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	SPARKLING WHITE


2001 YARRABANK CUVÉE
!!
$34.50
REGION: YARRA VALLEY, VICTORIA

A number of years ago I was fortunate enough to attend a tasting hosted by Yering Station and the French Champagne House, Devaux, to celebrate ten vintages of Yarrabank Cuvée. The tasting comprised vintages 1993 to 2002 and really opened my eyes as to just how good this cuvée is. Two things astonished me; firstly the quality and consistency over the vintages - nearly every vintage was nominated by one of the assembled guests as their favourite; and secondly its ability to take extended bottle age - the 1993 showed beautiful development  but was at the same time a standout for its youthfulness. I can think of no other Australian maker that could boast such a lineup. The words 'fine, stylish, elegant and complex' kept appearing in my tasting notes and for the record, my favourites in the lineup were the 1999 and the 1993. 

"I have always rated Yarrabank in the top echelon of Australian sparkling wines and the retrospective tasting reinforced that view. Subtle complexity, great mouthfeel and a very long finish and aftertaste are its hallmarks. ..." James Halliday 
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Included in James Halliday's Top 100 Wines of 2006: "This wine spends four years on yeast lees prior to disgorgement, and none of the components of pinot noir and chardonnay undergo malolactic fermentation. A further year in the bottle after disgorgement completes the maturation process. This wine has excellent mouse, then a nuts-and-brioche backdrop to a pure and long fruit line. The perfectly balanced acidity ensure great length."  James Halliday - 94 points
"A refreshing, fine, and elegant sparkling wine of elegance and tightness. Its dusty bouquet of fresh citrus, pear and apple-like aromas reveals undertones of creamy, bakery yeast while its palate presents a long, lingering core of intense fruit backed by lively acids and lifted by a fine, crackly, effervescence. Fluffy, smooth and even, its delicious is fruit harmoniously backed by appealing but not overly dominant lees-derived complexity. Drink 2006-2009."  Jeremy Oliver - 94 points
"Back to the form of the 1999. A lean, elegant treat of fresh-sliced apples, the tangy, juicy, mouthwatering flavours racing through your mouth. There’s a gentle freshbaked bread character here but the general effect is one of tense, racy, refined refreshment. Drink: 2006-2010."  Campbell Mattinson, Winefront Monthly - 91 points

Drink Now to 2010.













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

