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	CABERNET SAUVIGNON


2004 MAJELLA CABERNET SAUVIGNON   

$49.95
REGION: COONAWARRA, SOUTH AUSTRALIA
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"A delicious wine, with an abundance of blackcurrant and cassis fruit, supple mouthfeel and tannins; plenty of depth. Drink Now-2025."  James Halliday - 95 points
"This is one of the best Cabernet Sauvignon’s I have tasted this year. It has the two main things you look for when hunting down a decent wine – balance and drinkability. Both of these are not necessarily the easiest of things to achieve. Indeed on one hand you want a degree of lean character, elegance and a good structure to your wine and on the other you also want well rounded ripe fruit that is well oaked and well balanced. Anyway this one has it all and at around $28, is just spot on drinking. Try it with grilled chevapi sausages."  Paul Ippolito – 94 points

"Delicate violet-like aromas of ripe blackberries, plums and cedary oak precede a long, fine and elegant palate. Its intense and expressive blackberry and dark plum flavours are tightly knit with sweet cedar/vanilla oak and framed by fine and firmish tannins. It finishes with an attractive dustiness and lingering nuances of dark fruit and dried herbs. Drink 2012-2016+."  Jeremy Oliver - 93 points
"A blinder Cabernet." - Chris Shanahan, Canberra Sunday Times 

"The thing about the Majellas this year is the oak integration - this is a terrific marriage of oak and fruit. You can feel vanillin oak as it crosses your tongue but it barely raises a flavour, the grainy, ashen-flecked rise of the bla ckcurrant-y fruit entirely in control. There's quite a bit of acid and quite a lot of style, and it's gone into the bottle beautifully - for pure delivery of honest, vineyard-driven, naturally-balanced flavour, Majella is very hard to beat. Drink: 2006-2015."  Campbell Mattinson, The Wine Front - 93 points

"Majella always tastes like Majella. I think it is very distinctive wine and it’s usually very good to drink from the minute it is released. The 2004 reminds me very strongly of the 2000 vintage. I asked JP how she rated it and she dismissed me with a number and a wave of the hand.. 93.5. Now go away. Now I wonder if I should round up or down because we don’t do decimals at Winorama…

Aromas of blackberry, plum, aniseed, bay leaf and spicy cedar vanilla oak. On the palate rich and full bodied with a round ball of perfectly ripe blackberry, plum and cassis fruit. There are secondary flavours of spice, cedar, earth, aniseed and a sprinkle of dried herb. The tannins are ripe, smooth and creamy and the acidity is fresh and clean. It is a beautiful and deeply satisfying wine. I can’t imagine anyone not being most pleased by a bottle of this juicy Coonawarra goodness. Drink : 2007 – 2013."  Gary Walsh, Winorama - 93 points

"More full-bodied than mainstream Coonawarra cabernets, the 2004 Majella is now opening up to reveal masses of mulberry and blueberry flavours, a lick of sweet oak and ample dense, chewy tannins on the finish. It is a distinct and bold cab sav from a respected name."  Qantas Inflight Guide to Wine
"What more can we say about the Majella Cabernet? Universally regarded as one of Coonawarra's greatest wines it continues to win trophies and medals throughout Australia and the world. The wine has a wonderful deep magenta colour with a rich nose, redolent of ripe plums, black berry and hints of dusty oak. The palate is true Coonawarra cabernet – very structured, with layers of black fruits. Very rich with fruitcake complexity. The lingering finish is very dry and overlaid with “fine grain” tannins. The wine was 'barrel fermented' and then aged for about 22 months in French oak hogshead (300 litre barrels). It's a real winner!!"  Winemaker's Notes
Awards:

Trophy for Best Wine – 2006 Limestone Coast Wine Show

Trophy for Best Red Wine – 2006 Limestone Coast Wine Show

Trophy for Best Cabernet – 2006 Limestone Coast Wine Show

Trophy, Best Commercial Red - 2006 Royal Melbourne Show

Trophy, Best Red Wine - 2006 Royal Brisbane Wine Show

Trophy, Champion Wine in Show - 2006 Royal Brisbane Wine Show

Drink Now to 2020.





















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

