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	OTHER REDS


2010 FOSTER e ROCCO NUOVO SANGIOVESE   

$27.95
REGION: HEATHCOTE, VICTORIA
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"My favourite at the moment is the inaugural release of the Foster e Rocco unoaked sangiovese 2010 called Nuovo, it’s a terrific and utterly delicious wine. The winemakers behind Foster e Rocco wanted a fresh, unoaked and easy-to-drink sangiovese. Well, here it is and it looks fabulous. On the lighter side, it’s refreshing with good acidity, grainy tannins and loaded with sangiovese character. Stunning.” Jane Faulkner, The Age 

“A cracker too:  smells of dried herbs pips and peel and savoury, crunchy radish. Fab palate with pippy and peel flavours, plump, in the middle and a dry finish. Touch of sweetness in the middle, balanced by acidity and struck-match savouriness.”  Tim White, Australian Financial Review - 93 points

“Those lucky enough to get their mitts on a bottle can expect smells of sweet summer berries and dried flowers, while the palate is textured, clean and near enough to bone dry.”  Matt Skinner, The Age Uncorked
“Simple, fresh, unoaked sangiovese makes an interesting alternative to other lighter, unwooded red wines designed to be consumed young. Australians usually see the style through imports from Italian regions such as Emilia-Romagna and Tuscany, but this commendable example is made from Sangiovese grown near Heathcote, north of Melbourne. It has the sort of earthy, rustic, savoury aroma that typifies the Italian prototype, with a core of cherry-like fruit. It’s light to medium in body, with attractive flow and a firm Italianate bite at the end.”  Ralph Kyte-Powell, Epicure Uncorked – Wine of the Week (((((()

“Pale-salmon hue and exhuberant perfume – a little Chanel No.5 – and plenty of fragrant red fruits; hints of wild herbs too. The palate comes in nicely honed shape, less residual than the 2009 edition, red-apple and light cherry flavours, hints of sweetness to close.”  Nick Stock, Good Wine Guide 2011 – 91 points
"Foster e Rocco is the collaboration of two friends Adam Foster & Lincoln Riley who have undertaken a project to make the wines that they want to drink; approachable, accessible and above all food friendly. 
Having spent many years working in restaurants as sommeliers both individuals understand the role food and wine plays in uniting people through engaging their senses. A desire to create wines that are appealing yet interesting to the modern Australian food and wine lover and a mutual respect for the versatility of both the Sangiovese grape and Rosé style helped shape the Foster e Rocco project to produce a selection of hand crafted wines.
Nuovo is the latest addition to the stable and is a completely unoaked expression of Sangiovese bottled with a low sulphur. It’s perfect for early drinking with an abundance of lifted primary fruit aromas that are the hallmark of this variety. Cherry & blue fruits with subtle dry herbs make way to a juicy mid palate, which is supported by savory tannin and fresh acidity. An emerging style that has true flexibility with food and that can be served with a light chill."  Winery Notes
Drink Now  to 2015.
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