
Winemaker: Rob Mack
Grape(s): Grenache
GI: McLaren Vale
Site(s): Wait 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 Top Bush block on the
Wait vineyard in the Blewitt Springs sub-region of
McLaren Vale. 1km west of the Brini vineyard, on the
northern side of the road. Planted in the mid 1940’s, this
block is dry grown and provides small berries with
intense flavor and prominent tannin.
Winemaking: The fruit was hand-picked on the 4th of
April and processed as a 100% whole bunch ferment.
After a slow and cool 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: 14.4% 
Legend tasting notes:  The most structured and briary of
the Apehlion single vineyard grenaches. The nose
presents fresh strawberry, dried Davidson plum (a
native sour plum), pomegranate, fresh aniseeed, forest
floor, and a slight gamey note. The palate provides fine
yet prominent tannins that direct the wine toward a
long, energetic, and grippy finish. 
Production size: 210 six-packs 
Scores: 96 Points (Wine Advocate), 96 Points (James
Suckling)
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