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	OTHER REDS


2002 GRANT BURGE HOLY TRINITY GRENACHE SHIRAZ MOUVEDRE        !!
$34.50
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REGION: BAROSSA, SOUTH AUSTRALIA

"Bright, clear red; fragrant and fresh; elegant, spicy red fruits; fine tannins. 14.5º alc."  James Halliday - 94 points
"A classic blend of Barossa shiraz, grenache and mourvedre. The combination of extra time in the bottle and a stunning Barossa vintage has resulted in this superb wine. Lovely effortless palate delivery with a silky texture, fine tannins and sustained palate. It’s medium bodied but powerful with a delightful savoury spiciness. The best yet under this label. Drink: Now to 2012."  Ray Jordan, The West Australian – 94 points

"One of the few remaining wines from the great 2002 vintage. This is a blend of grenache, shiraz and mourvedre. Already showing complexity, it has many years ahead but is so approachable it will be hard to hold back."  Andrew Corrigan MW, Courier Mail Top 100 Wines – 92 points
"Rhone Valley-inspired but a very Aussie red. Intense, super-ripe plum-jam, aniseed, coffee aromas with a lacing of gumleaf-mint. Thick, dense palate with tight, fine tannins aplenty. Best within three years. Food game meats."  Huon Hooke, The Sydney Morning Herald – 90 points
"The fruit for this wine is 100% Barossa, handpicked from old, dry grown vines at around 14.2° Baumé. The youngest of these vines is 50 years old, while the oldest is well over 110 years old. The varieties are fairly evenly proportioned for this vintage with 39% Grenache, 36% Shiraz and 25% Mourvedre. The 2002 vintage provided an exceptional growing season, producing fruit of incredible concentration and depth and was one of the biggest and best quality vintages on record.
After crushing, the juice was fermented on skins for six days in a combination of static and open fermenters. Most of the juice was macerated separately on skins for up to 30 days after primary fermentation to improve the structure, and to extract the rich colour, flavour and tannins. Grenache was allowed to peak at 30°C, and the Shiraz and Mourvedre peaking at 28°C. The wine was transferred in individual portions to one, two, three and four year-old French oak barrels to mature for 16 months.
The wine is deep purple with crimson hues, and the nose is alive with floral characters, sweet dense spice and dried thyme, a hint of mint and pleasant sweet berry aromas. The palate is complex with vibrant plum and red berry fruits supported by subtle quince and floral flavours; followed by savoury and earthy spice from the extended maceration. It displays an intensity, texture and structure that makes it an extremely well balanced wine, and it will cellar well for the next 10 years or more."  Winery Notes
"A rustic and leathery young red whose dusty aroma of plums, prunes and currants reveals spicy and meaty undertones. Soft and juicy, with an expressive core of blood plums, red cherries, prunes and currants, it’s framed by tight-knit bony tannins and clean acids. A rather charming and early-drinking wine of shape and balance. Drink 2005-2006+."  Jeremy Oliver - 90 points
Drink Now  to 2015.
























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

