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HK$478
Colow:
Deep Purple.

Nose;

Vivid aromas of blue berries,
cassis and spices.

Palxie:

Complex and superfine, the
wine is full bodied, with silky
tannins and a long finish. A
Classic concentrated
Cabernet, with flavours of
vanilla, cassis and star anise.

Colour:
Very dark purple with bright
magenta hues.

Shows lashings of chocolate,
violet and delicious cedar.
Falato:

Rich and generous, the wine
has wondrous dark
chocolate, plums and black
pepper flavours that persist
through to a fleshy finish. It is
held together beautifully with
refinement and amazing
focus.

Barossa Shiraz
2006/ K§1 78 ®

Cotour:
Arich and vibrant dark
purple.

Nose;
Black forest fruits, chocolate,
vanilla.

Palsta:

Plum, chocolate and spice.
Fine, lingering and integrated
tannins.
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Nose:

A soft red and black fruit
bouquet, with Christmas
cake spice on display

Sott éir'{d"ﬁée'ﬁy"c')'ri
good texture, chewy tannin
and oak providing length on
the finish.

*By James Halliday, 2010
Edition

Neil A«;inne—n. 1GGTS .
Grand To e
2008/ 1K'§ 368

Colowr:
Vibrant and youthful red/
black.

Nose:

Earth, black fruits and a tany/
gamey edge.

Palato:

Earth, sweet bemied fruit and
coffes notes.

Botrytis Semillon
200n7/tH K$148 ®

Zotcur:
Luminescent straw / gold.

B:ﬁéious aromas of mango,
apricots with hints of mixed
nuts.

Palae:

There is an explosion of
apricot and pineapple
flavours which give way to
fantastic lemon like acidity.
An amazing wine which
combines the best style
attributes of the new and old
world.

Cellaring:

Expect this wine to drink
superbly over the short to
mid term, and with good
cellaring, those that love old,
gentile marmalade characters
in their botrytis will be truly
rewarded.




