
TWO LEFT FEET ,  MOLLYDOOKER

Vintage 2022

MOLLYDOOKER

ATTRIBUTES

Origin

Austral ia

Variety

Red Blend

Malolact ic Fermentat ion

Yes

Bottle Size

75cl

Vegetar ian

Yes

Winemaker

Sarah Marquis

Fining Agent

None

Closure

Screw top

Region

McLaren
Vale/Langhorne Creek

Vegan

Yes

TECHNICAL ANALYSIS

Alcohol

15.5

Residual sugar

0.5

pH

3.66

Two Lef t  Feet  i s  made a f ter  mak ing  The  Scooter ,
The  Ma i t re  d ’  and  The  Boxer ,  and  i s  a  b lend of  them
which  i s  usua l ly  s l ight ly  d i f fe rent  every  year
depending  on  what  i s  needed for  per fect  harmony .

TASTING NOTE

In 2022, Two Left Feet wine stands out for its l ively balance. The Shiraz
grape adds depth, while Merlot and Cabernet contribute fragrance and
lifted notes. On the palate, dominant plum and mocha notes with a touch of
toasty oak. The red fruit flavours feel silky due to the soft tannins. The taste
journey continues with hints of l iquorice and blackberry jam, creating a
joyful experience that celebrates the blend’s diverse elements.

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

Two Left Feet was both fermented and matured in 98% American and 2%
French oak barrels, of which 35% were new, 49% one year old and 16% two
years old.

 

AWARDS Wine Spectator: 90 pts


