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Experience winemaking magic with Grenache Wizardry 

Be spellbound by De Bortoli’s newest wine magic, Grenache Wizardry; Grenache & Grenache Blanc thrive in warm, 
dry climates and originated across Europe, between Northern Spain and the South of France. 

Wizardry is a seemingly magical process of transformation and creation of a substance into another substance; 
particularly the mysterious transformation of grape to wine. The name pays homage to the magic skills of 
winemaking, the robust nature and versatility of the Grenache grape, as well as the transformative nature to 

different forms of wine.  

Three new wines will feature under this latest brand with the invitation for wine lovers to discover the clever and 
surprisingly magical Grenache varieties. 

Grown in the Heathcote region, the Grenache Wizardry range has been a magical experience for Chief Winemaker 
Steve Webber.  

“Grenache is certainly up and coming in Australia”, said Steve, “While it’s often hidden in blends, we were excited 
to let it work its magic as a single varietal wine.” 

“These new wines - Grenache, Grenache Blanc and Grenache Rosé – are all wonderfully easy to drink and perfect 
for those who are looking for a different style of wine which is lighter, gentler and textured.” 

Grenache Wizardry can be found at Independent and Major Retailers, On-premise venues and at De Bortoli Cellar 
Doors. 

Grenache 2018 

Grenache is the warmer region's answer to Pinot 
Noir. Fruit from Northern Heathcote – gorgeous, 
fragrant, drinkable, medium bodied and great with 
food. Pair with traditional cassoulet. 

Grenache Blanc 2020 

Grown predominantly in Southern France and North 
Eastern Spain this variety is one of the ‘hottest’ 
white varieties going around. This wine from 
Northern Heathcote where the climate is similar to 
many southern European regions is minerally, 
textural, briny, and smashable. Pair with freshly 
shucked oysters. 

Grenache Rosé 2019 

The rock star of pale dry textural Rosé , this 
Heathcote Grenache Rosé is just the ticket for warm 
sunny days and a shady spot. Pair with Rosé cured 
Atlantic salmon. 

RRP: $23 each. 
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