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mclaren vale 

 

The region has a Mediterranean climate with wet winters, 

dry summers and plenty of sunshine. The proximity to St 

Vincent Gulf, coincidentally named after the patron saint 

of winemakers, benefits fruit quality with warmer spring 

and autumn conditions and cooler summers. McLaren 

Vale is renowned as a premium wine region of great 

beauty that consistently produces high quality, richly  

flavoured wines. 

Vintage Notes 

Vintage started with Chardonnay on the 8th of February 

and finished with the last of the Cabernet Sauvignon and 

Grenache on the 26th of March. There was a week or so 

between finishing the Shiraz and starting on the Cabernet 

Sauvignon. The only rain to speak of conveniently fell 

over two days just after the Shiraz was picked and      

assisted the steady ripening and development of flavours 

and tannins in the Cabernet. 

The vintage was generally an easy one in the winery with 

time available to lavish attention on every batch.         

Ferments were clean and finished dry with wines quickly 

completing malolactic fermentation. Grenache yields 

were very low due to hot weather at flowering.           

Chardonnay crops were also down, whilst yields of the 

other varieties were around average. The unusual heat in 

November also had the positive effect of toughening the 

vines for the vintage to come. 

Across the board the wines of the 2010 vintage are     

full-bodied with opulent and luscious varietal flavours. A 

vintage to celebrate and sure to be a crowd pleaser. 

Tasting Note 

 

Light straw with tints of green. Lemon rind and stone fruit 

primary aromas are entwined with creamy cashew notes 

from the traditional higher solids ferment. A medium – 

full bodied wine with flavours of cantaloupe and peach, a 

deliciously textured palate and a long, fresh, zesty finish. 

This wine can be enjoyed in its youth. 

bottling 

Alc: 12.5% 

pH: 3.40 

TA: 5.9 g/L 
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Vineyard Source 

100% McLaren Vale 

Variety Blend 

89% Chardonnay 

6% Viognier 

5% Semillon 


