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Reviews 

Nick’s Wine Merchants  

‘Showing very good hold this Sparkling pours with a purple tinged mousse 
which once dissipated reveals a black dark crimson red base wine colour. 
Profuse, exceptionally fine bead. Good intensity on the nose with ripe 
blackberry and liquorice scents followed by some toasty oak and spice. Rich, 
concentrated palate flavours of ripe blackberry, liquorice and dark plum are 
overlaid with some toasty vanillin oak and spice on the back palate. Rich 
creamy mouth feel with medium to long aftertaste of ripe blackberry, 
liquorice, vanillin oak and spice. Drink over the next 3-4 years (2013-2017)’ – 
‘95 points’ & ‘5 Star Value – Exceptional Value for Money’ www.nicks.com.au 

 

Wine Name: Miss Molly 

Vintage: 2010 

Country: Australia 

Barrel fermented and matured: 

100% American oak 

60% new; 40% one year old 

Alc/Vol: 15.0% 

Residual sugar: 13.9 g/L 

pH: 3.39 

RRP: $28 

Label: Miss Molly, the girlfriend of the 
Boxer, a very exciting bottle to get into. 

 

Our guarantee of quality 

Marquis Fruit Weight™ is the percentage of your 

palate (from the tip of your tongue going all the 

way back) that's covered by the velvety sensation 

of fruit, before you experience any of the structural 

components of the wine. 

Required: 65% - 70%    Actual: 70% 

 

Serving Suggestion 

If at all possible, plan ahead for your parties and celebrations and store your 

Miss Molly in the fridge for at least three days prior to drinking. Then, when 

you pour your Miss Molly, the delightful bubbles will be tinier and creamier. 

www.mollydookerwines.com  USA: 888 637 4472  |  www.mollydookerwines.com.au  AUS: 1800 665 593 
 

Seriously tasty.  This wine will help you come up with all sorts of reasons to 
celebrate and pop another bottle.  Focused on fresh red berries but with 
great layers of complexity, chocolate and cream, spice, fine tannins and soft 
luscious sparkling finish. 

 
This wine is made for fun, the label is jumping out at you, the bubbles are 
doing the same and the flavours just make it too easy to enjoy. 

 
The grapes were grown on the Longbottom vineyard in Padthaway, the 
Birchmore vineyard in Langhorne Creek and the Hunt Creek, Semmens and 
Mollydooker vineyards in McLaren Vale.  
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