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The wine:  100% cool climate 

13.3% alc 
 

 

The nose: This wine has fragrant a

chocolate and mocha.
 
 

The taste: The aromas of red fruit and spicy mocha carry through 

shiraz has a soft 
foods such as char

 
 

The vintage: The 2010 vintage was characterised by lower

extremely high quality fruit. The modest harvest was
during November
ripening, leading to good flavours and moderate

 
 

The region: The fruit for this 

Denmark in the Great Southern, 
 

 

www.singlefilewines.com 

 
 

 

Run Free  

2010 The Dark Horse  

Shiraz 
 

 

cool climate shiraz from the Singlefile vineyard in Denmark, Great Southern

ragrant aromas of red fruit with subtle spiciness 

chocolate and mocha. 

red fruit and spicy mocha carry through to the palate, th

a soft brooding complexity with a subtle savoury finish
har-grilled lamb cutlets with roasted garlic and rosemary.

vintage was characterised by lower yields, a long ripening season and 

high quality fruit. The modest harvest was due to the 
November. The balmy long summer was responsible for slow but steady

ripening, leading to good flavours and moderate alcohol. 

The fruit for this shiraz is from the Singlefile vineyard in the cool climate 

Denmark in the Great Southern, Western Australia. 

 

 

from the Singlefile vineyard in Denmark, Great Southern, 

spiciness and hints of vanilla 

to the palate, this cool climate 

brooding complexity with a subtle savoury finish. A wine well suited to 
roasted garlic and rosemary. 

yields, a long ripening season and 

due to the cold and wet conditions 
summer was responsible for slow but steady 

vineyard in the cool climate sub-region of 


