
 

 

 

 

 

 

 

 

 2010                                          McLaren Vale                       McLaren Flat and Blewitt Springs 
 

 
Grenache (100%)

Deep ruby with a crimson tinge

Regal aromatics including fresh plums, raspberries and red currants with aniseed, violets and ginger.  
The wine displays a real sense of sophistication with notes of forest floor and leather, with antique 
 shop complexities.  As the wine evolves in the glass, the more one can see.

The palate is dense with plums and red berries yet is long and impeccably balanced.  Fine velvety 
tannins support the bright fruit with complex peat and spice providing a layered and complex  
mouth feel.   

Will reward cellaring for 10-15 years.

Oxtail stew.

 

McLaren Flat: 95 years.  Blewitt Springs: 90 years.  
Two distinct soil profiles with McLaren Flat being red/brown loam, mixed riverbed shale and 
 ironstone nodules and Blewitt Springs being grey, deep sands over ironstone bed.

100% oak matured for 9 months in seasoned French puncheons and barriques. Oak age varied from  
5 - 7 years offering subtle oak flavour and tannin influence.  Wine was racked and returned twice  
during this period and lightly filtered prior to bottling. 
 

Hand picked fruit harvested at optimal fruit flavour and tannin ripeness. Fruit was gently crushed, 
destemmed and cold soaked in two tonne open fermentation vessels prior to a 9 day fermentation 
 where the fruit was hand plunged and pumped over to extract the desired level of tannins, colour  
and flavour.  Ferments were pressed via basket press into stainless steel and on the completion of 
primary fermentation put into oak.  
 

pH 3.44     TA 6.7    ALC 14.5%                                       Paul Smith & Paul Carpenter

 
 


