
GRENACHE   2025    MCLAREN VALE

soils 	 Clay loam over limestone 

climate  	 Mediterranean   /   700mm rainfall   /   1,754 degree days   

method  	� Fermented as a combination of whole berries and 

whole bunches   /   Basket pressed to concrete and old 

puncheons   /   Bottled September 2025

style  	 Bright, aromatic, perfumed 

nose   	 Star anise, dark cherry, blue fruit  

palate   	� Fine, grainy tannins are interspersed with juicy, fresh fruit. 

A savoury edge lends complexity and balance. 

                       Seriously drinkable.

drink   	 Now or for up to three years. 

alcohol 	 14%   
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