
 
2012 Les Amis 

 

Sourced from the devigorated soils of western Greenock, Les 
Amis is a testament to what only the most fastidious farming can 

achieve~ 
 purity, intensity and finesse. 

 
Possessing a dense, saturated ruby/purple hue the Les Amis 
flaunts the concentration, poise and panache of which only the 

greatest terroirs are gifted. 
 

Revealing a savoury elegance in its youth, the Les Amis will 
continue to build in complexity for many years to come. 

       
   

VARIETAL: 100% Grenache 
VINEYARD: Slade Vineyard- easterly aspect, dry grown 
SUB REGION:  Greenock 
HARVESTED:  10th April 2012 
pH:  3.68     
ACIDITY:  5.31g/L    
ALCOHOL:  15.50%    
FERMENTATION: 
  

After being hand harvesting on the 10th of April this small batch was destemmed into a single cement 
vat where it spent 8 days being pumped over twice daily, before being gently basket pressed directly 
into new French barriques. After 24 months maturation the barrels are carefully racked and assembled 
for bottling. The wine was left to settle and bottled in August 2014 without the use of fining or filtration.  
 


