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BLANC

VARIETY
80% Grenache Blanc 
6% Roussanne 
6% Bourboulenc 
5% Clairette  
2% Grenache Gris  
1% Piquepoul Blanc

REGION
Blewitt Springs, McLaren Vale

GEOLOGY
Sandy loam over clay, sandy
loam mottled with ironstone
fragments over clay

ELEVATION
175 - 185m above sea level

ALCOHOL
12.5%

PH	 TA
3.23	 5.4 g/L

YA N G A R R A . C O M@ y a n g a r r a e s t a t e

Yangarra is a single-vineyard estate situated in Blewitt Springs, at the northern 
edge of the McLaren Vale region, South Australia. Yangarra’s combination of 
ancient geology, high altitude and Mediterranean climate provide the ideal growing 
conditions for the best grape varieties of the southern Rhône.

2022 BLANC
Blanc is the result of exploration into the best white varieties hailing from 

the ancient north-west Mediterranean. Native to the southern Rhône, these 

Châteauneuf varieties have been traditionally blended for many years, 

encouraging our pursuit of a progressive white blend from our Estate. With 

careful vineyard management and a light handed approach in the winery, 

the Blanc showcases the vibrant, textural and crunchy style these varieties 

provide in unison.

VINTAGE SUMMARY
The 2022 growing season followed very similar conditions to 2021, though 

slightly cooler. There were favourable winter rains and a mild flowering and 

fruit set period. The cool ripening period took place between late January 

through to harvest in March. Yields were well balanced, and we’re pleased 

with the fruit ripeness, intensity, freshness, and natural acidity. 

Roussanne was picked mid harvest, 21st March and Piquepoul 20th March. The 

Grenache Blanc was picked 3rd and 4th April and the Bourboulenc, Clairette 

and Grenache Gris also picked 3rd April. 

WINEMAKING
The Grenache Blanc was picked and pressed to tank. Roussanne, Bourboulenc, 

Clairette and Grenache Gris were hand picked and basket pressed 

independently with fine free run separated. All juice extracted to stainless 

steel tank then transferred for fermentation in old French oak hogsheads 

and barriques. Matured in barrel on lees for 6 months before blending.  

Bottled February 2022. Certified Organic and Biodynamic.


