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GENEROUS

Presumed to have originated in the Balkans, Zinfandel was introduced

to the Estate vineyaro| from Californiain 1974. Zinfandelis a particu|ar|y

demancling variety to manage in the vineyard where itis prone to unru|y

behaviour. The rewards are reapeo| in the cellar, where we honour its
Northern American heritage with traditional |ong maceration tec|’1niques
and spicy oak to proc]uce this uniquely rich and generous wine that has

been a favourite of Cape Mentelle followers for years.
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“Zinfandel is a unique wine from the 40+ year-o|o|,

|ow-yie|o|ing bush vines of our origina| Estate Vineyaro|. ltis

variety.

Australia’s |eao|ing examp|e of this bold and generous

- Frédémque p@’ﬂﬂ, CapG MeﬂteHe Ted’\ﬁ\ca‘ D\rector
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ZINFANDEL 2017
MARGARET RIVER — AUSTRALIA

TASTING

? NOTE

APPEARANCE
Deep magenta wit|'1 c|arl< ruby ec|ges.
NOSE

The aromatics are dark and lorooding with
Christmas spices of cinnamon and nutmeg,
lifted fresh red roses and potpourri. Hints of
candied ginger, marmalade and poached p|um
over|ay the Christmas pudding comp|exity of
|iquorice, l:)ranc]y soaked raisins and rhubarb.

PALATE

The pa|ate bursts forth with Christmas cake
spices candied cherry and ginger, sweet dark
chocolate, dried date and {;ig paste. Dancing
elements of aniseed, cardamom and dried
fruits enve|ope the pa|ate with warmth and
richness, framed by firm yet fine grainecJ
tannins. This wine is a symphony of sweet
and savoury, captivating and engaging with

every sip.
FOOD PAIRING

We suggest higHighting the savoury
comp|exity of this wine lay matching it with lamb
shank, slow cooked with morel mushrooms,
pepper encrusted hanger steak with gri”ecJ
seasonal vegetal::|es or Mexican mole sauce
drizzled over coal roasted root vegetab|es,

with seared capsicum and eggp|ant.

ﬂi CONSUMPTION
NOTE

CELLARING

Ready for enjoyment in its yout|’1, this wine can

also be cellared for 10-27 years and beyond.
BLEND
Zinfandel 87%, Grenache 8%, Shiraz 5%.

ANALYSIS
14.8% alcohol, 6.2 g/| total acidity, 3.6 pH.

WINEMAKING
NOTE

VINEYARD

The fruit for this wine is sourced from our
origina| block of bush vines, p|antecl in1974 at
the western eche of the Wallcliffe Vineyach,
together with a small parce| p|anted l:)y our
founders close L)y. Tre”ising is a hybric] bush
vine with training wires and all operations are
conducted manua”y throughout the season
as this Fussy variety requires enormous care,
a|t|'10ugh it remains one of the team's favourite

‘unru|y children’.

THE SEASON

The preceding winter gave |1ea|tl1y rains,
rep|enishing soil moisture levels which led
into a milder spring with higher than average
rainfall amounts. F|owering in all varieties
was c|e|ayec| by 10 clays comparecl to the
2016 season, with wonderful sunshine giving
excellent set Gruih[u| flowers into berries) and
thus great crop potentia| across all varieties.
With a mild summer, punctuated by on|y afew
hot cJays (over 30°C), veraison (co|ouring and
soFtening of berries) in ear|y February came
three weeks later than 2016 (micl January)
giving one of the latest yet highest qua|ity

vintages on record.
WINEMAKING

After destemming and a very |ig|’\t crus|’1, the
must was allowed to soak at cool temperatures
for several o|ays prior to fermentation to
natura”y rehydrate the raisins - so typica| for
this variety. The wine steach|y fermented to
clryness prior to basket pressing direct|y to
oak L)arriques for malolactic fermentation and
maturation. We used around 50% new oak
with a combination of origins (French [50%],
American [25%] and Hungarian [25%]) and
blended in a touch of Grenache and Shiraz to
accentuate spice and comp|exity, with a total

of 18 months aging.



