
 

 

 

 

 

 

 

 

 

2024 ESTATE  

SHIRAZ 

 

Vintage Conditions 
Following Barossa’s 2023 vintage where harvest was 3-4 weeks later than the ‘new 

normal,’ 2024 came in early and compressed. As we moved from a La Niña to El 

Niño climatic pattern, winter rainfall in the Barossa was lower than the long-term 

average. Veraison started in Mid-January to early February during an atypical 

period where temperatures were quite mild allowing fruit to develop slowly. These 

conditions allowed sugar, flavour & colour to develop simultaneously which 

certainly was a precursor for a great year! Early March threw a slight curve ball 

where overnight temperatures remained above average which lead to a rapid 

increase in sugar levels and brought the vintage on rapidly. Overall a solid vintage 

with wines with purity and varietal character. 

Vineyard Selection  
The grapes were sourced from a selection of the seven blocks of Shiraz planted on 

our estate vineyard with vine age between 15 and 30 years. 

 

Winemaking 
Once the grapes have been identified to be of optimum maturation and flavour 

ripeness, the parcels are brought into the winery where they are destemmed and 

crushed into the open-topped fermenters. Manual pump-overs are conducted 

twice daily to provide extraction of colour, flavour and tannin. Towards the end of 

fermentation, the wine is drained and then pressed to a combination of 300L 

American oak hogsheads and 500L  French oak Puncheons for 27 months 

maturation. Careful barrel selection takes place before the wine is blended. The 

wine is neither fined, nor filtered. 

 

Tasting Evaluation 
Colour: Dark garnet core, with ruby rim. 

Aroma: Concentrated aromas of blueberry, blackcurrant and dark plum. Secondary 

aromas of pie crust, vanilla bean and cinnamon. Asian spices, star anise, and dark 

chocolate add complexity. 

Palate: Rich flavours of raspberry, dark plum and black cherry with savoury notes of 

bramble, dried herbs and black peppercorn. Fine grain oak tannins envelope the fruit 

core, partnered with vibrant acidity, giving line and focus. 

A perfect accompaniment for a classic Sunday roast with all of the trimmings.  

 

Technical Notes 
 Varietal composition : 100% Shiraz 

 Region (GI) : Single vineyard, Barossa Valley  

 Winemaker : Jason Barrette 

 Alcohol : 14.5% alc/vol 

 pH : 3.57 

 TA : 6.27 g/L 

 Residual Sugar : 0.54g/L 

 Bottled : 14 August 2026 

 

 
 

                                                For wholesale enquiries contact accounts@hemerestate.com.au 

1516 Barossa Valley Way, Lyndoch 5351 | (08) 8524 4033 


