
Vineyards: Reilly’s (Watervale) 
 

Cropping: 2.2T/acre  
 

Yeast:   AWRI 796 
 

Fermentation:  Open 10 days 
 

Maturation:  American/French Oak 18mths 
 

Acidity: 6.07 g/L 
 

pH: 3.68  
 

Residual Sugar: 3.3 g/L 
 

Alcohol: 14.5% 
 

Best Drinking: Now - 2018 

WINEMAKERS NOTES 
Full bodied with rich, supple fruit, this Clare Valley Shiraz 
has been open fermented and matured in oak for 18 
months. Mouth filling flavours of red and black berries 
with hints of mocha and pepper. A long lingering finish 
completes this quality wine. 

www.reillyswines.com.au 

2010 Reillys Shiraz 

AWARDS AND ACCOLADES 
 

4.5 STARS ~ Winestate Magazine New Releases, 
July/August 2013 
“Attractove solid black fruit and chocolate aromos 
and great complexity of oak, spicy varietal fruit and 
bottle age on the warm palate.  Slightly austere but 
an excellent wine.” 
 
 

95 Points ~ Nicks Wine Merchants 
“A Shiraz that boasts serious volume and depth 
for its price point” 
“An early contender for the best value red of the 
year” 


