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Tempranillo, Spain’s great red grape, is best known for the stellar red 

wines of the high-altitude regions of Rioja and Ribera del Duero. 

 

As we have made our home in what is almost certainly one of 

Australia’s most complex and diverse regions, we have observed 

fascinating differences between the fruit of the vineyards with which 

we work. As we have accumulated almost a decade of experience with 

this fruit, we are confident that these differences are consistent, and a 

true expression of what these individual vineyards have to offer. 

 

 

We work with several Tempranillo vineyards in the Adelaide Hills.  Applying a discipline learnt from several 

Australian masters (in particular Jeff Grosset; and of course various Burgundians…) we keep the fruit and wines of 
different sites separate at every opportunity. We pick each at optimum ripeness, ferment/press and mature 

separately, and blend only when the wines show their final expression, and when we are sure that the blended 

wine shows the best of each component.  

 

In 2009, 2010, 2012, and now 2013, we have kept the best fruit from one distinctive site separate and bottled it as 

a single vineyard wine. The vineyard, north of Kersbrook, is on low fertility soil, and is lower (at approximately 350 

m), warmer, and drier than our other sources. This Kersbrook fruit therefore ripens earlier, with different fruit 

expression, and substantially greater tannin presence. 

 

This wine from the warmer, northern site exhibits specific qualities that demand a separate bottling. These are 

slightly darker colour, bigger and more assertive tannins, a ‘darker’ fruit character, and arguably greater ageing 
potential.   

 

We have called this barrel-selection wine Norteño, Spanish for ‘Northern’, reflecting its origins. Like previous 

releases, the 2013 has received more time in bottle prior to release, and we believe will reward cellaring. It should 

look terrific for at least 5-8 years. 
 

 

2013 La Linea ‘Norteño’ Tempranillo 
 
¾ Recommended retail:   $35.00 
¾ Wine details:     13.5% v/v; RS <1.0 g/L; pH 3.78; TA 6.2 g/L 

 
 

Peter Leske 0437 652 743  � David LeMire MW 0412 252 744  
 
 

Further information? Please email info@lalinea.com.au  
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