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2003 Sangiovese CORIOLE

Vil.'ﬁll[k In 1985 Coriole Vineyards pioneered this variety by planting
the clones H6V9, Brunello and Sangiovese Grosso. The
vineyard trellised on a single cordon wire, Rod and spur
pruning & harvesting is done by hand. Our aim is to minimise
the use of fertilizers & chemicals whenever possible to
maintain healthy vines & deter vigour. Also, minimal
fungicide spraying with "soft" chemicals such as sulphur &
copper & any insecticides used are target specific & part of
an Integrated Pest Management approach.

W During the growing season for 2003 vintage we enjoyed
warm weather with very little rain. The early indications were
extremely promising for both red and white wines, with
excellent fruit flavours evident in the ferments. Interestingly,
the red grapes seem to have produced intense flavour
development at lower baume than they often show.
Sangiovese showed excellent concentration in flavour and

colour

Finished

Wine Boutling Date 28/09/2004  Sizes 750ml
Region 100% McLaren Vale
Varietal Composition 100% Sangiovese
Alcohol  14.5% Total Acidity 6.11g/L
pH 3.45

Harvest Average Sugar 13.8 Baume pH 3.58 g/L

Acid 3.6 g/100ml

Fm Hand plunging in open fermenters, then final

&Agng fermentation in American and French oak hogsheads.
The wine is racked four or five times and minimal
interference occurs while it is aged in older barrels to
minimise uptake of oak. From these barrels the base

wine is blended and bottled. )
g’iﬁﬂﬂkﬂ"s On release the wine has lovely maraschino cherry, \
mments red plums and spice complimented by cedar accents.

In true varietal style the palette is medium bodied with CORIOLE
excellent tannin and acid persistency that finishes dry 4

and lean. The ltalian varieties that we grow and vinify

at Coriole were established for this reason and unlike

NEYARDS

the traditional varieties of the region better suites / .
being consumed with food. . (z,;y,((;nzae.-ie
Nk“—l " This is a food wine, and it's acidity and tannins can
Suggestions  ennance richly flavoured foods. Serve at room L
temperature 14-20C. Ideal for enjoying now with 750ml

duck, or other roasted meats or wild mushroom risotto.
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