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

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

VARIETAL
Grenache 54%

Shiraz 39%
Mourvedre 6%

Carignan 1%

REGION
McLaren Vale

BARREL AGEING

12 months in large French oak
vat.

TECHNICAL
Alcohol - 14.5%
pH-3.62

Residual Sugar - 2.5g/L
Total Acidity - 5.6g/L

CELLAR POTENTIAL
2035

WINEMAKERS
Tony Ingle and Paul Kernich

Vegan Friendly

ANGOVE

FAMILY CREST

2024 GRENACHE SHIRAZ
MOURVEDRE

McLAREN VALE
VINEYARD

Our Grenache Shiraz Mourvedre blend draws on fruit from three distinct MclLaren Vale
sites. Old-vine Grenache thrives in the sandy soils of Blewitt Springs and in our certified
organic and biodynamic Warboys Vineyard. Shiraz is sourced from the windswept Sellicks
Hills, where exposed slopes of slate and quartz lend intensity and structure. Mourveédre
completes the trio, grown in the loam soils of the more sheltered Sellicks Foothills to the
south.

The lifted perfume of Blewitt Springs melds beautifully with the spice and pepper notes of
the southern Sellicks vineyards, creating a wine of layered complexity and balance.

VINTAGE

The 2024 growing season began with solid winter rainfall, ensuring good soil moisture
heading into spring. Summer was warm, without any real heat spikes, and disease
pressure was minimal. Rain in December and January refreshed the vines as they ripened
their moderate crops. Adry February ensured a worry-free harvest when the grapes reached
optimum flavour ripeness.

WINEMAKING

Each variety was hand-picked at peak ripeness and transported to the winery, where it was
cooled to 5°C and meticulously hand-sorted. Fermentation was carried out with careful
attention to the characteristics of each grape and its terroir. The wine was basket-pressed
and matured in second- and third-use French oak puncheons before final blending. It then
rested for 12 months in large French oak vats prior to bottling, allowing the flavours to
integrate fully.

TASTING NOTE

Bright garnet red with purple highlights. The nose offers aromas of cherry, damson plum,
star anise, and pepper. On the palate, cherry fraises and plum unfold with a silky, refined
texture.
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