
Avontuur Dominion Royale Shiraz Reserve 2020
Dark berries (cherries, mulberries and plum) and exotic spice from oak and cool climate pepper spice.
Cloves.

A food-friendly wine that pairs well with meats and curries.

variety : Shiraz | Shiraz 100%

winery : Avontuur Estate

winemaker : Jan van Rooyen

wine of origin : Coastal Region

analysis : alc : 14% % vol  rs : 3.5 g/l  pH : 3.5  ta : 5.8 g/l  
type : Red  
pack : Bottle  size : 750ml  closure : Cork  

in the vineyard : Strict vineyard management included shoot thinning in mid-October
and again in early December, leaving an average of two to three shoots per spur.
Bunch thinning and green harvesting were all done in the vineyards to promote
colour, tannin and fruit ripeness, and to maximise the fruit aroma expression and
wine concentration. The vineyards were hand-harvested during March, and all
bunches were sorted in the vineyard to ensure that only the most perfect grapes
reached the winery.

about the harvest: The Shiraz will be hand-harvesting and destemmed by a Pellenc
mechanical sorter to remove any green and to allow only clean and healthy berries
into the fermentation tank.

in the cellar : A portion of the grapes are fermented in open top stainless steel tanks.
Manual punch downs of the skins were conducted to ensure a fine tannin and colour
extraction. Fermentation lasted 10 days. Fermentation peaks at 26°C, during which
time thorough aerations took place while pumping over. Matured in a combination of
new (20%-500L barrels) and older French oak barrels for 12-14 months. Grapes from
each vineyard were fermented separately in stainless steel for 10 - 14 days. Specially
selected cool-climate grapes were made in the traditional Syrah style to promote
spice and pepper.
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