
95 Points
This is the 25th vintage of Australia’s best known and most highly regarded 

sweet wine, which has won 104 trophies and 352 gold medals since the release 
of the 1982 vintage. Brilliant green-gold, it has all the luscious intensity expected 
of the wine, ranging through citrus, cumquat and vanilla bean, yet is not over the 
top. Its best features are its balance, line and extreme length, similar to that of 02. 

James Halliday, Weekend Australian, July 2009

A remarkably compete and complex, smooth, polished and luscious dessert 
wine whose delicate fl oral perfume of fresh citrus, pineapple and other tropical 

fruits reveals nutty, brioche-like undertones. It’s long, sweet and searingly 
concentrated; a truly exorbitant and full-blown wine with exceptional 
elegance and balance that fi nishes with freshness, tightness and focus.

Jeremy Oliver

95 Ponits
The 25th vintage is a cracking rendition of Australia’s most famous Botrytis 
Semillon. Citrus zest, peach and apricot freshness off set its honeyed, crème 

brûlée richness. The balance of tight acidity and sweetness is spot on.
Tyson Stelzer, WBM Magazine, August 2009

Australia’s benchmark dessert wine is a bit lighter, fresher and more vibrant in 
2007 than in most vintages. It is fi ne yet intense, with delicate apricot, honey 

and marmalade fl avours and gentle power, before a fi nish in which crisp natural 
acidity cleanses the palate. Impeccably balanced. 

Peter Forrestal, Quaff  2010, October 2009

10/10
Reserved and complex, still deep fruited three fruits crystallised citrus and pure 

botrytis sea saltiness. Fine and pure in the mouth too, creamy down the 
middle with concentrated glace pear and peach fl avours. A long, lush fi nish 

with just the right balancing acid and oak nuttiness to close. Smart sweet 
wine this, which will evolve well for a decade.

Tim White, The Age, September 2009

For more information regarding this product please contact your De Bortoli Area Manager.


