
 

 

                                                                                             The Paringa Shiraz 2016 
 

44 Paringa Rd, Red Hill South, Victoria ● info@paringaestate.com.au ● 03 5989 2669 ● paringaestate.com.au 

 

 
 

TECHNICAL NOTES 
 

Harvested:   31st MARCH 2016 
 

Brix at harvest:  21.6-23.2o 
 

Total Acidity:  6.5 g/L   
 

Wine pH:   3.43   
 

Alcohol:  13.5% 
 

Winemaker:  Lindsay McCall & Jamie McCall 
    

THE PARINGA SERIES 
The name “The Paringa” denotes the single vineyard origin 

of this wine. Lindsay McCall planted the first vines on the 

Paringa Estate vineyard in 1985, with ten acres being under 

vine by 1990. From this site fruit of distinction is born from 

a combination of red volcanic (Ferrasol) soil, a north facing 

aspect and altitude of 146m on Paringa Road, Red Hill South. 

In creating this wine viticulture and winemaking practices 

are approached with the intent of preserving a pure 

expression of site from soil through to bottle. 

 

WINE NOTES 
2016 was our earliest vintage on record for Shiraz. A warm 

spring and summer allowed the fruit to ripen by the end of 

March, which is when we picked. In the early vintages at 

Paringa, Shiraz would ripen much later, often towards the 

end of May.  

 
The wine has been aged for 18 months in new (50%) and 
seasoned French oak barriques. 
 
The bouquet has Paringa’s distinctive cool climate spice and 

cracked black pepper aromas.  The palate is powerful and 

savoury, with spice, blackberry and liquorice flavours. The 

fine grained tannins provide excellent structure, power and 

weight.   

PARINGA ESTATE  
Lindsay McCall began planting his property over thirty years 

ago, in 1985.  It’s no secret that the Paringa Estate vineyard, 

in the cool climate sub region of Red Hill, is a very special 

site, with a unique microclimate. North facing, on ten acres 

of rich red volcanic soil that is un-irrigated, it’s elevation of 

140 meters. 

Halliday describes Lindsay as having “an exceptional gift for 
winemaking,” and describes his wines as being of “the 
highest quality, with a distinguished pedigree.” An amazing 
achievement given he has had no formal education in 
winemaking. In the James Halliday Australian Wine 
Companion 2007, Paringa Estate was awarded ‘Australian 
Winery of the Year’. This was akin to being made captain of 
the Australian cricket team for Lindsay, and he hasn’t looked 
back since.  
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