2004 YANYARRIE SHIRAZ

Tasting Notes:

“Yanyarrie” is aboriginal for the eagle feathers that are part of the
Hahn Family Crest and are also featured on the label.

This 2004 Shiraz exhibits a deep rich colour with plums and berries
on the nose.

The palate is fine grained and silky in texture. Very intense, spicy,
peppery fruit on the palate. This is integrated with subtle American
oak giving the wine a long lingering finish.

This is a strong flavoured, full-bodied wine, with soft tannin.

Wine Making:

These top quality low yielding fully ripened grapes were hand
picked and then fermented and hand plunged in open vats before
being matured in American oak barrels.

Cellaring:

The cellaring potential of this wine is at least 8-10 years from
vintage if stored in good conditions.

Food Suggestions:

This wine makes a great partner with hearty meat dishes such as
casseroles, stews and barbeques.
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VINTAGE:
2004

GROWING REGION:
Barossa Valley

GRAPE VARIETY:
Shiraz (Syrah)

ALCOHOL:
14.5%

VIGNERON:
Neil Hahn

WINE MAKER:
Mark Jamieson
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