S 2019 Bondar

Junto GSM JEfE

B EE | 13.9%

BERE |
W Grenache (88%), FAHI&E & Shiraz (6%), FIEZEMataro
(3%), FEFIEECarignan (2%) &2 Counoise (1%)

Eth EiE |

ETRIfMA MclLaren Vale

BHEN |

EHWGrenache EBHRMBCNEHE INIMBEEE (—1I
RBTrott Wilpena # &> 5 —1fiI2kBMclaren FlatitE I TEE
B EREBETESZEELH NI L) o

PRI B E Shiraz ERBAET0REFE L MRayneryIi#th £ IEH
BN EE RN #EMOR

EiEEMatarofEEEWIllunga BIKurrajong 18 F>BE K
BB RLR~ ERBIBRIE > A — R EK (grip) ©

EF|EECarignan MhsERZECounoise EENB MM EENE
Big BEREC R R (palate) » B RFIE ARKIE R B R o

AEEERR |
BPREERTTXEBERENES UWEAR M CEYMERB R

EEULTER |

2019 FNE B W MR EZBIRE - KR AN T2 IR R R
;- BEBNFIAEEHRIGRREGrenacheH 7R BRI EZ IR R IR
2“;}:““ . FENHEED IBFEE1 2B RNEISH 2 RRNW KR KHEE
i Hep DR RANKRBENATFREENITHEENSE R

WEBIE |

Junto @B R B MRk - Ep LIFUE I Grenache (88%) &
WA &S BEN B AL BKRMMBERRESOARIERCAE
Mo EUIE > FUPIE EFIRA &R R Ik BY B ZI 8 EX 15 % B B il
B ERNEEEREBEEENEER -IAREEHEERE
ERENHEARHRESES-

U/NZ SHOP

www.oznzshop.com.tw

mrme () BerEs 225@0



Bondar
2019 JUNTO GSM

Ale | 13.9%

Grape/ blend |

Grenache (88%), Shiraz (6%), Mataro (3%),
Carignan (2%) and Counoise (1%)

Region/ Sub-region/ Vineyard |
MclLaren Vale

Vineyard Info |

The Grenache comes from our own block plus two growers (the
Trott Wilpena vineyard and a grower in McLaren Flat with 80+
year old vines on sand). The Shiraz is all from Rayner, 70-year old
vines in sand, and helps to soften some edginess in the wine's
youth. Mataro from a grower in Willunga on Kurrajong soils gives
a subtle spice and savoury quality, as well as a tiny bit of grip.
The Carignan and Counoise, new plantings on our own site,
lighten the feel of the pa | ate and contribute to some complexi-
ty of the flavours.

Region/ Sub-region/ Vineyard |
McLaren Vale

Vintage |

The 2019 vintage was at times a challenging one. Heat spells and
some of the driest conditions ever recorded pushed the vines
(and the owners) to their limits. Grenache coped really well with
the big warm and dry, sailing through a couple of gnarly heat
spells at the end of January and February with ease. A cooler
spell sandwiched in between the heat he | ped to maintain good
natural acidity and gave the fruit a real freshness and red fruit
spectrum.

Winemaking |

Junto is supposed to be fresh, unpretentious and delicious. It is
Grenache based (88%) and very Grenache led, with the red fruits
and fresh herbs a great template for this style of wine. We pick as
early as we dare to catch the fresh flavours, and this along with
our use of around 15% whole bunches this helps to give the wine
a tightness and nervy feel. We store the wines in older, neutral
hogsheads for around 8 months. Blending is fun as we can have
up to 20 orso
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