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Growing grapes, hunting for our table and 
raising a farm all help our family to truly 
understand this land. Inspired by Matt 
Fowles’ passion for hunting and gathering, 
our Ladies who Shoot their Lunch wines have 
been crafted to complement the textures 
and flavours of wild food. Vibrant in colour, 
intensely aromatic and fine in texture with 
pristine fruit flavours.

Strathbogie Ranges

2020 was a warm vintage with low yields 
providing excellent fruit quality. The fruit was 
higher in sugar than previous years and had 
good concentration of varietal fruit 
characteristics, showing Strathbogie spice 
and perfume in the wine. 

This wine was fermented using wild yeast, with 
its slightly unpredictable nature, this builds 
more complexity in the wine. Matured in 
various ways over 12 months, there are many 
components in the blend. Most parcels were 
matured in older oak using 150-year-old 
English oak casks, the rest were maintained as 
fresh fruity parcels in stainless steel.

Alc/Vol: 14.4%
Acidity: 7 g/L 
pH: 3.5

Dark ruby, with magenta edges 
and a deep, black core.

Intense perfumed aromas of ripe plums, 
red cherries and blueberries play with 
notes of violet and white pepper.

Full bodied with complex forest fruits, 
cherry, blackcurrant and pepper spice 
with a soft, yet textured mouthfeel. Hints 
of vanilla and plums on the fresh, 
elegant finish.  

Drink now to 2035.
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