
Nose
Baking spices, toffee apples and 
creaming soda. 

Palate
Earthy spices unfurl to release the soft 
forest fruit flavours, all supported by 
dusty tannins and a lithe acid line. 

Pair
Any of your weekday go-to meals

Style
15% whole bunches from the Mclaren 
Vale component, naturally fermented 
for 8 days before pressing. Langhorne 
Creek was naturally fermented for 8 
days on skins with pump-overs twice 
daily before being gently pressed to 
stainless steel for ageing for 4 months 
on lees.

Maturation
Stainless steel for 4 months

Alcohol
14.5%

pH
3.55

Acidity
6.4g/L

SO2 
24/47

Cellaring 
10 years

Alpha Box & Dice would like to acknowledge the 
traditional custodians of the land on which we make 
our wines and respect their ongoing connection to 
land, culture and sea. We pay our respects to elders 
past, present and emerging.

Name
Tarot

Vintage
2021 

 

Variety
Grenache

Region 
Langhorn Creek,
McLaren Vale

Story
The Death card! Be not alarmed friends, 
this card does not signal bad things, 
but communicates the importance of 
the idea that when something ends, 
new opportunities are created. We see 
our Grenache as the embodiment of 
the card of Death due to the revolution 
in style - bringing Grenache into the 
future with a fresher, lighter and juicier 
style. The future is bright for Grenache!


