
 

2004 LES AMIS 

This unique parcel of Grenache, sourced from a single, old vineyard (128 years) 

in the hamlet of Greenock, has successfully endured eighteen months maturation 

in new French barriques. 

 

The 2004 Les Amis is a direct and distinctive reflection of the 2004 Vintage – 

flamboyant, rich and elegant. The nose flows from lavender, violets, black 

cherries and squashed raspberries to liquorice and spice.  The overtly opulent 

palate is silky smooth, persistent and spicy, with a hint of refreshing, juicy fruit 

just to remind you that this is actually Grenache.    

 

 
 

 

VARIETAL: 100 % Single Vineyard Grenache 

REGIONS: Greenock (105 year old bush vines) 

HARVEST: Late April 2004 

pH:  3.63 

ACID:  5.72 g/L 

ALCOHOL: 14.6 % Alc/Vol 

OAK MATURATION: 18 months in new French barriques. 

 


