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Grape: Shiraz
Alcohol (abv): 14.5%
Total Acidity: 5.80 g/l

Residual Sugar: 0.44 g/l
Wine pH: 3.80
Cellar Potential: 5 years

As you should expect from Dan’Jango, our maverick wine man, this is no ordinary wine. Compared 
to other Barossa Shiraz, this is a step above, thanks to our grape liberator who has gone to great 
lengths to source and produce this wine. Vibrant, deep, dark berry fruit and smoky spice at its best.
 
The Story
Our hero, Dan’Jango, a lone-wolf, a maverick, a liberator, fighting his own personal war for 
freedom, for great Barossa Shiraz. He selflessly goes above and beyond the call of duty to 
acquire the best grapes, deep behind enemy lines. He will cut the wires, scale the loftiest walls, 
somersault the greatest defence … all in the name of rescuing the best parcels of grapes from 
being subsumed into an anonymous blend. 

Dan’Jango is not a super hero, he is a common man in almost every regard... but his iron will, 
true grit and abundant hair sees him through the toughest of situations.

Once his prized haul is freed, he uses the grapes to craft into his own great wine. Naturally, 
after his harrowing efforts, we had to champion our hero.
 
The Wine
Seppeltsfield is an iconic area of the Barossa Valley, home for starters of the renowned 
Seppeltsfield Winery, which has not only assisted us in sourcing some terrific grapes for this 
wine, but supply fruit from the same vineyards for some of Australia’s most iconic wines.
 
For this wine we hived off some remarkable Shiraz parcels – the densest flavoured from 
Lyndoch with its black alluvial soils, very focused bright fruit style from Rosedale to the west, 
where shallow red soils dominate, while the third is from the Seppeltsfield heartland.
 
The wine was given 10 months oak ageing to lend mellow complexity to the richness of the fruit.   
 
Tasting Note 
Deep damson hue with a velvet red edge. Enjoy menthol, cassis and luscious plum aromas, 
while the palate shimmers with gorgeous ripe blackberry and cherry richness and a cosy wrap 
of toasty vanilla with hints of wood polish and mint. Now silky and rounded with lovely length 
of dense spice fruit that carries through to the finish.
 
Food Pairing
Dan’s top tip: grilled Moroccan lamb backstrap with smoked paprika and saffron-infused rice.
 
Cellar Potential 
Luscious and moreish for drinking now, this will still continue to develop a for a number of years to come.
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