
 
 

SEPPELT 

THE DRIVES 

SHIRAZ 

T H E  D R I V E S  S H I R A Z  B Y  S E P P E L T  W I N E S  C E L E B R A T E S  T H E  S U P E R B  R A T I O N A L I T Y  O F  S E L E C T E D  

V I C T O R I A N  V I N E Y A R D S  A S  W E L L  A S  T H E  D E T E R M I N A T I O N  A N D  V I S I O N  O F  S E P P E L T  F O U N D E R  

J O S E P H  E R N S T  S E P P E L T ,  A  P I O N E E R  A N D  V I S I O N A R Y  W I N E M A K E R  F R O M  T H E  V I C T O R I A N  E R A ,  

W H O  P L A N T E D  T H E  F I R S T  S E P P E L T  V I N E Y A R D  I N  1 8 5 1 .   

M A D E  P R E D O M I N A N T L Y  F R O M  S H I R A Z  G R O W N  I N  T H E  H E A T H C O T E  R E G I O N  O F  C E N T R A L  

V I C T O R I A ,  T H I S  W I N E  D I S P L A Y S  T H E  C L A S S I C  R E G I O N A L  C H A R A C T E R S  O F  B R I G H T  R A S P B E R R Y  

F R U I T  A N D  F I N E  E A R T H Y  T A N N I N S  T O  F O R M  A  V E R Y  A P P R O A C H A B L E  A N D  I N T E R E S T I N G  

S E P P E L T  S H I R A Z .  

GRAPE VARIETY 

Shiraz.  

 

WINEMAKING AND MATURATION   

Shiraz fruit was destemmed with no 

crushing and fermented on skins for 

7 days followed by maturation in 

seasoned French oak (30%) and 

stainless steel tank (70%) for 1 year 

before bottling. 

 

COLOUR 

Deep red with purple hues. 

 

NOSE  

The nose displays aromas of bright 

red fruits and spice combined with 

earthy characters. 

 

PALATE  

The palate has juicy forest fruits 

and spice combined with finely 

structured tannins, fleshy texture 

and well integrated cedar oak. 

VINEYARD REGION  

Yarra Valley and North East Victoria 

 

VINEYARD CONDITIONS 

A wet winter with above average 

rainfall was followed by cool, dry 

spring conditions, resulting in good 

fruit set and lower than average 

yields. Summer temperatures were 

cool with little rain, resulting in a long 

growing season and exceptional 

quality. 

TECHNICAL ANALYSIS 

 

pH: 3.67 

Acidity: 6.4 g/L 

Alcohol: 14.5% 

Residual Sugar: 0.6 g/L 

Peak Drinking: Enjoy upon release. 

 
 


