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Wine Enthusiast Magazine - Christina Pickard - March 2022 - 92 Points
Review: “Angove’s most premium wine, which receives extended time in the bottle  
before being released, is a big yet well-structured wine. High-toned raspberry and  
cherry fruit are laced with savory spice, mocha, licorice and a roasted beetroot note. 
The palate sees concentrated fruit neatly cinched by powerful, well-placed tannins. 
Amid the muscle, some freshness and elegance peaks through the cracks. Needs 
plenty of decanting now but will reward a few more years in the bottle until 2035 or so.” 

James Halliday Wine Companion 2021 - Top 100 - 98 Points
“Disciplined attention to detail has produced a perfectly balanced medium to  
full-bodied palate that has supple, juicy and smooth plum and blackberry fruit with  
a hint of dark chocolate, integrated cedary oak and built-in tannins. It sings from  
start to finish. Drink to 2042, screwcap, 14.5% alc”  
 
Wine Business Monthly - Tyson Stelzer - June 2021 - 94 Points
“Cool season intrigue, spicy, complex, even gamey and meaty. Dark berry fruits and 
exotic spice are backed with poise and tang of cool season acidity and fine grained  
tannins. An impressive expression of the season, with a long life before it.”  

AWARDS

Halliday Wine companion 2021 - 98 Points - Gold
China Wine and Spirit Competition 2020 - Silver
Hong Kong International Wine & Spirits Competition 2019 - Bronze
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