TASTING NOTES

Two HANDS APHRODITE CABERNET SAUVIGNON, 2007

BACKGROUND

The 'two hands' are Michael Twelftree and Richard Mintz who formed the company in 1999 with
the clear objective of making the best possible shiraz based wines from prized shiraz producing
regions within Australia. From the beginning the wines were very well received at home and
abroad with a healthy stream of reviews, culminating in 2004 with Robert M. Parker
pronouncing Two Hands as "the finest negociant operation south of the equator".

Since the winery opened, Two Hands sucess has gone from strength to strength with numerous
accolades defining the culture of the organisation. Two Hands Wines were listed in the Wine
Spectator Top 100 for the last five years with two listings in the top 10, most recently the 2005
Bella's Garden Barossa Valley Shiraz at #5 and The Ares voted one of the 25 Benchmark Wines
of Australia. Consistent 90+ reviews from Robert Parker Jnr's Wine Advocate, Stephen Tanzer's
International Wine Cellar, James Halliday's Wine Companion, Wine Spectator and the UK
Decanter magazine is further testament to the company's ability to capture the terroir of each
vineyard and carefully nurture the characteristics of each parcel.

TASTING NOTES
Aphrodite is the second wine in our Flagship line up, representing the vey best cabernet
sauvignon made by Two Hands

Deep, almost impenetrable black in the glass. Vintage: 2007

Very aromatic and concentrated aromas of; cassis, Satsuma plum, tar, scorched earth, mineral, i

tobacco and candied licorice. Winery: T\{Vo Hands (www.

Wow! This is a seriously sensual wine. The palate weight and fruit purity are intense but twohandswines.com)

beautifully balanced. Density, precision and balanced tannins add to the enjoyment, with an i )

abundance of black fruits weighing everything to equilibrium. Region: Barossa Valley (Australia)

VINIFICATION Availability: Coming Soon to

Crushed and fermented in 5 tonne open top fermenters with regular pump overs; three daily Consignment (6 btl case)

during peak fermentation to extract colour and tannin. Following 7-21 days of maceration the i

dry free run is drained to tank. The skins are then pressed and the pressings transferred to the Bottle Price: $ 175.00

same tank, the wine is then racked to barrel. Malolactic fermentation takes place in barrel. .

Minimal fining and unfiltered. Composition: 100% Cabernet
Sauvignon

REVIEWS .

Rating: 94 points - Josh Raynolds, International Wine Cellar Vintage Scores: /W(-94

"Glass-staining ruby. Pungent, intensely spicy bouquet displays blackcurrant, cherry-cola, cherry
skin, tobacco, smoky minerals and dried rose. Surprisingly energetic and fresh on the palate,
with a subtle mintiness to the sweet, almost crystallized red and dark berry and bitter cherry
flavors. Taut and energetic on the sharply focused finish, leaving a complex trail of fresh red
fruits and flowers behind."
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