	Hamelin Bay Wines
Tasting Notes

	[image: image1.jpg]






[image: image1.jpg]



Mobile: 018 758 296




[image: image2.jpg]





�





The wine has brilliant clarity with a cherry red centre and pink purple hue.





Aromas of dusty mint and earth harmoniously meld with cherry, plum and berry fruits to afford a complex bouquet.





The palate is round and of medium weight delivering an enjoyable uncomplicated but extremely satisfying drink. A precisely balanced underlying acidity focuses the fruit in the mid palate.





Enjoy with any Australian BBQ or with tomato based pasta dishes.








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.  Also available in Stelvin.





Tasted 28.04.05 Julian Scott





Gold Medal, 2005 Royal Melbourne Wine Show











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:	45% Shiraz, 34% Cabernet Sauvignon, 21% Merlot


Source:		100%  Margaret River


Alcohol:	13.0%


PH:		3.45	


TA: 	6.9 g/L


Sweetness:	Dry


Oak:		100% barrel matured, 10% new French & American oak.


Bottled:	31.01.05


Cellaring:	Suggested Best 2006 to 2008


	Suggested Maximum 2010




















2003 Rampant Red


Shiraz Cabernet merlot
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