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2005 rampant red


SHIRAZ CABERNET MERLOT














Hamelin Bay's Rampant Red has a pink red hue with a deep pink red centre. The 2005 vintage was a cooler year resulting in an elegant style. Aromas of brown chocolate toasted fruit, with spicy Christmas cake undertones and fleeting raspberry muffin.  An interesting mix arising from low yielding cabernet off the Five Ashes Vineyard making this the most Shiraz dominant blend to date for the Rampant Red. 


This Rampant shows immense restraint and subtlety, with a luscious midpalate curtailed by fine pasty tannins expressive of its mixed varietal heritage.





Enjoy with any Australian BBQ or with the Sunday roast.





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.





AWARDS: Gold Medal (Perth Royal Wine Show)














TECHNICAL NOTES


Variety:	64% Shiraz, 21% Cabernet Sauvignon, 


15% Merlot


Source:	 Margaret River


Alcohol:	13.5


PH:		3.51	


TA: 		5.8 g/L


Sweetness:	1.5 g/L Dry


Oak:		French


Cellaring:	Drink now or cellar up to 5 years
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