Hollick ‘Hollaia’

Sangiovese Cabernet Sauvignon 2005

Jawcus robLnson
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This is the second vintage of this wine. A blend of 65% Sangiovese and
35% Cabernet Sauvignon, it’s deep garnet yet still bright and has a
complex range of aromas from gently meaty, savoury, olive and herbs to
sweet spiced dark cherry and plum fruit. It has classic Sangiovese
structure of tangy acidity and firm tannins has been tamed by ripeness of
fruit and refined by the purity of Cabernet, without any loss of freshness.
Well balanced, intense and still elegant. It’s made for Italian inspired
food. The Hollick family suggest osso bucco or tagliatelle ragu.

Drink: Now-2012.
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22 April 2008

Herald Sun
Paddy Kendler

4 points

Attractive berry fruits show out with subtle suggestions
of earth, oak and new leather amounting to an
interesting and enjoyable dry red from a reliable

roducer

****

Wine Front
Campbell Mattinson

22 April 2008

91 points.

Spifty wine. Sweet dark fruit flavour, savoury edges,
whispers of vanillin oak and a juicy, chewy finish. It drinks
well now and will drink even better in two or three year’s
time. Sweet-sour, nutty, slightly

bitter after taste.Drink 2008-2012. April 2008

www.winefront.com.au

The Age Epicure

Jeni Port

Ian Hollick has produced a
smart, elegant Super Tuscan

style.

27 May 2008

Gourmet Traveller
Top drop of the month
The name and the blend

Sangiovese and Cabernet are
both a nod to Italy’s Super
Tuscan wines. The affordable
price and the style are
unequivocally Hollick, an
elegant, savoury red.

Drink with lamb chops.
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