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2006 Mitchelton Shiraz 
91 Points
‘...reliable Victorian red...excellent value for money...silky tannins and good length’
Australian Gourmet Traveller Wine
December 2008

The Central Victorian based Mitchelton has a welI-earned reputation for making high-quality shiraz, just like this beauty 
which is now in  its 35th vintage. It’s a wine of finesse, superbly made with lashings of berry and cherry fruit, prominent 
spice, lovely oak and fine, silky tannins. Drink itwith lamb cutlets.
Grape Expectations with Kerry Skinner, Illawarra Mercury
October 2008

GOLD MEDAL
2008 Victorian Wines Show

91 Points
‘This reliable Goulburn Valley red is excellent value for money...a smooth, fleshy, full-bodied palate of roundness, 
softness and charm.’
Huon Hooke, Good Living, Sydney Morning Herald
October 2008

91 Points
‘...smooth, supple tannins and just enough savoury grip through the finish...’
Nick Stock, Wine Business Magazine
October 2008

90 Points
‘An elegant, leaner and shapely shiraz...’
Jeremy Oliver, Wine Annual 2009
October 2008

91 Points
‘Spice, cherries and reaspberries with floral notes and a touch of leather. Medium to full bodied with slippery juicy fruit 
and again plenty of spice. Oak adds complexity but doesn’t dominate, acid is clean and fresh, tannins offer appropriate 
grip and shape - the whole package drinks and works beautifully.
Gary Walsh, www.winefront.com.au
September 2008

4 Stars
‘Soft and silky in the mouth, with lovely balance...’ 
Winestate
September 2008

Quaff
“...This is terrific value. Concentrated and earthy but also juicy...long rich fruit and smokey oak on the finish.”
Jeff Collerson, The Daily Telegraph
August 2008
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4 Stars - Uncorked
‘This Shiraz has a typically regional melange of spice, berries and earth. It is quietly complex on the nose and tastes intense 
and persistent, with ripe tannins. A friendly wine, better drinking than lots of big-buck big-bang Shiraz.’
Ralph Kyte-Powell, The Age (Epicure) 
August 2008

91 Points
“This is pretty speccy value...spicy and ripe, the input of cedary oak both beautifully judged and very appealing.
Balance, style and interest - with decent structure too.
Campbell Mattinson, Winefront Monthly
July 2008

5 Stars
‘Something special...a fine, ripe Shiraz. It’s typically Victorian with dark berries and hints of juicy respberry...Just a hint of 
tannin grip on the finish, so it’s good with food and for cellaring’.
Fergus McGhie, Canberra Times
July 2008


