
 

2008 GRENACHE TEMPRANILLO 

  

PRODUCTION  320 Cases 

           

APPELATION Barossa 

                                                 

VARIETALS Grenache 90%,  

Tempranillo 10% 

                                                                                

ALC/VOL                                  14.3% 

                                        

ANALYSIS       3.20 pH |  6.3 gm/l Acid  | 

2.0 gm/l Residual Sugar 

                                 

 

 

WINEMAKING/MATURATION 

 

A concentrated Grenache retained after Rose juice 

was extracted, was then cool fermented and stored 

in both tank and older oak barrel. 

The Tempranillo harmonises the structure with its lovely 

gritty tannin and lingering floral notes.   

2008 was a warm vintage suited to Grenache flavour 

development.   

Yields were low and the structure in the Grenache 

was extraordinary this year. 

 
TASTING NOTE 

Medium red with rich purple hue, the nose has enticing 

spicy aromas of anise, blueberry and orange blossom. 

The elegant palate has bright notes of citrus, berry 

and spice in a charming and lively Pinot-like structure, 

finishing soft and long. 

 

Drink now, chill it down on a hot summers day. 
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