
 

 

Winemaking from the heart – it’s that simple 
 

2010 Uncut Shiraz 
 

Origin: McLaren Vale is one of Australia’s premier wine regions.  
It has a Mediterranean climate making it ideal for growing 
grapes. The pristine coastline of SA is just minutes from our 
vineyards and the maritime influences of cool evening breezes 
and ancient limestone deposits in the soil are instrumental to the 
quality of fruit that we grow. Gemtree’s vineyards are farmed 
100% biodynamically. 
 

Varietals: 100% Shiraz - sourced from our premium blocks. 
 

Vintage Conditions: The 2010 vintage continues a remarkable 
decade of harvests in McLaren Vale, joining 2002, 2004, 2005, 
2006 and 2008. An almost perfect growing season paved the way 
for a vintage where all the strongest parcels of fruit were picked 
in ideal conditions.  
The resultant wine has great concentration and flavour yet 
continues with the Gemtree trademark of fine acid and tannin 
lines. 
 

Winemaking: Vineyard selection is critical with each vintage of 
Uncut. We select the sites that display varietal expression, 
concentration and finesse. Fermentation occurs naturally in open 
fermenters, pressing off skins once the fermentation is 
completed, which may take up to 20 days. Ageing occurs in 100% 
French oak barrels ranging in size from puncheons (500L) to 
barriques (225L) for 16 months maturation. No racking occurred 
in this time, so the wine has been aged on its lees, allowing 
sulphur additions to be kept to a minimum and the true character 
of the wine to blossom.  
 

Alcohol: 14.5% ALC/VOL.    
 

Colour:  Deep purple/crimson with purple and black hues.  
 

Nose:  Satsuma plums, licorice, white pepper, black jubes, mocha, 
red cherry, hints of cinnamon and savoury oak. 
 

Palate:  A complex web of flavours that traverse the palate. The 
front is dominated by the darker spectrum of fruits - blackberry, 
plums and blueberries. The 2010 has a definitive concentration of 
typical uncut shirazes yet something we haven’t seen since the 
2006 vintage, restraint. Half way through the palate journey the 
wine checks itself and much like a funnel the fruits are channeled 
in by wonderful lines of acid and tannin. 
  
Food: Duck breast ragu with soft polenta.  
 
Cellar:  2012-2020. 

 


