
Dandelion’s Damsel is always our best old vine Barossa Merlot

Damsel of the Barossa
Merlot 2021

Background
Dandelion Vineyards is a unique fusion of 

vineyards and vignerons. Our wines represent 

decades of experience, blending the fruit of 

our old vine gardens with the finest traditions 

of artisan winemaking.

Dandelion Vineyards are proven plantings 

that have stood the test of time. Our wish 

is to nurture the unique character of these 

vineyards and express their terroir in our 

wines. 

Capturing variety, vintage and vineyard 

requires an enlightened approach and 

although our growers see the Devil in every 

weed, we encourage the humble Dandelion 

amongst the vines as they suppress winter 

weeds, provide mulch in summer, and proffer 

their Wishing Clocks in spring to blow off to 

make our wish come true.

Sourced from our old vine Barossa vineyard, 

these ancient, gnarled vines are not only 

surviving but thriving on their own roots in 

some of the oldest soils on the planet.

In March we hand harvested whole bunches 

of flavour ripe Merlot to be gently crushed 

and naturally fermented in open fermenters 

for eight days, hand plunged twice a day, 

before careful basket pressing into older 

French Oak Barriques to finish fermentation. 

After 20 months maturation and a racking in 

the same oak, we bottled without filtration or 

fining to capture the essence of the vineyard 

and although ready to drink this Damsel will 

reward cellaring and decanting.
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Tasting Notes
Colour

Dark-purple, red and grainy.

Nose

Aromatics of blueberries and plums, hints 

of African Violets at night, and from deft 

older oak usage a distant waft of teak and 

cinnamon. Also emerging are aromatics of 

the Spring and of all things green. Morning 

rain on a well-manicured lawn… Pristine 

merlot primary aromas. Definitive.

Palate 
Cool dark berry fruits that are extremely 

fine but yet also in abundance. That 

grainy, unfiltered colour translates 

directly to the tannins and textures of 

the palate. This is a savoury, long, dry 

and gripping red wine - yet underneath 

there is a mulberry fruit plushness 

coupled to a clean and lingering acidity.

Drink 

Steak au Poivre. Chips. A green salad 

perfectly dressed. Open this red wine 

2 hours before tomorrow’s luncheon  - 

and 45 minutes before the identical 

luncheon in 8 years time. Oh, in which 

case, be sure to buy at least two bottles.

Composition: 100% Merlot

Alcohol: 14.5%

TA: 6.77g/L

pH: 3.42
Latitude 34°36’53” South
Longitude 138°53’25” East
Altitude 649 = 198 Metres

Wish you were here...
Zar Brooks, Typist  & tba, 

Elena Brooks, BSc (Oenology)  
Adelaide Winemaker


