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In 1985, the Australian wine industry 
was on its knees. Everyone wanted Cabernet 
Sauvignon and Chardonnay. In Clare there 
was a vine pull. Beautiful old Shiraz and Ries-
ling vines that the region’s grandfathers had 
planted were worthless. 

Jim realised that this unique patch of vine-
yard had some of the best Shiraz fruit in Clare. 
So when everyone else was pulling their vines 
out, he decided to make a great Australian 
Shiraz, with the vision to make a wine that 
defined Clare.

The Armagh Shiraz was born.
Blessed with truly great fruit and plenty of 

winemaking knowledge, in the thirty years of 
The Armagh to date, there have only ever been 
three vintages deemed unworthy of release.

T H E  A R M A G H :

A  B R I E F  H I S T O R Y

In 1964, Jim Barry purchased 70 acres of land  
two kilometres northwest of Clare in  

South Australia. He planted a little eight-acre patch  
of Shiraz vines in the winter of 1968.

The Armagh Hut in late autumn.
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ARMAGH B9

Elevation 367.5 metres

Soil composition

0-30 cm Light-brown sandy clay 
with minor grits

30-45 cm Gritty and pebbly alluvial

45-120 cm Red, yellow and brown 
mottled clay with minor grits

Variety Shiraz
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T H E  A R M A G H :

T H E  V I N E Y A R D

THE LAND
Located on a north-west facing slope at 

an elevation of 367 metres and bisected by the 
Armagh Creek, the western half of the vineyard 
is an alluvial flat, while the eastern half gently 
slopes toward the creek.

Two kilometres northwest of Clare, on the 
opposite side of the hill on which the Jim Barry 
Winery is located, it is home to the famed The 
Armagh as well as The Benbournie Cabernet 
Sauvignon, and The McRae Wood Shiraz.

The vineyard derives its name from a 
nearby hamlet of Armagh, established by Irish 
settlers in 1849 and named after the lush, roll-
ing hills of their homeland.

SOIL PROFILE
The area where The Armagh vineyard is 

found contains the region’s oldest rock from 
the Rhynie Sandstone Formation, dating back 
more than 800 million years. 

The Armagh vineyard is characterised by 
a light brown, sandy clay topsoil with a pebbly 
alluvial layer overlaying a mottled clay subsoil.
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The contour rows of The Armagh vineyard in autumn.

THE FRUIT
The 50-year-old Shiraz vines follow the contours of the north-

west-facing slopes to prevent soil erosion and ensure winter rains 
soak in. The combination of low-fertility soil and good exposure aids 
the natural devigoration of the vines, producing small-berried and 
intensely flavoured bunches.

Receiving an average rainfall of 580mm per year, the vineyard 
requires minimal intervention to maintain yields of below 1.5 tonnes 
per acre, producing rich and concentrated fruit of the rare quality 
required to create exceptional wines with ageing potential.

THE ARMAGH
The plush fruit and supple richness are hallmarks of The Armagh 

style. With oak behind deep, intense fruit and extraordinarily fine, 
structured tannins, The Armagh is highly prized for its consistency 
and cellaring potential. 

From the first vintage in 1985, The Armagh has achieved remarka-
ble success and is regarded as one of Australia’s highest quality wines, 
attaining the maximum possible rating of ‘Exceptional’ in Langton’s 
Classification of Australian Wine.



T H E  A R M A G H :

T E C H N I C A L  D E T A I L S

A lovely, concentrated wine with aromas  
of mulberry, sarsaparilla and vanilla, entwined  

with sage and violet notes. 
Intense flavours of elderberries, plum, sage and  

five spice. The palate is medium-bodied  
with a flow of purple fruit and fine sandy tannins.  

This is a wine of great complexity, built to  
develop through the ages.

VINTAGE INFORMATION

Variety 100% Shiraz
Vintage 2017
Region Clare Valley, South Australia
Estate Grown 100%
First Release Vintage 1985

Analysis
Alc/vol 14.0%
Total Acid 6.4g/L
pH 3.4

Oak 18 months in French
Drinking Window 2021-2050
Serve 16-18̊ C
Winemakers Peter and Tom Barry
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HARVEST
The Armagh Shiraz was picked over the 

space of 15 days (27 March through to 11 April). 
This, to date, has been the longest picking 
window we have had.

