
Lavina’s icon Shiraz, the Grand Royale epitomises our dedication to 
producing superb wines. Using hand selected fruit from our finest 
McLaren Vale vineyards the Grand Royale has been meticulously 
hand-crafted to create a wine that is complex, powerful and flawless 
in structure. The wine has matured in premium French oak for 2 years 
to give the wine an amazing extra dimension, which will allow the 
wine to further mature, and cellar for 20 years from vintage. 

Medals 
Grand champion – Competition Winner - European Trunkfest 2010 
International Wine Show.

Colour 
Deep opaque inky purple, almost black. 

Bouquet 
A powerful array of lifted all spice, peppermint, sage, marjoram, 
fennel frond and ripe fleshy plums.

Palate 
The palate is savoury and voluptuous with ripe fruit of mulberries, 
black berries, purple fig and plums.  The acid profile is natural and 
balanced. Dark chocolate, cedar wood and cigar box reveal the 
discerning use and integration of new French oak which is polished, 
textural and lingering. 

Serving and Cellaring 
This wine is rich and complex in its youth and will continue to develop 
for 20 years. Store wine lying down at a constant temperature of 15-18 
Degree Celsius. Decanting is recommended to open up the flavours 
and enhance the complexity of the wine.

This exclusive limited release is the essence 
of a sophisticated and powerful wine.

TO SEE A LIST OF ALL OUR WINES, PLEASE VISIT WWW.LAVINAWINES.COM.AU
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