KAESLER

Stonehorse Grenache-Shiraz-Mourvedre
2004

The wine was bottled in February 2005 with no fining or filtration.
Although a biggish wine by alcohol standards it is still savoury and
medium weight by our standards. Grenaches contribute soft aromatics and
flavours, Shiraz some palate spine and a bit of spice and the Mataro
provides breadth and depth

Colour: Garnet with a youthful edge.
Nose: Ripe berries, with earthy, charry savoury overtones.

Palate: Entry displays plum and blackberry fruit with fine tannin and tasty
acidity. As the wine moves through the palate, the mouth feel widens and
becomes quite savoury. The palate has top length. The aftertaste is very
(Mourvedre) Mataro with a strong flavour of dark chocolate. The palate is
settling down now after 12 months in bottle, and should get smoother over
the next 4years

Notes: This wine style is designed for food. It is a blend of Grenache
(58%), Shiraz (34%) and Mouvedre (8%). This wine will age well in the
short term, it will age quite well over the next 5 years but freshness in
style is what we intended. Enjoy.

KAESLER

Dural Wines Australia Pty Ltd Trading as Kaesler Wines
PH +61 8 8562 4488 FA +61 8 8562 4499 EM mail@kaesler.com.au
P.O Box 852, Nuriootpa 5355



mailto:mail@kaesler.com.au

