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The story of Grant Burge is one of the past, the present, and the future. 

Planting their roots in the Barossa Valley in 1865, the Burges began as a family of devoted vignerons. 

For five generations, they spent their days toiling on the land, understanding the soil, and from it, 

growing grapes that would become premium wines of today. 

2018 Shadrach

S h a d r a c h  
 
‘The 2018 Shadrach Is sourced from two 
very distinct parts of the Barossa, the 
Eden Valley, providing wonderful varietal 
definition and the Southern Barossa 
Valley, providing richness and plushness. 
These two regions blended together 
create our flagship Cabernet Sauvignon.'  
 
Craig Stansborough, Chief Winemaker. 
 
G R A P E  V A R I E T Y  
Cabernet Sauvignon 
 
C O L O U R  
Intense purple, with great depth of 
colour. 
 
N O S E  
An alluring and strong bouquet of cassis, 
coffee bean, tobacco leaf and dark mint 
chocolate. Background aromas of green 
leaf providing classical notes of powerful 
Cabernet characters.   
 
P A L A T E  
There is no holding back here. 
Blackcurrant, plum and cinnamon 
feature here, with hints of red fruits and 
oak usage adding complexity. Beautifully 
balanced with firm tannins and a 
graceful, persistent finish. 
 
V I N E Y A R D  R E G I O N  
Barossa Valley 
 
 
 
 
 
 
 

 
 
V I N T A G E  C O N D I T I O N S   
While the 2018 harvest was very dry, the 
quality of the fruit was excellent, thanks 
to the water retention in the soils from 
rain leading up to vintage. Summer and 
early autumn were unusually dry. The 
low disease pressures, coupled with the 
cool night-time temperatures, allowed 
the vines to produce fruit with 
exceptional character and flavour. 
 
W I N E M A K I N G   
The wine was fermented in stainless 
steel static fermenters, allowing 
fermentation on skins for a longer 
period of time, helping to develop 
structure and texture, key to this wine. 
The wine was then aged in a 
combination of new and old French Oak 
hogsheads for 18 months.  
 

W I N E  A N A L Y S I S    

Alc/Vol: 14.5%  
Acidity (TA): 6.31 g/L 
pH: 3.42 
Residual Sugar: <0.4g/L 
 
P E A K  D R I N K I N G   
2032+ 
 
F O O D  M A T C H  
Roast Lamb 

W I N E M A K E R   
Craig Stansborough 

 

 

 


