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2005 WARRENMANG BAZZANI SHIRAZ CABERNET

» Vintage: 2005

» Region: Pyrenees. Victoria Australia

» Varieties: Shiraz 70% Cabernet Sauvignon 30%

» Winemaker: Luigi Bazzani

» Fermentation: Open Fermenters, plunged twice daily, and pressed after
two weeks on skins

» Maturation: 12 months in American and French Batriques

» Alcohol: 14.5% Vol

> pH: 3.58

> TA: 6.8g/Lt

» Closure : Screw Cap

» Packaging: 12 x 750ml

» Case Dimension: Length 320mm Width 245mm Height x 325mm

»  Weight: 17kg

> Cellar Door: $13.00

» Tasting Notes:
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Colour: Deep red with purple hues.

Nose: Ripe spicy/betry and chocolate aromas with a hint of dusty
oak and barrel maturation complexity .

e Palate: A balance of finesse and intensity. The palate exhibits ripe
blackberry and spice flavours, together with chocolate and eucalypt
overtones typical of Pyrenees district fruit.

> Food Match. A versatile Shiraz. Whilst its home is still
somewhere near a BBQ, matching like flavours allows this wine
to combine the spice of the Shiraz and the sweetness of the ripe
Cabernet with such fiery dishes from the Indian sub-continent
or spicy sweet coconut flavours of a Malaysian laksa.

JAMES HALLIDAY 89/100 “TERRIFIC VALUE”
WINESTATE MAGAZINE. TOP 40 BEST BUYS
LISTED IN TONI PATERSON’S MW “WHAT TO DRINK IN 2008
LISTED IN TONI PATERSON’S MW “TOP 10 BEST VALUE WINE”
WINESTATE MAGAZINE 3.5 STARS “WORLD’S GREATEST SHIRAZ
COMPETITION- SEPT / OCT ED 2008
% % % % % VALUE. RIC EINSTEIN www.torbwine.com
“THEY DON'T COME BETTER THAN THIS AT THIS PRICE.” Ric Einstein
Listed in “Australia’s Great Blend” Australian Wine Selectors Magazine Winter 07




