
The Wine
A blend of the above varieties, but predominantly Grenache
Blanc. Pressed, cold settled and fermented using indigenous
yeasts. Bottled a few months after vintage after maturation on
yeast lees to build texture and weight.

Pair with:
Salt and pepper squid at your local Chinese, or fish and chips
anywhere.

Alcohol: 12.5% 
pH: 3.35 
TA: 6.7

Technical notes
Oak: Old French for Marsanne & Roussanne
Closure: Stelvin 
Bottled: July 2025

www.timsmithwines.com.au

Varietal:

Vineyard:
Harvest:

Grenache Blanc, Marsanne, Roussanne

Vine Vale, Barossa Valley

February/March 2025
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