
Made in a medium-bodied style to enhance the varietal 
characteristics and to reflect the cool climate growing 
conditions, Midday Somewhere Shiraz displays bright 
primary fruit flavours with spice and fresh natural acidity.

Matured  in  high  quality  seasoned  French  oak,  the  
wine  is complemented by lifted aromatic fruit notes, 
creating a Shiraz which exceeds expectations.

Flavour with elegance! Moreish. 

BACKGROUND

VINTAGE 2024

The cool climate growing conditions of the Limestone Coast 
(located in the South-East corner of South Australia), make it 
the perfect fruit source for our Limestone Coast Selections. 
Cool Climate fruit sourcing ensures the wines have generous 
amounts of natural acidity, an underlying theme of freshness 
and varietal character, and importantly, a high level of 
sophistication and a sense of place. Wines that reflect both 
the grape variety as well as the vineyards and sub-districts 
they’re grown in. 

TASTING NOTE

TECHNICAL

Colour: Deep ruby red with bright purple hues. 

Nose: Spice, dark fruits & floral notes. Raspberries, 
white pepper and herbs with some brooding, 
savoury, spice adding complexity.

Palate: Bright red fruits of strawberry and blackberry. 
Fine acid leads to a smooth mouthfeel with 
soft tannins and a touch of savoury spice.

Serving:  With a cheese board on a Friday afternoon.

Alcohol 13.5%

Residual Sugar Dry – 0.45 g/l

TA 5.9

pH 3.56


