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Hamelin Bay's Five Ashes Reserve 2001 Shiraz is medium to heavy intensity, with a lively pink red hue. The wine is slightly opaque as is expected from an unfiltered wine.





Dense and subdued, needing time to really open up. Aromas of smoky white pepper, menthol and chocolate boysenberry are melded with clove spice derived from perfectly matched French Oak.





Restrained and tight knit, the palate is built to age with excellent intensity focused around the mid palate, and a great persistence of flavour. The finish is currently dry with tannins slightly obtrusive, however, in three to four years, integration of oak, and softening of tannins will lift the Five Ashes Shiraz to the next level.





Enjoy with pepper steak or roast venison.





Tasted 03.04.2003 Julian Scott





4 ½ Stars 91 Points James Halliday 2006 Wine Companion








Price: FOB Fremantle AUD $200 per case.





Export clients:


Ellis of Richmond (UK)














Technical notes





Variety:	100% Shiraz


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


Baume:	13.5


Alcohol:	14.5%


PH:	3.5		TA	6.5g/L


Sweetness:	Dry


Oak:	100% maturation in New French oak barriques for 19 months 


Bottling:	February 2003


Cellaring:	Excellent cellaring potential


	Suggested Best 2004 to 2008; Suggested Maximum 2014





2001 Reserve Shiraz 
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