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	OTHER WHITES


2005 KEITH TULLOCH HUNTER VALLEY SEMILLON  
!!
$36.95
REGION: HUNTER VALLEY, NEW SOUTH WALES

"Keith is an inspirational technician. He crafts wine from the soil to the bottle and every stage is microscopically observed. This semillon is spectacular."  Matthew Jukes, wineexpert.com -  Top 100 Australian Wines 2006 

[image: image1.jpg]"ER VA



"Early traces of honey on a heavenly lilt of lemon, a blossomy, perfumed, almost funky cavort of flavour playing on the palate. Lovely texture and lovely length. Very classy wine. Drink: 2006-2011."  Campbell Mattinson, The Wine Front - 93 points
"The Keith Tulloch semillon 2005 is delicate citrus blossom combined with hay, wheat husk and racy acidity. A wine to age. It is wines like this that will lead us back to Hunter semillon"  Jeni Port, The Age

"Skion of the famous Hunter winemaking family, Keith tulloch branched out on hisown a few years ago and is producing a fine array of eponymously labelled wines. This young semillon is classically mouth-watering, with fine, powdery green pea and grapefruit flavours that make your tongue cry out for fresh seafood."  Max Allen, The Weekend Australian Magazine

"A semillon renaissance is within our grasp. There is an increasingly discerning market that wants something in wine that is exquisite young, but which also has an amazing cellarability. Hunter semillon, made well, is that wine. 

Semillon is a beautiful variety. I am so lucky to have grown up continually cutting my teeth on this wonderful, bright, balanced, lengthy variety.

 'Actually, I think that semillon is the ultimate of purity in wine. The vines don't take up anything but sandy, minerally earth and water, meaning that the grape's characters are very pure.' 

He pauses, and then lays bare his view on how Hunter semillon should be made – the middle road to a perfectly formed delicacy. 

'I hear winemakers say that it's a sin to put oak anywhere near Hunter semillon, and I totally understand that view, I really do. But I think that oak as a subliminal message has a place.

'I pick three batches of semillon each vintage. One at 9.5 Baume, which is really bright and sharp and lemon-like. I pick another lot at 10-10.5 Baume, for flavour presence in the wine, for that touch of extra ripeness. I then pick a small amount at a slightly higher Baume still – though never more than 11 Baume. This last portion I use in a very quick way in oak, maybe four days only – we're not talking about months or years, it's only a few days, and it's only a diminutive portion of the blend. I don't want any oak flavours or perfumes at all. I just want the slightest, subliminal trace of creaminess to the texture.'

It's a fascinating insight into the way of a wine, and the motivation of its maker. 'I want to make a wine like the Karl Stockhausen 1970 Hunter semillon. I think that must be a really satisfying feeling, knowing that you've made a wine like that – a great wine, a Hunter wine, a wine that could not have been made anywhere else – and that's what we have to focus on here. Wines that aren't a copy of anywhere else – they're just better than anywhere else at producing their own style.'  Exquisite now, equisite later: semillon according to Keith Tulloch; written by Campbell Mattinson
Drink Now to 2015.
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