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Gudilly is the creation of second-generation siblings Angus, Digby
and Sally Sorby Adams — a modern expression of their family’s
winemaking legacy.

Together, they craft single-vineyard wines from the varieties they
most love to drink, guided by heritage, inspired by curiosity, and
grounded in sustainability.

Tasting Note

Discover an Australian twist on a classic. This Sparkling Shiraz is brimming
with juicy dark berry fruits, ripe plum and blackberry, complemented by
subtle spice and savoury notes. Fine bubbles and silky tannins create a
smooth, balanced palate with a generous, lingering finish.

Serve well chilled and enjoy with summer BBQs, festive celebrations or a
relaxed weekend brunch.

Unmistakably Gudilly—crafted for the curious and
ready to enjoy now.

Analysis

Gl: Adelaide Plains, South Australia

Alcohol: 14.0% | Acidity: 6.1 g/l | pH: 3.58

Crafted using the Transfer Method, where the wine undergoes secondary
fermentation in bottle to develop fine bubbles and complexity.

Reviews

94pts | Sam Kim, Wine Orbit

m 92 pts | Wine Showcase Magazine
EGAN 91pts | Ken Gargett, Wine Pilot
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