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2016 Tempranillo Mataro
Grenache Graciano
McLAREN VALE

JAMES HALLIDAY 2018 WINE COMPANION - AUGUST 2017  -  93 POINTS-  93 POINTS

“This is a quintessentially Mediterranean blend of 38% tempranillo, 33% mataro, 22% grenache and 7% graciano,“
fermented as whole berries according to the back label blurb. This infers that there was at least some partial
carbonic going on, evidenced in the bouncy, pulpy nature of the vibrant red to purple fruit tones. This said, the 
wine is not afraid of tannins, with some dusty, thirst-slaking mid-toned types snaking down the sides of the gums
and slithering over the tongue. This is joyous and easy to guzzle, just as designed.”

FROST ON THE VINE  -  MIKE FROST  -  12.05.17  -  92 POINTSFROST ON THE VINE  -  MIKE FROST  -  12.05.17  -  92 POINTS

“This fruit-driven Spanish inspired blend from McLaren Vale is part of Angove’s experimental production and“
shows ripe black and red berry fruit on the nose and palate, with fi ne tannin and oak in the background. Enjoy it
over the next fi ve years with Spanish-infl uenced beef or lamb dishes.”

THE KEY REVIEW  -  TONY KEYS  -  06.04.17  -  94 POINTSTHE KEY REVIEW  -  TONY KEYS  -  06.04.17  -  94 POINTS

“There are so many varieties here the grenache gets lost. No matter; it’s in there and the whole works wonderfully.“
It’s spice, pepper, chilli fl avours, but not hot cooked wine. The whole mouth is alive. It’s a burlesque show of 
sparkling costumes and rapid-fi re exchanges, but beneath the parody there is a sombre character. I loved it.”

QWINE  -  STEVE LESZCZYNSKI  -  30.03.17  -  90 POINTSQWINE  -  STEVE LESZCZYNSKI  -  30.03.17  -  90 POINTS

“The labels in this new AMV-X range are certainly eye catching. This design is said to represent the hued spring “
sunsets over the gulf of St Vincent.  Fruit driven, there’s plenty of satisfaction here. An interesting blend, it’s made
up of 38/33/22/7 respectively. Bright and juicy, red fruits aplenty. A whiff  of purple fl owers, red berries and 
peppery spice get things up and running. Some meaty characters lurk but the fruit remains king. Plump tannins 
add to a moreish factor. To some this up in a word, sessional. An extra point for being ‘deliciously smashable’ as 
per the back label.” 

AWARDS:

Melbourne International Wine Competition 2017 - Silver
International Wine Challenge 2017 - Silver


