GRENACHE

Our Grenache is the stand out in our range due to its unique sourcing from our 9o-year-old
block, boasting exceptional fruit quality from hand-picked, hand-pruned, large, juicy berries.
This wine expresses the superior quality of our fruit, with utmost care taken to highlight its
natural brilliance. Delicately elegant, with lifted notes of raspberry and floral elements. We
intentionally refrain from overworking the wine, allowing the fruit to shine through as the
true hero.

ABOUT THE GRAPES

The Grenache vines on the Cooper Vineyard are renowned for their age and quality. They're
an estimated 90 years old, knotty, gnarly vines. The large berries seep juice so easily that we
can treat the grapes gently resulting in finesse, restraint and a delicate silkiness. All hand-
pruned and hand-picked, the utmost care is taken when handling these vines.

TASTING NOTES
Nose

Enticing red berry aromas integrate seamlessly with subtle herbal notes. Vibrant plum and
freshness.

Palate

A refined and velvety smooth texture with delicate tannins showcases juicy raspberry flavours,
translating from the wine’s alluring nose.

Food Pairing

Simple Italian dishes, classic Margherita pizza, grilled vegetables or rose-sauced pasta.
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VARIETIES
Grenache

REGION
McLaren Vale

STYLE
Refined and elegant

ALCOHOL
13.7%

ACIDITY
5.3g/L

RESIDUAL SUGAR
0.7g/L

INGREDIENTS

Grapes, acidity regulators (tartaric
acid), preservatives and antioxidants
(sulphur dioxide, potassium
metabisulfite), stabilising agents
(carboxymethylcellulose)

NUTRITIONAL INFORMATION

Per 100mL
Energy 334 kJ / 80 keal
Carbohydrates 1.1g
Of which
Sugars 0.1g

Contains negligible amounts
of fat, saturates, protein, salt



