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LONGVIEW HEN'S TEETH SHIRAZ 2023

HOT $23.99

PRICE

A Fantastic new Shiraz Deal that's as
TOP Rare as...

SELLER
Product Code: 31935 Closure: Screw Cap
Country: Australia Unit: Each
Region: South Volume: 750ml
Australia
Alcohol: 13.5%
Sub Region: Adelaide Hills
Grape: 100% Shiraz
Style: Red
Variety: Syrah / Shiraz
‘* New Free Shipping Click &
l Zealand for Christchurch Collect
4 Wide orders $150.00 available
Delivery and over

TASTING NOTES

This wine by family owned Adelaide Hills winery, Longview, is an exclusive, small batch Shiraz—hence the name (‘as rare as
hen’s teeth’)

There's nothing over the top here, with Adelaide Hills being a slightly cooler region than others in South Australia, this
retains a lovely juicy freshness that has you coming back for another glass!

It comes with our strongest recommendation.

Winery notes (2023 Vintage)

"The 2023 vintage delivered a beautifully long, even ripening season in the Adelaide Hills, with a cooler Spring contributing to
steady vine development and excellent canopy growth. Mild summer temperatures allowed for gradual flavour

accumulation and impressive acid retention, ideal for both Shiraz and Barbera. Spicy aromatics, acidity and bright red berry
fruits and finesse are the hallmarks of the vintage.

Now with the benefit of extended cellaring, the 2023 Hen’s Teeth Shiraz has gracefully evolved into a beautifully integrated
and expressive wine. Originally released to critical acclaim, this release showcases the ageing potential of Adelaide Hills


https://vinofino.co.nz/product/longview-hens-teeth-shiraz-2023/
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Shiraz, particularly from Longview’s Macclesfield vineyards. A refined and contemplative expression of cool-climate Shiraz,
this wine is drinking beautifully now but still has years of life ahead. A perfect companion to slow-cooked lamb, wild
mushroom risotto, or simply enjoyed on its own to appreciate its layered evolution.

Black Berries. Pink Peppercorn. Spicy. Juicy. Luscious. Perfect pairing—Beef Ragu with Pappardelle."

5 Stars & 95/100 Sam Kim, Wine Orbit, October 2025 (2023 Vintage)

"This is gorgeously fruited with complexity, presenting dark plum, raspberry, smoked game, baking spice, and toasted
almond notes on the nose. It's equally satisfying in the mouth with succulent fruit intensity and fleshy texture, wonderfully
framed by refreshing acidity and fine-grained tannins, finishing persistent and stylish. At its best: now to 2037."
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