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Barossa • Mourvèdre, Grenache, Shiraz • 2016

Grapes: Mourvèdre, Grenache, Shiraz
Alcohol (abv): 14.5%
Total Acidity: 5.6 g/l

Residual Sugar: 1.15 g/l
Wine pH: 3.62
Cellar Potential: 7 years

A sumptuous, handcrafted, three-way blend of Mourvèdre, Grenache, Shiraz, crafted in a 
classic Châteauneuf style.

The Story
A striking creature with a most lustful heart, the night is her ally in performing her craft.
She strives to obtain a ruby red treasure, of unsurpassed beauty and value past measure.
A calling in life, her great reason to live, she takes what she wants but chooses to give.

With its silken texture and brilliant red hue, this rich young red draws you in. A purity of fruit 
and noble heritage – the grapes come from ancient vines up to 65 years old – means she’s a 
real Princess of wines, and will steal your heart with her seductive charm. 

The Wine
GSM blends are an Aussie staple, it’s one of the things we do best! For this vintage, we’ve 
turned it around a bit and gone for an MGS, giving Mourvèdre the lead over its fellow 
Grenache and Shiraz. Outside of Australia, GSM blends can be found in the highly prized 
Rhône Valley, particularly Châteauneuf-du-Pape. 

It’s all Barossa fruit - the best that Dan could find! For this wine, he turned to two of our 
favourite RedHeads Movement members: Adrian Hoffmann and John Kalleske. 

Adrian Hoffmann is the source of the Mourvèdre and Grenache. Old vines, big flavour, just 
what we’re after from his Ebenezer vineyards! The other part - the Shiraz - has come from 
our long-time partner in crime John Kalleske over in Koonunga who continues to deliver 
immaculate fruit, year after year!

Tasting Note 
She shimmers in her cloak of deep red with purple hues, offering scents of plum and sour 
cherry with slight cedary oak. The lithe and silky tannins on the palate support the juicy red 
fruits and lingering sweet oak notes that follow.

Food Pairing
The perfect partner to a spiced pork casserole, Asian-style noodles topped with pan-fried tuna 
or a rich pearl barley and butternut squash risotto. 

Cellar Potential 
While the Princess of Thieves is delicious glassful now, she will continue to develop her powers 
of temptation and complexity over the next 7 years. 


