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Brangayne The
Tristan 2004

BRANGAYNE'S The
Iristanis ared blend con
prising cabernet sauvign
merlot and shiraz. The vi
tage that 1 recently tastec
was the 2004, however fr¢
their website itlooks as
though the 2005 is also
available. Many wines th
are available from bottle
shops are very young (pr
ably (oo young), soitis g
to be able to purchase wi
with a bit of bottle age. As
six-year-old wine, itis ste
ing to show some age, ho..
ever itis still quite youthtul. This time in
bottle has allowed the [ruit, oak and tan-
nins to integrate well. It is amedium bod-
ied wine with plum, raspberry, coffee and

chocolate flavours and a good dose ol oak.

Price: $29
Cellar: 2010-2014

Copyright Agency Limited (CAL) licenced copy

Type: Regional
Size: 288.32 sq.cms.
Frequency: MTWTFS-

THERE are some
good pinot noirs
starting to emerge
from the Orange
region. Bloodwood
Maytield and Logat
are certainly doing
their part to highlig
the elegance and
complexity of this
variety from what
Peter Logan calls
“NSW’s wine king-
dom of cool -
Orange.” The fruitt
this wine was grow?'f
“11 two vineyards o!

ie north facing !
~mes of Mount
wobolas, one at
m and the othei
50m.
‘he 2008 Logan
>t Noir shows

Tyrrell’s Rufus Stone
Heathcote Shiraz 2008

TYRRELL'S has been
winning some scrious
awards recently. The
winery was awarded
Winery of the Year by
one of Australia’s most
respecled wine journal-
ist, James Halliday, as
well as Winery of the Year
and Winemaker of the ¢
Year by wine scribes
Campbell Mattinson
and Gary Walsh.

The newlyreleased
Rufus Stone reds have
certainly helped the
winemaker gain these
awards. The Heathcote
Shiraz, from vineyards
located 100 kilometres
north of Melbourne,isa 1
cracker of a wine. Itis a
balanced and flavour-
some wine with black
berry fruit, olive, chocolate and colfee
characters. These arc overlaid with a love-
ly smoky earthiness with rosemary and
herbs. The vanillin oak is integrated and
balanced.

Price: $26.99
Cellar: 2010-2016

sh.
e: $35
ar: 2012-2016

Ref:

Brief: CELLARPRES

etal cherryand prutit nuie navours
1briary earthiness and spice adding
1plexity. Itis a silky mouth-fillingwine
1persistent, fanning flavours on the
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