
Vineyard  
During the 2010 season, vineyard manager Richard Leask and his team con-
tinued to develop and implement biodynamic and sustainable practices in the 
vineyard. Pertaringa also sources select parcels from other family-owned 
vineyards in the area, with every block lending their individual characteristics 
and personalities to the wines. Richard manages these vineyards using the 
same philosophy that is applied to the Pertaringa vineyard, ensuring consis-
tency in quality and sustainability.  

 
New staff 
Since our last newsletter, several new staff members have come on board, 
ƛƴŎƭǳŘƛƴƎ LŀƴΩǎ ǎƻƴ ŀƴŘ wƛŎƘŀǊŘΩǎ ōǊƻǘƘŜǊ Malcolm Leask in a strategic Direc-
tor role; Shane Harris as our full time in-house Senior Winemaker; and Fi-
nance and HR Manager Karen Galletly.  
A big welcome to them all! 

 
Awards and accolades 
One of the events of the 2009 McLaren Vale Wine Show was a Rhone/
McLaren Vale Master Class presented by John Livingstone-Learmonth, Rhone 
Valley specialist, author and International Judge at the 2009 show. More than 
120 Shiraz and Grenache wines from McLaren Vale and the Rhone Valley 
were entered in the international comparison tasting and only 14 of those 
were picked by the tasting panel to showcase the best of the two regions. We 
were of course incredibly excited when the Over the Top Shiraz 2007 was 
picked by the experienced panelists as the best Shiraz from McLaren Vale!  

 
Equally impressive, the Bonfire Block Semillon 2008 received a 4 1/2 star rat-
ing in the Best of State ǎŜŎǘƛƻƴ ƻŦ ²ƛƴŜǎǘŀǘŜ aŀƎŀȊƛƴŜΩǎ !ƴƴǳŀƭ 9Řƛǘƛƻƴ нлмлΦ  
ά[ƻǾŜƭȅ ƴƻǎŜ - smells of cut hay and quinces with some toastiness. Beautifully 
ƘŀƴŘƭŜŘ ǇŀƭŀǘŜ ǿƛǘƘ  ǎƻƳŜ ǎŜǊƛƻǳǎ ǿƻƻŘ ŀƴŘ ƭƻǾŜƭȅ ŘǊȅΣ ƎŜƴǘƭŜ ŦƛƴƛǎƘΦέ ²ŜΩǾŜ 
got to be happy with that review!  

 
Canada and US festivals 
In April and May, Sales & Marketing Manager Michael Wehrs and Winemaker 
Shane Harris will head overseas to spread the Pertaringa word in North 
America. Michael will attend the Playhouse Festival in Vancouver in April and 
will be joined by Shane in May at the 14th annual Nantucket Wine Festival in 
the US. 

 
5ƻƴΩǘ ŦƻǊƎŜǘ ǘƻ Ŧƻƭƭƻǿ ǳǎ ƻƴ ƻǳǊ ǿŜōǎƛǘŜ www.pertaringa.com.au and on 
Facebook for all the latest news! 

Pertaringa has entered a new decade and the developments continue both in the vineyard and in the office. 
Business manager Gill Doyle has retired and new staff have joined us, including a new director, a full time 
ǿƛƴŜƳŀƪŜǊ ŀƴŘ ŀ ƴŜǿ ŦƛƴŀƴŎŜ ϧ Iw ƳŀƴŀƎŜǊΦ ²ƘƛƭŜ ǿŜΩǊŜ ǿǊƛǘƛƴƎ ǘƘƛǎΣ ǘƘŜ ǾƛƴŜȅŀǊŘ ƛǎ ƭƻƻƪƛƴƎ ƘŜŀƭǘƘƛŜǊ ǘƘŀƴ 
ever, and the 2010 vintage is well underway and looking good! 
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over the top shiraz 
two gentlemens grenache 

Pertaringa  

Two Gentlemens Grenache 2008 

 

Grenache is one of the very last red varieties to ripen in the area, 
with the best expression of its flavour when grown in the warm 
Mediterranean conditions of McLaren Vale. Vintage 2008 pro-
vided the perfect opportunity for Grenache to prove its suitabil-
ity to the region with the hot spell during the growing season 
barely registering a reaction from these old vines. Grenache has 
become an increasingly fashionable variety over the last few 
years, proving what the region has always known. The 2008 is 
the seventh release of the Two Gents, offering the soft and sup-
ple tannin profile we have all grown to love. This wine is made 
from a single block of vines, showing the consistency that can be 
produced from a well-selected site planted to the right variety 
and managed in the sustainable manner that all Pertaringa vine-
yards are.    
 
