
N o t e s

Enjoy a complex infusion of confectionary and spice dominating the palate, 
giving rise to a balanced and drying finish. 

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

Acres	 Grenache 3.75 acres, Shiraz 5.5 acres 
	 & Mourvedre 4 acres 	
Tonnage	 4 ton/acre   
Harvested 	 20th March 2006
Oak regime	 French & American Oak hogseads	
Time in Oak	 18 months
Bottled	 17th October 2007
Production	 182 cases
Alc/Vol	 15.6%

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

Row Orientation	 North - south
Region	 Williamstown home block & Sugarloaf property
Vine age	 Grenache 48 yrs, Shiraz 91 yrs & Mourvedre 9 yrs
Pruning methodology	 Rod & Spur combined with 2 bud spur - single wire 		
	 permanent arm - hand pruned. 32 - 40 buds per vine.
Soil	 Grey brown loam over clay & Grey loam over clay
Elevation	 178 metres above sea level
Rainfall	 858mls (avg. 680mls)

A w a r d s

• ‘08 Cowra Wine Show – Silver medal
• ‘08 Rutherglen Wine Show - Silver medal
• 92 Points – Nick Stock’s ‘Penguin Good Wine Guide 2009’ 
• 90 Points – James Halliday’s ‘09 Wine Companion

C h a r a c t e r 

This blend pays tribute our Great Grandfathers, Charlie Fromm and Charlie
Hausler, a soulful blend of our dry grown Grenache (43%), 1919 Home Block 
Shiraz (43%) and Mourvedre (14%).  A fitting drop to commemorate the hard 
work and vision of our forefathers.  Cheers gentlemen.

‘ T w o  C h a r l i e s ’
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