
Bleasdale Vineyards
Langhorne Crossing Red 2005

Suggested Retail: $10.99

Wine Maker: Michael Potts
Appellation: Langhorne Creek
Varietal: 47% Shiraz 38% Cabernet 15% Petit Verdot
Yields per Acre:  4.5 T
Cases Produced: 20,000
Filtration and fining: Light egg white fining pre-bottling.
Polishing grade filter to bottle.
Wood treatment: 3-5 year old American oak 225L and 300L barrels.
Some French oak innerstaves in tank.
Length of barrel maturation: 15 months

Alcohol %: 14.5
Total Acid: 6.5
Free/Total Sulfur: 28/75
pH: 3.54
Residual Sugar: 2.0

Viticular Practices: Machine picked fruit, 6 day ferment on skins, pump over twice daily for 30 minutes 
at a time. Malolactic fermentation undertaken. Oak matured. Bottled August 2007.

Wine Makers Notes: A smooth easy drinking red wine with light berry aromas and spicy fresh fruit fla-
vours.  Subtle French and American oak treatment adds toastiness and complexity to the wine which is 
best drunk within 2-3 years of production.

Scores: 89 pts Robert Parker, Jr.’s The Wine Advocate #173 - Dark ruby-colored, it offers up a fragrant 
red and blue fruit nose followed by a ripe, supple-textured wine with surprising depth for its humble price. 
The wine offers some complexity as well as very good concentration and length. This  terrific value is one 
to buy by the case for everyday drinking over the next 2-3 years.

88 pts Stephen Tanzer International Wine Cellar 2007- Dark red. Smoky blackberry and plum aromas 
complicated by bacon, licorice and a dusting of cracked pepper. Energetic dark berry flavors are bright-
ened by firm minerality and framed by fine-grained tannins. Finishes with very good lift and lingering 
sweetness. This is an outstanding value.

UPC#: 752183089166


