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	SHIRAZ


2001 YERING STATION RESERVE SHIRAZ VIOGNIER
!!
$85.00
REGION: YARRA VALLEY, VICTORIA

A wine to rival the Clonakilla Shiraz Viognier, but for the moment, slightly easier to find. Won 'Top Gold' in the 2001 Shiraz Class at The Melbourne Wine Show and has received wonderful press.
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"The inclusion of viognier with cool-grown shiraz is not simply a trendy fad; Australian winemakers are finding is near-magical synergy with shiraz. Bright purple-red, the fragrance leaps from the glass, red and black cherries intermingling with a suite of spices; the palate is superbly balanced and impressively long. Drink 2006 to 2016." James Halliday's 2003 Top 100  -  96 points

Also included in the Australian Financial Review Top 20 wines of 2003: "Yarra Valley shiraz has always played second fiddle to pinot noir and cabernet sauvignon, but wines like this make you wonder why we don't see a few more top-class examples being made. Containing 5% viognier (co-fermented with the shiraz), this is an outstanding and refined wine with aromas of dark fruits and spice-rack spices together with an attractive and well-judged meaty/savoury edge. The wood (100%new French oak) has been totally swallowed up by the fruit, while the palate is elegant, persistent, balanced and long. Already very approachable owing to tannins that are gentle and very finely grained, this will continue to improve for 5 or so years."  Philip Rich, Australian Financial Review, Top 20 Wines of 2003

"This is the third release of the Yering Station Rhone blend and the best to date. Highly aromatic and lifted thanks to the viognier component with an enticing bouquet of dried herbs, plum, summer pudding, white pepper and cedar/pine needle French oak. The riot of flavours continues in the mouth and is very juicy in the mid-palate, with plenty of depth of fruit, but retains an amazing degree of elegance - a hallmark of Yarra shiraz. The integration between the two varieties is flawless and perfectly balanced; neither overpowers the other and both are discernible in the blend. The viognier provides the aromaticsand litheness in the mouth and the shiraz the fruit weight and structure. A very well made wine and is terrific with whatever food takes your fancy." Divine Magazine

"Beautiful fruit, complexity, finesse and at substantially lower prices than those crazy cult Barossa shiraz. These wines go beautifully with food."  Michele Round, Australian Gourmet Traveller Wine - Top 30 Australian Wines tasted in 2003 that offer outstanding value for money
"A dull, raisony, cedary nose with wafts of cold steak and integrated spicy oak. The palate is better, though more obviously oaked, with backlit cherry-plum characters, exquisite tannins and an outstanding savoury meatiness. An excellent wine that will get better. Drink: 2005-2010." Winefront monthly - 93 points
Drink 2005  to 2016.




























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

