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V I N T A G E   N O T E 

2000 was an extraordinarily early vintage with all fruit harvested by early March. Fruit flavours were 
realised at slightly lower sugar maturity than usual.  
 

T A S T I N G   N O T E   F R O M   J O H N   D A V E Y,   W I N E M A K E R  

Ripe, deeply coloured, full bodied red wine. Rich berry fruit, violets, chocolate and prune aromas with 
flavours framed by American oak. 
 
B O T T L I N G 

TA: 6.9 g/L 
pH: 3.49 
Alcohol: 14.0 % alc/vol 
R.S. 0.2 g/L 
 

B A R R E L   R E G I M E 

40% in new medium toast American oak hogsheads. 
60% in 1-2 year old American oak barriques and hogsheads. 

 

V I N E Y A R D   S O U R C E  

Davey Family Vineyard, McLaren Vale 
 

A C C O L A D E S 

SILVER MEDAL - 2002 Royal Sydney Wine Show  
SILVER MEDAL - 2002 German “Mundus Vini”  
                                  International Competition  
 

P R I C I N G 

1 Dozen - $167.00 + W.E.T./G.S.T./Freight       
(L.U.C. $17.95 + Freight) 
 

C O N T A C T S 

Kym Davey, Managing Director - 0419 441 199 
John Davey, Winemaker / Director - 0408 600 698 
Belinda Darley, Marketing / Sales - 0418 808 886 
 
E:  wine@shingleback.com.au 
W: www.shingleback.com.au 
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