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Hamelin Bay's Rampant Red has brilliant clarity with medium to heavy intensity with a ruby red centre and pale red/pink hue.





The nose displays lifted cassis and mint, with underlying leather, chocolate and coffee bean.





The palate is rich, sweet and luscious with fine emery tannins giving the wine an appealing dry finish.





Enjoy with chicken ravioli and antipasto.





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:	44% Cabernet 41% Shiraz 15% Merlot


Source:		100% Five Ashes Vineyard, Karridale, Margaret River


Alcohol:	14.5%


PH:		3.54


Sweetness:	Dry


Oak:	80% French; 20% American


Cellaring:	Drink now or cellar up to 5 years




















2001 Rampant Red


Cabernet Shiraz merlot
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