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	SHIRAZ


2001 FOX CREEK SHORT ROW SHIRAZ

$32.95
REGION: McLAREN VALE, SOUTH AUSTRALIA

This is the baby brother of the famous Reserve Shiraz and was added to the range in 1999 and positioned at a more realistic price than the much sort after Reserve Shiraz. The ‘Short Row’ refers to the rows of vines which are adjacent to the cellar door. The 2001 is benchmark stuff. Very dark purple colour, almost black. Beautiful spicy nose, rich, full-bodied and dense on the palate. Will cellar beautifully. 
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"This is a delicious shiraz in the full-blooded style that is McLaren Vale's signature. Ripe plum, dark chocolate, vanilla, jam, and dusty oak all figure in the complex bouquet, and the palate is deep and lush with superb length and balance." ((((( Epicure Uncorked Winter 2003
"Matured for 12 months in a mix of 90 per cent American and ten per cent two-year-old French oak. Medium to full red-purple; the bouquet has rich, ripe blackberry/blackcurrant and chocolate fruit aromas supported by controlled oak. The powerful, complex, fruit-driven palate, with abundant ripe tannins, needs decades. Best Drinking: 2008 to 2018."  James Halliday – 91 points
"Fox Creek has a whole bevy of statuesque reds, two of which I think are the ant's pants when it comes to big, bold but also very drinkable McLaren Vale reds. They are the 2001 JSM and the 2001 Short Row Shiraz. While the Reserve shiraz is about $65 a throw, these are very affordable at $23 and $27 respectively.

The 2001 red vintage in the Vale was very good, and follows two fairly indifferent years, so it's the best vintage since the tearaway 1998.

Both the JSM and Short Row have impressed before. Both have excellent colours in 2001, the JSM showing ripe plum to blackberry fruit, with some pepper and spice, but none of the stalky green herbaceousness that all too often afflicts cabernet franc. The palate is chocolatey and very smooth. 

The Short Row is more a matter of plum jam, vanilla/chocolate and dusty oak on the nose, with more tannin and a chewier texture, the flavours being neither under- nor over-ripe.

Both wines are rich, concentrated and long, with abundant fleshy extract. But neither is excessively alcoholic, tannic or oaky.

I would broach the JSM sooner, and drink with aged, hard cheeses such as parmesan or Heidi gruyere. The Short Row has more structure, may live longer, and would suit a hearty beef casserole." Huon Hooke, Good Weekend

Drink Now  to 2016.




























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

