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The Plantation Grenache 2019

SIZE 75cl

VINTAGE 2019

ABV 14%

GRAPE VARIETIES Grenache (100%)

CLOSURE Screw cap

SKU CODE J2086119

EXPRESSION Red, Warm and Spicy

COUNTRY Australia

REGION South Region

ALLERGENS Sulphur

SUITABLE FOR Vegans, Vegetarians

CLOSURE Screw cap

PH 3.56

TOTAL ACIDITY 6.07g/l Tartaric

RESIDUAL SUGAR 0.25g/l

SKU J2086119

RED STILL WINE AUSTRALIA SOUTH REGION SUITABLE 
FOR VEGANS

TASTING NOTE

Greeted by a lively cherry red hue, it reveals 
ripe red fruits. Raspberry and red cherry take 
the lead, alongside pink peppercorn, rose 
petal, and chocolate mint notes. The palate 
unveils raspberry and cherry cola, embraced 
by supple Grenache tannins. A harmonious 
finish with balanced acidity and a touch of 
dusty tannins

VITICULTURE

A warm dry growing season, followed by 
60mm in January and one of the coolest 
Febuary’s on record resulted in small crop 
levels and a high concentration of flavour. 
Gentle cap management using compressed 
air to protect aromatic qualities of the wine.

VINIFICATION

The high natural acid and fruit concentration  
has shaped the style of this wine into one that 
is light, bright and juicy; with 6 months in old 
French barriques, this wine is  perfect for 
early drinking.

FOOD MATCHING

Enjoy it upon release with Char Siu Roast 
Pork.


