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LA LINEA

‘Surefio’ Tempranillo 4+ Single Vineyard + 2022

Tempranillo? And “Surefio”??

Spain’s great red grape! Like Shiraz in Australia, it is grown all across the
country in diverse climates, and made into many styles. Famous UK writer and
critic Jancis Robinson describes it as “... capable of making deep coloured,
long-lasting wines that are not... notably high in alcohol”, with characters
including “strawberries... spice, leather and tobacco leaves...”.

It's no longer ‘new’ to Australia, but our experience exceeds that of many.
Back in '98 we were involved in the planting of the first block in the Hills. The
first La Linea vintage was 07, but our ‘Temp’ winemaking dates back to 2001.
And “Surefio”? That’s Spanish for “Southern” (or “South”). Read on...

The 2022 vintage — and why a ‘Single Vineyard’ wine?

After nearly two decades of working with Temp up and down the spine of the
Hills, we’ve settled on our three preferred blocks, each of which offer slightly
different aroma, flavour and structure — different soils, elevation, and aspect.
We pick, vinify and mature each separately, and blend them judiciously for our
renowned La Linea Tempranillo.

When the wine from one of the two at the Southern end (Kuitpo and
Macclesfield) looks both typical and excellent, we choose a few specific barrels
— the ones that look more reserved, ‘closed’ and have the most significant
tannin structure — and bottle them separately. It is our take on Temp that will
age more slowly, and reward cellaring time in bottle. ‘Reserve’, if you like...
The 2022 vintage was generally warm and dry, without nasty heatwaves. The
vines were happy, and fruit ripened slowly — all of which is good news! The
block that comprises this single-vineyard (Macclesfield; ironstone gravel,
gentle northerly aspect) wine was picked on April Fool’s Day at a pretty-much
‘perfect’ 13.4 baumé.

Our style: tasting note

Reflecting the quality of the 22 vintage, we made more Surefio than ever
before: six barrels! It is less aromatic but more savoury and structured than
our blended wine. Yes, it has the typical dark cherry and roast cherry tomato
characters, but also a core of tannin reminiscent of serious dark chocolate:
drying and yet generous. It will mature positively in bottle for at least a decade

— probably two!
Recommended retail: $40.00
Proudly represented by red+white https://www.redandwhite.com.au/
Trade pricing: $240/case of 12; LUC $25.80/bottle
Wine details: 13.5% v/v; RS <1.0 g/L; pH 3.70; TA 6.3 g/L
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