
MONTEPERLE
2018 Reserve Grenache

VARIETY 100% Grenache,
single block 3, single
barrel

ALCOHOL 16.2%

PH 3.59

ACIDITY 5.1g/L

MATURATION 24 months in 100%
new French oak

PEAK DRINK 2027 - 2032

703 / Level 7, 431-439 King William Street Adelaide SA 5000 
74 Gods Hill Road Lyndoch SA 5351 

www.monteperle.com.au
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BAROSSA VALLEY

The growing seasons started off well, with winter 2017 rainfall higher than average
but spring rainfall was lower than average. Drier soils, combined with warmer than
average October and November days meant the vine canopies grew quickly. January
and February were warm and dry. With summer rainfall 50% of average, we managed
the soil moisture, and experienced less stress and subsequently delivered sound fruit
and consistent yields.
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Ruby red in colour, the wine has raspberry fruit aromas, with hints of strawberry and
cream. The medium bodied palate shows round and spicy raspberry fruit with a mouth
filling texture of the fine-grained tannins from the grapes and the French oak.

Bathed in Australian sunshine, our Reserve Grenache springs from singular soil, carefully
tended by knowing hands. One barrel alone earns its place in the owner's private collection—
each drop a poetic dialogue between land and legacy. Released only when nature grants
perfection, these 300 rare bottles embody Monteperle's pinnacle expression.
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