
N o t e s

Abundant berry fruits consume the mouth, finishing with a touch of 
cinnamon and spice - providing a generous and complex palate.

V i n t a g e  I n f o r m a t i o n

Acres	 1.5 acres 	
Tonnage	 2.75 ton/acre
Harvested 	 20th March 2006
Oak regime	 French & American Oak hogsheads	
Time in Oak	 18 months
Bottled	 17th October 2007
Production	  448 cases
Alc/Vol	 15.1%

V i n e y a r d  I n f o r m a t i o n

Row Orientation	 North - south
Region	 Sugarloaf property
Vine age	 9 years 
Pruning methodology	 2 bud spur - single wire, permanent arm - hand pruned 
Soil	 Slate loam over clay
Elevation	 220m above sea level
Rainfall	 858mls (avg. 680mls)

A w a r d s

•  Winestate Mar/Apr ‘09 - 4 stars
• 92 points - Tony Love - ‘The Advertiser’ Jul ‘09
• 91 points - James Halliday’s ‘09 Wine Companion
• Bronze ‘08 Barossa Wine Show
• Bronze ‘08 Winewise Small Vigneron Awards
• Bronze ‘08 Rutherglen Wine Show

C h a r a c t e r 

In 1976, our uncle David ‘Crocket’  Hausler was playing cricket when told his 
house was on fire.  The entire team rushed back to rescue what they could, 
before one half of the house was destroyed.  Still standing to this day and 
exposed to the elements a solitary Charred Door - blackened on one side and 
virtually untouched on the other.  An infamous reminder of community spirit.

‘ T h e  C h a r r e d  D o o r ’
S H I R A Z
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