
ESTATE SANGIOVESE ,  CORIOLE

Vintage 2021

CORIOLE

ATTRIBUTES

Origin

Austral ia

Variety

Sangiovese

Malolact ic Fermentat ion

Yes

Bottle Size

75cl

Vegetar ian

Yes

Fining Agent

 

Closure

Screw top

Region

McLaren Vale

Vegan

Yes

TECHNICAL ANALYSIS

Alcohol

14.2

Residual sugar

0.4

pH

3.41

Acidity

6.2

Sangiovese  was  p ioneered  in  Aust ra l ia  by  Cor io le
V ineyards  w i th  the  f i r s t  p lant ings  in  1985 ,  now some
of  the  o ldest  in  the  count ry .

TASTING NOTE

The nose is l ively and pronounced showing an alluring mix of bright cherry,
red berries, rose and dried herbs. The palate is medium bodied with great
depth of flavour showing more cherry, raspberry and mixed spice. Fine but
firm tannin give the palate great persistence and drive.

V I N T A G E  C O N D I T I O N S

2021 will be sure to be remembered as one of the great vintages in
McLaren Vale. The vintage started off well with slightly above average
rainfall through the winter and spring of 2020. Once the growing season
commenced,  healthy vines, and mild conditions continued through spring
and summer. Vintage kicked off in mid-February and a well-spaced vintage
saw the last fruit picked in mid-April .

V I N I F I C A T I O N  D E T A I L S

Harvested from 12 blocks across Coriole’s  four McLaren Vale vineyards, it
is interesting to see the site and clonal variations. The blending is done in
the vineyard to create the optimum expression of McLaren Vale Sangiovese.

 


