Angove Family Winemakers is a fifth generation family business dedicated to crafting

super premium and single vineyard wines from McLaren Vale and Adelaide Hills, together with diverse wines

Jrom some of South Australia’s great wine growing regions.

VARIETAL

Tempranillo FAMILY CREST
REGION 2022 TEMPRANILLO

McLaren Vale
McLAREN VALE

BARREL AGEING
14 months in French oak and

: VINEYARD
American oak Hogsheads
Sourced from a single vineyard in Kuitpo, nestled between the premium cool climate Adelaide
TECHNICAL Hills region and McLaren Vale. This 20-year-old, low cropping vineyard, is an oasis within the
Alcohol - 14.5% forest, delivering perfect chardonnay fruit with unique flavour.
pH-3.7
Residual Sugar - <0.3g/L VINTAGE
Total Acidity - 5.7g/L Above-average winter and early spring rain set the vines for a great start to the growing
season. Cooler conditions prevailed through budburst to flowering, which resulted in
CELLAR POTENTIAL lower yields. The 2022 season heralded a gentle and slow ripening period by a mild summer
2030 recording no days above 40°C, allowing the development of excellent flavour and colour.
WINEMAKER WINEMAKING
Tony Ingle After a gentle de-stemming the whole berries were cooled to 15°C and macerated on skins
without inoculation to extract the delicious fruit characters. Once the indigenous “wild" yeast
Vegan Friendly started the fermentation , we carefully hand-plunged mixed the must to coax colour and

flavour from the skins with minimal additions. Once ferment was complete the wine was
basket-pressed and racked to new and seasoned French oak barrels. Bottled on site we have
been able to control every aspect of this meticulous artisan handmade wine that reflects our
philosophy of letting the McLaren Vale soils and environment express themselves through the
wine.

TASTING NOTE

A highly aromatic nose of dark cherries, raspberries and potpourri, the luscious palate displays
cherry, subtle spice and delightful soft tannins that linger long after the wine is gone.

www.angove.com.au



