
WINEMAKER’S NOTES

Carefully tended, this vineyard block is harvested 
twice, selecting only the ripest grapes during the 
first picking, allowing the rest to develop for an 
additional few weeks under the sun’s embrace. 

The second picking is reserved exclusively for our 
Vineyard Select Grenache, of which only free-run 
juice is used to preserve the purity of the fruit 
flavours. 10% of the juice is bled off to concentrate 
the flavours. After fermentation, the wine is aged 
in 500-litre oak barrels, of which 20% is new oak.

TASTING NOTES

Intense aromas of ripe cherry pie and preserved 
strawberry jam greet the senses, while the 

palate revels in succulent red fruit, a harmonious 
interplay of freshness and subtle smokiness.

ANALYSIS

Alc: 14.02%vol pH: 3.49

TA: 5.4g/l Rs:  2.6g/l
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