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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 A T S

Sigurd  Wines  i s  focused on  natura l  wines  in  the  Barossa  Va l ley ,  South  Austra l ia .  Winemaking  i s  based
on min imal  impact  to  the  grapes  dur ing  v in i f icat ion  and i s  s t r iv ing  to  source  the  best  organ ic  f ru i t
f rom the  Barossa  Va l ley  and  surrounding  reg ions .  Dan S igurd  Graham was  named af ter  h is  Norwegian
great-grandfather ,  who shared  a  s imi lar ly  misch ievous  out look  on  l i fe .  S igurd  Wines  was  born  in  2012
with  just  two tonnes  of  Grenache f rom Blewit t  Spr ings ,  which  Dan fermented  on  a  f r iend ' s  veranda .

Grenache ,  Syrah ,  Nebbio lo  and Mourvèdre f rom the Barossa ,  the  Syrah c lose  to  Wi l l iamstown being
farmed organical ly  by  Dan .  A l l  var iet ies  were fermented separate ly  with  around 10 to  14 day
ferment  with  around 15% whole  bunch .  Fermented in  1000L vats ,  pressed to  500L and 300L used
French oak barre ls  for  about  15 months .  Left  to  sett le  in  tank for  a  few weeks and then bott led .  A
smal l  amount  of  su lphur  added just  before  bott l ing .  Natura l  fermentat ion .  Yes ,  a l l  o f  the  wines  go
through Malo lact ic .  Th is  he lps  with  the stabi l i ty  of  the  wines  and a lso  helps  to  bui ld  texture  and
mouthfeel  Yes ,  us ing mosty  o ld  f rench puncheons (500L)  barre ls  with  th is  b lend and a  few of  the
smal ler  hogsheads (300L) ,  no  new oak is  current ly  used in  th is  b lend .

Red berry  f ru i t  with  savoury ,  toasty ,  t ruff ly  notes .  Br ight  crunchy ac id  on the palate  with  the
morel lo  cherry  coming through and extending the length of  the f in ish .

WINEMAKER  DAN GRAHAM
VARIETIES

 
70% GRENACHE,  15% SYRAH,  5% NEBBIOLO,  10%

MOURVÈDRE
APPELLATION  BAROSSA VALLEY
CLOSURE  DIAM
ALCOHOL  14.5%
SUGAR  0.3 G/L
TOTAL ACIDITY  5.5 G/L
BIODYNAMIC  NO
VEGAN  YES
VEGETARIAN  YES
TOTAL SULPHUR  76 MG/L
CASE SIZE  12