The wine exhibits a bright ruby colour with violet hues and, fol-
lowing this visual display, a delicious aromatic spectrum of cher-
ries and strawberries leaps out when you swirl the glass, achiev-
ing the purity of fruit that comes when this variety is handled 
gently. The red fruits mingle with anise and clove spices while 
being supported by a faint hint of oak. The palate follows a simi-
lar line with the natural fruit sweet characters of Grenache being 
accompanied across the palate by a hint of truffles and earthi-
ness. Soft tannins and refreshing acidity direct the wine to give a 
long elegant finish. The oak regime is respectful of the fruit with 
20 months spent in 15% new French oak, providing a delicate 
touch to support the fruit-forward nature of this variety; the 
remainder is matured in older barrels providing the time needed 
to develop and gain complexity. The inclusion of 20% whole 
bunches during fermentation in stainless steel adds complexity 
and interest to the wine. 
 
This medium-bodied wine provides all the charm and charisma 
you would expect from a Gentleman and is styled to provide you 
with immediate drinking pleasure. We recommend short- to me-
dium-term cellaring with optimum drinking in the first 5 or 6 
years upon its release.  

Over the Top Shiraz 2008 
 

The position and aspect of the Pertaringa vineyards allowed for 
the near perfect vintage conditions of McLaren Vale to be cap-
tured in the 2008 Over the Top. Picking all of our Shiraz in late 
February / early March meant we were lucky enough to miss the 
effects of the heatwave that devastated much of the region. 
 
At the time of harvest, our beloved Shiraz vines provided us with 
fruit exploding with flavour and good retention of natural acids 
and fine fruit tannins. This balance was passed on to the berries 
due to the cool early summer conditions and the tireless work 
and good canopy management of the vineyard team.     
  
The final product is vibrant crimson in colour with purple hues 
followed by a perfumed floral lift on the nose and seductive aro-
mas of bright red fruits including raspberry, cherry and rhubarb. 
A hint of allspice completes the overture, creating excitement 
before taking the first sip.  
 
Generously weighted blackberry and dark cherry flood the palate 
on approach, supported by white pepper spice, liquorice root 
and savoury undertones of freshly turned earth.  
 
¢ƘŜ ΩDǊŀƴŘ CƛƴŀƭŜΩ ƛǎ ŘŜƭƛǾŜǊŜŘ ǿƛǘƘ ŀƴ ŜȄŎŜǇǘƛƻƴŀƭƭȅ ƭƻƴƎ ŦƛƴƛǎƘ 
held by fine grained tannins and refreshing acidity. The matura-
tion in predominantly French oak barrels for 22 months adds 
finesse and sophistication to the wine by lending support to the 
fruit without dominating it.  
 
We have met our aim to create an elegant Shiraz - a modern 
interpretation of McLaren Vale with a sense of place and pur-
pose. The structure is sure to provide longevity and will reward 
you if you can manage to keep your hands off it and give it some 
further cellaring. However, if you are aiming to drink the wine 
immediately, we would suggest decanting the Over the Top be-
fore serving to optimise the drinking pleasure. 

 

 

 

 

$165 

 

FREE FREIGHT 
 
 

3 x Over The Top Shiraz + 3 x Two Gentlemens Grenache 

New Decade Premium Six 



order form 

Name _________________________________________ Phone Number_________________________ 
 

Delivery Address ______________________________________________________________________ 
 

Suburb ______________________________________ State ____________Post Code ______________ 
 

Email _______________________________________________________________________________ 
 

Special Delivery Instructions_____________________________________________________________ 
 

Payment Information        VISA       M/CARD       B/CARD       AMEX       DINERS 
 

Card Number _________________________________________________  Expiry Date _____________ 
 

Card Holders Name _______________________________________ Signature ____________________ 
 

 

 

My signature declares that I am 18 years of age or older and am legally entitled to purchase alcohol.   

 
 

Contact the Pertaringa team  

PO Box 576 McLaren Vale SA 5171 / Cnr Hunt & Rifle Range Rds, McLaren Vale 
Phone (08) 8323 8125  Fax (08) 8323 7766  Web www.pertaringa.com.au  Email wine@pertaringa.com.au 

The Pertaringa range Bottle price Doz price  Quantity  $ Value 

Scarecrow Sauvignon Blanc 2009 $18 $194   

Bonfire Block Semillon 2008 $18 $194   

Moscato 2009 N / A (sold out)   

Two Gentlemens Grenache 2008 $26 $281   

Stage Left Merlot 2007 $20 $216   

Understudy Cabernet Petit Verdot 2007 $20 $216   

Undercover Shiraz 2007 $22 $237   

Over the Top Shiraz 2008 $39 $421   

Rifle & Hunt Cabernet 2008 N / A (due to vintage)   

Full Fronti NV $26 $281   

Premium special offers Price Quantity $ Value 

$105   Easter Treats Mixed Six 

New Decade Premium Six $165   

Total $  

Easter Treats Mixed Six 

 

$105 

 

FREE FREIGHT 

Undercover  
Shiraz 2007  

Understudy Cabernet  
Petit Verdot 2007 

Stage Left  
Merlot 2007 
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