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Bright intense red purple hues.





An immediate impression of a hedonistic mix of ripe plum/black cherry and exotic spice combined with Vanilla pod and clove adds to the considerable complex aromatic profile of this wine.





2007 being a warm year has resulted in reds of great ripeness and depth of flavour. This reserve Shiraz is no exception with a wonderful rich core of ripe spicey shiraz fruit combined with a certain minerality seen the Great Shiraz wines of the Rhone Valley.





Long, ripe and supple tannins provide a wine of impeccable balance and freshness.








TECHNICAL NOTES





Variety:		100% Shiraz


Source:	100% Five Ashes Vineyard, Margaret River


Baume:	12.5 to 13.5


Alcohol:		15%


pH:		 3.61


TA:		 6.4 g/L


Sweetness:	Dry, 2.5 g/L


Oak:	10 months maturation in barriques, 100% New French Oak.


Bottled:	February 2009


Cellaring:	Suggested best 2014 to 2016;
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