AUSTRALIAN WINE DISCOVERED

GRENACHE

( VARIETY )
REBIRTH OF A CLASSIC

Grenache is sometimes referred to as
‘warm climate Pinot Noir’. Its skill is in
making lighter-coloured, perfumed,
elegant red wines, not lacking flavour,
but with freshness, vibrant fruit and
balanced structure. The result is supple,
elegant reds that are highly food
compatible and very drinkable.

CHARACTERISTICS

ALCOHOL
13.5-15.5%

BODY
Light to
medium-bodied

ACIDITY
Medium

SWEETNESS
Dry

TANNIN
Low to medium

OAK
Low to medium

FLAVOURS

Strawberry

Earth |

Floral Cherry

Raspberry

White Pepper Spice

GSM BLENDS

These blends are typically fuller
bodied and more intense than
varietal Grenache, with Shiraz
adding fruit richness and weight
and Mourvedre giving savoury
spice notes and grainy tannins.
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FOOD PAIRINGS
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Charcuterie Gamey meats such as
duck or venison tuna

Darker, meaty fish such as
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Light to moderately spiced Softer, washed rind cheeses
dishes and curries

Grilled and BBQ meats
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Discover more at H
australianwinediscovered.com :




