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2017 GRENACHE

TURKEY FLAT VINEYARDS
[ BAROSSA VALLEY

TURKEY 100% GRENACHE

FLAT

VINEYARDS

Inspired by the savoury Grenache of the Old World — darker, tannic, herbaceous & spicy, this
lascivious little wonder shows off its suitability for the climate in which it is grown.

A return to the vintage of old with vintage beginning somewhat later than recent years. High spring
rainfall and consistent temperatures throughout the growing season saw higher yields coupled
with excellent flavour intensity. Overall, another exceptional year.

Power.
Balance.
Black fruit.

Look to Grenache’s origins — Spain, Italy & Southern France for food pairing inspiration; tapas,
lamb, tomato-rich dishes, food to be eaten in the sun, the wine cooled just slightly on that hot
Summers day. This darker style also pairs exceptionally well with steak, particularly when aged.

The wine was fermented with 15% whole bunch with half the remaining stems also included in the
ferment. Maturation took place in a combination of neutral oak Foudre and 20% second-use
Burgundian barrels for 12 months.

Harvested: February 2017

Maturity at Harvest: 13.8° Baumé

Oak Treatment: 12 months maturation in an old French Foudre & 20% second use
Burgundian hogsheads

Bottled: July 2018

Cellar: Up to 10 years

MLF: Spontaneous in barrels

Alcohol: 14.0%
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