
VINIFICATIONMcLaren Vale, South AustraliaGRAPES

CHARACTERISTICS

WINE MAKERS COMMENTS

FRUIT

BODY

TANNIN

ACIDITY

OAK

COLOUR

White pepper Milk Chocolate Cinammon Blackcurrant

60%40%

Blewitt Springs Tatachilla

stalks

48 hour cold 
soak

10 day 
fermentation

2 - 3 
pump-overs 

daily

90% French oak
25% New oak

10% American oak
Older oak

90% French oak
10% New oak

10% American oak
Older oak

Barrel selection

20 months 
maturation

DD
SHIRAZ

2019

Shiraz and McLaren Vale are synonymous, the region’s climate and soils naturally enabling rich, 
flavorsome expressions of this classic variety.

Fruit, sourced from the two DOWIE DOOLE terroirs, with each vineyard contributing unique 
characters to the finished wine.
The cool slopes and sandy soils of Blewitt Springs offering lighter blue fruits and a fine tannin 
line.The richer soils and mediterarrian climate of Tatachilla gifting the wine with darker fruit and 
richness.

Combined the two terroirs of DOWIE DOOLE each complement one another to craft a balanced 
wine showcasing the best hallmarks of McLaren Vale Shiraz.
The subtle use of oak and 20 months maturation adding lift and completing the palate structure.

dark red with a vibrant red/purple hue. 

100% Shiraz
Dowie Vineyard - Blewitt Springs
Doole Vineyard - Tatachilla




