
 
 

2019 SEPPELT 
THE MARTYR 

SHIRAZ GRENACHE MATARO 

L E G E N D  H A S  I T  T H A T  J O H N  S C O B I E  W A S  A  G O L D  M I N E R  W H O  W A S  B R U T A L L Y  M U R D E R E D  W I T H  

A  B A T T L E - A X E  I N  B A L L A R A T .  H I S  M A R T Y R  D E A T H  W A S  T H E  C A T A Y L S T  F O R  T H E  E U R E K A  

S T O C K A D E .  H I S  G R A V E  I S  M A R K E D  B Y  A  B R O K E N  C O L U M N ,  A  S Y M B O L  O F  H I S  L I F E  C U T  S H O R T .  

T H E  M A R T Y R  A N D  S E P P E L T :  T H E  S T U F F  O F  L E G E N D  F R O M  V I C T O R I A .   

T H E  2 0 1 9  V I N T A G E  H A R N E S S E S  T H E  I N D I V I D U A L  S T R E N G T H S  A N D  D I S T I N C T  C H A R A C T E R I S T I C S  

O F  S P I C Y  A N D  C O M P L E X  G R A M P I A N S  S H I R A Z  A N D  J U I C Y  H E A T H C O T E  S H I R A Z .  T H I S  

B A C K B O N E O F  S H I R A Z  F R U I T  I S  F U R T H E R  C O M P L E M E N T E D  B Y  T H E  L I F T E D  A R O M A S  O F  

G R E N A C H E  A N D  T H E  S U P P L E  T A N N I N S  O F  M A T A R O .  I T  D I S P L A Y S  G R E A T  D E P T H  O F  F L A V O U R ,  

E L E G A N T  S T R U C T U R E  A N D  I S  R E A D Y  T O  D R I N K  N O W .  

GRAPE VARIETY 
Shiraz Grenache Mataro 

WINEMAKING AND MATURATION  
Parcels of Shiraz, Grenache and 
Mataro from the Grampians and 
Heathcote regions were fermented 
on skins for an average of 6 days, 
then matured in stainless steel with 
40% of maturation occurring on 
French oak planks 

COLOUR 
Deep garnet red. 
 
NOSE  
The perfumed nose shows aromas of 
fresh plums and berries and is 
complemented by the spicy 
complexity of pepper and flint 

PALATE  
Soft and plush, the medium-bodied 
palate shows juicy berry and dark, 
plum fruit. Savoury oak tannins, and 
a shaly textural tannin structure give 
the palate length and definition 

VINEYARD REGION  
Grampians and Heathcote 

VINEYARD CONDITIONS 
Winter saw normal to average 
rainfall and was followed by cool, 
dry spring conditions. This resulted 
in good fruit set and lower than 
average yields. Summer 
temperatures were cool with little 
rain, resulting in a long growing 
season and exceptional quality. 

TECHNICAL ANALYSIS 
Harvest Date: March 2019 
pH: 3.57 
Acidity: 6.1 g/L 
Alcohol: 14.5% 
Residual Sugar: 1.0 g/L 
Peak Drinking: Now until 2024 

 


