
 

 

VARIETY: Grenache 

REGION: McLaren Vale 

CLOSURE TYPE: Screwcap 

OAK TREATMENT: 9 months in seasoned French oak 

ALC/VOL: 15.0% 

pH: 3.58 

TITRATABLE ACID (g/L): 5.70 

RESIDUAL SUGAR Glucose + Fructose (g/L): 0.7 

 

 

BOTTLES PER CASE: 6 

BOTTLE GLASS WEIGHT (g): 560g 

BOTTLE BARCODE: 9355811002011 

CASE CONFIGURATION: 26 cartons / layer, 4 layers 

CASES PER PALLET: 104 

CASE WEIGHT (kg): 8 

CASE DIMENSIONS (cm): 26.5 (l) x 18 (w) x 30 (h) 

CASE BARCODE: 29355811002015 

 

 

PERTARINGA two gentlemen’s  
2020 GRENACHE 
McLaren Vale 

Bec Hardy Wines 

327 Hunt Rd, 

McLaren Vale SA 5171 

 

 

P: +61 (0) 8383 2700 

E: hello@bechardy.com.au 

W: bechardy.com.au 

VINTAGE: The start of the 2020 growing season was dry with warmer than average 
temperatures. Heat and wind during flowering led to lower fruit set and subsequently lower 
yields at harvest. The temperatures became milder from late January, allowing the vines to 
recover and helping maintain acidity. Although crops were down considerably this vintage, 
they quality has been fantastic. 
 

STORY: This wine is a testament to the co-founders of Pertaringa, Geoff Hardy and Ian 
Leask - true gentlemen showing depth and generosity of character, just like our Grenache. 
 

NOSE: The nose pops with ripe red berries, white pepper and black olives, as well as a hint 
of herbs amongst the red fruits. 
 

PALATE: On the palate, initially it’s the juicy red fruits that will steal your attention 
followed by a wave of savoury spices. There’s also a hint of chocolate and delicate vanilla 
with a lingering smooth finish.   
 

CELLARING: Drink now to 2026 
 


