
H O L L I C K
C o o n a w a r r a

Hollaia is inspired by the great Sangiovese dominant blends of Italy 
that flew against the face of their appelation system by introducing 
non-indigenous varieties such as Cabernet Sauvignon, and became 
known as Super-Tuscans.

The 2004 vintage is a blend of 85% Sangiovese sourced from the 
Hollick Red Ridge vineyard at Wrattonbully and 15% Cabernet 
Sauvignon from Coonawarra.

The fruit was picked in early April and following crushing and 
fermentation was matured in predominantly French oak for 18 
months to allow the natural fruit characteristics of the variety to 
shine.

Colour:	 A vivid plum red.

Aromas:	 Aromas of dark plums and black cherries are laced by 
hints of blackcurrant leaf, leather and lavendar.

Flavours:	 The 2004 Hollaia displays a juicy palate dripping with 
cherries, blackberries with some dried herb and prune 
influences. Mediumbodied, it finishes with chalky 
tannins giving the wine great texture and mouthfeel.

Cellaring:	 The 2004 Hollaia drinks well on release, but may be 
cellared for five years or more.

It is a great food wine that works brilliantly with tomato based pata 
dishes such as Linguine Puttanesca.

Technical Details
Alc/Vol	 12.5%
pH	 3.53
Total Acidity	 6.57g/l
Bottled	 December 2005
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of the variety to shine. 

Colour: A vivid plum red.   

Aromas: Aromas of dark plums and black cherries are 
laced by hints of blackcurrant leaf, leather and 
lavendar. 
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the wine great texture and mouthfeel. 
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