
2015 En Passant 

Tempranillo 

With the ever-increasing globalisation of the wine industry, we, like you, 

could be forgiven for thinking we were all just pawns in the big wine com-

pany game. The release of the Pawn is a manifestation of our resolve to 

amend this situation by releasing wines hand crafted from small parcels of 

premium fruit from our Adelaide Hills Vineyards. 

Having been carefully picked with a Selective grape harvester which  

removes all the materials other than grapes (like sticks, stalks & leaves), 

the  fruit was divided into 2 small open top fermenters, the 1st being 

plunged by hand twice a day, for 8 days to extract the right amount of 

flavour and colour. The 2nd was whole berry fermented for 12 days and 

then pressed straight to oak. The wine was placed in a combination of old 

French oak and new Hungarian oak for a period of 9 months. 

The wine shows luscious fruits of the forest, mint & tobacco mingled with 

aromas of strawberry and raspberry. Masses of ripe succulent cherry, cur-

rant, blackberry, and mulberry flavours, which should develop herb, olive, 

tar, spice and sometimes-earthy characters with age. 

Chess trivia - French term meaning "while passing", En Passant is a special 

chess move that allows you to take an enemy pawn even when the 

pawn is not diagonal to your pawn. 

Goes best with – Lamb roast with all the trimmings, grannies casserole on 

a Sunday night, or something with a bit of spice, like a Moroccan stew, or 

a leather couch, a good book and a block of dark chocolate. 

Cellaring Trivia - This wine is enjoyable now, but with its spicy texture and 

palate weight, it has the structure to flower into a classic over the next 4 

to 5 years.  

Vintage trivia - Perfect warm ripening conditions over the summer months 

after beautiful winter and spring rain make V15 certainly one of the best 

years ever seen from the Adelaide Hills. 

Harvest Date – March 12th 2015, 9am 

Vineyard Location – Macclesfield, Adelaide Hills, South Australia,  

   -35.186149, 138.815208 

Vigneron - David Blows 

Harvest Weight – 8.1 tonnes/hectare 

Clonal Material – D8V12 

Winemaker - Tom Keelan 

Alcohol – 14.55 % 

pH – 3.56 

T.A. – 6.33 


