
2018
BAROS SA FA ITH SHARAZ

Quintessential Wines

W I N E  D A T A
Producer
St. Hallett

Region
Barossa Valley 

Country
Australia 

Wine Composition
98% Shiraz; 2% Durif

Alcohol
14.1 G/L

Residual Sugar
0.4 G/L

pH
3.55

D E S C R I P T I O N
The 2018 vintage has a vibrant deep red color
with purple hues. It offers bright dark cherry fruit
aromas with hints of chocolate and spice. On the
soft and luscious palate, dark berry fruits, pepper
spices and chocolate notes marry together with
soft tannins. This is a rich and generous wine.

W I N E M A K E R N O T E S
St. Hallett is one of the founding wineries in the
region, established by the Lindner family in 1944.
They feel that their wines epitomize Barossa. This
is the vibrant and expressive Shiraz that starts it
all for St. Hallett lovers.

Red-brown loam over shale and red clay
vineyards in the South and Central Barossa Valley
enabled the winery to create wine parcels with
generosity of flavor, length and texture. The St
Hallett winemaking philosophy is relatively simple
- minimum intervention and maximum attention.
All Shiraz vineyards are crushed and fermented
separately and matured in American and French
Oak for 10 months before being blended and
bottled

Good winter rains in July and August preceded a
warm, dry spring. The growing season was very
dry from mid-November with very few rain
events. Vintage time for St Hallett was similar to
recent vintages with steady ripening throughout
the season. Overall a very dry growing season
with a warm spring, an occasionally hot summer
and a perfect autumn delivered densely flavored
wines.


