
2 0 2 2  G R E N A C H E
[ G O O D  O L D  V I N E S ]

It all started with us wanting to break 
away and do something special of our 
own, something different… like the 
secession referendum of 1933 that 
proposed Western Australia withdraw 
from the Australian Federation.

With our experience and knowledge 
of Western Australia’s wine regions, we 
wanted to make a range of wines like no 
other, wines that proudly show the best of 
Western Australia.

In going our own way, we focused on 
wines that our friends and family love to 
drink. We wanted to create something 
with intriguing flavours and a rich, 
smooth finish. Crafted by hand and 
fiercely independent.

S TAT I S T I C A L  I N F O R M AT I O N
Appellation: Western Australia
Varietal: Grenache
Alcohol: 13%
TA: 5.95g/L
pH: 3.38

K E Y  P O I N T S
Growing Region: Western Australia
Winemaking Notes: Fruit was entirely hand harvested. These bunches were then 

destemmed into our small open fermenters and regularly 
pumped over to ensure gentle extraction of flavour and colour. 
The fermentation temperature was carefully controlled and 
allowed to hit a peak of 28C. Once fermentation was complete, 
the wine was transferred into 4 and 5 year old French oak barrels 
for 9 months.

W I N E  C H A R A C T E R I S T I C S
Colour: Brilliant garnet.
Nose: Violet floral bouquet with a touch of spiciness.
Palate: Medium bodied with spice and pepper, balanced tannins, 

medium acidity and plush cherry characters make this a crowd 
pleasing wine.

Cellaring Notes: 3 -5 years
Food Pairing: Enjoy the Independence Grenache by itself or with slow cooked 

beef cheeks.


