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	SHIRAZ


2008 GLAETZER AMON-RA BAROSSA SHIRAZ
!!
$89.95
REGION: BAROSSA VALLEY, SOUTH AUSTRALIA
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"Dense purple-crimson; the bouquet is redolent of black fruits and licorice, the full-bodied palate a masterpiece of winemaking, rich and thickly textured on the mid-palate, then slimming down on the finish, with savoury notes inviting the next glass. Cork. 14.5% alc. Drink Now – 2030.”  James Halliday - 96 points

“Red wines don't come much bigger than Glaetzer's Amon-Ra Shiraz.
The 2008 release tastes like liquefied blackforest cake with cedary, vanillin oak on top. It's as rich and voluptuous as that. It oozes aniseed and various exotic spices too. Needless to say, it's a full-bodied wine. Super-smooth in its texture and for all its might and power, it remains fresh, almost frisky. In short, this is a case of liquid seduction. Drink 2010- 2018."  Campbell Mattinson & Gary Walsh, The Big Red Wine Book 2010/11 – 96 points
“2008 is the 8th release of Amon-Ra shiraz and the smallest volume since the tiny 2003 vintage - even lower than the 2007 make. To decrease the total make of Amon-Ra once again has been essential to maintain the quality of the wine. The strict fruit selections we have made in this vintage have been rigorous and uncompromising. We are always willing to sacrifice quantity for quality.
The key to Amon-Ra shiraz is balancing the extraction rather than maximizing it as the fruit as such expression that we aim to preserve the characteristics of the vineyard rather than dominate them. At release, the 2008 Amon-Ra is more forward and lifted than the 2007. The difficulty this vintage was harnessing the intensity of fruit, and balancing different levels of ripeness. Harvesting key parcels of excellent fruit before the heat spike was crucial.  The Amon-Ra has captured the intensity of fruit of this vintage, and retains its trademark elegance, finesse and balance. Cellaring: 15 + years.

Variety: 100% Dry-grown Shiraz 

Region: All fruit for Glaetzer wines is taken from the small sub-region of the northern Barossa Valley, called Ebenezer. The viticulture used is standard single wire, with permanent arm rod and spur. Many of the very old vines (80-120 years old) have now been trained onto a trellis for ease of pruning, harvesting and for disease and frost control.
Age of vines:  50 - 120 years old
Vineyard yield: 1/2 T/acre (1.2 Tonnes per hectare)
Vinification: Fermented in 1 and 2 tonne open fermenters, hand plunged 3 times daily. A small percentage completed primary fermenation in oak. Matured on lees to maintain fruit profile and animation, minimal SO2. Topped up every 3 weeks.
Oak: 20% American and 80% French (90% hogsheads & 10% barriques). 100% new oak. 15 months in barrel, then bottled unfiltered
Alc/Vol: 15%
Cellaring: 15+ years."  Winery Notes
Drink Now  to 2030.



























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

