
 

  

        NV                 McLaren Vale             

 
  Grenache Shiraz 

Tawny  mid brown

The nose displays rich almond oil with nutty rancio and brandied fruit cake characters 

Displays rich toffee, burnt caramel and dried figs 

Drink now up to 10 years 

Serve with stilton or cheddar with nuts and dried figs or mince pie and caramel sauce.

Blewitt Springs, McLaren Flat, Willunga, McLaren Vale

 Some parcels in older oak for 25 years

 3.54pH     6.2 TA   3.54g/L     ALC 18%

  
  Samantha Connew & Alexia Roberts 


