
GRAPE VARIETY
Shiraz

VINTAGE
2022

COLOUR
Deep red with hints of purple.

NOSE
Rich festive fruitcake aromas, 
underlying blackberry and forest floor 
earthy tones.

PALATE
Generous, luscious and highly 
approachable. Silky velvet tannins 
complement the flavour profile 
providing a length and persistence 
characterised by McLaren Vale Shiraz.

VINTAGE CONDITIONS
Overall  2022 was one the coolest 
ripening period for many of years, very 
good spring rains and a cooler summer 
allowed for slow flavour enhancement. 
With good subsoil moisture the fruit 
was in perfect condition with no 
raisining of berries. Vintage harvest 
dates were 2 weeks behind the average. 

WINEMAKING

Maturation for an average of 13 months in 
new – 6 year old fine-grained American 
and French oak hogsheads softens, 
enhances and integrates the fruit and 
structural components of the wine. 

WINE ANALYSIS
Alc/Vol: 14.5%
TA: 6.12
pH: 3.56
RS: dry

CELLARING POTENTIAL
Up to 10 years

FOOD MATCHING
Grilled and Barbecued Foods

WINEMAKER
Mark Jamieson

Shingleback Davey Estate 
Shiraz 2022
Shingleback Davey Estate wines capture the genuine and enduring character of the 
McLaren Vale region in South Australia. Situated between the hills and the sea, lies 
our Davey Estate Vineyard.


