
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Maxwell – Four Roads Shiraz, Grenache, Viognier 

 

Brief Tasting Notes 
 

Appearance:  
A bright crimson-purple colour. 
 

Bouquet:  
This wine exhibits lifted floral aromas including violets, plus mulberries, red berry 
fruits, aniseed, and a hint of cedar. 
 
Palate:  
For this wine, Shiraz and Viognier are co-fermented, then later blended with 
Grenache. The palate exhibits an elegant savoury character of earthy spice and 
roasted nuts, with blueberry and raspberry, wrapped in fine silky tannins.  
 

Specific Details 

Composition:  
72% Shiraz, 13% Grenache, 5% Viognier 
 
Vintage:  
2006 
 
Region: 
McLaren Vale 
 
Alcohol Content:  
14.5% 
 
Oak: 
20 months in seasoned oak hogsheads - Shiraz/Viognier in American oak, 
Grenache in French oak. 
 
pH: 
3.38 

TA: 
6.33g/l 

Ageing Potential: 
While this wine is made to enjoy upon release, further maturation over 3 to 5 years 
will enable it to develop even more complexity, assuming satisfactory cellaring 
conditions. 

Winemaker:  
Mark Maxwell 
 
 

 


