
The Dandelion Vineyards’ Treasure Trove is the McLaren Vale Grenache...

Treasure Trove of McLaren Vale
Grenache 2021

189 Chaffey’s Road,  McLaren Vale
SOUTH AUSTRALIA  5171

CELLARS
cellardoor@dandelionvineyards.com.au

P  08 8323 8979

www.dandelionvineyards.com.au

Tasting Notes
Colour

Opaque with a clear rim-edge; bright, fresh, 

alluring.

Nose 

Bath salts, minerals, a touch of the saline; sour 

berries and then blackberries and raspberries at 

season’s start; dried herbs and fermenting yeast. 

Pastrami from oak, but just, just… Savoury smells 

as if entering an old-fashioned delicatessen a long 

time ago. À la recherche du temps perdu...

Palate

Acidity! Like a green apple and a fresh, ripe 

plum. Balance and movement: deep and savoury, 

but with grenache’s unyielding fruitiness flying 

its flag. All the while this acidity nips at the 

meaty fruit flavours, making one wonder why 

all grenache cannot taste like this. Rounded yet 

sharp; long yet striking. Grenache for grown-ups.

Drink

Char Siu Pork. A good lentil stew made with 

sausages. Soya Beans stir-fried with tofu and 

kimchi and a dash of fish sauce. A breakfast 

Croque Monsieur at midday, following a late 

night’s business meeting.

 

Specifics

Composition: 100% Grenache

Alcohol: 14.0%

TA 5.78 g/L

pH: 3.4

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

Elena Brooks, BSc (Oenology)  
Adelaide Winemaker

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.

The Treasure Trove Grenache is a part of 

our Firehawk Farm, a single biodynamically 

run vineyard perched atop an ancient ridge 

overlooking McLaren Vale, the Willunga 

escarpment and the Gulf St Vincent. Firehawk 

is our Native Bird of Prey that soars over our 

vineyards acting as scarecrow to other birds, 

rabbits and the like that eat ripening grapes.

Selected bunches were handpicked by family and 

friends in early March. We gently crushed two 

thirds of the fruit over whole bunches into open 

top fermenters. After 7 days of fermentation the 

wine was basket pressed into French oak barrels, 

some new and the balance seasoned. This was 

followed by 18 months maturation with minimal 

winemaking artefact before bottling, to capture 

the essence of the vineyard. The wine will reward 

cellaring and decanting.


