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Hamelin Bay's Rampant Red has a medium red hue.





Aromas of liqueur cherry/blackberry, jam and spicy liquorice. Cedary/mocha and vanilla bean oak nuances play a supportive and complexing aromatic role.. 





T he palate is soft and fleshy, displaying similar blackberry/spicey and chocolatey flavours. Soft, ripe tannins allow for a lovely melting persistence of flavour.





Hamelin Bay’s symbol is the heraldic beast called a wyvern, which is shown in full sway or rampant on this label.  It suggests the wine has an exuberant spirit and lively character.











Technical notes 








Variety:	41% Shiraz, 32% Cabernet Sauvignon, 


27% Merlot


Source:	 Five Ashes Vineyard


Alcohol:	13.5%


PH:		3.59 


TA: 		6 g/L


Sweetness:	Dry, 2.63g/L


Oak:		100% barrel maturation, 4% new French oak


Bottled:	February 2008


Cellaring:	Drink now or cellar up to 5 years











2007 rampant red


shiraz cabernet merlot
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