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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T AT S

" M cLaren Vale is  our heart land"  - Bernice Ong and Julian Forwood bought  their 11  hectare v ineyard pos it ioned atop
the Onkaparinga Gorge and although they  were not  trained w inemakers ,  between them they  have 3 5  years  of
experience in w ine hos pitality .  They  have developed a knack f or tracking down the very  bes t  parcels  of  f ruit  they  can
lay  their hands  on.  Bernice and Julian created M inis try  of  Clouds  in 2 012 ,  and in s uch a s hort  s pace of  t ime their
beaut if ully  pois ed,  elegant  w ines  have won a legion of  f ans .

H and harves ted f rom a pair of  v ineyards ,  one 83  and the other 100 years  of  age s ituated in the higher climes  of
Blewitt  S prings  and Clarendon.  P lanted into deep Aeolian s and thes e s ites  expres s  a s picy ,  more modes t ly  built ,  and
s lender expres s ion of  M cLaren Vale Grenache.  We light ly  de-s temmed 90% of  the f ruit  to retain whole berries ,
including the balance as  whole bunches .  Ferments  were s tarted w ild (us ing natural yeas ts )  in tradit ional open-
f ermenters ,  w ith hand plunging tw ice daily  to wet  the caps ,  but  not  s o v igorous  as  to macerate the s talks .  A f ter 17
days  on s kins ,  we bas ket  pres s ed each parcel to a m ix ture of  old oak puncheons  and inert  tanks .  M aturat ion was
undertaken on f ine lees  to build m id palate tex ture and f or the reduct ive benef it  to avoid Grenache’s  predis pos it ion
to ox idat ion.  12  months  in large old oak to allow  the blend to come together and bott led young before any  meaningful
oak inf luence can be s een.  Ferments  were s tarted w ild in tradit ional open f ermenters ,  w ith hand plunging tw ice daily
to wet  the caps ,  but  not  s o v igorous  as  to macerate the s talks .  Natural malolact ic f ermentat ion.  12  months  in large
old oak to allow  the blend to come together and bott led young before any  meaningful oak inf luence can be s een.

Entwined w ithin a complex  deep core of  red and purple f ruit  aromas ,  v iolets ,  earth and herb t inged;  the palate is
pure w ith old-v ine f les h,  calm ing depth and purity ,  but  kept  neces s arily  f res h by  grainy  tannins  and a bright  line of
natural acid.

W I N EMAKER  B ER N I C E O N G  &  JU LI AN  FO R W O O D

V AR I ET I ES  10 0 %  G R EN AC HE

APPELLAT I O N  MC LAR EN  V ALE

C LO SU R E  SC R EW  T O P

ALC O HO L  14.2%

SU G AR  0 .7 G /L

T O T AL AC I D I T Y  5.6  G /L

B I O D YN AMI C  N O

V EG AN  YES

V EG ET AR I AN  YES

T O T AL SU LPHU R  20  MG /L

C ASE SI Z E  6


