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	OTHER WHITES


2004 KEITH TULLOCH HUNTER VALLEY SEMILLON    
!!
$36.95
REGION: HUNTER VALLEY, NEW SOUTH WALES
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The previous vintage (2003) won the Trophy for Best Current Vintage Dry White Wine at the 2003 Hunter Valley Wine Show and was also included in Halliday's Top 100 for 2003. The new release 2004 looks like repeating the success, having already been chosen in Halliday's Top 100 for 2004.

"I cannot remember being more impressed with an initial release of wines than those under the Keith Tulloch label. The only problem is the small scale of their production, like that of Jeffrey Grosset in his early days. There is the same almost obsessive attention to detail, the same almost ascetic intellectual approach, the same refusal to accept anything but the best. Keith Tulloch's long experience with Semillon, coupled with his intellect, has resulted in the use of five different components, including whole-bunch pressing, a portion of barrel fermentation, and a mix of early and later-picked grapes, plus other things."  James Halliday

The 2004 is Hunter Valley Semillon at its best. Pristine lemon and lime, bracing acidity and mouth-watering freshness make it an ideal wine to pair with fish. But it is still so young and one can only hope that some discerning buyers put a case or two away for the future. 

"The Hunter Valley Wine Show is the ultimate testing ground for semillon. Repeated success for the best-known growers (Tyrrell's, McWilliams) is only to be expected, but the production minnow Keith Tulloch achieves it too. Sophisticated crafting results in a silken web of complexity and an alluring future. Best drinking: 2009 – 2019."  James Halliday's Top 100  – 95 points
"Delicate lemon blossom, zesty lime juice, cut grass, lanolin and herbs merge to create a finely structured semillon of excellent length. It's purposely textured for younger drinking and medium-term ageing, with small parcels going through barrel fermentation for a few days to contribute mid-palate texture. The result is a great Hunter semillon which doesn't demand years in the cellar. Best drinking around: 2005-2009."  Tyson Stelzer, Top 500 Wines 2005-2006 – 93 points (Excellent Wine)
"Drink it now or keep it for a decade, the choice is yours. Either way this is a gem, with goose-pimple inducing purity."  Matthew Jukes, wineexpert.com -  Top 100 Australian Wines 2005 

Drink Now to 2017.
















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

