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A P P E L L AT I O N

V I N E YA R D S

H A R V E S T  D A T E

B O T T L I N G  D A T E

P H

T A

A L C O H O L

AC C O L A D E S

89 points, Best Buy - Robert M Parker Wine Advocate (USA) Oct 05.

2 0 0 4  V I N TA G E

2004 Vintage varied from warm to quite hot resulting in a good size crop,

with outstanding quality fruit. The grapes were ripe, but quite small thereby

producing wines of intense colours and flavours.

V I N I F I C A T I O N

The grapes are crushed and destemmed into fermenters. Yeast is added

immediately once in fermenter and the ferments are pumped over twice daily

to maximise colour, tannin and flavour extraction. Cooling is used to ensure

ferments remain in the 22-25 degrees Celsius range which will allow the fruit

to display maximum fruit expression. Pressing then occurs approximately seven

days after crushing and the wine is then put into predominantly American oak

to mature.

B A R R E L  A G E I N G

12 months in American oak.

C O M M E N T S

The colour is a deep inky purple. The nose is quite complex with deep

concentrated flavours of black olives and prunes. In addition there are hints

of dark chocolate and bacon oak. The palate is medium to full bodied with

intense plummy fruit. This plummy fruit fills the whole palate and combined

with the soft and approachable tannins creates a very mouthfilling wine. The

length of flavour is long with plum and liquorice fruit and spicy oak.

Barossa

St Kitts and Milton Park

April 2004

August 2005

3.63

6.33

14.5

TA S T I N G  N O T E S

2 0 0 4  t e r r a  b a r o s s a  s h i r a z

Thorn-Clarke Wines
PO Box 402, Angaston, South Australia 5353  Ph +61 8 8564 3036  Fax +61 8 8564 3255

Email: thornclarke@thornclarke.com.au  Web: www.thornclarkewines.com

100% Estate  Grown –  Family  Owned

B a r o s s a  W i n e s . A u s t r a l i a


