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	SHIRAZ


2004 KAY BROTHERS BLOCK 6 SHIRAZ
!!
$95.00
REGION: McLAREN VALE, SOUTH AUSTRALIA
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"There are 1,400 cases of the flagship cuvee, the Block 6 Shiraz, which is aged 28 months in 60% new American oak and 40% new Hungarian oak. Typically, it possesses between 15-16% alcohol and is always a candidate for twenty or more years of cellaring. The 2004 Shiraz Block 6 is the finest example of this cuvee since the 1998. It is an awesomely concentrated Shiraz with an inky/plum/garnet/purple color and a sweet nose of roasted meats, dried herbs, ground pepper, blackberries, and cassis. This intense, full-bodied effort boasts a profound depth and richness as well as layer upon layer of awesome concentration and length. While approachable, it should hit its peak in 5-6 years, and last for two decades or more. Drink 2011-2026."  Robert Parker, Wine Advocate - 98 points 
"I opened this alongside the 2003 vintage of the Block 6 and not unsuprisingly there is a very strong family resemblance. In hindsight I wish I had opened the 2004 Hillside and Block 6 together as I think it would be a more interesting comparison. Notes were taken over a couple of days.

Aromas of bramble fruit, plum, raspberry, leather, pepper, black olive, cloves, menthol, star anise and wood. I know that’s a shed load of descriptors but it is complex wine. A full bodied palate with flavours of blackberry, mulberry, dark chocolate, leather and cloves. Dry and savoury. Plenty of fine powdery lacy tannins. Big but not clumsy - a shiny black McLaren stallion of a wine. It has vigour and freshness. Long savoury finish with a spicy black olive aftertaste. This one is barely out of the gate and I suspect that by the time it gets on to the home straight the crowd will rise to their feet. All the makings of a champion here. Odds on favourite. Drink : 2008 - 2020+."  Gary Walsh, Winorama – 94+ points
"In their 112th year the ancient Block 6 Shiraz vines produced a crop of superb quality grapes which were handpicked on the 9th March 2004. The grapes were traditionally processed at our heritage Amery winery with open fermentation and basket pressing prior to transferring to new American and Eastern European oak casks for 28 months of wood maturation. This magnificent wine will be bottled in late July 2006 sealed with Stelvin screw caps.
Colour: Deep dark garnet/plum with purple highlights. Bouquet: A complex lifted rich ripe savoury integration of spices, peppermint, cinnamon, new leather, blackberry, toasty oak and briar. Palate: Unmistakable old vine Block 6 Shiraz mouth filling lip smacking intensity. Vibrant ripe fruit multi-layered with intense blackberry, dark chocolate, plum, mulberry, spice and liquorice flavours. The mouth feel is silky and the fine tannin structure adds the perfect balance to the long lingering finish. The robust, toasty, vanillin characters come from 28 months maturation in 100% new American and Eastern European oak, with the time in wood allowing the process of oak and fruit integration to evolve displaying the rich layering of this beautifully balanced and structured full bodied red. 15% alc/vol."  Colin Kay, Winemaker

Drink Now  to 2022.




























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

