
VINTAGE:

Selective harvested then destemmed into open top fermenters
leaving 20% whole bunch clusters, the balance of the fruit
destemmed not crushed. The fruit was then fermented a low
temperate to retain the freshness. After 10 days on skins and gently
plunged daily, the wine was pressed to seasoned French oak
Puncheons where it matured for 10 months. No fining was used on
this wine.

This single vineyard Grenache originates from our Armagh
property in the Clare Valley from vines planted in 2001. Select
parcels of fruit are handpicked and fermented in open top
fermenters, with a portion of whole bunch clusters, then aged in
large format French oak barrels. Aromas of violets and field
flowers give way to a palate layered with red fruits and complex
savoury notes. An elegant, perfumed wine which is highly versatile,
equally enjoyed as an aperitif or as an accompaniment to a wide
range of cuisines.

WINEMAKING:

WINE DESCRIPTION:

2022
CLARE'S SECRET
GRENACHE

VARIETY:

REGION:

ALCOHOL:

CELLARING:

100% Grenache

2022

Clare Valley

13.5%

This wine can be enjoyed now or until 2032

VEGAN FRIENDLY


