
GRENACHE   2026    MCLAREN VALE

soils 	 Clay loam over limestone 

climate  	 Mediterranean   /   700mm rainfall   /   1,498 degree days   

method  	� Fermented as whole berries in open stainless steel   /   

Matured in large format old oak   /   Bottled September 

2026

style  	 Bright, aromatic, perfumed 

nose   	 Fresh raspberry, aromatic spice   

palate   	 �Layers of plush red fruits and soft, juicy tannins frame the 

medium bodied palate. Mineral acidity lends crunch and 

balance. 

drink   	 Now or for up to three years  

alcohol 	 13.5%   
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