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Hamelin Bay's Rampant Red has a vibrant pink red hue with a deep pink red centre. 





The nose exhibits white spice, blueberry fruit and black pastilles, with underlying characters of cassis, rum and


 raisin, chocolate and fresh leather. 





The wine has a sweet and supple mid-palate and a long length of flavour, finishing with fine but firm tannins characteristic of its mixed varietal heritage.  This is a great food wine and true to the Rampant spirit.





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 – PT 12








Variety:	49% Shiraz, 43% Cabernet Sauvignon, 


8% Merlot


Source:	 Margaret River


Alcohol:	13.5%


PH:		3.48 


TA: 		6.3 g/L


Sweetness:	Dry, 2.84g/L


Oak:		100% barrel maturation, 4% new French oak


Bottled:	December 2007


Cellaring:	Drink now or cellar up to 5 years











2006 rampant red


shiraz cabernet merlot
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