ANVERS

2004 Razorback Road
Shiraz Cabernet Sauvignon

The Razorback Road is our mid price point
wine aimed at the discerning drinker looking
for value. Grapes are sourced from our Estate
vineyard in the Adelaide Hills. The winemaking
style follows the same philosophy of our super-
premium wines with a two-week fermentation
time to provide maximum colour, flavour and
gently extracted fine tannins. The wine was
matured for 1 year in predominantly French
oak barriques with less than 10% new.

From vintage 2004 a blend of 52% Shiraz and
48% Cabernet Sauvignon was assembled after
selecting those barrels best suited to the
powerful yet elegant style of the Razorback
Road wine. The subtle oak contribution, vibrant
fruit and keen balance of acidity and tannin
ANVEES make the Razorback Road refreshingly
enjoyable glass after glass and as
accompaniment to dinner.
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Tasting Notes

Deep red in colour with vibrant crimson hues.
Elegant aromas offering raspberry and
blackberry notes with a hint of coffee and mint,
the palate shows refined forest fruit flavours
supported by subtle oak and five-spice nuances.
Finishes with a lingering persistence, framed by
fine-boned acidity and velvety tannins. Best
from 2006 to 2012.

Bottling Date: April 2005
Release Date: June 2006
Production: 1450 cases
Winemaker: Duane Coates
Closure: Cork
Alcohol: 13.8%



