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McLaren Vale  Willunga, Blewitt Springs and McLaren Flat.

 
Grenache (100%)   

 

 Vibrant raspberry 

 

Fresh juicy raspberries and strawberries fill the nose with a subtle creamy note. 

 

Lovely juicy palate displaying fresh raspberries, cranberries and strawberries crushed together to 

form an intensely flavoured wine with a fresh and drying finish that ultimately provides a subtle, 

savoury complexity. 

 

Enjoy when young and fresh. 
 

Thai green curry served on jasmine rice with lime wedges and coriander. 
 

The Grenache is crushed and chilled to red fermenters, spending a day and a half on skins prior 
to being pressed off when desired colour vibrancy is reached. After cold settling, the juice is 
fermented with an aromatic yeast for 14- 21 days before being prepared for bottling. 

 

 

pH 3.21     TA g/L 7.4     ALC 13.0 %     RS 3.5 g/L 
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