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Eos

Shiraz,

Cabernet Sauvignon

2019

Vintage Yield

2019 2.5-3.0t/A

Release Maturation

2022 18 months in french
oak. 40% new oak,

Variety 40% second fill, 20%

64% Shiraz
36% Cabernet sauvignon

third fill. A selection of
6 french coopers used
to increase complexity

Country and balance.
Australia

Winemakers
GI/Area Kate Goodman and
Coonawarra Lauren Hansen
Analysis Viticulturist
14% Alcohol, Hans Loder

6.3 g/l total acid,
3.5 pH
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PenleyEstate

““At Penley Estate we make wines where
the efforts of our grape growing are
rewarded. We are great believers that
only great wines can be made when the
vineyard is truly in balance.”

— Ang & Bec Tolley

Vintage Comment

“Wet conditions following the end
of the 2017 vintage carried on
through winter and spring with
above average rainfall for the start
of the 2018 season.In the Penley
Estate vineyards steps were taken
to ensure optimum canopies for
the conditions. Shoot thinning
was employed to improve canopy
microclimate where necessary.
Existing populations of native
grasses and cover crops were left
to grow and these competed with
vines for moisture, restricting vine
growth and keeping shoots from
growing beyond ideal length and
density.”-Hans Loder

Tasting Notes

A contemporary Australian blend
of Shiraz and Cabernet. Brooding
and fragrant, a nose of mulberry,
plum, licorice and spice draw you
in to the wine. The palate is dense
and powerful, without heaviness.
A layered and succulent core is
supported by silky creamy tannins
and integrated French oak.

A wine of excellent concentration

and persistence. The generosity and
volume provided by the Shiraz, whilst
the Cabernet contributes to the line
and length.
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