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Aphelion ‘The Confluence’ 2017 Grenache
Variety: Grenache from Blewitt Springs sub region of McLaren
Vale.
Summary: This complex, aromatic, food friendly, but fantastically
drinkable wine evolves in your glass. Good structure and length.
Carries our signature savoury finish.
Tasting Note: Vibrant purple with crimson, the nose is full of spicy
cherries and dusty herbs. The palate is juicy with vibrant acidity
that gives the wine a good length of flavour. Complex red berry
flavours mix with soft spice and savoury complexity thanks to the
whole bunch and extended maceration ferments that form part of
this blend. Light to medium bodied with soft tannins.
Goes With Food: Pan seared duck matches the spice and body
of the wine well.
Goes With Cheese: Fresh cheeses such as Brie and Goat based
cheeses will complement the wine’s flavours and won’t dominate
its delicate structure.
Goes With Music: Muse - Invincible
Goes With Life: Out for a fancy dinner or aperitivo on the back
deck.
Serve At: 16-18 degrees Celsius. Unfined & unfiltered so some
sediment may remain - we recommend decanting.
When to Drink: Ready to drink now, but will continue evolving
through to 2025.
Vineyard: All hand-picked fruit. 70% grown on 80 year old bush
vines in Blewitt Springs, the balance from a separate Blewitt
Springs vineyard with 50 year old vines. Both vineyards on sandy
soil.
Winemaking: A blend of whole berry (60%), whole bunch (20%),
and extended maceration (3 months) (20%) ferments. Majority free
run juice with a small percentage of light pressings. Aged in
neutral French oak puncheons for nine months before blending
and bottling. Unfined & unfiltered.
Production: 240 dozen produced under screwcap. RRP AUD $40
FROM THE SUN TO YOU

www.aphelionwine.com.au

NOTES

The Absconder
From some of the oldest grenache blocks in McLaren Vale, came the opportunity to create a wine whose
heritage dates back to our founder Robert Strangways Wigley’s time. Wigley was an eccentric whose
lust for life had at times seen him fall foul of the law in his home town. In fact, one episode involving the
‘acquisition’ of the famous Adelaide pie-cart and a joy ride through the city streets was the catalyst for
banishment to McLaren Vale. However Wigley did not abscond into the wilderness. He became known
for his world class wines - including fortifieds made with the grenache of the day - and helped to build
the reputation of McLaren Vale.

Vintage

Region

Sub Region

2016

McLaren Vale

McLaren Flat, Onkaparinga Gorge

Grape Variety
Grenache (100%)

Colour
Deeper crimson with a bright edge.

Bouquet
Heady and lifted with liqueur cherry and wild raspberry. Asian spice, ginger, red licorice and rose
petal florals form a deep and complex bouquet.

Palate
The combination of succulent red berries, Turkish Delight and darker, concentrated brooding fruits
and florals is framed by lithe, sandy tannins. A wine of layers and grace.

Drink
Up to 15 years in appropriate cellaring conditions.

Food Match
Mandarin Duck.

Vineyards
The fruit for The Absconder Grenache is hand picked from the Blagrove and Waite vineyards. The
soil types vary from deep sands over ironstone, to red loam clays with weathered ironstone and
sandstone.

Oak Maturation
Seasoned french oak puncheons (500L) up to ten years old.

Vinification
The two vineyard parcels were hand harvested at optimal fruit flavour and tannin ripeness. Fruit
was gently crushed and destemmed to two-tonne open fermentation vessels, some of which had a
small component of whole bunches. During the twelve-day fermentation, fruit was hand plunged
and pumped over to extract the desired level of tannins, colour and flavour. Wines were pressed via
basket to stainless steel and on the completion of primary fermentation, filled to seasoned French
oak puncheons for nine months. Wine was racked and returned twice during this period, lightly
fined and filtered prior to bottling.

Technical Details

Winemakers

pH 3.4 T.A. 5.7g/L RS <1g/L (dry)
ALC 14.5%

Paul Smith, Tom Ravech and Kelly Wellington

29/06/2017

Wirra Wirra Vineyards

Wirra Wirra Vineyards - R.G.& R.T. Trott Pty Ltd - ABN 51 007 692 122
McMurtrie Road, PO Box 145, McLaren Vale SA 5171
P: +61 (0)8 8323 8414 - F: +61 (0)8 8323 8596
www.wirrawirra.com

NOTES

The Hickinbotham Clarendon Vineyard covers a steep cut of country from the ridgetops above the village of Clarendon to the
Onkaparinga River in the gorge below. Since its establishment in 1971, the Hickinbotham vineyard has become a part of
Australia’s wine heritage, supplying fruit to produce many of Australia’s greatest wines. Breathing new life into this historic
vineyard, Winemakers Charlie Seppelt and Chris Carpenter have commenced a new era of Hickinbotham’s prestigious legacy;
building upon and honoring the vineyard’s acclaimed record.

