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	SHIRAZ


2004 BALNAVES OF COONAWARRA SHIRAZ   
!!
$35.95
REGION: COONAWARRA, SOUTH AUSTRALIA

"A first-rate, supple and elegant shiraz whose deep, brooding aromas of blackberries, dark plums, cassis and chocolate/cedary oak are lifted by fragrances of spice and pepper. Full to medium in weight, it’s long and smooth, bursting with briary flavours of dark berries and plums, and framed by powdery, fine-grained tannins. It finishes long and vibrant, with an appealing fruit sourness. Drink 2012-2016+."  Jeremy Oliver - 95 points

"Deep colour; complex wine; spice, pepper, blackberry, plum and quality oak all coalesce on both bouquet and palate; touches of chocolate too; fine, ripe tannins. 14.5º alc. Drink to 2014."  James Halliday - 94 points
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"Easy decision this (Wine of the Week) - because this is just about the perfect package. I tasted it and thought I needed my glasses changed, because I would have sworn the price should be $42 and not $24. There's a full review in the Recent Reviews section but this is cool-climate peppery and curranty and gorgeously (French) oaked, its ripe purity and clear length unquestioned. I've had it blind, I've had it with dinner, I've had it in front of the TV - as a matter of fact, I wouldn't mind a glass of it right now.

What a bobbie dazzler. This wine jumped out at me at a blind tasting (not that I'm a fan of them) recently and trying it again at home I can easily see why - indeed I like it even more than I did the first time around. High class shiraz. Black pepper, cedar, currants, jumping with appropriate acidity and while its quality French oak is a little prominent, at this young age there's an argument to say that it shouldn't be any different. I'm a big wrap for this wine. It's magnificently priced too. Drink: 2006-2014."  Campbell Mattinson, The Wine Front - 93 points & Wine of the Week
"If Coonawarra shiraz at this reasonable and realistic price can get any better, bring it on by the truckload and I'll pay cash. Well, I'll see what I have left over after falling completely in love with the latest Balnaves. Superb wine, excellent balance, well-captured blackberry fruit perfectly integrated with French oak, some pepper and spice and fine tannins. A very neat package."  (((((  Paddy Kendler, Herald Sun
"The Balnaves of Coonawarra Shiraz 2004 ($24, 93 points) would almost be too stylish for its own good – if it wasn't so ripe. I often don’t even like Coonawarra shiraz and yet I was blown away by this. It's ripe and big yet screamingy spicy too – black pepper, cedar, currants, a jump of appropriate acidity and lots of juicy length. In some ways it tastes like a Mount Langi from a warm year. This is the kind of wine you’d love to post over to France ... and then tell them that it's only A$24. Spicy, ripe, interesting, produced by a family winery – and comparatively cheap. You could blow four misconceptions apart with one hit here. I'm going to drink one of these most Saturday nights this winter ... in front of the footy."   Campbell Mattinson, The Wine Front 
"Coonawarra is a region that is renowned for the production of high quality Cabernet Sauvignon. However because of this, people often forget that some excellent Shiraz is also produced from the region.
The latest vintage of Balnaves Shiraz is one of such wines. It captured my interest due to its rich, chocolaty palate that is perfectly supported by black pepper spice. It is deeply concentrated but not at all over ripe and it finishes with softness and length.

This is an excellent wine to pair with good quality steak. Pan-fry, then deglaze the pan with a splash of the Balnaves and drink the rest with the meal. Simply perfect!"  Toni Paterson MW – Wine Diva Wine of the Month
"Vintage 2004 was extremely late due to delayed tannin ripening and as a result we harvested most of our vintage in May. Typically wines from this vintage are medium weight with excellent fruit definition and tannin structure. Maturation was for 14 months in French oak from Seguin Moreau, Saury, Dargaud and Jaegle and Remond cooperages, prior to egg white fining and bottling in February 2006. Dark crimson in colour, with deep blackberry fruit with intense white and black pepper notes on the nose. The palate is rich with black fruit and black pepper and a solid tannin backbone. Decant before drinking."  Winery Notes
Drink Now  to 2014.




























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

