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	SHIRAZ


2004 YALUMBA THE OCTAVIUS OLD VINE BAROSSA SHIRAZ     !!
$89.95
REGION: BAROSSA, SOUTH AUSTRALIA
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"A superlative Barossa shiraz wtih a vibrant, floral and spicy perfume of vibrant black and red berries, sweet vanilla/chocolate and nuances of mocha. Powerfully concentrated but surprisingly elegant, smooth and silky, its long, seamless palate presents an astonishingly bright and intense expression of crushed berry fruit given its time in new very small smoky oak. Very persistent, it's tightly supported by fine-grained spine of drying and grainy tannin."  Jeremy Oliver - 97 points
"The 2004 The Octavius is 100% Shiraz aged for 22 months in American and Hungarian oak, much of it new. Inky black/purple, it coats the glass with legs. It has an alluring perfume of toasty oak, plum, licorice, blueberry, bacon, blackberry, and a hint of chocolate. Voluptuous and youthful, it has intense flavors, plenty of well-concealed structure, and a 60-second finish. Cellar it for 8-10 years and drink it through 2035. Drink 2015 - 2035."  Jay Miller, The Wine Advocate – 96 points
"When this was first made it was matured in oak that had itself been aged for eight years, prior to being coopered into barrels. It's always been an American (boardering on ugly) oak-driven style, and largely not my taste. The 2004 is the first vintage to use a small amount of French oak, and hallelujah for that. For the first time ever, this smells and tastes fabulously modern. It's fresh and elegant, but does not lack an inch of power. Lots of long filigreed tannin, lots of liqueur-like fruit, coffeed oak and a delicious sense of sweet-savouriness. Crackerjack Barossa red wine : juicy, smooth, deep and brilliant. Drink 2012-2022."  Campbell Mattinson, The Wine Front - 95 points
"Octavius . . . loaded with earthy coffee / mocha and smoky oak-derived aromas - spices emerging with time in the glass - and masses of soft tannins flooding the palate. It should age well."  Huon Hooke, The Age Good Weekend
"The Octavius 2004 marks another step in the continual evolution and improvement of this distinctive Australian wine, which has changed over the years from its very strongly oak-driven style to one that displays greater fruit vibrancy. It has a very rich default palate that's smooth and seamless but with great structure and presence."  Ray Jordan, West Weekend Magazine – 93 points
"The grapes were hand picked and crushed to our 8 tonne open top stainless steel fermenters. The natural or 'wild' yeasts present on the grape skins were allowed to initiate the sugar fermentation. Cultured winery yeasts were then added to complete this fermentation which was, along with cap/skin management, controlled by the Yalumba designed cap plunger. The result is a wine with excellent depth of colour, richness and complexity. Generally the grapes for ‘The Octavius’ are sourced from vineyards within both the Eden Valley and Barossa Valley regions, however, in Vintage 2004, only Barossa Valley grapes were used. The vines are all mature, most being between 70 and 100 years old. Vineyard yields are generally between 2 and 5 tonnes per hectare. Soil types vary from red-brown earth over red clay, sandy loam over clay to sandy soils. 

A palate of depth and intensity with dark fruits, violets, and floral flavours help to unveil the richness of this wine. Soft, refined tannins give balance and structure. This wine is made for medium to long term cellaring." Winery Notes
Drink Now  to 2025.




























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

