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PETERSON HOUSE

PREEMIUM SPARKLING

Shiraz

WINES

wine of sustralia

VARIETY

REGION

ALCOHOL

pH

TOTAL ACIDITY
DOSAGE
WINEMAKING NOTES
APPEARANCE

BOUQUET

PALATE

FOOD SUGGESTIONS

SERVING
TEMPERATURE

Shiraz

South Eastern Australia
13.0%

34

6.5g/L

26 g/L

Tank Fermented

Intense colour and viscosity.

Underlying oak beneath the rich berry fruits. Plum and
Rhubarb.

An easy drinking sweeter, and full flavoured style with
subtle oak and tannins. The berry flavours still
dominate with hints of spice and a tinge of smokiness.
The palate is clean and fresh with the crisp acid finish
making for a refreshing mouthfeel.

This is the red sparkling wine for your everyday
occasion. It's easy drinking is well suited to enjoy by
itself or try it with roast meat and poultry.

Sparkling wines are made to be served cold — less
than 4 C

Store for 24 hours in a domestic fridge prior to
opening or leave in wet ice for 2-3 hours.
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