My first experience in McLaren Vale was in 1962, when as a student winematker 1 worked a
vintage in the region. It was then that began for me a lifelong attraction for the country side of the
Southern Vales, the rolling bills and wide flat valleys along with the proximity to the Southern
Ocean combined to give the region a special sense of place. Add to this the wines — the plump
luscions Shiraz, the rich robust Cabernet Sauvignon and the powerful yet delicate Grenache and
you have an irresistible heady mix which keeps calling you back.

We have a vineyard in McLaren Vale quite near the village, a special place that took half a
lifetime to find. Old vines, some more the 80 years of age planted on a South East facing slope,
protected from strong winds and facing the gentle moving sun.

The vines (Shiraz and Cabernet Sanvignon) are planted in three distinct soil types at the top
wiiddle and bottom sections of the hillside, so we find different characteristics from each of the
vineyard sections giving added complexity and interest to the wine we marke.

We farm in a sustainable manner with passion and care, also on the property we have a small
wildlife refuge and large beautiful rose garden — the noble pasture of the grapevine.

The vineyard is our special place but McLaren 1V ale is truly our Home’ vineyard.

Chris Hancock

McLAREN VALE
GRENACHE ROSE 2017

Winemaker: Chris Hancock

Region: McLaren Vale, South Australia

MCLA R E N VA L E’ SA. Varietals: 100% Grenache

HOME VINEYARD Vintage Notes: The 2017 vintage was excellent, with good yields of above
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i, GRENACHE ROSE average quality. After a lat§ start to harvest, McLaren V ale.\x as terrific,
delivering well-balanced vines, good crop levels of fantastic colour and flavour.
The grenache rosé is especially delicious: floral and perfumed. 2017 will be

remembered as a great year for both winemakers and grape growers alike, good
weights, great wines and even better optimism!

Winemaking Notes: Clean ferment using Rhone yeasts (Syrah & Clos) to help
promote those savoury characters. Fined after ferment and held cold, filtered to
bottle.

Tasting Note: Definitive Grenache on the nose, lifted boiled lollies, candied
sweet aromas, lots of lovely tartness on the palate of pomegranate and sour
cherry. A hint of sugar to complement that acid. Enjoy now to 2 years of age.

TECHNICAL NOTES

Alc/vol: 13 %

pH: 3.38

RS: 442 ¢/L
TA: 6.14 g¢/1L.
CLOSURE: Stelvin Lux

Hancock & Hancock Wines, 210 Chalk Hill Road, McLaren Vale, South Australia




