
Archery Road, named after the local archery 
club, is situated at the southern central 
area of the Barossa Valley. Highlighting the 
naturally beautiful landscape, Archery Road 
wines pay homage to the vineyards that 
sprawl across the ridges and valleys. 

Shiraz
Barossa Valley
2018

Tasting Note:
The Bullseye Shiraz is handcrafted from the 
finest grapes each year. Full-bodied and rich, 
the wine displays notes of  aromatic black fruit 
concentrates and Middle Eastern spice, with 
integrated oak and fine tannins supporting the 
palate for a complex finish.  

Analysis:
14.5% alc/vol 

Vinification:
Sourced from 50-year-old old vines, hand-
picked at optimum maturity and hand-sorted 
in the vineyard to select only the best grapes 
with intense flavour concentration. A mild 
spring with sufficient rainfall and a summer 
marked by warm days and cool nights extended 
the ripening period and resulted in wines with 
excellent flavour concentration and balance. 
The 2018 vintage was a standout year for the 
Barossa with elegant and well-structured wines. 

Winemaking:
The grapes are fermented on skins for 12 days, 
and the wine is then matured in a combination 
of 70% French and 30% American oak 
hogsheads for 24 months. Low yields provide 
very consistent quality from year to year, whilst 
a gentle fermentation rate and restrained oak 
handling ensures the palate has great depth and 
length with a fine tannin structure – a classic 
Barossa Shiraz.

BULLSEYE


