
Winemaker: Rob Mack
Grape(s): Grenache
GI: McLaren Vale
Site(s): Brini Vineyard
Vintage notes: The 2023 vintage followed two
temperate years, and it brought with it a distinct La
Niña weather pattern. These vintages are
characterized by cooler and wetter than average
growing seasons with harvest occurring often weeks
later than the average. This was true in 2023 – in fact it
was the latest that Aphelion ever picked Grenache
with only the last La Niña year in 2017 coming close.
However, the benefit of the extra hang time on the
vine allowed the fruit to gain  layers of flavor
complexity with fresh acid retention and lower than
average alcohols.
Vineyard notes: Sourced from the 85 year-old bush-
vines of the Upper Tank Block on the Brini vineyard in
the Blewitt Springs sub-region of McLaren Vale. This
block has been a staple of Aphelion from their first
vintage. Sandy based loam soils, a south facing
aspect, and a brisk breeze up the hill provide fruit that
gives intensity and a brooding edge.
Winemaking: The fruit was hand-picked on the 3rd
April and processed as a 100% whole bunch ferment.
After a slow and cool native-yeast ferment the fruit
was pressed to large format neutral French oak where
it remained on full lees until racking for bottling in
May 2024.
Closure: Natural cork   
 ABV: 13.9% 
Legend tasting notes:  Perhaps the most brooding and
flavor-concentrated of the Apehlion single vineyard
grenaches. The nose presents dark red raspberry,
dried lilly pillies, heady tobacco, white pepper and
crushed rose petals. The palate is lifted yet layered,
with overflowing energy and a long, succulent finish. 
Production size: 210 six-packs 
Scores: 95 Points (Wine Advocate), 96 Points (James
Suckling)
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