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	SHIRAZ


2004 TYRRELL'S RUFUS STONE HEATHCOTE SHIRAZ
  
$19.95
REGION: McLAREN VALE, SOUTH AUSTRALIA

The wine was awarded 7th place out of 118 Australian shiraz tasted by the renowned Cuisine Magazine: "This delicious young Shiraz gives a taste of Victoria's excellent Heathcote region. It has deep, ripe plum and berry aromas and flavours, with subtle oak input. The palate is silky and rounded in texture with mellow tannins in support. Easy to like."  ((((( Cuisine Magazine NZ – TOP TEN AUSTRALIAN SHIRAZ

"The 2004 Tyrrells Rufus Stone Heathcote Shiraz is the best of this line I've tasted - it's an absolute ripper. The Heathcote region has succumbed to delusions of grandeur. There are many newcomers with little experience charging high prices for rather ordinary wines. Against this background, Rufus Stone at $24 (often discounted) is a bargain.
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It's chockers with all the lovely plum, prune and black-cherry flavours this region is so good at producing in Shiraz. It is full-bodied but not over the top, hold its 15 per cent alcohol (the norm for this area) well, and is smooth on the palate with fleshy, succulent, sweet ripe-fruit and textural qualities. There's none of the portiness, 'dead-fruit', alcoholic afterburn, fermentation faults or other unpleasant side effects that are often in regions where the winemakers are going for the jugular in terms of ripeness and alcohol.

In short, it's a Heathcote Shiraz made by a highly competent outfit staffed by winemakers who know their stuff (in this case, Andrew Spinaze and Mark Richardson)." Huon Hooke, Good Weekend
"Despite being firmly married to the Hunter Valley for generations, Tyrrell's was very impressed by the potential for shiraz from Victoria's Heathcote region. Now, the company has a substantial vineyard there, and the wine quality so far hasn't disappointed. The latest example shows typically generous personality, with excellent depth of ripe plum and blackberry aromas. It's a less sunburnt wine than the '03, with more freshness and life but it still shows some ripe characters. The palate is smooth and plump, with good length and typically ripe, soft tannins. Drink over 5 years."  Wine of the Week & (((((()  Ralph Kyte-Powell, Epicure Uncorked

"Delicious drinking. Soft black fruit around a heart of eucalypt, clovey oak helping its soft, plump, thigh-like display. Fine, grainy tannins massage the gums. This hits the spot pretty much exactly. Drink: 2006-2009."  Campbell Mattinson, Winefront Monthly - 87 points
"Aged in 70% French and 30% American oak; 40% new with the balance of 60% as one and two year old barriques.  Dark reds and deep purple in colour, an indication of the intensity of this wine and a signature of Central Victorian Shiraz. The nose shows lifted spice with fruit and the softer vanillin characteristics of both French and American oak barriques. Flavours on the palate are balanced showing fruit richness, savoury undertones with an elegant and complex structure. The finish is long, and tightly held together by the thread of acidity, so important to the wines of this region. This style of wine, although enjoyable now, will display the benefits of cellaring in years to come."  Winery Notes
Drink Now  to 2012.




























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

