Angove Family Winemakers is a fifth generation family business dedicated to crafting

super premium and single vineyard wines from McLaren Vale, together with diverse wines

VARIETAL
Grenache

REGION
McLaren Vale

BARREL AGEING

8 months in French oak
puncheons

TECHNICAL
Alcohol - 14.0%
pH-35

Residual Sugar - 2.0 g/L
Total Acidity - 5.8 g/L

CELLAR POTENTIAL
2035

WINEMAKERS
Tony Ingle and Paul Kernich

Vegan Friendly

from some of South Australia’s great wine growing regions.

FAMILY CREST
GRENACHE 2025

McLAREN VALE

VINEYARD

Crafted from grapes grown in the sandy soils of an immaculate vineyard in the Blewitt
Springs subregion of McLaren Vale. Grapes from this vineyard are delightfully aromatic and
full of personality.

VINTAGE

The 2025 vintage in McLaren Vale stands out for its intensity, vibrancy, and exceptional quality,
shaped by the region’s driest growing season since 2003. Consistently warm, dry, and calm
conditions prompted an early budburst and flowering, supporting healthy vine growth with
minimal disease pressure. Veraison and harvest arrived nearly two weeks ahead of the
long-term average, producing small, concentrated berries that define the character of the
vintage. A brief heatwave in February posed little threat, as fruit resilience remained strong.
With no extreme heat events, harvest wrapped up by late March, delivering fruit of outstanding
balance and flavour.

WINEMAKING

The grenache grapes were hand-picked at peak ripeness in mid-March and cooled
overnight to preserve their freshness. Each bunch was carefully hand-sorted, ensuring only
perfect, whole grapes went into the small open fermenters.

To retain the purity of the fruit, the fermenters were filled with inert carbon dioxide
and sealed, allowing a gentle carbonic maceration to take place. This method starts
fermentation within the unbroken grapes themselves. As some berries naturally split, their
juice is released, furthering the fermentation. The resulting intracellular fermentation,
protected by naturally released carbon dioxide, creates a delicate, balanced expression of
the variety.

After three weeks under close attention, the tank was pressed, and the wine was transferred
to a temperature-controlled vessel for malolactic fermentation. To enhance complexity,
15% of the wine was matured in old French oak puncheons.

Bottled in mid-October 2025, the wine had ample time to integrate its layers, resulting in a
wine of finesse and elegance.

TASTING NOTE

Vibrant ruby red with magenta highlights. Aromas of dark cherry, plums, and spice are
accented by star anise and cloves. The palate reveals luscious dark forest fruits, leading to a
soft, rounded, and mouth-filling finish.
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