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PoweLL & SoN Brennecke Grenache
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WINERY ENEER

David Powell was founder of legendary winery 'Tobreck' and used to work as a wine maker

in famous winery such as Rockford, Peter Lehmann, Wolf Blass and Saltram. His wine style

is placed one of typical Barossa wines and Robert Parker mentioned 'he is unquestionably

one of the world finest wine producer'

Powell & son is the new winery David started with Callum, his son and used to work Domaine
Jean Louis Chave in Rhone valley after he quit Tobreck and they produce premium wines reflect
unigue terroir and charactor from Barossa and Eden valleys
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Barossa Valley, South Australia
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Grenache Z12tLtr ...... 100% — Robert Parker Point 95p
— Wine Spectator Point 96p

Winemaking etoinjo|z! i)

— The vines were planted at the turn of the twentieth century in 1901.

— The Brennecke vines are dry grown and grow in heavy red clay, These
factors together allow the fruit to accumulate a high phenolic content at
ripeness, which translate to tremendous palate structure and tannin backbone
— The vineyard produces unique and unrivalled in the style of Grenache wine
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Ruby red with purple rim 12 3 4
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Ripe red cherry and redcurrants are intertwined with aromas of rhubarb,
kirsch, Turkish delight and subtle notes of cedar and white pepper
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Py Sensual, sleek tannin profile which supports a red—fruited core of cherry

Wine ‘of it iN and cranberry. The palate is multi—layered with complex flavours:
TilthmL - red fruits, cedar, spices, hints of vanilla and cinnamon.

Serving Tip 22l &l

Serve at 16 ~ 18 degree
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Game Stew, Assorted BBQ and Cheese
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