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	CABERNET SAUVIGNON


2002 MITOLO 'SERPICO' McLAREN VALE CABERNET SAUVIGNON  !!
$79.00
REGION: McLAREN VALE, SOUTH AUSTRALIA
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A sensational wine with sensuous mocha/chocolate flavours running through the palate. "Perhaps the most compelling wine of all is the 2002 Mitolo 'Serpico' McLaren Vale Cabernet Sauvignon. This wine is made in the tradition of Amarone, but unlike other Australian efforts in the style so far, the fruit sees an extended drying period… over 4 weeks in fact, on 10kg drying racks. This wine is a pure lesson in fragrance, with lifted dense mocha-smoked wood, and a palate that is long, chewy and satisfying. To say that we are enthralled by this wine would be an understatement. 200 cases for Australia."  Winemaker's notes

"Bright, deep red-purple; spotlessly clean, welcoming blackcurrant, dark chocolate and sympathetic and balanced oak aromas are followed by a palate with excellent structure, mouthfeel and balance, those layered flavours again coming to the fore. Made in full-on Amarone style, with the grapes being allowed to dehydrate on racks for 5 weeks, leaving the wine with 15% alcohol by volume. As in the case of high class Amarones, the alcohol does not burn. Best drinking:2007-2017." James Halliday – 94 points

"The 2002 Cabernet Sauvignon Serpico is allegedly made in the style of an Italian Amarone. Because of that, I expected to see more prune, raisiny, and tar-like aromas and flavors. In reality, the fruit was air-dried for seven weeks, resulting in considerable dehydration which rachets up the level of intensity as well as concentration. There is no doubting that this is a seriously built, full-throttle Cabernet Sauvignon on steroids. It offers a tremendous nose of new saddle leather mixed with creme de cassis, tobacco smoke, and a hint of spicy French wood. With great intensity, power, and richness in addition to surprisingly good balance, it can drunk now because of its seamless integration of acidity, tannin, and alcohol. This fascinating effort should last for 10-15 years."  Robert Parker - 93 points
"... this cabernet's brooding, dense, complex, lingering quality (and 15% alcohol) stems from the employment of the Italian appassimento method of drying the grapes before fermentation. It should develop slowly in bottle wonderfully for a decade or more."  Max Allen, Australian Gormet Traveller Wine 

Drink Now  to 2017.




























Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

