
Region: Barossa Valley
Varietal: Shiraz
Alc/Vol: 14.0%
pH: 3.6
Acidity: 6.1 g/L
Grower: Bill Calabria
Harvest Date:  
Hand harvested 4.3.2012

Appearance: 
Vibrant red with a dense hue

Characteristics: 
Dense, muscular yet restrained

Bouquet: Seductive and alluring. Cinnamon, red 
licorice and blackcurrant weave through layers of 
French oak spice.
Palate: Blackberry coulis & brambly forest fruits 
allure the wine across the palate with fine grained 
tannins revealing white chocolate appeal. The wine 
clearly manages to be opulent, luscious and muscular 
all at one – typifying Barossa Shiraz.
Suggested Cuisine:  Grilled Filet Mignon medallions 
served with roasted rosemary potato's & haloumi and 
asparagus salad. 
Cellaring: Continue to develop over the next 15 years. 

Region: Barossa Valley
Varietal: Shiraz 
Vigneron: Bill Calabria 

Harvest Date:   
Hand harvested
20th & 21st of February 2013

Vinification 
Fruit was hand sorted and 
fermented in traditional open 
vats for seven days before 
being pressed to barrel.

Appearance:  
Vibrant red with a dense hue

Characteristics:  
Seductive and alluring

Analysis Alc/Vol: 14.5% 
pH: 3.6 | TA: 6.32g/L
Specific Gravity: 0.991 
Volatile Acid: 0.93  g/l  
Sulphur Dioxide:  
Free: 34  mg/l  
Total: 90  mg/l  
Residual Sugar: 2.8  g/l  

WINE OF AUSTRALIA

Bouquet: Brambly forest fruits and blackcurrant  
aromas weave through layers of classy oak; French 
with small nuances of American oak. 

Palate: A tannic volume and density that carries 
across the entire palate, this wine simultaneously 
manages to be opulent, luscious and muscular - 
typifying Barossa Valley Shiraz. 

Suggested Cuisine:  An ideal accompaniment to 
braised wagyu skirt steak served with infused rose-
mary roasted potatoes & haloumi and asparagus salad. 

Cellaring: Drinking well now but will reward medium 
term cellaring for ten to fifteen years.

Awards: 

Trophy & Gold Medal: 2016 AWC Vienna Wine Competition

Double Gold Medal: 2016 China Wine Awards  

Gold Medal: 2016 Mundus Vini Wine Competition

Gold Medal: 2017 Sakura Japan Awards

97 Points: James Halliday Wine Companion 2017 

C r a f t e d  by  t h e  C a l a b r i a  Fa m i ly  w w w. i c o n i c g r a n d r e s e r ve s h i r a z . c o m

Three generations culminating to produce an alluring and flavoursome Shiraz, produced by Calabria 
Family Wines. Handcrafted – hand plunged and gravity fed to barrel, under Bill’s watchful eye.

Vintage Conditions 
The 2013 Barossa Valley vintage will be remembered as the driest and quickest vintage in memory. 

The growing season was extremely variable in all aspects, with 2012 rainfall in the Barossa Valley the 5th driest on 
record. Many vineyards were harvested by the end of February/early March - a month earlier than 2012. Yields were 

generally below average, but quality of reds were strong, resulting in balanced colours, flavours and tannins. 

Maturation
After being hand-picked and hand-sorted in late February, the fruit was fermented in traditional open vats for  

seven days before being pressed to barrel. The wine then matured in predominantly French oak for 18 months prior 
to being bottle-matured for a further 12 months before labeling and release.

Planted Year 
1914 ‘Centenarian Vines’ Barossa Valley, South Australia.
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