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Turkey Flat has 30 years experience in making Grenache. This older 

variety for South Australia has a natural home in the Barossa, although 

respect for the variety as a maker of fine wine has only recently been 

achieved.  It has been an important part of the Turkey Flat range since 

1992. 

— 

VINTAGE 2022
The Barossa was blessed with good rain fall in the growing season 
preceding vintage 2022. Combined with a cool, dry summer, this made 
for ideal ripening conditions for our grapes. These favourable conditions 
have led to wines from this vintage having great balance of flavour and 
intensity. 

WINEMAKING NOTES
We remain respectful to our past tradition of making Grenache into a 
fine contemporary styled wine. Picked slightly earlier to retain freshness, 
this wine was made using extended cold maceration, and the use of 15% 
whole bunch for added complexity. Maturation took place in a 
combination of a mature large format foudre, and seasoned puncheons 
for a more delicate ageing process. 

TASTING NOTES 
The wine shows a tightly woven complex nose full of spice driven florals, 
fresh red fruits and dusty cedar nuances. The palate is structured and 
long, with assertive tannins and a finish full of leather and spice 
characters. 

TECHNICAL SPECIFICATIONS 
Harvested: 8th March 2022
Maturity at Harvest: 13.0° Baumé
Oak Treatment: 12 months in mature large format oak
Bottled: December 2023
Cellar: 10+ years
MLF: Spontaneous in barrels
Alcohol: 13.2%
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