
2013 Dragon’s Blood Shiraz
 

 

ORIGIN: McLaren Vale is one of Australia’s premier wine regions. It has a 
Mediterranean climate making it ideal for growing grapes. The pristine coastline of 
SA is just minutes from our vineyards and the maritime influences of cool evening 
breezes and ancient limestone deposits in the soil are instrumental to the quality of 
fruit that we grow. Gemtree’s vineyards are farmed 100% biodynamically and 
certified organic. 

VINTAGE CONDITIONS: The 2012-2013 growing season we experienced 
wonderful winter rains with McLaren Vale reaching its total average rainfall 
(540mm) by the end of July. Spring however was dry, which resulted in early 
watering requirements to keep the vines functioning at an optimum. The dry spring 
saw lower than average crop levels for the 2013 vintage. All these aspects led to the 
onset of early ripening with phenological ripeness and sugar accumulation occurring 
in early February. Consequently picking commenced on the 8th February with 
wonderful flavour maturity and natural acidity.

WINEMAKING: Vineyard, site and parcel selection is critical with all of the wines 
we make at Gemtree. For Dragon’s Blood we select sites that display varietal 
expression, concentration and finesse. In 2013 we selected several parcels of shiraz 
from a range of soil profiles to add complexity to the wine. Fermentation occurred 
naturally in open fermenters, pressing o� skins once the fermentation was 
completed, which in this case took 12 days. Ageing occurred in French oak barrels 
ranging in size from puncheons (500L) to barriques (225L) for 12 months 
maturation. No racking of the wines occurred in this time, so the wine was aged on 
its lees, allowing sulphur additions to be kept to a minimum and the true character 
of the wine to blossom. 

100% Shiraz - sourced from our premium vineyards 
in McLaren Vale.

Deep crimson with black hues. 

Fresh strawberry, violet, cherry fruit aromas with a 
hint of spice and mocha. Notes of forest floor and 
toastiness are noted in the back ground of the wine. 

The palate is sweet, generous and luscious. Terrific 
weight and concentration combined with velvety 
tannins, makes this vintage a little ripper for everyday 
drinking. 

8 months in French oak. 

14.5%

Beef ravioli, barbecue ribs.

Now-2018.

VARIETALS: 

COLOUR: 

NOSE:

PALATE:

OAK:

ALCOHOL:

FOOD:

CELLAR: 


