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	SHIRAZ


2002 PETALUMA ADELAIDE HILLS SHIRAZ
!!
$49.50
REGION: ADELAIDE HILLS, SOUTH AUSTRALIA

A beautifully refined, soft, rhone-like, shiraz from Mt Barker in the Adelaide Hills. From the great 2002 vintage, this wine should be on the shopping list of anyone that likes serious cool-climate shiraz.

[image: image1.jpg]PETALUMA

Shiraz




Selected in James Halliday's Top 100 Wines of 2004: "This wine, grown on some of the warmest slopes in the Adelaide Hills, spends 20 months in French oak and is bottled without filtration. It also has 5% viognier, which helps provide complex, lifted aromas and flavours of black cherry, blackberry and spice. Great oak and utterly seductive mouthfeel. Best Drinking: Now-2012." James Halliday – 96 points

"A briary, spicy perfume of blackberries and violets, cedar and walnuts, dried herbs and spearmint precedes a firm, oaky palate of full to medium weight. Well-ripened flavours of red cherries, redcurrants, plums and cassis reveal a slightly cooked aspect, while some plush, assertive oak sits above fine-grained and bony tannins. Good modern Rhône-like style with a future. Drink 2010-2014."  Jeremy Oliver – 93 points

"...a poised, elegant wine with spice, plum and berry fruit and a floral hint courtesy of 5 per cent viognier. French oak is subtle, and the superbly balanced palate is silky with great length and presence. Drink over 6 years."  (((((  Ralph Kyte-Powell, The Age Uncorked
"This newly-released 2002 is Petaluma’s best shiraz yet. Petaluma planted shiraz and viognier at Mt Barker, due to the site’s low rainfall, vigour-moderating soils and ability to fully ripen while retaining cool-climate character in the finished wine. Petaluma favour a firm style of Adelaide Hills shiraz and this vintage delivers all the savoury characters seen in previous vintages with an attractive, fragrant berry component. It has polish and style. Rhone-like in concept and delivery, this wine has five per cent of viognier, which adds a feint apricot kernel aroma to bind well with the influence of rather assertive oak. There is a dense, earthy side to this wine, with beetroot, vibrant cherry, blackberry and spice. Soft and sweet primary fruit coats the mid-palate, with a gently firming through to a savoury finish. There’s an engaging tension between finesse and concentration. This wine is evolving well and I would expect to see its fruit settle in the next 2-3 years, with best drinking from 2007."  Nick Stock, The Adelaide Review – 93 points

Drink Now  to 2012.




























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

