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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T AT S

" M cLaren Vale is  our heart land"  - Bernice Ong and Julian Forwood bought  their 11  hectare v ineyard pos it ioned atop
the Onkaparinga Gorge and although they  were not  trained w inemakers ,  between them they  have 3 5  years  of
experience in w ine hos pitality .  They  have developed a knack f or tracking down the very  bes t  parcels  of  f ruit  they  can
lay  their hands  on.  Bernice and Julian created M inis try  of  Clouds  in 2 012 ,  and in s uch a s hort  s pace of  t ime their
beaut if ully  pois ed,  elegant  w ines  have won a legion of  f ans .

With the aim  that  this  S hiraz ref lects  our v iew of  the region,  we combine a f amed dry  grown Blewitt  S prings  deep
s andy  v ineyard,  and a younger more s tructured and f ragrant  parcel f rom the s hallow old rocks  of  our own S eav iew
s ite in the hope of  a more modern,  s lender and youthful expres s ion.  We hand picked each parcel to pres erve
f res hnes s  and v ibrancy ,  keeping 5 % as  whole bunches  and gent ly  de- s temming the balance to retain whole berries .
We allowed it  to cold s oak f or 3  days  to capture aromatics .  Fermentat ion commenced naturally  (us ing natural
yeas ts ) ,  it  was  hand plunged or pumped over and tas ted tw ice daily  to as s es s  f lavour and colour ex tract ion.  A f ter a
gent le bas ket  pres s ,  the w ine was  matured in a 5 000 lit re old F reinch oak f oudre,  and a s elect ion of  5 00l
puncheons .  Bott led w ithout  f ining or f i lt rat ion.  Fermentat ion commenced naturally ,  it  was  hand plunged or pumped
over and tas ted tw ice daily  to as s es s  f lavour and colour ex tract ion.  Natural malolact ic f ermentat ion.  The w ine was
matured in a 5 000 lit re old F reinch oak f oudre,  and a s elect ion of  5 00l puncheons .

La ye r s  o f  c o o l  b l u e  a n d  r e d  f r u i t l i f t wi th  l a ye r s  o f  a l l sp i c e  a n d  c a r d a mo m to  e n ti c e ,  su p p o r te d  b y
a  g e n tl e  c r e a mi n e ss ,  wh i c h  p r o g r e sse s  to  th e  p a l a te  e xh i b i ti n g  a  d e e p  f r u i t we i g h t k e p t b r i g h t,
n e r vy,  a n d  f l e sh y a n d  f i l e d  d o wn  n i c e l y b y f i n e  a n d  sa vo u r y ta n n i n  l i n e .

W I N EMAKER  B ER N I C E O N G  &  JU LI AN  FO R W O O D

V AR I ET I ES  10 0 %  SHI R AZ

APPELLAT I O N  MC LAR EN  V ALE

C LO SU R E  SC R EW  T O P

ALC O HO L  14.1%

SU G AR  0 .88 G /L

T O T AL AC I D I T Y  6  G /L

B I O D YN AMI C  N O

V EG AN  YES

V EG ET AR I AN  YES

T O T AL SU LPHU R  28 MG /L

C ASE SI Z E  6


