APHELION

2024 Brini Single Site Grenache Noir

FROM THE SUN TO YOU

Variety: 100% Grenache.

Summary: Part of our premium SV Grenache range, the fruit used to
make this wine is sourced from a single vineyard in the northeast corner
of the Blewitt Springs area of McLaren Vale owned by the Brini family. The
most aromatic and elegant wine in the range, dark plum fruits dominate
with earth and forest floor characters to create a wine of depth and
richness.

Tasting Note: Bright with a deep purple hue in the glass. Lifted
aromatics of cinnamon spice, damson plum, and brown sugar with a
briar character that evolves in time. Medium plus in body, a savoury
bitterness with an herbal edge balances the sweet cherry fruit.
Prominent tannin provides a good structure and flavour length.

Goes With Food: Grilled Venison with Juniper and Spices.
Goes With Cheese: Cremeaux d’Argental and fruit crackers.
Goes With Music: Beast of Burden - The Rolling Stones.

Goes With Life: To enjoy the camaraderie of a bottle shared with
friends; or while reading a good book.

Serve At: 16-18 degrees Celsius.
When to Drink: Enjoy now and will continue to evolve through to 2034.

Vineyard: Sourced from 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 our first vintage and forms the backbone of the
Confluence Grenache. Sandy based loam soils provide fruit that gives
intensity and a brooding edge.

Winemaking: The fruit was hand-picked on the 12" March 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 2025.

ABV: 13.5%.

Production: 800 bottles produced under DIAM Origine cork.

Unfiltered | Unfined | Vegan |

www.aphelionwine.com.au




