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	OTHER REDS


1998 TATACHILLA KEYSTONE GRENACHE SHIRAZ
!! 
$24.95
REGION: VARIOUS, SOUTH AUSTRALIA

A Top 100 Wine at the 2000 Sydney International Wine Competition. To quote some of the judges:

"Deep red colour. Ripe, spicy aromas. Noticeable alcohol. Lovely sweet fruit. Gamy, spicy flavours. Sweet fruit and alcohol on the palate. Lovely ripe tannins. Lovely mouth feel. Superb wine. Wonderful match with the food. Gamy notes and spice of the wine complemented the food perfectly."  Kym Milne
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"Flowers, fruit and anise spice flavours. Charm and depth on its own. Flavours fit perfectly with the fatty rich duck confit. The spice at the end is enticing. Very well made combination. Various types of wine have gone very well with this dish. Good thinking, Chef."  William Rice

"Gamy leathery nose. Rich and ripe. On the palate succulent, plenty of ripe tannin. Alcohol is under control. Dry finish. Not entirely knit but it’s a young wine. The liveliness and pepperiness of the wine were brought out by the food. Touch too fruity for the soft textures of the dish. Nonetheless, I thought this was a great success."  Stephen Brook 

"Big fruity flavours with the Grenache in particular and Shiraz characters. Black cherry fruit emerges. A good match with the beet risotto. The wine’s acidity was a nice foil for the creaminess and richness of the dish."  Gerald Boyd
Full, ripe, sweet, fruit driven nose. Lovely ripe fruit. Good concentration. Finished with soft, sweet fruit and strong fruit tannins. With this dish the sweetness of the fruit and the duck worked extremely well. Great depth and a soft finish."  Brent Marris 

"Very good depth of colour. Spicy berry nose. Good tannin on the palate. Lacks a bit of concentration. Better with the food in the fruit department; didn’t seem to lack on the palate with the food. Bitter cherry, anise and liquorice flavours. Slight harshness on the aftertaste which didn’t worry me in the final analysis. A good wine and a good combination."  Huon Hooke

"Dense red black cherry. Lifted, wild fruits nose. Hint of furniture polish. Very typical of Grenache. Warm, rich, sweet entry palate. Strong tannic finish; still sweet fruit. Quite smart. With the food, fruit sweetness is brilliant. But the oak is rather too strong on the finish. Maybe a dish with some smokiness. If the duck had been lightly smoked, perfect!"  Steve Smith

Drink Now to 2008.
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