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2008  McLaren Vale 
� ���	� � ���	��	� �
Grenache (100%)   

� 
�
�� �
Fresh raspberry juice hue.  

� 
���	� �
Juicy, bright and fresh, the nose is a fragrant berry mixture of strawberries, raspberries and spicy 
cranberries. 

� ����	 �
With a creamy texture reminiscent of lemon curd and strawberry fool, the dry finish pulls together 
the bright cherry fruit and plush mid palate into a surprisingly savoury complex wine. 

� ���� �
A fresh style that is best consumed young. 

� 

�� � ���� �
Duck and water chestnut sang choi bau. 

� ��	
���� �
McLaren Vale 80%, Fleurieu 20%. 

� �����	 �
A record 15-day heatwave interrupted perfect vintage conditions, resulting in an extremely 
condensed harvest.  Much of the premium reds were also off the vine with high natural acid due to 
cool early summer and large canopies. While there were challenges with the sudden ripening, 
overall 2008 will be a great year for quality. 

� 	�������� � 	������������������������������������������������������
pH 3.25     TA 5.5g/L     ALC 13%   RS 3.4g/L 

� ��	���	��� ��
Samantha Connew & Alexia Roberts�


