2015 Mast Shiraz - Reviews & Accolades
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James Halliday
Halliday Wine Companion 2018

The bouquet is extremely expressive, with pepper and French oak joining hands with the polished, glossy black
cherry fruit and black pepper. French oak is of greater importance for this wine than for either if its siblings. What
a magnificent trio of wines.
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Huon Hooke
huonhooke.com, October 2017

Deep, bright purple/red colour with a peppery, red cherry, smoky, fireplace-ash character, also root vegetables;
it’s very much a stem-fermented bouquet. The palate is medium-bodied and sinewy, a discreet wine, but quite
approachable in youth because of its lightness of touch and soft tannins. A tight, tidy wine, which drinks well now
but will surely have a long life.
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Campbell Mattinson
Winefront, August 2017

This is the fourth release of Mount Langi’s ‘tribute’ to Trevor Mast. It hasn’t put a foot wrong as yet. It’s grown on
the house Block 4 vineyard; vine age is around 25 years. It’s a bunchy, peppery, herbal shiraz with ample fruit and
general feeling of suppleness. Indeed it feels fluid, the juiciness of the fruit moving the herb/spice notes along at a
good clip. There’s plenty to muse over but it doesn’t get too caught up in itself; it has a keen drinkability. Nutty oak,
smoky inflections, plums and cherries aplenty, all presented in beautifully balanced form. You can drink this now, for
sure, but it will cellar like a charm.

Huon Hooke
Gourmet Traveller Wine, “Wine to Cellar”, February 2018
A tribute to long-serving winemaker, the late Trevor Mast, this shiraz comes from a single block of vines on a steep,
cold part of the Mount Langi Ghiran vineyard. The resulting wine is distinctive and different from the flagship Langi
Shiraz. It has an intensely peppery, smoky, ashy, red cherry bouquet with a hint of root vegetables as a consequence
of stem inclusion. It’s medium-bodied, sinewy and finely shaped with light, soft tannins. It drinks well young and will
cellar for 20 years.

“...polished, glossy black cherry fruit
& black pepper...”
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