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Shiraz Cabernet Sauvignon Grenache

About 45 minutes drive 
south of Adelaide in 
South Australia

NOTEWORTHY VARIETIES 

Full-bodied and rich dark-fruited 
expressions with chalky tannins  
and structure for ageing. 

Varies greatly, but renowned for 
velvety texture and complex palate 
with dark fruits and spice. 

Fatty meatsBBQ meats Salami pizzaStrong cheese Duck breast Beef stew

Oldest vines planted in late 1800s.  
Varying food-compatable styles, typically 
elegant with red fruits and spice.

Charcuterie Curry Soft cheese

13.5–15.5%13.5–15.5%13.5–15.5%
ALCOHOLALCOHOL ALCOHOL BODYBODYBODY

MediumFull-bodiedMedium to  
full-bodied

SWEETNESSSWEETNESSSWEETNESS
DryDryDry

TANNINTANNINTANNIN OAKOAKOAK
MediumNotes of toast 

or vanilla
Medium

ACIDITYACIDITY

Adelaide

ACIDITY
MediumHighHigh

MediumHighMedium
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PLUS MEDITERRANEAN STYLES

One of the most geologically-diverse  
regions in the world, McLaren Vale is known 
for its progressive and environmentally 
sustainable approach to viticulture. 
Expect quality, contemporary styles  
crafted out of traditional and emerging  
grape varieties.

Fiano
Medium-bodied white

Vermentino
Medium-bodied white 

Sangiovese
Medium-bodied red

Tempranillo
Medium-bodied red

Nero d’Avola
Full-bodied red

Pairs with seafood and  
cream-based pasta dishes 

Pairs with rich fish and  
white meats

Pairs with grilled meats and  
tomato-based sauces

Pairs with charcuterie and 
moderately spicy dishes 

Pairs with rich, meaty dishes  
and hard cheeses 
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