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Amator Nouveau

Vintage Region
2020 McLaren Vale (estate owned)

Grape Variety
Grenache 60%, Shiraz 20%, Touriga 20% 

Colour
A very youthful medium ruby with flashes of purple.

Bouquet
Jumping out of the glass; bright berry fruits, raspberry coulis and musk with some fresh 
herbs and wet stone. The nose is lifted and fresh.

Palate
Strawberry and cherry combine with berry compote characters to give a juicy quality. 
Tannins are fine and even, adding length and a savoury finish. Super luscious and 
approachable in its youth, there is an extraordinary freshness and mouth-watering energy.

Vineyards
The fruit for the Amator Nouveau was sourced from Wirra Wirra’s own Scrubby Rise and 
Nocowie vineyards.

Vinification
The three parcels - one each of Grenache, Shiraz and Touriga - were harvested across 23 and 
24 March 2020 and combined before ferment. One very small quantity of whole bunches 
underwent several weeks of carbonic maceration. The rest was destemmed, and the blended 
fruit spread across three fermenters where it spent relatively short periods fermenting on 
skins, ranging from only a few hours to several days. Whole berries, along with a varying whole 
bunch content, were a feature of the ferments, with the aim of producing a very juicy and 
fresh fruit style. Each ferment was tasted twice daily by the winemakers to monitor extraction. 
Once the desired levels of colour, flavour and texture were achieved, ferments were basket 
pressed separately to complete fermentation in tank.  Finally, the very youthful parcels 
were blended to achieve a bright, aromatic and juicy wine, which showcase these three star 
varieties of McLaren Vale in a truly vibrant form.

Drink
Enjoy upon release.

Technical Details Winemakers
pH  3.57      T.A.  6.5g/L      ALC  14.5% Paul Smith, Tom Ravech, Kelly Wellington  & 

Gonzalo Sanchez.

OBSERVATION. It’s at the heart of sustainable farming. Watching changes in the vineyard and 
responding naturally to find the balance. It takes an almost obsessive commitment to the cause. The 
Latins spoke of the amator who expressed such devotion out of love, rather than for reward. Tending to 
these majestic old vines, that’s a notion we completely understand. 
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