2007 HANGING SNAKES SHIRAZ VIOGNIER
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[THE STORY] . [WINEMAKING NOTES]

Speaking a local dialect known as ‘Barossa-Deutsch’, a Hangin’ Snakes has all the hallmarks of a Langmeil Shiraz with a difference, as it has been co-fermented
blend of German and English that embodies much of the with a hatful of the white variety Viognier, to add complexity. Our aim to make a Shiraz-Viognier blend
history of the district, one of Langmeil’s best growers was a natural one, as are the traditional winemaking techniques employed to achieve our style; ripe
doesn’t curse, just as his forebears didn’t, but in the heat bunches of Shiraz and Viognier, hand picked, gently crushed, open fermented and then basket pressed
of vintage is oft heard to mutter “Hangin’ Snakes!”. into new and old French oak barriques.

COLOUR « Very deep crimson with purple hues.

[WINE ANALYSIS]

Alcohol Volume: 14.9%
TA: 6.08 g/L

pH: 3.51

VA:0.55g/L

Residual Sugar: 2.2 g/L




