2007 d’Arenberg The Derelict Vineyard

McLaren Vale Grenache

Grenache has been central to d’Arenberg since our inception, comprising 50
percent of the very first wine to carry the red stripe.

The Name

At a time when Grenache was considered un-fashionable Chester Osborn maintained a vigilant
search for old vine McLaren Vale Grenache vineyards, showing faith in a variety that has been
central to d”Arenberg since the very beginning. His search unveiled a number of old bush vine and
poorly maintained trellised vineyards in various states of disrepair. Many of these ‘derelict’
vineyards were overgrown with native grasses and bracken ferns and weren’t being used for grape
production—one was even being used to graze horses! Restoring these vineyards has been a time
consuming labour of love, and while they still have a slightly dishevelled appearance they are back
producing very low yields of exceptional fruit.

The Vintage The Winemaking
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The Wine
The first sniff gives an indication that this is a Grenache of serious depth and structure. Dark
cherry and plum stone are the dominate fruit characters with a lovely touch of lavender and

violets overlaying cinnamon and nutmeg.

The palate moves from varietal fruit flavours and licorice to savoury elements of charred meats,
dried herbs and dark chocolate. The oak influence is subtle and well integrated with charming
powdery grippy tannins providing the finish with floral characters lingering.

Tight in its youth with darker elements brooding in the background waiting to emerge decanting

will help this wine open up but ultimately it deserves to be cellared for a decade or more. ,
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Technical Information

Harvest Dates: Alcohol: 14.5% Bottling Date: d’ARENBERG PTY LTD

2 to 31 March pH: 24 April 2008 PO Box 195 Osborn Rd
Oak Maturation: 3.39 Chief Winemaker: McLAREN VALE
Average of 12 months in new Titratable Acid: Chester d’ Arenberg Osborn South Australia 5171
and oldFrench and old American 7.0 Senior Winemaker: TELEPHONE +61 8 8329 4822
Oak Barriques. Additional Info Jack Walton FACSIMILE +61 8 8323 8423

winery@darenberg.com.au

Vegan friendly
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