
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Vineyard Location - Langhorne Creek, South Australia. 
Alcohol - 13.4% 
Harvest Handpicked - 1,500 Kg 
Oak Treatment – 18 months 
Production - 1,250 bottles 

 

“This is a very well-presented wine – in a long back 
bo9le, with an a9rac;ve label and a screw cap closure. 

An important feature of this wine is that the fruit is 
hand-picked, allowing well-controlled fruit 
management, ensuring that the wine begins well. And 
this is shown in the glass – a very natural and clean, 
fresh and vibrant fruit expression all the way from the 
nose to the palate finish. With a generous Shiraz 
varietal expression. 

The aroma is of fresh berries, with some hints of plum, 
and gentle smoky tones from 18 months in clean oak 
barrels. 

The palate is fresh and vibrant, with very good length – 
providing layers of tastes through to a lingering finish. 

Overall, the wine presents a very pleasing fruit 
expression all the way from the nose to a long and 
clean finish, well supported by careful winemaking. 

                                                   Denis Gastin 
                                                                                 Wine Writer 

2024 DOG LAKE SHIRAZ Block No. 5 

www.doglakevineyards.com.au 


