
GRAPE VARIETY:  Shiraz 95% Viognier 5% 
 
REGION:   Orange Region, NSW 
 
WINEMAKING:  The grapes were co-fermented, with the must 
    pumped over the skins cap twice daily to  
    increase colour & flavour. A portion was matured 
    in French oak for nine months prior to bottling. 
 
COLOUR:   Deep ruby red, almost black with a purple hue 
 
AROMA:   Floral aroma of violets, cherry, spice with  
    blackberry and black pepper aromas 
 
PALATE:   Full flavoured with dark berry characters and a  
    lovely earthiness complementing the ripe, fresh 
    fruit. Tannins are fine and balanced 
 
WINE ANALYSIS:  Alc/vol: 14.5% 
 
ADDITIVES:  Made using traditional methods. Some traces of 
    egg product may remain. Preservative 220  
    added 
 
PEAK DRINKING:  2009 to 2014 
 
FOOD MATCHES:  Char-grilled meat, game, casserole and cheeses 

‘Fossil Hill’ Shiraz Viognier 2008 

Angullong is located amongst the picturesque foothills of Mount Canobolas in the high altitude, cool 
climate wine region of Orange, New South Wales, about 350km west of Sydney. The region’s cool  

climate and ancient soils have been combined with careful hands-on vineyard  
management to produce quality fruit and wines with great regional character. 


