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	SHIRAZ


2003 BLACKJACK BLOCK 6 SHIRAZ   
!!
$39.95
REGION: BENDIGO, VICTORIA

The 2003 Blackjack Block 6 shiraz won a 56 point Gold medal in 2004 Melbourne Wine Show and was in the taste-off for the Jimmy Watson Trophy.

[image: image1.jpg]


"This recent addition to our range immediately justified itself at the 2004 Royal Melbourne Wine Show, winning the Premier's Trophy for best Victorian wine of the show, and the Winery Supplies Trophy for best shiraz in the open classes. The 2003 vintage won the top gold medal in its class at the same show. Block 6 is adjacent to our original shiraz plantings but produces quite a different style of wine — more savoury than sweet, and aptly described by some critics as being much more Rhone-like. The wine is a worthy successor to the trophy-winning 2002 vintage.
Fermentation took place in traditional open fermenters, with hand-plunging of the cap ensuring complete but gentle extraction of colour and flavour. The wine was matured in American oak barriques, about 30 per cent new, for 22 months. Dark cherry with purple hues; spice, complex berry and savoury aromas; an amalgam of dark, mature summer berry and cherry flavours combined with a crisp acidity on the palate. The lingering finish shows fine ripe tannins."  Winery Notes
"The Block 6 Shiraz lives up to prior form, retaining elegance and fine tannins. It has a mix of red and black berry fruits, the American oak is well integrated, although a progressive move to French oak in following vintages will suit the wine even better."  James Halliday - 93 points
"This delicious Bendigo region shiraz slots in with the best this region produced in 2003. The nose has spice, loganberry and bitter-chocolate in good concentration, with touches of lead-pencil-like oak in the background. The palate follows suit with velvety texture, medium body, excellent poise and balanced soft tannins. Ageing? Drink over eight years. Food ideas: Red wine-braised lamb shanks; beef fillet."  (((((  Ralph Kyte-Powell, Epicure Uncorked

"It is a super red in my book. It glows dark garnet in the glass and has bramble jelly and thyme scents. The palate shows velvet-smooth, but powerful, cherry and cassis flavour integrated with cedary oak and soft earthy tannins. Perfect with filet mignon or braised lamb shanks." John Lewis, The Herald Weekender
"The gumleaf overtones that I often find in Bendigo reds was evident here, combining with rich, sweet berries and vanilla oak. The palate is rich with fruit, and even a little sweetness, but with the fine tannins to dry the finish. The oak is quite prominent but will mellow with time. This is a big red with a classy framework and will develop cedary complexity over several years."  ((((  Gourmet Traveller Wine – 92 points
Awards:

Gold Medal - 2004 Royal Melbourne Wine Show

Drink Now  to 2012.



























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

