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	SHIRAZ


2008 PICARDY SHIRAZ
!!
$28.95
REGION: PEMBERTON, WESTERN AUSTRALIA
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“An elegant shiraz from the Pannell family, smelling of fragrant spices, pepper and cloves to the fore, smoky too, as well as red fruit rather than black fruit. A medium-bodied, finely structured shiraz that’s very natural tasting. Good line and length.”  Gourmet Traveller Wine - 94 points  (((((
"The famous Pannell Family (founders of Moss Wood before Picardy) plough onward, conquering new challenges as they go. Perhaps global warming is helping but they now seem capable of making superb shiraz, as well as pinot noir and chardonnay, in Pemberton. Lovely cool-grown spicy fragrance, with smoky pepper and riper spice notes. Its medium-full bodied and intense, but finely structured, natural-tasting and light, with impeccable harmony, line and silken texture. A thoroughly delicious drink. Now to 10-plus years.”  Huon Hooke, Sydney Morning Herald - 94 points & Wine of the Week 
“It took me a day or two to get my head around this year’s Picardy Shiraz - but I got there in the end. As I went to type this I recalled that Mr Walsh went on a similar journey during the Big Red Wine Book tastings - he didn’t like it at first, but given a day to breathe it improves immeasurably. Same deal for me.
It’s labelled shiraz but it also includes malbec (2 percent) and viognier (2 percent). It sees 20 percent new French oak. At first it’s smoky, meaty, funky and feral. It’s complex for sure, but a bit too far out there to enjoy. Once you give it some air though it’s pepper and plummy, stalky and persistent. It’s got the words ‘cool climate shiraz’ tattooed to its forehead. Savoury and peppery and challenging, but ultimately balanced and interesting. In the end, I thoroughly enjoyed it. Drink: 2011 – 2017.”  Campbell Mattinson, The Wine Front - 93 points
“The 2008 vintage also smiled favourably on the Shiraz.  As has been the practice with past vintages, Picardy has added in very small percentages of Viognier (2%) and Malbec (2%) to their Shiraz.  The Viognier is there to enhance the perfume of the wine and add a textural element, but the Pannells are not looking for any primary fruit character from this addition (as this can often dominate the Shiraz Viognier blends).  Malbec adds a slight dried fruit character as well as complementary earthy elements (as Mourvedre can do in the wines of the Southern Rhone). 

This wine is the colour of a dark-skinned plum, a deep red with purple hue.  The nose presents a bouquet of intense brambly/blackberry fruit, with a savoury, ‘funky’, earthy edge.  Also evident is Shiraz’s signature pepper and lifted floral notes.  The palate on this wine is quite remarkable.  It offers great power and fruit intensity, with a lovely silky mouth-feel (the Viognier chimes in).  The sweet black fruits carry through to the palate, but there is also liquorice, black olives and savoury spice.  With all this flavour and intensity, you might expect a big fat wine, but there is none of this.  Instead the Shiraz is well structured and shows great balance, making it a seriously good drop!  Try it with BBQ lamb skewers, spicy red meat dishes and tomato based pizzas.”  Winery Notes
Drink Now  to 2020



























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

