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    2020 ‘Welkin’ Project 5255 Malbec 

 
 

Variety: Single vineyard Malbec made from fruit grown by the Wenzel 
family in the heart of Langhorne Creek. 
 
Summary: We’re extremely excited to present this Malbec as one of the 
trio of wines to be made as part of the Langhorne Creek Project 5255 
initiative. We employed a range of winemaking processes and fruit site 
options to layer complexity into the wine and create what is a fresh and 
modern take on one of the great region – varietal matches in Australia.  
 
Tasting Note: Beautifully intense purple colour with aromatics that leap 
from the glass. Pure fruited aromas of blood plum and redcurrant combine 
with alpine herbs, wild mint, anise, clove, crushed seashell, and biscuit 
dough. Freshness abounds on the palate with fine but grippy tannin and 
good acid. A light to medium bodied wine, the flavour has a laser-like 
precision that gives good length, intensity and purity. 
 
Goes With Food: Roasted eggplant with minted yoghurt. 
 
Goes With Cheese: Manchego matches the body of the wine and 
complements the fruit sweet characters. 
 
Goes With Music: Very Loud – Shout Out Louds  
 
Goes With Life: The low alcohol and light to medium body of this wine 
suggests it will be equally suited to get the party started or as a nightcap 
glass! 
 
Serve At: 16-18 degrees Celsius. 
 
When to Drink: Ready to drink now whilst it retains its youthful vibrancy 
but will drink well over the next 3 – 6 years. 
 
Vineyard: 1 tonne of fruit was sourced from each of two plots in the 
Wenzel vineyard. Both are Potts clone Malbec, but there are distinct 
differences between the two blocks. One is planted on its own rootstock 
and has east-west running rows, the other was grafted on to Merlot roots 
in 2015 (the Merlot was planted in 1999) and is north-south running. The 
first portion offers ripeness and intensity and the grafted fruit gives vibrancy 
and crunchy acidity. 
 

Winemaking: Both blocks were picked on 7 March and co-fermented to allow maximum integration 
between the parcels. Near the end of fermentation 600L of wine was transferred to a single demi-
muid barrel. The balance of the ferment was sealed in a variable capacity tank and spent 66 days 
on skins before transferring free run wine to a single 500L puncheon and the pressings to another 
puncheon. All oak used was older French in origin. The wine remained in oak on full lees where it 
matured until bottling in late November 2020. Unfined and unfiltered. 
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