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Barossa • Shiraz • 2015

Top Barossa Valley Shiraz grapes, handcrafted winemaking every step of the way and ageing in 
top quality French oak barrels result in this powerful, complex, long-lived Aussie red.

The Story
The Dogs of the Barossa is the story of a young dog in an old dog’s world. We find ourselves 
once again proving our worth, this time in the ancient Barossa, an area with some of the oldest 
vineyards in the world. Shiraz vines nearly 200 years old. France can’t get near it.

Having led the pack in the McLaren Vale, the young dog is now proving our strength and 
vigour in the Barossa. It is showing that, set among some of the most iconic names of 
Australian wine (Henschke, Penfolds, Lehmanns, Wolf Blass), our wines still stand out and in 
time The Dog will run among the great leaders of the pack.

As you can see from the label, this Dog has enormous potential … ultra-sensitive nose to 
pick out every trace of the aroma, an impeccable palate and liver that can cope with all that 
sampling. Its paws have a wide-base design, ideal for treading the grapes, a long articulated 
tail to maintain stability and balance at all times and powerful hindquarters for the long finish.  

The Wine
No half measures with The Dogs - we use the finest Shiraz in the Barossa! From John Kalleske’s 
Koonunga vineyard with a deep layer of clay, these ancient soils ensure the vines struggle 
for water, to optimise concentration, real power and deep flavour in the grapes. These aren’t 
young pups of grapes either, with each vine over 25 years old. 

The aging occurs for 18 months in French barrels that lend a luscious layer of cedar and bacon 
fat tones to the Shiraz spice, while old American oak brings a more vanilla-scented touch.  

Tasting Note 
Dark cherry and a slight raspberry note on the nose followed by rich cedary and charry oak 
notes. Showing opulence with a firm yet silky tannin profile on the palate with supporting 
sweet fruit of cherry and red fruits with charry oak. Great length to keep you baying for more!

Food Pairing
A wine to pull out with Texan t-bone steak, chargrilled, and served with smoky barbecue 
flavour reduction and smashed kipfler potatoes; rich basil-infused aubergine, tomato and 
mozzarella bake; or simply served with a slab of Manchego Viejo.

Cellar Potential 
With its silky tannins and dense fruit, the wine is showing maturity and will evolve for a decade.

Grape: Shiraz
Alcohol (abv): 14.5%
Total Acidity: 5.6 g/l

Residual Sugar: 0.70 g/l
Wine pH: 3.65
Cellar Potential: 10 years


