
 

 

   

  BRASH HIGGINS, SHIRAZ 2016 

  MCLAREN VALE, AUSTRALIA  

 

         

 

Made from 19 year old shiraz vines grown at the Omensetter 

Vineyard. Vinified from hand selected fruit, 25% whole bunch, and 

sent to open one ton fermenters for 3 weeks. Wild yeast did their job 

and then it all was basket pressed and sent to a mix of 1-8 year old 

French hogsheads for 15 months. 2016 in the Vale is one of the best 

years we've seen resulting in balanced wines with power and spice. 

This the third vintage the SHZ was made entirely at the BH winery. 

 

'Blood plum in hue, the nose of the Brash 16 SHZ is brooding with 

black plums, chorizo, blood orange zest, spicy paprika, nutmeg and 

liquorice. There's a sweet earthy note that is typical of Omensetter 

Vineyard's red clay. The palate is generous, well-balanced and smooth, 

the tannins integrated, and the finish long with complex, interweaving 

berry and spice notes.' – Brad Hickey, Vinitor, 27 July 2017. 

 

Brash Higgins is making massive waves in Australia and the ripple 

effect is starting to hit the US. The story of how he was led to the 

rich terroir of his Omensetter Vineyard winds through two decades 

in virtually every aspect of food and wine across four continents. Brad 

Hickey aka “Brash Higgins”, a New Yorker living and making wine 

in Australia fell in love with McLaren Vale and a local vigneron, 

Nicole Thorpe, in 2007. The odyssesy has become a special kind of 

love story. 

 

 

PRODUCTION: 295 cases 750ml 

 

 

 

REGION 

McLaren Vale, SA 

VINEYARD(S) 

Omensetter Vineyard 

SOIL 

Red clay loam over limestone 

VINE AGE 

1997 double cordon 

FARMING 

Organic Certified 

HARVEST DATE 

February 21, 2016 

FERMENTATION 

Open top, wild yeast 

WHOLE BUNCH 

25% 

ELEVAGE 

15 months in French oak, 15% 1 yr, 

55% 2-4 yr, 30% older 

ALC 

14.6% alc, TA 6.7 gas/L, pH 3.69 


