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	SHIRAZ


2007 PICARDY SHIRAZ
!
$30.95
REGION: PEMBERTON, WESTERN AUSTRALIA


"Don't write off Australia!... There were also surprisingly few over-the-top Shirazes, and some real eye-opening sophisticates such as the Picardy wine… Mineral, interesting scents and some development. Lovely balance. Really sophisticated! Surely cool climate? Exceptionally good winemaking. So subtle and satisfying. Surely the hand of a Pannell? Vibrant and different and so fresh. Good now and in the future... Succulent"  Jancis Robinson – 18.0 points out of 20 (Equal highest scoring wine in the tasting)
“Strikes me when I taste this (second time around now, first was in January for BRWB) that this is a Shiraz made like a Pinot, which also strikes me as a good thing. This is my pick of the 2007 Picardy red releases.

Red fruit dominant (cherry and raspberry) with a shake of pepper and meaty complexity - vanilla oak present and correct, but well in the background. It’s medium bodied, nutty and savoury with a pleasing sense of dryness and freshness. Exemplary balance and a fair old lump of finesse…and something of a bargain too. Drink : 2009 – 2017."  Gary Walsh, The Wine Front - 94 points
"The kind of wine that encourages you to drink more red wine - not that we need any encouragement! Peppery, red and blackberried, fresh, meaty and stylish. In the mouth the balance is the thing - no alcohol heat, purity, fine tannins and a long finish. It's complete, and it's very good. Drink 2009-2016."  Campbell Mattinson & Gary Walsh, The Big Red Book 2009/10 - 94 points 
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"Mark Gifford (of Blue Poles) writes in his May 2009 report of structure in wine, and his missive arose as a topic of discussion while tasting the rip-snorting 2007 Shiraz. I'm not sure I fully understand Mr Gifford's intent, but I do know I draw a distinction between what I call structure (the conventional view: 'acid, tannin') and architecture (a more aesthetic concept that melds structure, flow, character, etc). The 2007 Shiraz has the most appealing architecture, almost narrative in its clarity. In the mouth, this wine is like spilling a box full of the most beautiful jewels on a red velvet cloth. That is, it is not overbearingly controlled in its flow over the tongue, instead scattering fascinating flavours, glittering and brightly coloured, and altogether desirable. 
Clearly, the Picardy ethos is deeply inspired by Old World counterparts, in particular Burgundy. On several occasions, comparisons were drawn on various levels, from clones and techniques to resultant flavour profiles. And, whilst I understand why, for me there's a line to be drawn between looking to France for direction and trying to replicate French styles. Regarding the latter, I would have found Picardy's wines profoundly boring if they simply copied existing styles. Luckily (whether through intent or constraint), the Chardonnay and Pinot taste little like my experience of Burgundy. I regard this as a good thing because I'm interested in what Pemberton Pinot tastes like, not whether Pemberton Pinot can be made to taste like Vosne-Romanée. 

Equally, there was a discussion on whether the 2007 Shiraz tasted more like Côte-Rôtie or Saint-Joseph. My (deliberately provocative) response is: neither, I hope. The best comparison I could draw was a more elegant version of a Hilltops wine; I look forward, though, to being struck by how much Pemberton Shiraz tastes of itself.

Dan Pannell, Picardy's winemaker, hosted the evening and was a most engaging, eloquent speaker. He's obviously and joyously passionate about what he does and seemed almost embarrassed by the commercial side of the enterprise (which, frankly, just makes me want to buy more Picardy wine). There was nothing self-satisfied about his commentary on the wines, and I rather got the impression he's restlessly looking to improve every aspect of them."  Julian Coldrey, Full Pour
"In the words of maker Dan Pannell, the goal of this wine is to remove the 'Aussie' characters of overripe fruit and American oak. The plummy, peppery, gamey complexity of his cool Pemberton fruit is spiced up nicely with French and Hungarian oak, producing a honed, linear, textural style."  Tyson Stelzer, WBM Magazine – 92 points
"This is arguably the best Shiraz produced at Picardy. The result of another cracking vintage, it has the uniquely robust yet elegant signature of top Pemberton Shiraz. The colour is a deep red-purple and immediately proclaims the wine as full of ripe fruit, depth and character. On the nose it is rich with spicy dark berry, hints of white pepper, raisin and subtle floral notes from the small portion of viognier. The palate offers fleshy, gently persistent berry and plum fruit flavours with edges of subtle spice. Again the presence of viognier imparts a smooth and luscious mouth-feel and the tannins are long and sweet on a velvety finish. The wine is eminently approachable now, but will be a masterpiece in five years time. It would be a simply wonderful accompaniment with roast beef or a rich winter lamb casserole. Decant this wine a couple of hours before drinking. A milestone in Picardy Shiraz."  Peter Rigby
Drink Now  to 2018



























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

