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Leeuwin Estate
ART SERIES
SHIRAZ
2019
“Leeuwin Estate is investing heavily in Shiraz 
and it shows. [They’ve produced] a vibrant, 
mid-weight style with ri�s of spicy szechuan, 
fragrant white pepper, clove and violet to the 
firm red currant and cherry core; contrapuntal, 
creamy blackberry and crunchy pomegranate 
lend tension and twang. Fine-grained tannins 
and subtle oak, fruit and fresh acidity assert its 
cooler climate credentials.”

Sarah Ahmed
Decanter
May 2022
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