
REGION:
South Australia

WINEMAKER:
Corey Ryan

ALCOHOL:
13.5%

WINEMAKING:
Grape were sorted both at harvesting in 
the vineyard and later on arrival at the 
winery before full de-stemming. Fruit 
was fermented in open stainless steel 
tanks at a cool temperature with hand 
plunging for seven to ten days. Primarily 
matured in stainless steel with around 
20% matured in seasoned French oak.

TASTING NOTE:
Dark berry aromas complemented by 
floral hints and a subtle sweet tobacco 
influence that is so typical of the variety. 
The palate is bursting with juicy black 
fruits, a touch of oak and a soft 
easy-going tannin structure making it 
perfect for any kind of barbecued meats.
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