
Winemaker's Notes

O ver five genera
ons, we’ve brought together the finest vineyards  and
hands-on techniques  with modern winemaking to express  the class ic
Barossa. Share our pass ion for great wine at our Krondorf cel lar door
here in the Barossa Val ley. A Grant Burge label  i s  your guarantee of
qual i ty and integri ty. Above average winter ra infal l  but dry spring ,
poor fruit set lead to l ighter crop levels , two heatwaves  through
January lead to an early season. Major ra in event 14/15th Feb caused
concern but mi ld and dry Condi
ons fol lowed resul
ng in good
ripeness  and varietal  flavours .

Tasing notes

Wine style

Sweet 1 2 3 4 5 Dry

Light 1 2 3 4 5 Ful l  Bodied

Colour
Purple

Bouquet
Raspberry & plum, vani l la .

Palate
Ful l  bodied with red fruits , vani l la  and ripe tannin fi rm structure with
good fruit pers istance

Food Pairing
Not Speci fied

Alcohol
14%

Residual Sugar
3

Region
Barossa Val ley

Cellaring
10 - 15 Years

Fermentation
Open fermenters  & Stainless  Steel
fermenters

Acidity
6,2

pH
3,5

Grape variety
(38.2) Grenache (36.4) Shiraz (25.4)
Mourvedre

Maturation
59% 3-6 y/o French oak puncheons,
41% 3y/o-9 y/o French oak 2500lt
Vats  Matured in oak for 17 months

Winemaker
Craig Stansborough

GRANT BURGE THE HOLY TRINITY GSM 2013 6 X 75CL - UK

sulphur dioxide gelatine celery lupin mustard milk eggs fish soya

peanuts sesame contains artificial
preservations

contains artificial anti
oxidants suitable for vegan diet suitable for vegetarian

diet
suitable for coeliac

intolerance
suitable for lactose

intolerance


