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5 RED STAR WINERY RATING James Halliday, Australian Wine Companion 

International Winemaker of the Year 2003 & 2006, Australian Producer of the Year  

2003, 2006 & 2008 - International Wine & Spirit Competition.

CRAFTED IN THE BAROSSA SINCE 1979.

2015 ART ‘N’ SOUL SHIRAZ GRENACHE
Peter Lehmann built his winery by defying accepted wisdom, courting near 
misses and narrow scrapes, and never shirking the opportunity to challenge the 
norm. The same values exist today with our winemakers treating every wine as 
a blank canvas and their “palette” consists of fruit from more than 140 growers. 
These wines are made to capture the colour and fun experienced as Peter 
Lehmann lived his dream, with all his ‘art and soul.

Shiraz and Grenache make perfect wine partners – blended together they each 
bring varietal qualities which create a deliciously enjoyable wine perfect for 
drinking when young. The lifted aromatic flavours of Grenache gives the richness 
of Shiraz a delightful softness and elegance, making it an affable classic Barossa 
blend.

Winemaker’s Note

A deep, vibrant red colour leads to a bouquet of dark 
red fruits and a touch of background aniseed — this a 
richly flavoured, fruit driven wine with great aromatics 
and a beautifully soft finish. Best enjoyed whilst young.

Vintage

The 2015 harvest was an early vintage following a cool 
and dry growing season and timely rainfall at veraison 
of the grapes. These conditions have produced highly 
coloured, richly structured red wines.

Vineyards
Sourced from a selection of premium vineyards of 
Shiraz and Grenache throughout South Australia. 

Winemaking

The grapes were crushed and fermeted on skins for 7 
days before pressing off. The wine was then clarified 
and prepared for bottling. This is an unoaked, fruit 
driven style ideal for early drinking.

Enjoy

The youthful freshness of this wine makes for perfect
lunchtime drinking. Wonderful with Mediterranean style
dishes such as pizza, pasta or chicken. Also good with a
spicy barbecued sausage in fresh bread.

Analysis Alc/Vol 14.5%	 TA 5.8g/L	 pH 3.54	 RS 0.85g/L*

*Glucose & Fructose

Nigel Westblade, Chief Winemaker


