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1999 TIM ADAMS THE ABERFELDY SHIRAZ (1500ml)
!!
$140.00
REGION: CLARE VALLEY, SOUTH AUSTRALIA
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The Aberfeldy is Tim Adams's flagship wine, a single vineyard shiraz sourced from 100-year-old vines. "The end result is a wine that is both stylish and generous. The level of fruit concentration soaks up the oak, and given the average age of the vines, balance is seamless. But most importantly the Aberfeldy smells and tastes like a wine from the Clare: elegant yet luscious. Given the pedigree of the vineyard and the ongoing craze for anything Wendouree, I can't understand why the wine-drinking public aren't beating down Adam's door to get their hands on some."  Andrew Wood - Divine Magazine
"Even though its profile lags behind many inferior but significantly more expensive wines, Tim Adams’ flagship, The Aberfeldy, is one of Australia’s finest shirazes. Sourced from a small, low-cropped vineyard planted in 1904, The Aberfeldy is a finely balanced, tight-knit wine of leanness and breeding. Its tautness and astringency bring to mind some of the better modern Tuscan classics. It’s not about the notion that more is better; here’s a wine of delivery and style."  Jeremy Oliver
Jeremy Oliver – 95 points  (No review available. Drink 2007-2011+.)

"Much more aromatic and lifted than the '98. The inky fruit is similarly concentrated but there is a greater degree of restraint and structure which results in a finer, more elegant wine. And while the finish is not as long as the stellar '98, compared with other vintages it is still pretty impressive. A wine that I suspect has taken some time to come together and will continue to improve further over the next five years and be magic drinking for another five after that. Very good."  Andrew Wood - Divine Magazine (March/May 2005)
"The 1999 Aberfeldy can be described as having attack! Lifted nose of shiraz spice and black pepper and an assortment of other dark fruits. It initially appeared to be lean, tight and very intensive with lots of spicy fruit, cedar and dried meats notes along with a big dose of very fine grain, drying tannins but once warmed up, the silky texture and rich chocolate flavours became evident. It finishes very dry and spicy and thankfully, the oak is in balance. I wouldn't drink it now, but I would love to see around 2009."  Graham Wright, Oddbins Vertical Tasting of Aberfeldy
"The wine is deep magenta in colour. The aromas and flavours are those of dark cherry, licorice, chocolate and spice (clove and nutmeg). The palate structure is tight and lively, with sweet fruit and complexity dominating the middle palate and firm dry tannin to finish. Bottle age will benefit this wine enormously, with it peaking in about 15 years."  Tim Adams, Winemaker

Drink Now  to 2035.



























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

