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TEMPRANILLO 

• Spain’s great red grape! Grown across pretty-much everywhere, in many 
diverse climates, and just as many styles.  

• Jancis Robinson: “… capable of making deep coloured, long-lasting wines that 
are not notably high in alcohol…”, “strawberries… spice, leather and tobacco 
leaves...”. 

 

OUR HISTORY 

• We initiated the planting of the first block in the Hills in 1998, and our 
‘making’ experience dates back to 2001.  

• La Linea was born in 2007, when we made both rosé & dry red, using our 
prior knowledge of specific vineyards suited to each style. 

 

THE VINES 

• Temp deserves a reputation as something of a ‘sook’! Famed for early and 
quick ripening, it will drop leaves if challenged by heat & drought—even in 
the cool Hills. It appreciates modest but frequent watering in dry seasons.  

• We source fruit from 3 primary sites, each with specific qualities: 
o ‘Verdure’, Kuitpo: red berry perfume and finesse 
o ‘St Clar’, Macclesfield: a core of savoury tannin 
o ‘Bonoposto’, Kenton Valley: powerful aromas of violets, and a generous 

mid-palate 
 

THE MAKING 

• Each vineyard is picked at its optimum, and fermented and matured 
separately; all in aged French oak. 

• When blending: we ruthlessly cull any barrel that doesn’t come up to scratch, 
then play with the individual components to craft a wine with youthful 
appeal and approachability 

• A wine of balance and poise, but with a structure which will see it soften and 
gain complexity in bottle over 5-10 years. 

• Bottled in February, at 11-12 months of age. 
 

WHAT YOU’LL SEE AND TASTE 

• Medium colour; intense red berries, roast cherry tomatoes, floral hints; a 
fleshy, spicy mid-palate with gently savoury tannins. 

• Will develop leathery complexity and depth over 5-10 years in bottle. 

 

2022 La Linea Tempranillo 
 

➢ Recommended retail:   $29.00 
➢ Wine details:     13.5% v/v; RS <1.0 g/L; pH 3.62; TA 6.2 g/L 

 

Peter Leske 0437 652 743 – Alanna Pepper 0413 803 154 – David LeMire 0412 252 744 
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