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“If you pick grenache at, say, 15% Baumé .
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dull — all super ripe and shrivelled black
fruits, plums and raisins,” Michael continues.
“You don't see the individuality of the variety.
But, if you pick much earlier, around 12% to
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prettier beast. The acids are brighter, the tannins
are silkier and the flavours are juicy, fruity
and floral.”
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“I'm aiming for suppleness, so if | see
sultanas and plums | know I've picked too
late,” explains Abel Gibson. “I try to capture
grenache somewhere in the watermelon and sou
cherry zone, when the tannins are supple, just
before it hits raspberry, strawberries and cream.

“Personally,” he continues, “I'm fascinated
by the space, succulence and aromatics that
low alcohol grenache can achieve, without caption
compromising complexity and ageability.”
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Down by the sea, just 30 minutes’ drive
southeast of Adelaide lies McLaren Vale.
A place, which, according to the doyen of
Australian wine, James Halliday, is one of |
the best places in Australia to grow grenache. i
Here, grenache constitutes some of the oldest|
grape vines in the world.

“I think McLaren Vale gives rise to a
brightness and freshness that few regions
can match,” says Peter Fraser, winemaker at
Yangarra Estate. “| was fortunate enough to
start working with grenache from our estate in
1998, from vines that were planted in 1946,”
he continues. “The old vines always excite
me, and it’s just a variety I've always felt an
affinity with.”

Yangarra make a
number of gorgeous
wines from grenache,
including an elegant I .
onion-skinned rosé — .try to capture grenache somewhere in the watermelon and sour
a sublime, tense yet  cherry zone, when the tannins are supple, just before it hits raspberry,
lithe wine — made from strawberries and cream."
gnarled, 72-year-old dry-
grown vines, and a wonderfully complex
grenache Fraser named Ovitelli.

“Ovitelli are in these large-format ceramic
eggs,” explains Fraser. “The grenache can
remain on skins for up to 160 days, depending
on the season, so as to create a more elegant,
fragrant expression of the grape. My desire is to
find a fine balance between beauty, finesse and
restraint, and a purity of aromas and flavours.”

Beauty, finesse, power and purity. This is
modern Australian grenache. And its ability
to express site and seasonal variation of place
and time only adds to this grape’s ability to
fascinate wine lovers all across the world.

Deep down, grenache may still be that same
old wine it used to be. However, it's not what
it once was — it's what winegrowers are doing
with grenache today that defines it. It's the wine
hero Australia needs and maybe New Zealand

- AN Capti
deserves. Australia’s dark grape is rising. aption
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