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Torbreck Viognier

Woodcutters shiraz a :
. Marsanne/Roussanne Sileed 2004 s sanaraity ahesing Ur'a o gt adwine
. Barcess Valey vintage across South Australia Whites we
3 RRP $42.44 the crowd and here’s a fine exa 0 a
A orreson and roussanne are a set of Rhone e see
together in French bottlings. aithough not always in this
way blend. Here they're rolled into a fuller-bodied white wine with texture and complexity. something suite
cooler weather and richer fare. The nose is all about viognier and its fragrant apricot fruit aromas with gentie
aromatic lift and some savoury stone fruit kernel The palate is rich and nicely "
a waft of spice up the back. There's enough acidity to balance the unctuous w w
the mid-palate and a long savoury finish Not made eve this stylish
o) THE UNWOODED WHITES * 5 are descending upon the
- shelves and things are looking ¢ all angles Ma
2005 Kalleske Clarry's o ol full of winemaking .
g White S fermentation. esters and ye ter than the halimark
g " Barossa Valley f variety and region The easing! petitive mark
\ & L 87 poines deluge of new labels has pushed white wine e
- & RRPSIAI6 bit of a frenzy to get wines out there super fast Th .
{  wwwialleske cor earliest 2005 releases and it edit winomak
Kalleske e wine 1s showing so well ai '
Citrusy, it's a blend of 70 per cent semillon and 30 per cent che: anc The latter know a
regions but there's a handful in the Barossa who know how to put it to good use Fruit smells neatly ripe. 3 toudt
of semillon’s grassy notes with a hint of beeswax Ternf, ise in the mouth with pears and ler trus flav
smoothly textured and beautifully balanced. Again, it is remarkably harmonious for such a young blend. supple
easygoing. It speaks of good fruit that's been well made A down to-earth and delicious white wine

e

ODAVID FRANZ - DAVID Franz Lehmann, that is — second
youngest of Peter and Margaret’s children, is impossibly
eentrenched in the winemaking culture of the Barossa Valley.
David first dropped some wines into the market a couple
of years ago and now comes a series of stronger offerings
that really look the part as well as delivering in the glass.
With screen-printed labels and hand-crafted packaging, he
davelehmann@david-  geyotes as much time and care to the presentation as he does
franz.com the ion. They draw their distinction from most other
vnunw Baruuan ‘winemakers in that they are unashamedly traditional and linked to the

i g the agenda, they demonsrate a skilled

and tarry hints behind. The palm is all plum and durk chocolate,
rated. Tannins are fine and dense, evenly distributed and work away
re M&h\u this shows real maturity and insight.

()4 OTIM SMITH HAS been around the Barossa "
Tim Smith Grenache dy compa A
Mataro Shiraz . with o
Barossa Valley e ak
90 point b ;
RRP $24-26 N

/ tismith@chariot neca \

filling, it is a fresher and more vibrant palate i

sings in this bright young wine Red fruits drive the pa

balanced savoury finish. Give it some air, a .

up a treat. It's bursting with youtht




