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M  c  L  A  R  E  N       V  A  L  E   ,           S  O  U  T  H        A  U  S  T  R  A  L  I  A


V I N T A G E   N O T E
Good winter rainfall replenished soil profiles, setting the vines up for balanced spring growth and an even fruit set.  This was followed by an extremely hot dry summer producing intensely coloured reds with luscious fruit and rich tannin structure.
T A S T I N G   N O T E   F R O M   J O H N   D A V E Y,   W I N E M A K E R 

Deep red.  Concentrated aromas of ripe blackberries and blueberries enhanced with cedary cigar box and mocha oak.  The dense and intense palate shows complex layers of black fruits and leathery chocolate oak.  A blockbuster Shiraz that shows integration from barrel fermentation and maturation in very fine grained American oak.  A great full bodied McLaren Vale Shiraz that will have a long life if it gets a chance.
B O T T L I N G
TA:  7.0 g/L

pH:  3.51
Alcohol: 14.5%
R.S.  3.0 g/L

B A R R E L   R E G I M E
50% in new very fine grained American oak hogsheads.
50% in 1 year old very fine grained American oak hogsheads.

V I N E Y A R D   S O U R C E  
D Block - Davey Family Vineyard, McLaren Vale


A C C O L A D E S
BEST SHIRAZ IN SHOW – 2002 Royal Hobart Wine Sh.
BEST RED IN SHOW –  2002 Royal Hobart Wine Show

★★★★★ – 2003 Winestate McLaren Vale Tasting
GOLD MEDAL - 2002 Royal Hobart Wine Show
SILVER MEDAL – 2003 McLaren Vale Wine Show 
C O N T A C T S
Kym Davey, Managing Director – 0419 441 199
Antony Thus, Marketing / Sales – 0418 808 886 

E: wine@shingleback.com.au
W: www.shingleback.com.au
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Q U A L I T Y    H A N D C R A F T E D   F R O M    F A M I L Y   V I N E Y A R D S








