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Ditink: 20G05-2012, 93 points.

Torzl Matthews Frost Dndger'shiraz 2004
Luscions and yot wheaty, with dred har and mills
swimming in among rhe solid blaom of licoricey,
tarry flavouc Tt rastes absolutely Itallanate, with a
long ring of dor flavour powing our from the
sweet-bloomed core. Meeds at least 12 months to
seetle, hut what exciting components. BARREL
SAMPLE, MOT RATED.

Lindemans Hunter Valley

fwwwelindemans, com)

Lindanrane Hunter Valley Semillon Bin 0435
2004 (XX} screwcap: Young semillon can be a
difficuit beast — it's eicher tao broad ar too bean —
and o counteract that rhis is aimed direcrly
between the two styles. A hit of lemon and a
punch of wax, wicth a feeling in the mouth like s
cering haed to push sideways. It's a nice wy, bur it
dossn’t work. Dirind: 2005 82 palnts.
Lindensans Hunter Valley Shiraz Bin 0403 2004
{EXX] sereweap: [t smells good, a bic vanillin
marhe but fine and chersied and viral, and 2z a
drink it wocks toos the' foait’s colean, the flavours
azz fine and medinm weight, and they finish off
with uplomb, The problem is the tannio, which sie
like # cofour ball an & Black and white phoeograph,
They just dan’t szem ta ft into the wine, Mayle &t
needs 12 months, Mavbe screwcap wasn't the best
clogute for e Think: 2007-200%. 84 polnits.

Munari
{wiw munariwines.comj

Mymari Schoolhouse Red Heathcota Shiraz
Viognier 2004 [$30): Jackpot. Blistering red wine.
Really good. Really deep and gutsy and chewr,
with sooked blackbersies and Heathoote seil,
spots of game and politc mint wrapped inside i
heady world. s a bunched Ast of flavour, and
it'll deiek wrel] young and with age. Geear price.
Dinde 2005-2015. 93 polnts.

Munari Ladys Pass Heathcote Shiraz 2004
[$45): Ii's 4 Hely wine, it blackbecsied and

culbeeried and fine, with Jats of refreshing acidicr

and a pearle smaoch of tannins. Sadsfring,
peehaps a rouch wolatile, bor complex and ripe.
Good. Drnlk: 2003-2009. B8 palnts.

Munari Deborahs Heathcote Merlot 2004 ($30]:
It's & pice wine lut it's another wie te add o the

middling class — mulberoy, plum, some spice and
some softness, all of which would be very easy o
chug inme. Drink: 2005-2007. 86 prints.

Munari Ledys Pass Heathcote Shivaz 2003
{540} Found-shonldered and soond, i .
malberry and mint and rubber and sugzestions of
ash/smoke. Tasy lictle oumber. Delals 20052006
B4 pointa.

Munari The Hidge Central Victorla Shiraz 2003
{529); Significantly different flavour profile to the
excellent Heatheote wines: lots of eucalype,
menthol, carmanty-trpe favour, riding on o gently
creamy train, Chocolate and speacmint. Very easy
to drink. Very clean and pure. Drink: 20052008,
B& points.

Munari Schoothouse Red 2003 ($20): A ceally
enjovabic red wine, full of saft black fiair — Fou
can sink your teeth iore it or pou can jusc sit back
and let it all happen, it's your choice, Flums,
eacalrpt, softened learher, cedar — it's all here, i3
all plaring Fair. riok: 2003-2010. 90 points.
Munari The Bendigo Shiraz 2003 (208 The
thing I like abour Manaz reds is that they not just
sweet fralt flavour — thoogh they do bave that —
thev've also usually gaot a savoury sandiness, and a
senze of structure, which pits them as altogether
finer wines. White thev'we probably had some
touph seagons of late, the quality is stili there:
chiewy black fait flavoue on a bed of sandy cacth,
with a juicy, cleansing, minted faish. Deink:
2H5-2008. BT paints.

Menarl Indla Rod Heathcote Cabhemet
Sauvignon 2004 (£35) Tr's soll carrping itz baby
fae, still 4 hit sulpburons and laced with oak
sweetness, bat dig below char and you find layces
of perfectly formed cassis-like fruit, boved o
flavours of lcad pencil and bay lead Serigusly
impressive. 2004 is cleacly a geeat vintage at
Manaclh. Fantastic ranning to top it off. Trink:
2008-2084. 81 points,

Munari The Ridge Contral Victaria Shiraz 2004
{826 MouthAlling, peppecy, fnely tannined and
hlessed with rounds of hlack checry fruie fAavour,
this wine sits apars from the Mueasrd range, in that
it soems srylistically quite diffecent: it seems like
it’s from 2 much cooler climate. The peppery
chacacters push the snecze metee up high,
cspecialiy a5 they'te maore white pepper than
Black, Tr = cpe thougk, and it does ddolk weell.
Dink: 2005-200%, 87 points.

[Copyright) WINEFRONT MONTHLY: lune-July 2045
ar

MUNARI

WINES

Page

The content of this document remains the © copyright of its respective owner, all rights reserved. This
document is provided for reference only and should not be reproduced, edited, manipulated or referred
to without full prior permission of the original author and/or publisher.



