
Shiraz from Ebenezer (60%) and Greenock 
(40%) Barossa Valley, this special release of 
600 bottles is fermented in 100% new French 
barrique Taransaud. This wine was made with 
20% Saignee, cold maceration for 8 days, 
alcoholic fermentation in barrique for 12 days, 
post fermentation maceration for 10 days at 
25°C. After 30 days we pressed, and we 
returned the wine to the same barrique for the 
malolactic fermentation and aged for 24 
months.

Each subregion was fermented and aged 
separated for 12 months, after this time we 
blended and leave for another 12 months.

04 10 40 25 54 
info@gastonbravowines.com.au
www.gastonbravowines.com.au

GASTON BRAVO
W I N E S

Vintage: 2022

Varietal: Shiraz

Acid: 5.90 g/L
pH: 3.75

VA: 0.55
Residual Sugar: 2.0 g/L
Alcohol %: 14.5

deep red colour and intense aromas 

of ripe fruits like blueberry and 

plum, balanced with the oak offering 

aromas of coffee and chocolate, in 

the mouth is velvety with a long 

finish.

Five
Shiraz 2022
barossa valley
blend of terroirs


