
The Wine
A fresh fruit forward style of Grenache. Fermented on skins
for 10-15 days depending on vineyard. Bottled November
2024 to retain freshness and vibrancy.

Pair with:
Antipasto platters and vegetarian pizzas. 

Alcohol: 14.5% 
pH: 3.54
TA: 5.9

Technical notes
Oak: 50% older French 500 litre barrels,
50% stainless tanks 
Closure: Stelvin 
Bottled: November 2024

www.timsmithwines.com.au

Varietal:
Vineyard:
Harvest:

100% Grenache

March/April 2024

Vine Vale/Trial Hill, Barossa Valley

Bugalugs Barossa
Grenache
Bugalugs Barossa
Grenache
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