
Varietal Breakdown: Grenache (78%), Shiraz (13%) and Mataro (9%). 

Region: Barossa Valley, South Australia

Bouquet: Rich aromas of ripe plum and boysenberry fruit, with hints of cedar and 
brown spice oak. 

Palate: A medium bodied, soft, supple and silken wine, with a palate of raspberry 
and spicy plum fruit balanced by fine tannin and oak flavours.

Suggested Cuisine: Provençal Pizza with fresh tomato slices, black olives, feta 
cheese and fresh thyme.

Season: Rainfall in the early months of the season resulted in very good subsoil 
moisture setting up healthy vines for the growing season ahead. The rainfall 
continued leading into the later months of the vintage, perfect for ripening balanced 
fruit and keeping the vines and canopy healthy and fresh. The mild temperatures 
throughout the season allowed for ample colour build up, varietal definition and ripe 
tannin, creating an overall high-quality vintage.

Wine Analysis: Alc/Vol: 14.5% | pH 3.53 | TA: 5.77g/L | Sugar: 1.01g/L

Cellaring: Enjoy now or over the next four years. 
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