6
CRAFTING THE WINE
After the hand-picked clusters were picked from the 1962-planted Grenache (210 metres) by Viticulturer
Michael Lane, the fruit was destemmed and sorted the berries into open fermenters with 10% whole bunches.
The cold soak was four days, the skins plunged three times daily, and the minimum time on skins was
thirteen days. The wine was then basket pressed; one rack-and-return was conducted over seven and a half
months as the wine seasoned in a selection of five year old Burgundy-coopered barrels.
WINEMAKERS
Charlie Seppelt and Chris Carpenter
DETAIL
100% Grenache
Alcohol: 14.0% | TA: 5.6 | pH: 3.66 | 366 cases

©2016 Hickinbotham, Santa Rosa, CA 95403

NOTES

Bekkers Wine is the winemaking project of respected
viticulturist Toby Bekkers and his French-born wife and
winemaker Emmanuelle. Few can claim a more extensive
understanding of McLaren Vale.
"Nothing we have seen overseas has diminished our
conviction that McLaren Vale is capable of producing
unique, world-class wines and we aim to be an emblem for
the region.”

2016 Bekkers, McLaren Vale Grenache
Our quest to create an emblem for McLaren Vale means
attention to the smallest details. Vineyard parcels are
selected from our ‘artist’s palette’- the landscape of
McLaren Vale- to capture aromatic spice, elegance and
soft, silky texture; all underpinned by the generous flavours
of McLaren Vale.
In our opinion, Grenache is the variety with which McLaren
Vale will stand proudest. Late ripening and medium bodied,
Grenache augments the signature of vintage and vineyard
more keenly than Shiraz.
Variety: 100% Grenache.
The structural core of the wine comes from an old, dry
farmed vineyard near the McLaren Vale township. A 1930’s
Blewitt Springs bush-vine parcel is more medium bodied
and contributes asiatic spice and aromatic fragrance.
In the cellar, 20% whole bunches are added to the
fermenter and the remaining fruit is gently destemmed (not
crushed) and machine-sorted to remove any shrivelled
berries. Cold soaked for 5-6 days. Natural fermentation (no
yeast added). Gently plunged by hand with the aim of
minimising over-extraction. Basket pressed to aged French
oak (500L puncheons). We choose to age our wine on fine
lees with minimal sulphur additions before racking and
bottling sans filtration.
We believe that the textural element holds the key to fine
wine.
Screw cap | 15% abv.
“IT’S A DELUXE WINE IF EVER THERE WAS ONE.” 96 POINTS.
2018 The wine front. Campbell Mattinson.
“… PREDICTABLY SENSUAL AND LAYERED WITH PLUSH,
PLIABLE, GLEAMINGLY PURE FRUIT…”19+/20. 2018
MatthewJukes.com
“BRIGHT AND BEAUTIFULLY PURE GRENACHE…...”
The Australian WISH Feb/2018, Angus Hughson.
5 STAR WINERY Halliday.
Bekkers | Fine Wine | McLaren Vale | South Australia
www.bekkerswine.com
A story of soil and soul

NOTES

PRODUCT

2016 Griffon’s Key Grenache

PRODUCER

Kay Brothers Amery

COUNTRY

South Australia

REGION

McLaren Vale

GRAPE VARIETY

100 % Grenache

ALCOHOL

14.5% by volume

RESIDUAL SUGAR

2.2 g/l

pH

3.45

TOTAL ACIDITY

6.4 g/l

CASE PRODUCTION

530 x 6 packs

WINEMAKING
The 2016 vintage growing season began with a dry but cool spring. Flowering
conditions were excellent therefore optimising fruit set. Mild but dry
conditions continued in early summer until the 29th of January, when we
received 44 mm of much welcome rain. The rain freshened canopies and kick
started veraison. The final ripening period was perfect for Grenache,
producing lovely even colour and flavour development in all bunches.
The vineyard has a North-Eastern exposure. Soils are shallow red sandy
loam over complex Geology comprising quartz and ironstone gravels,
weathered and calcareous sandstone, siltstone and limestone.
The best parcels of hand-picked Grenache were selected from the Amery
vineyard. Fruit was open fermented and hand plunged for 10 days on skins,
prior to traditional basket pressing in our 1928 press. The wine matured a
further 10 months in aged French oak puncheons.
DESCRIPTION
C

