
Bleasdale has a long history of producing fortified wines and thanks to 

the foresight of previous winemakers, some pretty good stocks.  

One of the main features of Bleasdale fortified wines is the maturation 

conditions. Langhorne Creek is quite a cool maritime climate, which 

helps retain freshness and acidity in the grapes as well as maturing 

wines.  

Old oak barrels are stashed high into the rafters under the hot tin roof to 

encourage evaporation and concentration, but Langhorne Creek is 

significantly cooler than many other traditional fortified regions so 

freshness is largely retained.  

This tawny is Grenache dominant, but is blended with Shiraz, Verdelho, 

Mataro and Tinta Roriz 

This wine is blended  to a minimum age of 7 years and has great 

spice with brandy snap and chocolate character with freshness and 

drinkability. 

WINEMAKING TECHNIQUES 

Initially matured in small oak casks before transferring to 50-100 

year old vats to finish maturation.  Blended to a minimum age of 7 

years for bottling 

VARIETIES 

Grenache, Shiraz, Verdelho, Mataro and Tinta Roriz 

VINEYARD 

Langhorne Creek, South Australia 

WINE ANALYSIS 

Alcohol: 18.0% alc/vol 

Titratable acidity: 7.6 g/L 

pH: 3.25 

Baumé: 5.9 


