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DEVILS LAIR
Rec. Retail Price F|fth I.eg Chardonnay

$1699

Introducing the 2007 Fifth Leg Chardonnay which provides serious
wine in a fun package. Melon and stone fruit flavours are balanced

by citrus and crisp acidity, providing nice length on the finish. There’s
creamy complexity from time on lees and hints of cashew from the
subtle oak. A strongly fruit driven wine with a good deal of interest and
complexity. Intense Chardonnay fruit builds into a fantastic mouthful
of flavours. Tight acid keeps the palate in check, keeping the flavours
fresh and crisp. There is excellent balance, elegance and freshness with
Chardonnay power and complexity.

Cellaring: Drink now or cellar to 2010.

Food: Team this wine with grilled or smoked fish or chicken cacciatore

DEVILS LAIR
Fifth Leg Rosé

Grab your glass, move your feet for berry fresh merlot and swivel
your hips to juicy shiraz and cut loose with a splash of cab sauv. Strut
your stuff with the most supple and versatile rosé on the dance floor.

The nose shows bright, fruity, lifted fruit and florals; cherries and

strawberries with hints of flowers. Succulent and juicy with subtle hints
of strawberry flan and orange blossom, this is surprisingly complex for a
rose, but nonetheless refreshing for it. Fresh, vital and vibrant, showing
sweet juicy fruit on the mid-palate, with a clean, zingy finish. Great
length of flavour, and a hint of those phenolics that good rose needs to
cleanse the palate.

$1699

Rec. Retail Price

Cellaring: Drink now

Food: Ideally suited to Aperitif, Asian

DEVILS LAIR
Fifth Leg White

Don't try and stop your feet...beat a path straight to this deliciously
irresistible number from WA. Sauv Blanc teemed with Semillon and
Chardonnay. The nose shows lifted, bright fruit aromas of lime, lychee,
passionfruit, peach and mandarin with some citrus and grassy notes
from the Semillon. No oak here, just a glass full of zesty vivacious fruit.
This is spring. The palate is bright and brimming full of fruit; lychee,
lime, citrus and fresh cut grass. This wine has a beautiful midpalate
creamy texture followed by cleansing acidity. This wine is right on style,
and everything you would expect from Fifth Leg.

$1699

Rec. Retail Price

Cellaring: Drink now to 2010

Food: Throw some tasty shrimp and salmon skewers on the grill!

DEVILS LAIR 99
Fifth Leg Red s:!kgmce

The crowd goes wild at the approach of this talented player whose form
is never in doubt. Cab Sauv tees up a classic backswing, opening the
way for Merlot to add control and finesse over the powerful drive of

Shiraz. Follow the dogleg to the 19th hole for a championship finish!

The nose is bright fruity berry flavours overlaid with fruitcake and spice.

Nice complex hints of chocolate and dusty oak make this very tempting.

The palate shows soft and lush flavours with persistent berry characters

subtley supported by a fine tannin structure. The finish displays superh
length and a harmonious fruit to oak balance.

Cellaring: Drink now to 2010

Food: Ideally suited to Seafood or Duck
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