THE LANE

VINEYARD
The Lane Vineyard Occasion wines were first created in 1996. From the highest quality g
parcels of fruit within our vineyard these wines are determined by their vine age, purity, '
depth and spectrum of flavours. Low yields provide fruit concentration and structure. Each { e
variety is hand picked, handled gently in the winery & aged in the finest quality French Oak. C—

Occasion wines, they are complex, structured and fine.

2014 Reunion Shiraz — Adelaide Hills
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2.23 1.85 kg 360
Hectares Grapes per vine Cases of wine

WINEMAKER: Michael Schreurs

VINTAGE: Small yielding, mild sunny finish, near on perfect.
Slightly warmer than average however consistently
cool nights, compressed harvest window

ALCOHOL: 13.5%

TOTAL ACIDITY: 5.26 grams/litre

pH: 3.67

APPEARANCE: Inky black, deep purple hue

BOUQUET: Rich and spicy. Blackberry, dark chocolate, star anise,
stewed plum

PALATE: Decadent forest fruits, sweet spices, fine toasty oak,
fine mouth coating soft tannins

ALTITUDE: 450m above sea level

CLONE: 1127

ASPECT: North east facing, terraced vineyard

SOIL: Ancient soils, mostly gravel with limestone / calcium

silicates and ferrous pebbles spread throughout

Conceived in France and created in the Adelaide Hills, The Lane wines are neither European
nor Australian in style, rather the best of both worlds. These wines have the structure and
finesse of Europe's best, complimented by intense fine fruit flavours and spice, a product of
Australian sunlight and the terroir of The Lane Vineyard.

The Lane Vineyard, 5 Ravenswood Lane, Hahndorf, SA, 5245. www.thelane.com.au
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