
V&A Lane Cabernet Shiraz 2024

New Vintage

Luxury Collection 2025 Release

The Cabernet vineyards of V&A Lane are known for their 
depth and character, long contributing to some of Wynns’ 
finest wines. This blend draws inspiration from the Wynns 
‘claret story’ of the 1950s, a time when wines were shaped to 
a house style rather than defined by fixed proportions.

In that spirit, Cabernet and Shiraz are now harvested on the 
same day and co-fermented, to create harmony from the outset.

V&A Lane was formed to present a contrasting interpretation of our 
two most beloved varieties. An intentionally early harvest highlights 
a fresh red fruit spectrum, supported by naturally lower alcohol, wild 
ferments and maturation in larger-format oak. The result is a wine of 
freshness and energy, food-friendly in style, yet grounded in heritage.

Tasting Notes

Vineyard Region

Coonawarra

Varietal Composition

69% Cabernet Sauvignon;

31% Shiraz

Wine Analysis

Alcohol: 12.6%
pH: 3.63 
TA: 6.3 
RS: 0.1 (dry)

Peak Drinking

Enjoy on release or cellar for 8+ years.

Maturation

Matured for 12 months in seasoned 
French oak puncheons. 18% new, 82% 
1-5yo.

Winemaking
Harvest date 15th March 2024 for both 
Shiraz and Cabernet sections of the 
V&A Lane vineyard. Co-fermentation 
in the same open fermenter. 
Natural fermentation. 

Colour

Opaque magenta.

Aroma

The classic Australian red blend, Cabernet and Shiraz, has 
long played a role in the great wines from Wynns. For this 
modern version, the two varieties are co-fermented and see 
time in larger oak for maturation. The winemaking aims to 
accentuate the freshness and the red berries found in the 
wine. 
Cranberry, pomegranate, and mulberry fruits, but also a 
touch of black cherries and liquorice. There are notes of 
warm earth, coffee grinds, dry herbs, and dark chocolate 
shavings. 

Palate
Co-fermentation of two varieties creates a complex and 
balanced style, with a distinct tannin structure. Dark 
brambly fruits are complemented by black tea, aniseed, and 
peppy spices, with velvety tannin providing depth and the 
perfect balance of crisp acidity and graceful harmony.

Perfect Pairing
Tempura prawns with Yuzu Miso Cream Sauce. The notes of 
cherries, light smoke and herbs in the wine give it the 
liveliness to go with the freshness and complexity of the 
shellfish, and the acidity foils the creamy miso sauce.
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