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Our 2017 Sangiovese is a tiny batch limited-release wine which 
bursts with aromas of cherry and mixed spice. 

 

TASTING NOTE 

Bright red fruit with plenty of spice and texture. On the palate it 

is medium bodied with clove, cherry and earth notes. The wine 

has now had over a year in bottle-ageing and is drinking 

magnificently. 

VINEYARD REGIONS  

Our McMurtrie Road vineyard on the valley floor enjoys cooling 

sea breezes and warm days, giving full fruit flavours and spicy 

notes. 

VINTAGE CONDITiONS  

The long, cool 2017 growing season lead to one of Primo 

Estate’s latest ever vintages. Slow ripening allowed intense 

flavours to develop which, combined with the good natural 

acidity of the cooler summer produced some of the best fruit we 

have seen in years. 

Alcohol 14.5% Winemakers Joe Grilli & Tom Garrett Peak 

drinking Delicious drinking now or cellar for around 4 years Food 

The 2017 Sangiovese is made to be paired with simple 

Mediterranean flavours, like hearty pastas and cured meats. 

 


