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I am rich and enchanting. | extract nature’s essence into notes of

violet, strawberry, and black cherry.

Shiraz is the staple of Australian wine and a favourite of Temple Bruer.
This wine is a story of depth, character, and the timeless allure of this
femple Brug exceptional varietal. We source the best grapes from our vineyards
across South Australia’s brilliant wine regions. The essence of our
vineyards are in every sip, a canvas rich with the sunsoaked flavours of
blackberry, blueberry, and the sultry embrace of black cherry.

Vineyards in the Riverland are predominantly grown in red sandy loam
soils, while Langhorne Creek shiraz vines are grown in light sandy loam,
with some granite over clay. Growing grapes in differing climates in
warm, cool, and Mediterranean regions provides this wine with com-
plexity and balance.

The quality of fruit from the 2025 vintage was exceptional. Hot and dry
conditions led to the earliest harvest we have experienced in a long time
and picking decisions were of utmost importance. We managed to
harvest the fruit for this Shiraz at the perfect moment to capture
freshness and full flavour profile.

Colour
Deep Purple
%FTempb Aroma
Il Bruer

Violet, rose, lavender, raspberry, strawberry, plum.

Flavour

Medium to full-bodied. Pepper and liquorice on the front palate, with
blackberry, blueberry, and black cherry. Fine, soft tannins.

Overview

Medium to full-bodied with fragrant red fruit. Pepper and black fruit on
the palate. Oaked.

Food Pairing

Beef eye fillet with romanesco sauce or spaghetti alla puttanesca.
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