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Needs further cellaring.
(10 years +)

Semi-mature.
Drinking well, but will
continue to cellar.

(5 years +)
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Fully mature.
Drink now & enjoy.

Denotes wine
under cork.

RRELL’

VINTAGE CHART
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A NOTE ON CELLARING

Please use the Vintage Chart as a guide only. The variability of care and cellaring conditions, along with personal taste,

make it impossible for Tyrrell’s Vineyards Pty Ltd to guarantee when your wine has reached the peak of its development.

Correct storage conditions will add to the cellaring of your wine. We recommend a cool, dark, variation free environment.




