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2017 VIN
TAGE

P L A C E 
Home Vineyard, Sand Road, 
McLaren Vale. Growers Margaret 
Leask, Richard and Malcolm Leask. 
The Nero d’Avola is from a 1.1Ha 
block, planted on its own roots in 
2010. It is hand spur pruned, single 
wire cordon. The Aglianico is from a 
0.8Ha block, planted in 2008, own 
roots. Geology is Christies Beach 
Formation, which consists of alluvial 
sand, silty clay and gravel lenses. 
We really prefer this juicy, spicy, dry 
version of Rose for Australia—it’s 
very refreshing and quite Italian!  

S E N S O R Y
COLOUR 
Pink to Garnet Red. 
 
AROMA 
Red cherries and musk stick.

PALATE 
Raspberries, cherries, licquorice, 
pepper spice. It’s not too sweet, 
with orange peel and refreshing 
acidity, and a lick of dry tannin. 
Good balance with texture, chalky 
mouthfeel style, good length with 
fruit washing back in. Italian Style. 
Delicious. Serve chilled.

FOOD MATCH
Agrodolce Snapper – Pan fried fillets 
with Sicilian sweet and sour sauce, 
fresh herbs.

WINE ANALYSIS
Alc 13.0% ~ pH 3.2 ~ TA 5.2g/L ~
Residual Sugar 2.6 g/L

V I N T A G E 
A healthy 2016 winter and plenty 
of spring rains set the vines up 
very well. Flowering was quite 
late, which meant a delayed start 
to harvest, and long, even ripening 
periods. It was very dry from 
February to April, with only a few 
millimetres of rain. However, days 
were mild with a lot of cool nights, 
we had to be patient for the last  
bits of fruit to ripen. 

Overall, a very pleasant vintage 
with minimal disease pressure and 
above average crop levels. Almost 
an “old school” vintage, allowing 
for good picking decision making, 
depending on what style for 
each variety we wanted to make. 
Generally, we went for fragrance 
and juicy fruit, not richness. In 
the winery, it was relaxed so we 
added flavour through extended 
fermentation and gentle extraction.

W I N E M A K I N G 
The fruit was hand picked on nice 
cool mornings, Nero on April 8 
and Aglianico on April 24. Upon 
receiving at the winery the fruit was 
gently de-stemmed then crushed 
into the press, where it was held on 
skins for 2 hours to lightly enhance 
the colour and flavor of the juice. 
The juice was then settled and 
racked off solids. 

A small percentage of solids were 
retained for ferment with the juice, 
to enhance the body and mouth feel 
of the wine. We kept both parcels 
separate in stainless tanks, and 
then they were finally blended, cold 
stabilized and sterile filtered ready 
for bottle. Bottled on August 7, 2017, 
sealed under Stelvin screwcap.
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