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EDEN VALLEY

SAGRANTINO

2016

Deeply coloured, exotic
in character, boldly
flavoured and structured,
the ‘headdress’ of tannin
proudly displayed.

Blend: 100% Sagrantino

Vineyard: Sawpit Gully
Road, Eden Valley

Soil Type: sandy loam over
granite rock

Altitude: 430m

Row Orientation and
Aspect: north-west

Winemaking: Hand-picked,
destemmed with 10% whole
bunch clusters, cold soaked for
5 days, naturally fermented for
20 days. Pressed to 500 litre
French barrels for 15 months
unhindered maturation. Bottled
without finings and filtration.

pH: 3.61

TA: 5.7¢L

Alcohol: 14.0%
Residual Sugar: NIL

‘The Sacred’, 2015
Artist: Bonnie Supple

The traditional home for Sagrantino is a short distance north of Rome in
the Umbria wine region of central Italy. For centuries Sagrantino has
been used by the Roman Catholic Church as a sacramental wine during
its Vatican Mass. Sagrantino is deeply coloured and is one of the most
tannic grape varieties, despite generally being a medium bodied wine the
plumage of tannin promotes the mouthfeel. The exotic red cherry, dried
herb, and smoky blue-fruits typify the aroma and flavours of Sagrantino.
The unique personality of Sagrantino is beautifully captured in the above
art by Bonnie Supple.




