
ESTATE
W I T H  T H E  F I R S T  P L A N T I N G  O F  O U R  V I N E YA R D S  I N  1 9 6 9 ,  W E  S E T  O U T  O N  A  J O U R N E Y  TO  C R E AT E  AU T H E N T I C  E S TAT E  G ROW N 

W I N E S .  N OT H I N G  P R E PA R E D  U S  F O R  I T S  OV E RW H E L M I N G  S U C C E S S ,  W I T H  T H E  F I R S T  V I N TAG E  AWA R D E D  A  G O L D  M E DA L  I N  E V E RY 

N AT I O N A L  W I N E  S H OW  E N T E R E D.  W H I L E  T H E  R A N G E  H A S  S I N C E  G ROW N  TO  I N C L U D E  M O R E  VA R I E T I E S ,  E V E RY  B OT T L E  I S  S T I L L 

C R A F T E D  AT  O U R  C L A R E  VA L L E Y  E S TAT E  W I T H  T H E  S A M E  C A R E  A N D  AT T E N T I O N  A S  T H AT  V E RY  F I R S T  V I N TAG E .

taylorswines.com.au

GRENACHE  2 021

R E G I O N
McLaren Vale.

C O L O U R
At release, the wine is deep garnet with a vibrant purple hue.

N O S E
The wine has fresh and vibrant aromas of raspberry jubes, white pepper and 
blueberry. There are underlying hints of rose petal and baking spices adding 
to the allure.

PA L AT E
This wine is medium-bodied with flavours of raspberry and blueberry along 
with delicious white chocolate characters. The overall texture of this fruit-
driven wine is sublimely soft and silky. It is a wonderfully easy to enjoy drop.

OAK MATURATION
Eight five percent of the blend was matured for 8 months in a combination of 
French and American oak barrels, the remainder was kept in stainless steel to 
intensify the fruitiness of the wine.

C E L L A R I N G  N O T E S
Crafted for immediate enjoyment but will cellar over the long term under 
ideal conditions.

T E C H N I C A L  D E TA I L S

Alcohol 14.5%

PH 3.50

Acid 5.85 g/litre 

Residual Sugar 3.40 g/litre




