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	SHIRAZ


2004 GEMTREE OBSIDIAN SHIRAZ  
!!
$56.95
REGION: McLAREN VALE, SOUTH AUSTRALIA


The 2004 Obsidian Shiraz has won the Professional Judges Wine of The Year in the 2007 Hyatt/Advertiser Wine Awards. Held in the Hyatt ballroom, the black tie gala event was jam packed with serious players from within the South Australian wine industry.
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The wine was also awarded 6th place out of 129 Australian shiraz tasted by the renowned Cuisine Magazine: "This mouth-flooding young McLaren Vale red has plenty of those choc-minty Australian Shiraz characteristics people either love or hate. Dark berries and toasty oak complete the picture, and there’s some warmth of alcohol in the mix. All it needs is time to evolve."  Cuisine Magazine, Top Ten Australian Shiraz
"Deep, dense colour; an excellent portrait of McLaren Vale shiraz at its bounteous best, flush with blackberry, plum and dark chocolate fruit plus velvety smooth tannins. Only 1% of Gemtree shiraz makes Obsidian. 14.5º alc. Drink Now - 2024."  James Halliday - 96 points 
"This edgy brute leapt at me from a long row of masked McLaren Vale glasses three months back. Its maker was obvious: Mike Brown has a certain touch, fortified by his wife, Melissa, who drives the increasingly organic and biodynamic Gemtree vineyards. It wasn’t bottled then, but sure is now, already twitching to get out of there and into one. It has more vibrant balancing vegetal tone than your average moody Vales smoothy, meaning it’ll grow more interesting the longer it’s imprisoned. It’s a glorious opulent wonderchild, eager for its crown, or veal liver and morels."  Philip White, The Independent Weekly – 94++ points
"Fragrantly aromatic with cedar, vanilla, spice, violets and wild berries carrying through to the opulent palate where earth and liquorice notes add to the remarkable allure. Full-bodied and mouthfilling with tight-grained tannins just starting to unfold and a peppery finish that is deliciously long. Irresistible drinking."  New Zealand International Wine Show – Gold Medal
"2004 was such a good year in SA and Gemtree's Obsidian is off the clock. Normally this wine needs a knife and fork, but in this stunning vintage the fruit seems buoyant and highly polished and it is easy for your palate to carve a glistening tunnel through it. Mike Brown grins so wide when pouring it that his head nearly falls off backwards – so it must be good!"  Matthew Jukes – 100 Best Australian Wines 2008
"Inky deep with a shiny black core and crimson edges, this is fragrantly aromatic with a cedary tone to the vanilla, spice, violets and wild berry scents. Bright fruited with sweet cedary oak, aromatic spices, chocolate, vanilla, cherry, earth and liquorice, it is full-bodied and mouthfilling with an opulent flare. The tannins are tight but they have a succulence to them and the spicy, peppery finish is deliciously long with flavours of cedar and liquid chocolate lingering for ages. This is Gemtree's Icon Shiraz, with three years maturation in 100% new French oak and although only in the bottle for a week before tasting, the brilliance and longevity of this wine is clearly apparent. Project cellaring potential - 20 years plus."  Sue Courtney, www.wineoftheweek.com  
"The state's most renowned red wine variety has shone again in the naming of a small McLaren Vale winery's shiraz as 2007's Hyatt/Advertiser SA Wine of the Year. In the second consecutive winning year for the region and the variety, Gemtree Vineyards' 2004 Obsidian Shiraz took out the professional judges' overall prize after beating more than 200 other shiraz wines to also win its varietal class.

Gemtree's Obsidian shiraz winemaker, Mike Brown, has been perfecting the winning wine for just four years, handselecting small patches of vineyards and picking specialised French barrels to produce the top-shelf shiraz.

'Every year has been a step in learning how to make this wine properly,' he said. 'It was only in 2004 (the winning vintage) when the light really went on'. 
South Australians were spoiled for choice, both in quality and value, when it came to their own wines, chairman of judges David O'Leary said. Mr O'Leary praised the overall standard of the state's wines last night at the annual awards ceremony at the Hyatt Regency. The winning wines, he said, were terrific, and many varieties were streets ahead of the rivals interstate. He pointed to a series of great vintages, from 2004 to 2006, as one of the reasons for this year's outstanding quality of wines overall."  Tony Love, Adelaide Advertiser 
"The 2004 Obsidian is hand crafted wine - we grow the grapes specifically, hand select the ultimate sections in the vineyard, vinify separately and then only the best barrels make the cut, ensuring only 1% of our total shiraz production makes the Obsidian grade. Winemaker Mike Brown's philosophy is simple - minimal intervention across all stages of the winemaking process. Aged in 100 per cent new French oak barriques for 3 years. 
Looking back, the 2004 vintage in McLaren Vale was unlike any other we have experienced since embarking on the Gemtree journey since 1998. We have all been waiting patiently for this baby for 3 years, enjoy the result!!

Colour: Deep purple, black; Nose: dark chocolate, raspberry licorice, vanillin spice, mocha, dark berries, cloves and cinnamon; Palate: Whoa, this is really something!! An explosion of dark cherry's, violets and rich dark chocolate slid onto the front palate. Multiple layers of dense fruits saturate the mid palate paving the way for a finish that only great wines can deliver. We believed the 2004 vintage was something special and this wine proves it. I am very proud to release our finest wine yet; Cellaring: 15 - 30 years."  Winery Notes
Awards:

Professional Judges Wine of The Year - 2007 Hyatt/Advertiser Wine Awards
Drink Now  to 2025.




























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

