TRENTHAM

— —
TRENTHAM

TRENTHAM

(/6() yeroe

PETIT VERDOT TANNAT

CELLAR RESERVE

2019 PETIT VERDOT TANNAT

The Grapes

Made from Petit Verdot and Tannat; both varieties are deeply coloured,
late ripening, full flavoured, and are high in polyphenols -
micronutrients that are packed with antioxidants! Tannat is the highest
known ‘procyanidin’ or ‘special’ polyphenol of any grape variety.

The Harvest

The warm, dry weather conditions of the 2019 harvest lowered our
crop levels and produced much smaller berries but helped to produce
some exceptional quality. The resulting wines have plenty of
aromatics and intensity, packing their punch with amazing
concentration of flavour, ripeness and length, making our winemakers
very happy!

The Winemaking

This super dark wine shows aromas of violets & blood plum, mocha and
sweet and spice. The palate is full of ripe red berry fruits, dark chocolate,
with vibrant fine long tannins. This wine is drinking beautifully now but
will age well for many years to come.

The Wine

The 2019 wine was made as two separate parcels and then later
blended, allowing the best picking in the vineyard. The fruit was
crushed and then fermented on skins for 10-14 days with regular pump
overs. Once ferment was almost complete the fruit was pressed out and
finished off in French oak puncheons for 12 months and then barrel

With Food

A full-bodied wine that will go well with rich, hearty dishes. Enjoy
with duck confit or a slow roasted beef short rib.

The Cellar

A wine that will age well, it should cellar with great complexity for
10-15 years.

Technical Information

Alcohol: 14%
Acid: 5.9 g/l
pH: 3.69

Sweetness: Dry



