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2015 Grenache Shiraz
Mourvedre
MCLAREN VALE
HUON HOOKE - SYDNEY MORNING HERALD - 22.05.17 - 4 STARS
“Medium to deep red colour with a good purple tinge, the bouquet spicy, smoky and gently herbal. The wine
is medium to full-bodied and softly-textured, with abundant supple tannins and a clean, ﬁrm ﬁnish. Good
immediate drinking and it doesn’t overpower.”

TONY KEYS- THE KEY REPORT - 06.01.17
“Soft raspberry grenache ﬂavours at the very beginning with the other two grapes adding structure and more
character on the journey, its slightly deceptive but boy it works well and has great charm 93 points and great
value at $22.”

JAMES HALLIDAY - WINE COMPANION - 01.12.16 - 94 POINTS
“A blend of 61% grenache from Blewitt Springs, 21% shiraz from Sellicks Hills, and 19% mourvedre from the
same region, but a more sheltered spot; hand-picked, hand-sorted, each parcel separately fermented, matured
in used French oak for 9 months. A worthy follow-on to the multi-trophy winning ‘14, it offers a perfectly
balanced and structured mouthfeel to the spiced plum and red berry fruits without even a skerrick
of confection or jam. Skilled winemaking, unbeatable value.”

MIKE FROST - FROST ON THE VINE - 01.07.16 - 90 POINTS
“This shows rich dark plum, blackberry, pepper and spice on the nose and palate, with a touch of oak from
maturation in older French puncheons. Enjoy over the next few years with a steak or gourmet beef rissoles.”

ROSS NOBLE - THE COURIER NEWSPAPER - 29 JUNE 2016
“The 2015 Angove GSM comprises 60% grenache from Blewitt Springs, 20% shiraz from high on Sellicks Hills
and 20% from the more sheltered vines in the same sub region. Hand-picked and hand-sorted, each parcel was
fermented by taste. After basket pressing, maturation in French oak ensued. The perfumed and juicy grenache
is balanced by the more robust and spicy shiraz and mourvedre”

TONY LOVE - THE ADVERTISER - JUNE 2016 -4½ STARS
“The follow up to a successful trophy-winning ‘14 vintage outing, and once again superb in its spicy-ﬂoral
fragrance to begin, this time also showing plenty of pepper notes as you taste - it’s a prominent feature. The
approximate 60:20:20 make-up of the varieties delivers perfume, plush fruit and a savoury seasoning and is
clearly on the mark, with all elements in delicious balance. It’s tasting great now as winter closes in.”

QWINE - JUNE 2016
“Load the gun and ﬁre the shots with this deliciously inexpensive Grenache Shiraz Mourvedre (60/20/20)
blend. Matured in second and third use French oak for nine months prior to bottling, there’s a freshness and
youthful vibe humming along here. Red ﬂower perfume, baked raspberries and mulberries. There’s a gentle
black pepper and ﬁve spice tease easing into plentiful juicy black and blue fruits. Some charred oak carries
meaty/pan juices on its back. Soft, leading to a long and satisfying ﬁnish, pass another glass please.”

AWARDS:
SAKURA Japan Women’s Wine Awards 2017 - Silver
Hong Kong International Wine & Spirits Competition 2016 - Bronze
Sydney Royal Wine Show 2016 - Bronze

