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My Great Grandfather, Joseph Cilento, immigrated to
Australia in the | ate 1E¢
wines, food, culture and the fond memories of many
vintages working there, | offer this tribute to my Italian
heritage. Geoff Merrill

TASTING NOTES

The aroma is full of typical varietal spice, herbs,

licorice and hints of capers. Ripe cherry notes on the
aroma also come through onto the palate with fruit cake
and meaty flavours in the mix. Initially, the wine shows
sweet fleshy fruit up front, but soon moves through to
the firm tannins on the mid palate finishing decidedly
savoury.

This is the perfect accompaniment to your next plate of
Veal Saltimbocca.

McLAR EDNWATLE

WINEMAKERS COMMENTS SANGIOVESE

Sangiovese is a variety which has a long history in Italy,
namely the Tuscany region where is it the basis for
Chianti blends.

This is the first vintage of Sangiovese we have picked
from our Wickham Park vineyard in McLaren Vale. After
a warm winter and heavy spring rains, a rain free vintage
provided perfect growing conditions for our McLaren
Vale fruit. Consistent berry set and a mild summer
meant our MclLaren Vale grapes displayed concentrated
colour and flavour making this vintage one of the best
ever.

WINEMAKERS
Geoff Merrill & Scott Heidrich

TECHNICAL DETAILS

Variety Sangiovese

Growing Region McLaren Vale

Harvest Date April 2004

Oak Handling 24 months in American Oak Puncheons
14.5% alc, T/A 6.75 g/l, pH 3.42,R/S 2.0 g/I




