TURKEY FLAT, BAROSSA VALLEY,
SOUTH AUSTRALIA

ButcHERS BLock RED

DETAILS OF PRODUCTION

Named in honour of the original use for the building that now houses the
Turkey Flat Cellar Door, the Butchers Block Red is a structured, fruit-driven &
medium bodied wine. A crowd-pleasing style of wine that offers excellent value
for money. Each varietal is vinified & aged individually in French oak barrels
before the final blending process. Shiraz adds the generous mouthfeel, Grenache
the spice and cherry-like sweetness and Mataro the backbone, savoury edge and
fragrance. Balance is crucial, each varietal’s contribution is evident, yet nothing
competes for your attention.

TASTING NOTES

A medium-bodied palate with red and black berries. Layers of spice, dark plum,
cassis and berry fruit adorn the palate - pleasantly held together by fine tannins.
Smooth & delicious.

How TO SERVE

A food friendly red if there ever was one! This deceptively lighter style wine is
equally comfortable being enjoyed with a cheese & charcuterie board or a warm
home cooked meal, such as; spaghetti bolognaise, lamb cutlets or braised rabbit
served with tomato and olives.

www.turkeyflat.com.au
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BLEND OF GRAPES
46% Shiraz
38% Grenache
16% Mataro

WINEMAKER
Mark Bulman
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