
Jaraman
australia’s iconic wine regions provide extraordinary diversity. with the jaraman range we search for parcels 

of extraordinary fruit to craft wines that showcase their distinctive regional characteristics and style.

TASTING NOTES

SHIRAZ 2017

REGION

Clare Valley / McLaren Vale

VINTAGE CONDITIONS

In the growing season leading up to vintage 2017, winter rainfall was above average, in fact for the

full year, it was the wettest recorded since 2000. Soil temperatures remained very low due to the

waterlogged conditions and the below average ambient temperatures recorded through the spring

resulted in budburst occurring up to a month later than in recent years. Weather conditions during

flowering however were favourable and hence fruit set was good across all varieties. Harvest began in

late February and picking continued at a slow and steady rate until early May due to the prevailing

mild conditions. Overall, or winemakers have declared the vintage to be above average vintage in

terms of quantity and fruit quality. In McLaren Vale, winter and spring saw above average rainfall

leading to full soil profiles. Fortunately, the weather patterns during flowering were relatively stable

and dry, although temperatures were cooler than average and subsequently, flowering and also

veraison was delayed. Because of this, harvest began later too, with very few vineyards picked in

February, and then picking continuing into mid-autumn. The weather during March & April were

stable, with warm and dry conditions and little rainfall. Overall, winemakers have reported the reds

to be lively, bright, spicy, vibrant, and elegant.

VINIFICATION

The grapes were gently de-stemmed and transferred to small static stainless steel fermenters. Half of

the grapes were cold soaked at 6 degrees C for 5 days to deliver increased fruit expression. The fruit

was then fermented at a constant warm temperature using a Shiraz-specific yeast isolate. Gentle

mixing using inert gas occurred 2 – 3 times over the course of the day. The wine was then gently

pressed to a mixture of American oak hogshead and barrique barrels (30% 1 year old, 70% 2 – 3 year

old) for secondary, malo-lactic fermentation. Post MLF, the wine was transferred back to barrel for

maturation before being fined, filtered and bottled in August 2018. This blend is - Clare Valley

60.5%, McLaren Vale 39.5%. 

WINEMAKER NOTES

At release, the wine has a deep cerise red colour to the centre with a vibrant purple hue to the edges.

There are lifted aromas of red plum and cherry fruit along with subtle black olive and spice. This is

an elegant wine with enjoyable flavours of red berry fruit, violets and attractive oak characters of

roasted coffee beans and dark chocolate. Overall, the wine is well balanced with well-integrated

tannins providing the palate with an intense, persistent length.

CELLARING NOTES

8 to 10 years

TECHNICAL DETAILS

Alcohol 14.5% Acid 6.62g/litre

PH 3.50 Residual Sugar 0.60
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REVIEWS

REVIEWS FOR JARAMAN SHIRAZ 2017

Rich Cook,
19 mar. 2019
94 points
A blissful wedding of two valleys, accenting the best of both. Tarry black fruit notes, pepper and menthol notes are seamlessly integrated and ride a wave of popping

acidity through a blooming finish. Lamb or other red meats are the way to go pairing-wise. A Platinum Award winner at the 2019 Monterey International Wine

Competition.

Christina Pickard, Buying Guide
19 jun. 2019
90 points
The fruit for this wine comes from Clare Valley and McLaren Vale. It offers lifted tones of blueberries, florals, olive tapenade, mocha and black pepper, with crisp acidity

and grainy, muscular tannins. Drink now

MaryAnn Worobiec,
19 may 2019
86 points
Fragrant, with notes of cumin and dill accenting a plush core of currant and blackberry flavors, revealing a dash of cream soda on the finish. Drink now.

Nick Stock, Biggest Australian Wine Tasting Ever
19 jun. 2019
90 points
This sits really fresh and attractive on the nose and palate with raspberries, red plums and boysenberries, dusted in vanilla spice and served up soft and approachable at the

finish. Drink now. Screw cap.
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