
VINEYARD		

The grapes for this wine were sourced from the Angove family’s own vineyards and 
premium growers in the region. Soils are predominantly red sandy loam over  
limestone, on gently undulating east west ridges. 

The winter rains provided an excellent start to the growing season, setting the  
vines up perfectly with mild conditions extending from budburst through flowering. 
This created an even fruit set and minimised disease pressure. The mild weather 
persisted through veraison and ripening, with only a few days exceeding 35 degrees 
Celsius. As the fruit matured on the vine, we anticipated producing some of the best 
wines of the decade. Harvest commenced in late January and progressed at a steady, 
unhurried pace until late March, with all varieties looking simply spectacular. 

WINEMAKING		

The grapes for this wine were picked at night to make sure that they were as cool 
as possible.  Crushed to modern rotary fermenters the grapes were then allowed to 
macerate for 2 days before inoculation and fermentation.  Pressed off skins 7 days 
later and allowed to go through the second malolactic fermentation.  The wine has 
then had minimal handling prior to filtration for bottling.  

TASTING NOTES		

COLOUR	 Deep crimson with vibrant purple highlights.

AROMA	 Layers of ripe red berries intertwine seamlessly with  
	 savoury notes and a hint of red pepper, enhanced by a  
	 delicate touch of oak.

FLAVOUR	 A generous palate reflects the burst of berries and subtle 		
	 capsicum accents, balanced by savoury elements, a hint of 	
	 cassis, refined tannins, and a smooth oak finish.

CELLAR POTENTIAL 	 Best enjoyed now or within 4 years.

 
HAVE IT WITH ...		

Superb with roast lamb or a hearty grilled vegetable lasagne.

Vegan Friendly.
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