FIVE WAY CELLARS

4 Heeley Street Paddington NSW 2021

Phone 9360 4242 Fax 9360 9803
Email info@fivewaycellars.com.au
Website www.fivewaycellars.com.au

FREE ON TIME DELIVERY (MINIMUM ONE CASE OF WINE)
TRADING HOURS: MONDAY TO SATURDAY Qam-9pm SUNDAY 11am-7pm
TUBS ICE CORPORATE ACCOUNTS WINE COURSES

‘Sensaciones Nuevas de la Armada Espariola Spring 2011’
New Sensations from the Spanish Armada Spring 2011

Having returned from a sensational 3 weeks in Spain earlier this year i can assure you the quality, depth & breadth of the wines has never been
better. The vinous renaissance continues apace with the top producers making arguably their best wines whilst new discoveries abound from
rediscovered regions with ancient varieties. Telmo Rodriguez & both Alvaro & Ricardo Palacios lead the way at the top with an array of exciting
projects & wines across several regions. Garnacha & Tempranillo along with the rediscovered Mencia were highlights & we have good, great &
profound wines at all price points from these three varieties. Many producers listed are now turning to organic & biodynamic methods & we have
listed these accordingly. At the value end both the Elefante wines are not to be missed & provide great everyday drinking whilst in white wine both
Castro Martin Alabarino and a new wine from Telmo ‘El Transistor’ Verdeio are exceptional. Please ioin us in this Iberian renaissance. Ole!
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Telmo Rodriquez 'LZ' 2010

Single: $30.00 Dozen: $28.00
ALAVESA - RIOJA - BIODYNAMIC

Now in a 'burgundy' bottle - wonder what on earth Telmo and Pablo are getting
at here? Well ... A jam-packed cranberry+field herb nose (red lavender anyone?)
is perfectly struck - fresh fruit and earth, lift and depth ... The palate is perfumed,
ovoid, lissom, and really harmonious - built beautifully on Telmo's trademark
natural fruit tannin-acid twin-track. Juicy and deft, it's not just good and typical,
nor merely delicious ... this is spectacular wine for the $$. Spain's Greatest Pizza
Wine just climbed a higher rung.
Tasted at winery February 2011: An absolute knockout from Telmo Rodriguez,
black cherry, juicy & succulent with a sarsaparilla, dried herb finish.
Todd Slater - FWC

Elefante Blanco 2010

CASTILLO LA MANCHA
Single: $15.00 Dozen: $13.00

“It's grown on (average) 20 year old vines at over 500 metres above sea level in
the La Mancha region of Spain. It’s made with a mix of macabeo, viura, verdejo
and sauvignon blanc — a classic ‘field blend style’.

And isn’t it great to see a chewy, briney white selling at pittance or quaffing
rates? Glory be. It boasts lifted aromatics, stonefruits and brine. And at every
turn it comes across as highly textural. Accordingly it’s tight through the finish —
phenolic and grippy. It has lift and fruit and yet it tastes old world. Tastes cool.
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Cillar de Silos Joven 2010
WAS Single: $41.00
NOW Single: $33.00

Dozen: $29.00

Up in the Northern hill-slopes of the valley, the Aragon family have a
couple of truly special patches of very gnarled old Tempranillo vines. Wines
of elegance & concentration, they’re savoury with great earthy perfumes.
High class young Tempranillo, otherwise known as a Joven. Textbook
varietal regional character, and a very good elegant drink This is a great
Joven style: balanced to savoury on extremely high quality natural fruit
tannins and acids; totally organic, utterly delicious. And it’s certainly a
great example of Tempranillo from Ribera del Duero: wild-yet-fine, with
gamey-earthy aroma, flavour and texture underlying and enhancing
gorgeous Tempranillo fruit assets: cranberry, tobacco, drunken cherry.

Tasted June 2011: Dark cherry , earthy & smooth, lovely meaty/gamey
finish. Delicious entry level Ribera del Duero

The Aussie winemakers who think they’re at the vanguard of savoury, drinkable
styles need to taste this snappy little And note its price too. Bowled me over with
how good it tasted.” Campbell Mattinson, Winefront, 17" February 2011







