
2020 MCLAREN VALE TOURIGA
Heirloom Vineyards was conceived in vintage 2000, when a young winemaking 
student caught the eye of a silly old wine judge. A love story ensued inspired 
by two vows: To preserve the best of tradition, the old world of wine and 
our unique old vineyards and to champion the best clones of each variety 
planted in the most appropriate sites embracing the principals of organic 
and biodynamic farming. Seven long vintages of trial and error passed before 
Heirloom Vineyards could make a wine that was fine enough to pass on to 
future generations. That is this wine.
This Heirloom Vineyards Touriga was produced from our best McLaren Vale 
Vineyard whose clones and viticulture embody the very best in cutting edge 
but old school viticulture and winemaking. Hand tended vines, sorted bunch 
by bunch, naturally open fermented, basket-pressed and stored in well 
seasoned first use French oak barriques from bespoke coopers.

OUR WINE NOTES 
Touriga can be a simple sip or a symphony of the senses, a moment of 
pleasure or an eternity of contemplation. Only the poet can know, so stop 
thinking and surrender.

COLOUR
Brilliant bursting purple-black-magenta winking at vermillion and violet-blue. 
Impenetrable. Deep is not the word; this is the colour touriga.

AROMA
A heady, swirly, swirling, forest of dark Summer blackberries that dip and 
dive into rose petals, bay leaf, musk, olive tree foliage, concrete, bitumen 
roads after summer rain, and roasted meats. Yet about and around it all is an 
aromatic grace and airy lightness. Powerfully sublime.

PALATE
Multi-layered and granular. The acid edges bring definition and tautness. 
The combination of fruit, acid, and tannin are so seamlessly intertwined: the 
super-fine, powdery tannins; the swift, sure and fleet-footed acid; and the 
clean, deep, pure, pitch-perfect, deep fruits. Plums, blackberry, blueberry, 
mint, black tea, and ripe figs. And then the tannins return at the after-taste to 
soar endlessly, dry and dryer still.

OVERALL 
Touriga - so long the mainstay of Vintage and other Ports - is increasingly 
finding a wonderfully winning guise as a dry red table wine, as the Iberians (of 
course) have known for centuries. We like it with Bacalao. Oh, and one final 
thing: this is a dangerous wine. Cellar long, or decant at dawn in preparation 
for dinner.

Alcohol 14.5% (8.6 Standard Drinks) 
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