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A pink red hue surrounds a dense pink red centre.





The nose opens precisely with blueberry fruit and licorice, with hints of anise and white spice.





The palate is beautifully elegant with fleshy medium weight and a long length of flavour.  It is currently still looking very youthful.  Fine dry tannins to finish make this the best Hamelin Bay Shiraz to date.  Optimum drinking now but will continue to mature gracefully for many years.





Enjoy with strong meat dishes such as braised ostrich wing.





Cork Tasted 08.05.2007 Julian Scott





4 ½ Stars 93 Points, James Halliday 2007 Wine Companion











TECHNICAL NOTES 


Variety:	100% Shiraz


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


Baume:	13.8 - 14 Be


Alcohol:	13.6%


pH:	3.49


TA:		6.2


Sweetness:	Dry


Oak:	17 months maturation in barriques -30% new French, 10% new American, and balance one year old


Bottled: 	February 2005


Cellaring:	Suggested Best 2006 to 2009


	Suggested Maximum 2015
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