
Background
Shiraz is a great tradition in McLaren Vale, dating back to the 1850’s.  
Lloyd Reserve Shiraz is produced from a single vineyard at Coriole, 
planted in 1919, with the first wine released in 1989. The soil and roots 
are extremely deep with generally no irrigation required. The wine is 
matured in French oak for approximately 18 months and then receives 
18+ months in bottle before release.
Lloyd Reserve Shiraz is one of Langton’s classified wines of Australia. 96 
points - Halliday Wine Companion.

Tasting Notes
Luscious and layered aromas of black fruit, tobacco, Christmas pudding, 
bramble berries and an earthy, tarry undertone. A refined, linear and 
structural wine to the core; tannin is fine, textural and unabashed 
and the vibrant acid contained. The palate is deliciously complex with 
an intense mix of dark stone fruit and red berries. This dynamic and 
somewhat masculine Shiraz has great balance and restrained use of oak. 
A thoroughly concentrated and textured wine that will confidently age 
for the next 10-20 years.

Serving Suggestion
Although this Shiraz sings alongside most rich, red meat 
dishes, it really needs no accompaniment. Perhaps just a wedge 
of aged Stilton and shavings of Iberico Jamon.

Winemaker Says
Only 700 cases are made each year. This is our signature wine and is a 
perfect addition to the cellar of any serious wine collector.

Region (GI):   100% McLaren Vale     
Varietal Comp:  100% Shiraz
Alcohol:    14.7% Alc/Vol
Total Acidity:   6.5 g/L
pH:    3.56
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2015 Lloyd Reserve 
Shiraz

2015 Vintage
The 2015 vintage was not only ahead of schedule but also swift! Average temperatures were below normal for 
December and January and the warm dry spring from 2014 led to early flowering and subsequently, an early 
vintage starting the first week of February. The quality of the wines coming out of the 2015 vintage is excellent 
with lofty aromas and flavour punctuated by high natural and bright acidity.


