
GRAPE VARIETY
Cabernet Sauvignon

VINTAGE
2021

COLOUR
Deep red with hints of purples.

NOSE
Dark in flavouring of blackcurrant, 
black cherries and blackberries

PALATE
With the elegance of fine bred race 
horse, Silky, fine tannins with great 
legs for aging.

VINTAGE CONDITIONS
A warm start to the vintage period but 
a long cool period over most of 
summer and autumn lead to excellent 
flavour maturity balance perfectly
with sugar ripeness. Enhanced natural 
acidity allowed for great colour 
retention and depth.

WINEMAKING

Maturation for an average of 15 
months in 1 – 6 year old fine-
grained French oak
hogsheads, softens, enhances and 
integrates the fruit and structural 
components of the wine

WINE ANALYSIS
Alc/Vol: 14.5%

TA: 5.67
pH: 3.59
RS: dry

CELLARING POTENTIAL
Up to 10 years

FOOD MATCHING
Rib eye steak, slow-cooked lamb shank

WINEMAKER
Mark Jamieson

Shingleback Davey Estate 
Cabernet Sauvignon 2021
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.
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