Colour: Deep ruby with a violet hue.
Nose: Alluring aromas of rose petal, lavender and dark Morello cherry.
Palate: Extremely concentrated, complex and layered with rich dark fruits
such as boysenberry and cherry. Astounding length provided by fine grained
lingering tannin. A powerful and seductive Grenache!
SERVING HINTS A perfect accompaniment to smoked duck or a traditional
ratatouille.

Winner – James Halliday Grenache Challenge 2017

Trophy – Best Single Vineyard Wine, non Shiraz, 2017 MV Wine Show

Trophy – Best Wine in Show, 2017 MV Wine Show

Trophy – Best Single Vineyard Viticulturist, 2017 MV Wine Show

Trophy – Best Grenache, 2017 MV Wine Show

Gold Medal – MV Wine Show

Trophy – Best 1 Year Old Grenache, 2017 MV Wine Show
PO Box 19, McLaren Vale, South Australia 5171

p 08 8323 8201

f 08 8323 9199

w www.kaybrothersamerywines.com

NOTES

Yangarra is a biodynamic wine farm in the northeast of the McLaren Vale region in South Australia. Our philosophy
centres around producing southern Rhone varietal wines only from our single vineyard estate that are an honest reflection
of this special place.

2015 HIGH SANDS GRENACHE
High Sands is our Grail. It captures the essence of our prized old vines. For us,
High Sands means intense, brilliant, taut yet harmonious, serene, wholesome
and complex.
High Sands is grown on the highest point of our white/grey, ancient sandy
dunes, on the very top of our Estate. The gnarly old bush vines were planted
by Frederick Arthur Smart and his sons in 1946. His eldest son, Bernard Smart
still lives adjacent to our property and still farms Grenache at Clarendon.

VINEYARD

Region:
Blewitt Springs, McLaren Vale, SA
Varietal Composition:
100% Grenache
Vine Age: 69 year-old vines
Elevation:
210m above sea level
Viticulturalist:
Michael Lane
Barrel Aging:
11 months, 100% older French Oak
Alcohol 14.5%

We have six blocks of old Grenache, and Block 31 (1.7 Ha) at the top of the
ridge has the deepest sand, the lowest vigour and yield. It consequently
always stands out as our pinnacle Grenache block. The old strugglers are dry
grown, bush vine or vase-shaped and thinned to ten inches from the ground
to create individual microclimates and better air flow and light within the
canopy.
During the 2015 growing season, we experienced steady warm days (with
only one extreme heat day) resulting in rapid sugar accumulation and
resulting in a relatively early and compressed harvest.
The grapes were hand-picked on the 3rd March (fruit day), and yielded
a miniscule 15 hectolitres per hectare. As much as we pick on sugar/acid
balance, and importantly physiological characters, we also consider the
biodynamic calendar where possible, with fruit days and flower days being
the most desirable, and a root day avoided.
The vineyard is certified Biodynamic (certification # 11587) with Australian
Certified Organic. We have quite a practical approach, with our philosophy
focused around healthy and alive soil, which involves no use of synthetic
herbicides or fungicides, use of compost and biodynamic preparations, use of
sheep in winter to graze under vine, and minimal mechanical soil disruption.

T.A. 7.4 g/L

WINEMAKING

pH 3.22

The fruit was hand-picked, 100% de-stemmed and mechanically berry-sorted,
with only 50% of that crushed. A 5-day cold soak, and wild fermentation
is encouraged as the tank is gently warmed. We only plunge during the
fermentation. No pressings are used. We drain off the wine to barrel and
keep it on yeast lees for the entire 10 months of maturation, using only our
best 1 and 2 year-old French oak. Individual barrels are chosen that display
the pedigree of the deep sand, with intense fragrance juxtaposed with intense
fruit expression and gritty long tannin structure. Not Fined. Bottled February
2015. Certified Biodynamic.

Winemaker:
Peter Fraser
Cases: 260 cases

NOTES

NOTES

