
 

REGION  Frankland River, Western Australia 

VARIETY Shiraz 93.5%, Marsanne 2.5%, Touriga 

Nacional 2%, and Mourvèdre 2%.  

 

COLOUR Deep crimson/brick red.  

NOSE Lifted nose of bright ripe plums, floral tones 

and iron rich earthiness.  Plum, blackberries 

and cherries are balanced by a hint of oak and 

spice.  A touch of black pepper adds to the 

complexity. 

PALATE Juicy, textural introduction leads to a long 

fleshy finish.  Medium weighted, spicey mid 

palate.  Hints of plum and mulberry add to the 

alure of this wine.  

ASSESSMENT The small additions of Touriga Nacional and 

Mourvèdre gives complexity and aromatic lift 

followed with subtle texture. Good acidity and 

fine tannins combine to create a soft finishing, 

well weighted cool climate style.  

Ideal food wine which will complement many 

dishes including beef, lamb and pork. Drink 

now or for the next 5 to 7 years. 

2022 VINTAGE The vintage was widely considered a very 

exciting Shiraz year, where fruit generosity 

and ideal ripening has created wines with 

great balance and longevity while 

demonstrating great flavour generosity.  

 Our Rocky Gully wines showcase the 

suitability of the Frankland River region in 

making fine, cooler climate Australian wine. 

The fruit is sourced from select artisanal 

growers where we share the desire to make 

wines of true regionality and style.  This 

vintage of Shiraz is sourced from our Estate 

Vineyard and is therefore 100% organic 

certified.  
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