
P L A C E
Sand Road and Hunt Road, McLaren Vale. Growers Margaret 

Leask, Richard and Malcolm Leask. The Tannat is from 
our Sand Road Vineyard. Total block size 0.74 Ha. The 

Tannat was established in 2006, H9V3 clone, grafted onto 
Cabernet rootstock which was planted in 1982. It is hand spur 

pruned, on single wire cordon. Geology is Christies Beach 
Formation, alluvial fan of sand, clay and gravel. The soil here 
is red brown loam with some iron sandstone deposits from 
the nearby slopes and creek. Tannat’s original home is the 

Pyrenees in the South West of France, however its second 
home is Uruguay, where it is the most popular red wine 

variety and has slightly more rounded tannins. We really like 
the Uruguay wines, which have natural power, but retain 
character, freshness and ability to age. Our wine is more 
medium bodied however, and we saw no reason the blend 

with another variety.

V I T I C U LT U R E
The 2013 vintage was completed earlier than expected 

in McLaren Vale. The season was successful with no rain 
interrupting the quick harvest. Harvesting grapes was 

generally completed by the end of March. As well as being 
dry, there was effectively no rainfall for three months from 
December. It was notable for being a warm summer, which 

followed an above average rainfall winter.  

S E N S O R Y
COLOUR:  Deep, dark Purple, bright rim 

AROMA:  Mulberry, brown earth, aniseed, flor.

PAL ATE:  Brooding black forest fruit, soft mouthfeel, baking 
spices, mocha, gritty tannins. Good length and power for a 
medium bodied wine, quite rustic and ready for bbq food.

 

F O O D  M A T C H
Charcoal grilled Chorizo and Beef Ribs, chimmichurri sauce, 

chives and lemon, baked potatoes. 

C E L L A R I N G
Now to 2023. We recommend decanting for around two 

hours prior to serving.

W I N E  A N A L Y S I S
Alcohol 12.8% ~ pH 3.5 ~ Total acidity 5.7g/L

The weather presented some challenges, but also had some 
advantages, disease levels were the lowest for many years and 

fruit was very clean. Low crops followed which are typical in 
dry seasons.

W IN EMAK I NG
The Tannat fruit was hand picked and delivered to the winery 

March 14. The fruit was gently destemmed and crushed 
to 2 tonne open top fermenters. Once fermentation had 

commenced the must was plunged 4 times every 24 hours 
to extract colour, flavour and tannins. During ferment 
the must was kept between 22–26 degrees. Primary 

fermentation took place for 12 days. Once the wine was dry, 
it was pressed to tank where the free run juice and pressings 
were combined. The wines were transferred to 4 to 5 year 
old French oak barrique barrels (50%), and small 900 litre 
stainless steel vats (50%) where they underwent malolactic 

fermentation. After 6 months the wines were racked off lees 
and returned to the same vessels for a further 13 months 

of maturation. Bottled following very light screen filtration, 
on December 1, 2014. This wine is sealed under Stelvin 

screwcap.
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