
The Stray Grenache Shiraz 2020

Cnr Gerald Roberts & Jenke Rds,
Seppeltsfield  S.A.  5355 Australia

2025 CELLAR RELEASE
the addition of Zinfandel to the traditional blend of GrenaChe and shiraZ is unique to hentley farm...
With eaCh variety separately Crushed, fermented and matured, the stray displays the level of aromatiC and flavour Complexity you Would expeCt from 
a blend of suCh diverse varietals. it is the perfeCt Companion to a variety of Culinary deliGhts.

ANDREW QUIN
Winemaker

Variety  |  Blend

Pre-Vintage

Winemaking

Vintage

Vineyard

Noteworthy Dates

Sensorial Information

Characteristics

55% Grenache, 39% Shiraz, 6% Zinfandel

Rainfall
Temperature
Upshot

Rainfall
Temperature
Upshot

C-Block
Upshot

Fermentation
Oak
Tech. Analysis

Harvested

Profile
Texture

Animal
Vehicle
Musical

Average Winter rainfall | Dry conditions from spring through to summer
High winds at flowering | Hot late spring and early summer leading to average summer temperatures
Inconsistent flowering and fruit set | Low crops

Early February rain event | Dry otherwise
Warm days and cool nights
Consistent ripening conditions | Perfect extended flavour development | High natural acid | Intense flavours and vibrancy of fruit

Very shallow red clay loam overlying shattered limestone | North-south oriented rows | Elevated eastern aspect
Reduced natural vine vigour | Intense and vibrant flavour profile

90% De-stemmed | 40% extended skin maceration for 60 days | 10% whole bunch fermentation
Seasoned | Natural malolactic fermentation | 9 months maturation
Alcohol – 14.5% | pH – 3.56 | Acid – 6.0g/L | RS – <1 g/L

8th – 24th March 2020 | Bottled: December 2020 | Released: November 2021

Cherry | Pomegranate | Clove | Nutmeg | Truffle
Vibrant and structured palate | Good acidity | Crunchy tannins

Australian Cattle Dog (Blue Heeler)
Toyota Hilux
Snare Drum
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