
2 0 0 8  V A L L E Y  F L O O R  S H I R A Z  

[ T H E  S T O R Y ]  
 
The Barossa Region is known for its viticulture and wine 
making. At its heart is the Valley Floor, a rich strip of 
land exposed to the driest conditions and home to some of 
the most select Shiraz vineyards of the area. 
 

[ W I N E  A N A LY S I S ]  
 
Alcohol Volume: 14.8% 
TA: 6.08g/L 
pH: 3.48 
VA: 0.72g/L 
Residual Sugar: 3.5g/L 

[ W I N E M A K I N G  N O T E S ]  
 
The ‘Valley Floor’, like other premium wines of the Barossa, is a regional blended wine. Grapes are 
sourced from specially selected vineyards across all the sub regions of the Barossa from a range of 120, 
70, 50 year old and younger select parcels of which are then open fermented and basket pressed to make 
this classic example of honest, hand made Barossa Valley Shiraz. Enjoy now or over the next ten years. 
20% new American Oak and 80% old American Oak. 
 
COLOUR • Very deep crimson with purple hues.  
 
NOSE • Rich dark cherries, Satsuma plum and mulberry fruits jump out of the glass, mingling 
with fine milk chocolate, white pepper and cinnamon.  
 
PALATE • Full-bodied, mouth filling with lovely plums and cherries carried with chocolate and 
vanillin American oak.  Balancing off the sweet fruit is firm but fine tannin and sweet and bri-
ary spices.  
 
FOOD MATCHING • A perfect match - richly flavoured meats, game or mature cheddars. 
 
 

L A N G M E I L  •  T H E  L O N G  M I L E     FOR MORE INFORMATION VISIT www.langmeilwinery.com.au  


