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

©2006 Hollick Wines
www.hollick.com

H O L L I C K

S h i r a z
C a b e r n e t  S a u v i g n o n

750 ml

2004 Shiraz Cabernet  Sauvignon
The 2004 vintage of this wine is a blend of 65% Shiraz and 35% 
Cabernet Sauvignon. The majority of the Shiraz in this blend is from 
the “Red Ridge” vineyard at Wrattonbully, which is located about 
50kms north of the Hollick Coonawarra winery. The majority of 
the Cabernet Sauvignon component is from the Wilgha vineyard at 
the southern end of Coonawarra. This uniquely Australian blend 
has been made in the tradition of the great Shiraz blends that have 
helped make the region famous.

The very successful 2004 vintage was typified by generous yields 
and a long growing season which has resulted in fruit displaying 
great colours and flavours. The fruit for this wine was harvested 
in mid to late  April, and following crushing and fermentation, the 
wine was matured in French and American oak hogsheads for 15 
months. 

Colour:	 The 2004 Shiraz Cabernet Sauvignon presents with a 
vivid plum red colour and purple at the rim. 

Aromas:	 The nose is dominated by pure fruit aromas of 
raspberries, plums and black cherries. 

Flavours:	 Medium to full bodied, this is a wine that showcases 
the fruit characters of the varieties. The palate is juicy 
and supple and displays intense ripe plummy Shiraz 
combined with the berry fruits of Cabernet Sauvignon. 
Good intensity and slippery tannins ensures a long, 
persistent palate.

Cellaring:	 The harmonious balance of this wine enables it to be 
consumed now, although cellaring for 4-7 years will 
be rewarded.

The wine is well suited to red meats with robust sauces and mature 
cheeses. Our chef recommends a chargrilled eye fillet with a 
mushroom, pancetta and Shiraz Cabernet glaze to accompany.

Technical Details 
Alc/Vol	 13.5%
pH	 3.47
Total Acidity	 6.75g/l
Bottled	 January 2006
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