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Field Marshall – the 2020 Shiraz

The Barossa’s western ridge is today home to some of this country’s 
most admired red wines. But step back a generation, and this land 

was producing prize winners of another kind. From the finest 
bloodlines, prepared and presented with the same meticulous 

attention now accorded their wines, ‘Lienert of Sheaoak Log’ was in 
its day Australia’s finest pig stud. Winning championship ribbons and 
fetching record prices, it was said these mythical beasts were ‘worth 

their weight in gold’. 

Today, brothers John and James continue the winning ways of their 
forefathers as Lienert Vineyards. We name this place Tierra del 

Puerco - ‘Land of the Pigs’, having the highest regard for our land and 
the bounty it brings, with each wine proudly bearing the name of a 

champion Lienert porker of yesteryear. 

Winemaker notes

“Field Marshall was the prized porker in the stable. Shiraz the prized 
grape in our Barossa vineyard. Being a ‘studly’ boar, ‘FM’ was the 

focus of many a fair lady’s attentions. In that vein we have made a 
wine befitting the Chris Hemsworth of the porcine world. Both 

intense and richly flavoursome, but also having restraint, tension and 
elegance. Field Marshall (aka ‘Chris’) was quite the gentle 

character….unlike that utter bastard Jake (another boar) who used 
to scare the crap out of me as a kid.

Whilst Shiraz is said to define the Barossa as a wine region, it is a 
highly versatile beast and can be made in any style that is desired. 
For this wine we have chosen to go down the sensual and elegant 
path. A melange of bright red and brooding dark flavours, complex 
savoury and oaken elements and fine structure. A wine of classic 
beauty and elegance in the way of Bridgette Bardot, but equally 

voluptuous and upfront like Raquel Welch. Call me old fashioned if 
you will, but I’m a fan of the classics.

Made from estate grown Shiraz harvested in the cool of the night. We 
hired a saxophone player to play Careless Whispers all night to the 

grapes to make them even cooler, and fermented them in open 
fermenters at low temperatures to ensure the delicate aromatics 
were retained. Aged in seductive, mature French oak barrels for 
15months and bottled without fining. Best enjoyed with hand fed 

chocolate truffles in front of a fireplace on a bearskin rug with your 
loved one, Phil Collins on the stereo.”

James Lienert, winemaker


