
 

 

 

2016 Kraehe Shiraz 
 
 
The 2016 Kraehe jumps from the glass with stewed plum, freshly turned earth and olive tapenade.  
 
The palate is dark and profound with flavours of sweet cherry, blackberry jam and blood plum.  
 
The tannins are silken and lifted by a fresh and lively acid backbone ensuring a long life ahead.  
 

155 dozen produced 

 
 

 

Varietal: 100% Shiraz 
Region:  Barossa Valley 
District:  Marananga – 230 metre altitude 
Aspect: Gentle Easterly slope 
Soil:  Dark red brown loam over ironstone 
Vines: 100 years old 
Harvest:  10th March 
pH: 3.63 
TA: 5.8 g/l 
Alcohol: 14.5% 
 

Vinification:  

Fermented in open-top concrete vats. Pumped over twice daily. 
Basket pressed, wild malolactic fermentation in barrel and matured in 
French oak barrique for 22 months prior to bottling without fining or 
filtration. 

 

Drink now or over the next 20-30 years. Works well with beef, venison or matured hard cheeses. 

 


