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2005 IRVINE GRAND MERLOT

PHILOSOPHY

With twenty-four vintages behind us, years of research, minor modifications to the winemaking each year, maximising the flavour reward, and creation of a distinctive style, we believe we have one of the finest Merlot wines in the world (see Decanter March 1993 Tasting – “Equal World First” with 1988 and sixth with 1987.  Two out of top seven wines, and in May 1997 judged “World’s Best Merlot” at Bad Ragaz, Switzerland, against Petrus, Antinori, Mondavi, and so on, and “Best New World Red Wine” at Mundus Vini, 2006).

The 2005 Grand Merlot was bottled after twenty-three months wood aging so preserving the beautiful plum and cherry fruit characters.

VITICULTURE

Grown in shallow podzolic soil over gravel on our Eden Valley Springhill property, this site is very well drained.  The trellis is based on the two wire vertical system.  In the 2005 season the grapes ripened slowly and evenly with excellent flavour development.  

Late in the season when the days are very short we wait for the baume to reach 15°.  The picking takes place around midday to avoid any possibility of dew pick-up and ensure the crushed grapes are warm to start the ferment quickly.

MATURATION  

Over the years we have found that the rather special French oak Allier suits our wines more so than others.  Allier gives “spiciness” rather than “vanilla” flavour and folds into the Merlot wines as a complementary complexity rather than dominating.  Bottle aging for twelve plus months ensures that Irvine Grand Merlot comes to the market in prime condition – usually around four years of age, but can be longer.

WINEMAKING

The winemaking is carefully supervised at all stages, being made to exacting personal standards and to our own Irvine criteria.  It takes a very different understanding of wine and its maturation to have a wine ready at six to ten years of age rather than at two to three years.

STYLE

The distinctive difference with the 2005 is that it shows the typical tight texture that comes in the “odd” years at Springhill. Spicy, moderate oak lift from the new Allier oak, fruity with dried plum overtones and numerous complexities fill the bouquet. The follow-through of all these attributes is easily recognised in the palate. 

The depth of flavour is outstanding, for here is the abundant soft tannins that will give long life to the wine. We believe that 2005 will take time to “open up” and show at its best, so our recommendation for best drinking is a little later than usual.

DECANTING  
We have found that the Grand Merlot needs 3-4 hours decant to show at its best.  A full decant, not just a cork removal.  Consequently we strongly recommend this action.

LIFESPAN  
Expected  to  be  at  least 15  years  in the 750ml size with double this in the larger sizes.

BEST DRINKING
From 2014 onwards.

AVAILABLE IN

375ml (in one dozen cartons), 750ml (in premium 6 bottle cartons), 1.5 litre, 3 litre, 6 litre (in individual wooden boxes).

ANALYSIS  

Alcohol
14.9%
pH
3.43



Total Acids 
  7.19gpl
Residual Sugars
3.40gpl
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