
TA ST I N G  N OT E S

N O S E Ripe blackberry and mulberry 
with cocoa, star anise and 
subtle oak spice.

PA L AT E Silky and layered, balancing 
generous fruit with savoury 
complexity and fine-grained 
tannins.

DRINK WITH Slow-cooked lamb shoulder, 
duck ragù pappardelle, beef 
short rib, miso eggplant.

C E L L A R I N G Drink now or over the next  
8 years.

R E L E A S E December 2025

R R P $39

T E C H N I CA L  DATA

VI T I C U LTU R E

REGION M’ton Peninsula – Mount Eliza 
PRUNING/TRELLIS Cane VSP
YIELD 1.8 t/acre
HARVEST 14 March 2025

B OT T L E D  WI N E

ALCOHOL 14%
ACIDITY 6.3 g/L
PH 3.41
RESIDUAL SUGAR Dry
OAK HANDLING 9 Months
MALOLACTIC 100%

No animal products were used in the production of this wine.

S H I R A Z
2 0 2 5

PEN INSUL A

VINTAGE
The 2025 season stands among Victoria’s best this century. Calm dry weath-
er during flowering delivered ample fruit set – a rare treat compared to that 
of recent years. Summer then brought ideal conditions: moderate rain, no 
extreme heat, and steady ripening that preserved acidity, built structure, and 
intensified flavour. A truly exceptional vintage for whites and reds alike.

WINEMAKING 
The fruit was picked by hand then destemmed and transferred straight to 
small open-top fermenters. Each fermenter was then allowed to slowly rise 
to ambient temperature, encouraging fermentation to start naturally with 
indigenous yeasts. Temperatures were permitted to climb to 30°C during 
ferment with the wine remaining on skins for around 20 days. After this time 
the ferments were pressed off the skins and the resultant wine was transferred 
to a combination of one, two and three year old French oak barriques for nine 
months maturation. Malolactic fermentation proceeded on its own and was 
finished by late winter. The barrels were then assembled in tank and lightly 
filtered before bottling.

True to its name, The Peninsula range of wines represents the Crittenden 
family’s dedication to over 40 years of viticulture and winemaking in this 
cool maritime region. Parcels of grapes have been selected from various 
vineyards across the Mornington Peninsula to produce vibrant and aromatic 
wines which truly reflect their ideal climatic origins.


