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	DESSERT WHITES


1998 DE BORTOLI NOBLE ONE BOTRYTIS SEMILLON (375ml)  !!
$39.95
REGION: RIVERINA, NSW & KING VALLEY, VICTORIA

"The undisputed king of the world of stickies since it was first made in 1982. A classic wine, without question the foremost example of barrel-fermented, wood-matured Botrytis Semillon in Australia. Every vintage made has won at least one trophy and innumerable gold medals."  James Halliday
"The 1998 is a return to the stunning and voluptuous style for which De Bortoli is famous. It comes from a superlative year for botrytis. Picking started on 20 May and went through until June. Medium gold colour. Crème brûlée, nougat and crystallised ginger make for a very enticing nose. A stunning palate with everything one expects from this wine: rich, concentrated fruit and layer upon layer of flavour. Excellent."  Sally Gudgeon, Divine Magazine - tasted 2004

Jeremy Oliver – 95 points (No review available. Drink 2010-2018.)

"Not the first, but certainly the most successful Sauternes style made in Australia. All the flavour and richness of the Gramp's wine with the power knob turned right up to 11. Ageing in new French oak has added an additional layer of weight and complexity to this icon wine. Still the one."  Peter Bourne, Australian Gourmet Traveller - Six of the Best.
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"Fresh bouquet of lemons and limes with orange rind botrytis character and hint of tobacco. A clean, structured and well-balanced sweet palate. Lovely depth of fruit flavours nicely balanced by acid."  (((((  Winestate Annual Buyers Guide 2002
Top 100 Winner at the 2002 Sydney International Wine Competition. To quote some of the judges:

"Nutty lifted aromas with apricot orange peel and honey character. Luscious palate with nice tight acidity. Rich honeyed Botrytis and toasty flavours, yet still very fresh and tangy. This wine was lovely with the food."  Kym Milne (UK)

"On its own, the wine has nice flavours of quince warm spices. Good balancing acidity. Very clean finish. A superb match with this dish. The spicy component of the wine hits the mark with the spices in the baked apple. The acidity in the wine copes well with the sweetness in both the dish and the wine itself. A great food wine."  Grant Ramage (UK)

"Lovely, fragrant, lifted, limey fruit character on the nose with a little bit of honey. Lovely piercing lemon lime flavours on the palate with a little bit of a delightful burnt caramel coming through. A gorgeous syrupy texture which mingled beautifully with the food. All the flavours in both the food and the wine lingered in the palate afterwards, with neither one dominating the other. Very good."  Brian Walsh (Au)

"Lovely rich Botrytis character. A nice amount of elegance on the mid palate and it finished with a little bit of acid length. The wine was in perfect harmony with a lovely honeyed apricot character on the nose and palate. These were enhanced by the dish. The elegance on the mid palate gave the dish a lovely lift. An excellent combination."  Brent Marris (NZ)

"A vibrant, exotic tropical fruit flavoured wine. A rich lemon. Orange flavours also. Nutty finish. Attractive and complex in the glass on its own and with the food. The exotic spiciness of the fruit are accentuated and mesh with the big apple flavours and spice of the dish. The finish picks up a nuance of texture. The caramel and nutty flavours along with the exotic fruit linger extremely well. This is a delicious wine."  Gerhard Ziemer (USA)

Drink Now  to 2015.












Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

