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so, adding complexitr'. (AC)
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is backcd Lrp bv tooll iicshrcss:u)d plcscn! l)Llt r.solvine t:runins. (:\O)

View more detail

Cask sar»ple. Subrle lcarher notes rnd sweet fruit. Such a gorgeous rexrure, behind rhe fiuir there is very subrle clove lnd pepper spice and a

touch of rvhole-bunch-derived fieshrress, an ashy smoky nore adds complexity. (ÂC)

but rlhcn it docs ir should be rorgcr.rus. (AC)
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l'lri, ncu,oak.

À lvhifïof w,rodsnr,.rke, elorrgsidc scelted red liLrir. Quire firni, peppcrv trnlrins, \\,i[h â spicl', sccnred finish. (-l-])

View more detâil

71-1ear-old oinet. 100% wbole barubes. 30% neu oah.

Some colour depth, Coriander seed and vanilla oak overtones, backed-up by depth ofstony, black-cherry fruit. Firmly structured, though the

tannins ere quire fine. Backward and reticeût. Does this have the depth for the structure? Tirne will tell. (TJ)

60-70% ubole bancber 30% ncu oak.

Lovely integration ofclove oak notes, dried herbs and floral lift. Expressive and corrplex alreadl rhough the pretty robusr tannic strucrure
will take time to resolve. Good enough lengch ro merir cellaring. ('l'J)

10A% ubole bancb. 50% neu oak.

A little closed and backward on the nose. Powerful, grippy tannins dorninate the palate. 'Ihere's plentv ofintensity ofstony red fruit, but the
structure is epic righr rorv. Hard ro say irow rhis will turn out. (1'f)
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