DAIRY BLOCK GRAND VIN
SHIRAZ
Adelaide Hills | 2022

-

Picked from a small parcel of specially
selected old vines, north facing at high
altitude. This portion of the vineyard is hand
manicured from pruning through to shoot
and fruit thinning to produce a very special
parcel of grapes. Selectively harvested, berry
sorted and matured in 50% new French oak
for 18 months.

A vibrant and bright interpretation of modern
Australian Syrah, displaying a youthful
crimson cherry hue with purple highlights.
Fragrant blue and red fruits, blackberry, sour
cherry and fruit cake intertwine with dark
chocolate, ripe black olive, jasmine, violet
and freshly cracked peppercorns. The palate
delivers juicy blackberry black and red
cherry clove and star anise, framed by fine
French oak, chewy vet elegant tannins and a
savoury rosemary finish.

Generous vet refined, this beautifully
balanced Shiraz will reward up to 10 years of
cellaring.

95 points (2021 VINTAGE)
Halliday Wine Companion 2026

93 points (2019 VINTAGE)
Halliday Wine Companion 2025

96 points (2018 VINTAGE)
Nick Butler 2020

94 points (2018 VINTAGE)
The Wine Front 2022

93 points (2018 VINTAGE)
Halliday Wine Companion 2024
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