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2016 CABERNET SHIRAZ 
MOUNT BARKER WESTERN AUSTRALIA 
 
 
TASTING NOTES 
Plummy, mulberry, blackberry notes, a pinch of tarragon and thyme, along with a whisker of vanilla 
derived from its time in oak. The cooler growing conditions enhanced varietal definition. Generously 
proportioned with smooth, finely polished tannins, balanced acidity and lively flavours that are the 
hallmark of the variety. Great balance; an easy drinking style with depth of flavour. 
 
VINEYARD 
Galafrey Wines choose the grapes from a well-established vineyard nearby to Galafrey’s own estate. 
We choose to buy fruit within the Mount Barker region to retain consistency of GI across our brand 
and to further promote the Mount barker region as a premium wine growing area. Galafrey Wines is 
well known for their Dry Grown Estate Wines however to produce red wines under the RRP$20 fruit 
needed to be source elsewhere. The fruit comes from a 15+ year old irrigated vineyard on gravel 
loam soils and still exhibits the lovely cool climate characteristics you would expect from a cool 
climate Cabernet Merlot. 
  
VINTAGE COMMENTS 
A dry finish to winter followed by a wet summer provided some difficulty with pest and disease 
pressure. Since 2007 we have had so many dry summers I think we all forgot how wet the Great 
Southern can be. Those with experience and a good up to date viticulture program were able to 
overcome these difficulties and produce a solid vintage of fine fruit. To give you an idea of how 
much rain we have had this area has the approx. yearly rainfall of 600-700mm. In recent drier years 
that rainfall has been approx. 500mm. This year so far, we have received almost 300 mm of rain 
mostly during vintage! A testing but solid vintage. 

 
WINEMAKING 
The dry, cool to mild climate of the Great Southern region will produce classic Merlot and Cabernet 
Sauvignon, wines with great depth of flavour and structure. We endeavour through meticulous fruit 
selection and wine production sympathetic to the vintage conditions to produce a classic well-made 
Cabernet Merlot. Fruit is mechanically harvested ripe and brought into the winery under cool 
conditions. Pressed into tank and keep on skins for 10 days to allow for the best extractions of 
flavour and colour. Once finished fermentation it is put into barrels for 18 months on older French 
Oak barrels allowing the wine to mature and have a fine integration of tannins. Once oak treatment 
has finished minimal fining and filtration is given to allow the wine to be at full flavour and 
expression before bottling. 


