
 

 

 

Vintage  

Variety 

The Wine 

Colour: 

Aromatics: 

 

 

Palate:  

 

 

 

2015 

50% Grenache, 36% Tempranillo,  

14% Graciano 

 

Red with crimson hues 

Perfumed nose with crunchy red 

currant fruit, floral and spice notes. 

 

Vibrant red cherry and crunchy red 

currant fruits woven together with 

layers of spice and floral notes. Its 

medium bodied with full flavour 

jumping out of the glass.   

 

 

 

Will reward cellaring for  

5-7 years or more. 

A versatile food wine, platters, cured 

meats or try with Duck Ragu.   

2015 had some excellent growing 

conditions in McLaren Vale. All of the 

grapes had high natural acidity and good 

structures. Sourced from mature 

vineyards, the Grenache est 1960. 

Cellaring 

 

Food Match 

 

Vineyard Notes 

 

 

 

 

 

 

 

 

We picked these grapes at perfect 

ripeness in the vineyard, critically they 

were not over ripe, but well balanced 

with natural acidity and fruit tannins. 

Gentle handling in the winery ensured 

the natural fruit and vineyard 

characters shone through.  

 

Wine Maker Notes 

 

 

 

 

 

 

 

 

 

GRENACHE 

TTtttTTT/TrTEMPRANILL

O 

Alcohol 14% 

 


