2018 All Saints Estate Grenache Shiraz Mourvèdre
The Range
Made in the original winery deep inside the castle
using handcrafted techniques including gentle basket
pressing, this wine has been released under this special
“vintage” label to celebrate All Saints’ 150th anniversary.
The Wine
A blend of Grenache (41%), Shiraz (25%), Mourvèdre
(24%) and Cinsault (9%). The wine is medium bodied
with lifted perfumed notes from the Grenache, it also
shows aromas of crushed red berries and dried herbs.
Richly flavoured with spicy plum, dark fruits and
elegant tannins in a long and balanced finish.
Grape Variety
Shiraz is Australia’s favourite red grape and a
Rutherglen treasure. We are lucky enough to have very
old vines, with all the intensity and depth of flavour
that they bring. Thought to be originally Spanish,
Grenache and Mourvèdre (also known by the synonyms
Monastrell and Mataro) are some of the most widely
planted red grape varieties in the world and have long
thrived in warm dry regions such as Rutherglen.
Winemaking
The Grenache, Mourvèdre and Cinsaut were cofermented in one of our 7 tonne open fermenters with
the Shiraz being fermented separately alongside. The
caps for both were hand plunged two-three times a
day during the fermentation before being pressing off
once complete. Pressing was in our 1883 hand-cranked
wooden basket press which allows a gentle pressure to
ensure the delicate style of the wine is preserved. The
finished wines were matured in 3 year old oak French
barriques for 6 months, then blended prior to bottling
in December 2018.
Food Matching
Grilled red meats or earthier dishes such as gourmet
sausages or duck risotto would make perfect matches.
The blend is quite versatile and would also suit rich
tomato based pasta dishes.
Cellaring Potential
While drinking beautifully on release, it will benefit
from medium term cellaring of three to five years.

Technical Information
Alcohol 14.1%
Std Drinks 8.3
Contains Sulphites
Price - RRP $42.00
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