
D E S C R I P T I O N
The 2019 Henry’s Drive Magnus Shiraz has a
complex aroma spectrum of lavender, thyme and star
anise. The palate is packed with dark brooding fruits
entwined with blackberry, dark chocolate and
licorice. A beautifully balanced wine supported by
seamless French oak and fine-grained tannins.

W I N E M A K E R N O T E S
The majority of the fruit for Magnus Shiraz is
sourced from a unique site in the Clarendon region
of McLaren Vale. Harvested in early-March, it
undergoes initial fermentation in open fermenters
whilst being held on skins for 3 weeks and hand
plunged daily. It is then transferred to French oak
puncheons for malolactic fermentation and is
matured for twenty two months in new, fine grained,
medium toast puncheons.

S E R V I N G H I N T S
This wine is ideally served at room temperature with
Roast Venison with Yorkshire puddings or Prosciutto
wrapped Fillet Mignon.
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Quintessential Wines

W I N E  D A T A
Producer

Vintage 
Longbottom

Region
McLaren Vale

Country
Australia

Wine Composition
100% Shiraz

Alcohol
14.4% 

Total Acidity
6.3 G/L

Residual Sugar
.6 G/L

pH
3.49
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