KAESLER

Old Vine Shiraz - 2020

Kaesler Old Vine Shiraz is produced from vines planted in 1961. The younger brother

of the Old Bastard Shiraz, the old vine vineyard was planted with cuttings from the Old
Bastard 1893 vines and aged in 500L French Oak puncheons to create a harmonious

wine with a plush and soft texture.

VINTAGE CONDITIONS

Winter saw plenty of small rain events, but there were no soaking rains to push mois-
ture deep into the soil. October, November and December saw high temperatures and
we had to manage our water carefully. The intense heat impacted the volume of fruit;
however, February was much cooler, and we received good rainfall which meant the

grape quality was very good.

REGENERATIVE FARMING

At Kaesler we strive to not only maintain but rebuild the soils, because at the end of
the day we want to leave these precious old vines in better condition than we found
them. It's a process called ‘regenerative farming’ as it's more than sustainability, it is a
practice that constantly evolves so we are not just sustaining the environment we are

improving it.

WINEMAKING

Fermentation took between 7 to 8 days and in this time the wine was pumped over 2
to 3 times per day to help extract colour from the skins and keep the cap moist in an
effort to maintain freshness. After gentle pressing the wine was left to rest for 2 to 3

days, then racked to French puncheons for around 16 months.

APPEARANCE

Deep crimson.

BOUQUET
An elegant bouquet filled with blackberry, blood plum and black cherry fruits.

PALATE FOOD PAIRING
Classic barossa Shiraz from Old Vine Beef and other red meat dishes, or slow
material - think chocolate, licorice with roasted root vegetables.

earth and black berry fruits.
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95 points Gold - Top 10 in the world Gold

Varieties Shiraz 100%
Vine Age Planted in 1961
Region Barossa Valley
Soil Type Loam over clay
Harvest By hand
Oak Origin French oak puncheons
Maturation 16 months

Reid Bosward
Winemaker

& Stephen Dew
Closure Cork
pH/TA 3.68/5.36g/L
Vegan Yes
Alcohol 14.5%
Peak Drinking 2025 - 2035

Halliday Wine Companion Syrah Du Monde International Wine Challenge



