
MUSEUM RELEASE 
SHIRAZ PACK 

2007 IRONBANK SHIRAZ
Tasting notes: 65% Shiraz, 35% Cabernet Sauvignon. Cigar box, stewed plum with fine  

tannins. Herbal lift over Christmas cake richness. Aniseed spice. Balsamic notes. Fresh finish. 

Vintage notes:  A vintage well remembered for the combination of  repeated frost events and 
significant drought. As a result, yields were low but the fruit which was picked showed highly 

concentrated flavour.  

Drinking window: Drink now 

2015 IRONBANK SHIRAZ
Tasting notes: 88% Shiraz, 12 % Pinot Noir (the first Ironbank release to feature Pinot 

Noir!).  An elegant style of  shiraz with soft tannins and acid, and a fresh, juicy palette.  

Vintage notes:  Despite some unseasonal weather throughout the growing season, the vintage 
produced wines with excellent acid balance and strongly developed flavours and colour.

Drinking window: Now to 2026

2009 RESERVE SHIRAZ
Tasting notes:  A rich, medium to full bodied Shiraz. Excellent texture and pallet weight. 
Stewed fruits, hay and plum. Layered and complex, opening up to herbal and spice notes.

Vintage notes:  The quality of  the vintage was high thanks to optimal ripening conditions of  
cool nights throughout February and March, producing grapes with good acid at maturity.

Drinking window: Now to 2026 

2012 MARY’S  RESERVE SHIRAZ
Tasting notes: Excellent cool climate style, showing dense, blue fruits. Chalky tannins. Spice, 

Christmas cake and tobacco. Fresh palate.

Vintage notes:  Another mild vintage, resulting in a long, slow ripening period. This allowed 
for intense fruit flavours, high acidity and colour intensity. 

Drinking window: Now to 2027


