
Koonara Angel’s Peak Shiraz 2006
100% Coonawarra

When wine is stored in oak barrels, a percentage of that wine 
evaporates - winemakers call this the 'angels share'. 

What is left, is their gift to us...

TASTING NOTES:
Like the Cabernet, the 2006 Shiraz is sweet, yet with no ferment -
able sugar left, showing the balance in the vines. Near perfect 
Acid & Ph in the vineyard has created great varietal structure 
typical of premium cool climate shiraz. This Shiraz displays hints of 
pepper & cloves amongst the dense blackcurrants and smoked 
dark chocolate.
 
WINEMAKERS COMMENTS: 
Lift this bottle to the light and try to see through the neck. The 
density of colour in the wine shows the quality of the grapes that 
went into this wine. Since the colour & flavour in Shiraz comes from 
the skin, the smaller the grape, the more colour & flavour. So to 
keep the berries small, we keep the water off our grapes, giving 
smaller tonnes per acre, but incredible intensity to the berries. Due 
to this there is slightly more natural tannin than the 2005, resulting 
in a wine that will age even longer. Drink until 2019.

FOOD:
A perfect match for Peppered Red Meats, Sausage, Stews and 
Barbeques.

We are very proud of our wines - we 
hope you enjoy them

Dru Reschke

“Top 40 Best Buys”- 
Winestate Magazine
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