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Best Values

Wines with solid scores, modest prices and wide distribution.
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WESTERN AUSTRALIA, SOUTH AUSTRALIA

THE STORY BEHIND THE NAME 2004

The name comes from my childhood days. I, along with my two ‘?’&’STF?}.:;;#:\;%?‘

sisters and older brother, would run around our local park, un- |

der the watchful eyes of our mother and father. When we had TECMLALC 140% BY V0L PRODUCT OF AUSTRAL

suitably exhausted ourselves, we would gather under a beauti-

ful old Oak tree, with wide trunk and massive almost exagger- 8 9 The Wishing Tree Shiraz Western
ated canopy. To gain a few minutes peace, our parents told us Australia-South Australia 2004 $70  Bright and

if we made a wish under this tree, it would come true. The tree

became The Wishing Tree. lively, with a crisp edge to the ripe blackberry, cherry and

John Larchet, Proprietor white pepper flavors, which lifts the finish beautifully.
Drink now through 2007. 20,000 cases imported--H.S.

“These are very fine values

importer J ohn LarChet.” 2005 The Wishing Tree Unoaked Chardonnay Current 04: Parker 89pts
' 2004 The Wishing Tree Merlot Cabernet Current
Robert Parker, The Wine Advocate, Issue 161, Oct 2005
2004 The Wishing Tree Shiraz Current WS 89pts
e e @ 2005 The Wishing Tree 2004 The Wishing Tree - ;
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Unoaked Chardonna Merlot Cabernet
WISHING TREE Western Australia y Western Australia WISHING TREE

This is a distinctive Merlot predominant
blend, with 40% of Cabernet Sauvignon
to add to the wines depth of flavor and
intensity. The Merlot is lush and dense.
This wine is ideal for those that enjoy a

04: 89ptS “This is a very fine value by in-
novative importer John Larchet. The 2004
Unoaked Chardonnay comes across as Ma-
connais-like with loads of lemon butter, orang-

2005 es, and pears, crisp acidity, an exotic tropical rich and flavorful wine. Ideal with f 2004
UNOAKED CHARDONNAY ; Ao ; - your 1a- MERLOT 60%
it fErJU{t lfl;aractet;,, and i well gefmed personality. 0o oLt of meat. Althou gh its priced as  CAPERNE SANGNON 40%
0 rink it overthe next year. a “value” wine, it has the structure of a o
bt et LT The Wine Advocate, Issue 161, Oct 2005 wine 4 times its price_ T D IS O RO T I TR
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