CLIMATIC CONDITIONS
Shiraz and Riesling were the standout vari-

eties of the 2017 vintage, which was character-
ised by a preceding wet and cold winter. 

The vintage commenced in the last week 
of February at the southern end of the Clare 
Valley, rolling out to the northern end by 
mid-March. The growing season experienced a 
late start with budburst delayed up to a month, 
compared to recent years, due to the wet and 
cold winter conditions. 

Severe storms at the end of Septem-
ber dumped over 120mm of rain across the 
region, leading to some variability in budburst. 
However, weather conditions during flowering 
were favourable and we saw excellent fruit set 
across all of our varieties.

Harvest conditions were very mild which 
led to a slow accumulation of flavour and full 
phenolic maturity at lower sugar levels. All 
harvesting was completed by early May.

The Armagh vineyard in winter.
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T H E  A R M A G H :

A W A R D S  +  R E V I E W S
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I would describe the 2017 vintage as a 
marathon, not a sprint. The cooler weather 

meant a long hang time for the fruit, leading 
to full phenological ripeness. What I love 
about the 2017 The Armagh is that it is a 

perfect union of concentration and intensity 
with delicacy and refinement... the very 

essence of our winemaking principles.

TOM BARRY—Third Generation Family Winemaker

“

”

Tom Barry.
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Largely standard vinification with individual blocks ex  
The Armagh vineyard; 10 days on skins, some blocks  

given three weeks’ post-ferment maceration. Elegance isn’t 
the aim of The Armagh, but the 2017 vintage has made  

it easy. Richly flavoured with dark fruits. Savoury tannins 
balance and lengthen the palate.

2021 halliday wine companion
awarded 96 points

This is a cooler vintage for Armagh and has vibrant 
blueberries, violets and floral spices with a redder-fruit 

spectrum leading the nose. The palate has a lithe,  
juicy feel and the oak sits in a gently creamy layer of redder 

plum and berry flavors. An elegant, athletic Armagh  
and one that trades on acidity and more medium-weight 

tannin structure.

james suckling.com
awarded 95 points

Concentrated and spicy, great warm region Shiraz typicity, 
full of plum fruits, chocolate shavings and tobacco leaf,  

and a low hum of rosemary through the finish. Lacks a little 
breath of fresh air compared to last year’s brilliant  

vintage but no question this is built to last. 3.5ph. Made by 
Peter and Tom Barry, with the oldest vines planted  

in 1968 so now 53 years old, grown on sandy gravel soils.

jane anson, janeanson.com
awarded 94 points  |  drinking 2022-2040

Intense purple colour with violet hue and black core. The oak is  
still a bit upfront but will probably melt down with some age. 

Displaying a rather opulent yet slightly closed nose with ripe fruit, 
blackcurrants and blackberries, mulberries and elderberries, 

elegant toasting aromas and hints of cold smoke. On the palate rich 
yet elegant with complex approach, dark berries and black  

stone fruit, distinct toasting flavour backed by ripe tannins and mild 
acidity. A wonderful wine with lingering fruit and toasting  

aroma in the finish, excellent length and promising potential.

Markus Del Monego, MW
awarded 97 points

Such incredible perfume and florality from this standout  
Shiraz. Expressive and captivating, filled with roses and violets 

alongside cherries and plum fruit, milk chocolate and  
some sage notes. Medium-bodied on the palate but it’s the texture 

and overall presence of the wine in the mouth that gives this  
star quality. Tannins are fine and seductive, cashmere-like, edged 

with fruit intensity and spicy sides. This has a good energy to it, 
mouthwatering and pulsing with life with a long finish and lift at  

the end. Precision and power —built to last.

georgina hindle, decanter
awarded 96 points  |  drinking 2025-2040



18Sam, Millie, Olivia, Peter, Sue, Tom and Liv Barry.
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jimbarry.com

https://twitter.com/Jimbarrywines
https://www.instagram.com/jimbarrywines/
https://www.facebook.com/JimBarryWines
https://www.youtube.com/user/jimbarrywines
https://www.jimbarry.com
http://jimbarry.com

