
Tasting Notes 
 

 
Em’s Table is where everyone meets for fabulous homemade food and great conversation. Memories are created 
and celebrated around a table which symbolises all the things life should consist of; good food, good wine and 
good company. 
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2015 EM’S TABLE SHIRAZ  
(PRESERVATIVE FREE & VEGAN FRIENDLY) 
BLEND: 100% Shiraz 

REGION: Clare Valley, South Australia 
 

WINEMAKING: Shiraz is crushed and fermented on skins for 4-5 days 
with no sulphite added. Drained and pressed onto 
French oak for maturation for 6 months then filtered 
and bottled in the year of vintage to retain colour 
and freshness. 

WINEMAKER: Rod Hooper. B Ag Sci (Oen) 

APPEARANCE: Intensely coloured with purple and dark red hues. 

  AROMA: Rich blackberry and plum fruit aromas with well-
integrated vanillin oak. 

PALATE: A rich full flavoured palate with ripe blackberry fruit 
and vanillin oak, with fine firm tannins on finish. This 
wine contains no sulphites or other preservatives. 

CELLAR: Up to 7 years. 

SERVE WITH: Osso Bucco or rich pasta dishes 

ALCOHOL: 14.0% 8.0SD 

MEDALS: Silver: Royal Melbourne Wine Show 2016  
(Jimmy Watson Class) 

 89 points: James Halliday 2018 Wine Companion 
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