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1] The Wine Advocate
Tasting History

2008 Galli Estate Camelback Block Two Shiraz
A Syrah Dry Red Table wine from
Heathcote, Victoria, Australia

Current
Source Reviewer Rating Maturity (Release)
Cost
Tasting History Menu:
eRobertParker.com # 195 Lisa Perrotti- Dirink: 2011 - $30 (30)
* Print Wine List Jun 2011 Brown 2015
* Printer Friendly Version
Arficle: Aged for 14 months in 30% new French oak, the 2008 Camelback Block Two Shiraz has a
* Text Search medium-deep gamet color and moderately pronounced notes of blackberries, tar, anise, mocha
* Advanced Search and smoked bacon. Full bodied and with good concentration, the palate offers crisp acid and a
* \Vintage Search medium-firm level of chewy tannins, finishing long with a little oak poking through. Drinking now,
* Search Help it should cellar to 2015,

* My Search Preferences

"Camelback” is the export label used for all countries that Galli Estate exports to, except New
Zealand.
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Mo known US importer.
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The Wine Advocate

Tasting History

. 2009 Galli Estate Camelback Chardonnay
A Chardonnay Dry White Table wine from
Sunbury, Victoria, Australia

Tasting History Menu:

* Print Wine List

= Printer Friendly Version
Article:

® Text Search

* Advanced Search

# \/intage Search

* Search Help
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Current
(Release)
Cost

Source Reviewer Rating Maturity

eRobertParker.com # 195 Lisa Perrotti- Drink: 2011 -
Jun 2011 Brown 2015

530 (30)

Fermented in French oak, 40% using wild yeast and approximately 10% malo-lactic
fermentation, Camelback's 2009 Camelback Chardonnay was aged in 30% new French oak for
10 months. It displays pronounced aromas of pineapple, green mango and warm peaches over a
slight sulphide whiff plus some toast and crushed cashews. Light to medium bodied, crisp and
taut. it fills the mouth with tropical and stone fruit flavors, finishing long and creamy. Drink it now
to 2015,

"Camelback” is the export label used for all countries that Galli Estate exports to, except New
Zealand.

No known US importer.
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