
  
 

  
  
  
  
  
 

TOMICH HILL  
2011 “Grace and Glory” Shiraz 
 
The Tomich Arts collection embraces wines with lively and colour-
ful personality. Fresh and flavoursome hand crafted wines high-
lighting mineral rich soils above the pristine Adelaide Hills terroir. 
 
The individual designs on each label reflect the inventive thinking 
and character of all Tomich Wines. 
  
TASTING NOTES 
  

 

FOOD MATCHES 
Perfect with scotch fillet, Wagyu beef, lamb, Thai style rare beef 
 
VINTAGE CONDITIONS 
2011 was a vintage of two seasons, with hot days and cold nights; 
consequently only 80% of the vineyard was harvested. Late Feb-
ruary rain followed which resulted in the remaining fruit hanging 
for another three weeks, thereby extending the ripening period. 
  
WINEMAKING 
Picked in the cool of the morning and open top fermented. Hand 
plunged for rich colour and complex mid-palate. Matured for 12 
months in a combination of French and American oak barriques. 
 
 
Contact Us: 
  
T 8299 7500 F (08) 8373 7229 
E sales@tomich.com.au www.tomichwines.com 

Vintage: 2011 

Variety:  Shiraz 

Region:  McLaren Vale 

Winemaker: Randal Tomich 

Colour:  Deep, inky purple 

Bouquet: Loaded blackberry, blackcurrant and cinnamon  

Palate: Seductive blackberry and dark cherry notes lead to 
revealing layers of cracked balck pepper, black olive 
and chocolate. Rich in texture and flavour with   
subtle tannins and persistent length.  

Harvest: 5th March 2011 

Technical: Alc –13%; TA – 7.8; pH—3.4; RS 1.68 –g/l 

Cellaring: 2-4 years 
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