
In the heart of the Clare Valley

NEAGLES ROCK
2007 GRENACHE SHIRAZ

Grenache hand picked 23rd March, 2007
Shiraz picked 9th March, 2007

At almost 40 years old, our dry grown grenache is a versatile vine that
needs little intervention to create a generous medium bodied red, even in
the toughest of conditions.

This 2007 Grenache was fermented in stainless steel before malolactic
fermentation and aging in predominantly French oak. After 18 months the
grenache was blended with a small amount of shiraz.

The Grenache displays beautiful plum and raspberry fruit with a lovely
spicy finish. A great wine for current drinking or short term cellaring.

Drink anywhere, anytime, for any reason - with any food! Brilliantly
versatile.

Alcohol: 14.9 Acidity: 6.12g/l PH: 3.48 Cellar: 3-4 years

Awards Bronze - 2008 National Wine Show
Bronze - 2008 Royal Adelaide Wine Show
Bronze - 2008 Rutherglen Wine Show

Press “heaps of happy flavours”
Better Homes and Gardens Magazine, October 2008

“scribble out ‘Misery’ on the label”
Taste Food & Wine 2009,Matthew Jukes & Tyson Stelzer

Our label ‘Misery’:

Misery was the affectionate nick
name given to our main road vineyard

due to its previous state of neglect
and disrepair. It may well also foretell

the feeling of despair upon shaking
the last drop from this fine bottle!

www.neaglesrock.com  


