2017 GOMERSAL WINES LYNDOCH
ROAD CELLAR DOOR SHIRAZ MATARO

TASTING NOTE

Shiraz and Mataro for the 2017 Lyndoch Road was selected from our quality
low yielding Gomersal vineyard, fermented on skins for 10 days before being

matured in new and seasoned American oak hogsheads for 22 months to add
further complexity and finesse.
Aromas of black cherry, Christmas cake and cedar, combine with flavours of

spiced plum and dark fruits, producing a balanced wine with structure and a
lingering finish.

FOOD SUGGESTION: BBQ beef short ribs or veal

CELLARING: Drinks well now will reward patient cellaring for a further 10 years
SERVING TEMPERATURE: 16-18 °C

GRAPE VARIETAL: 85% Shiraz, 15% Mataro

ALCOHOL: 15%

AWARDS

4.5 STARS, Eligible for Wine of the Year ~ 2020 Winestate Magazine

"92/100. A deep, dense purple colour. Dark chocolate and ripe plums, a
vivacious nose - black olives and hoisin, oak is soft and subservient. A
luscious and generous mouthful. Chocolate and blakcberries, tannins soft and
acidity measured. A true crowd-pleaser." ~ Nick Butler, The Real Review
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