
F I  N E    W I N E S        - B A R O S S A     V A L L E Y

THE CLUB  GSM  2016
70% Grenache, 25% Shiraz, 5% Mourvèdre
Single Vineyard,      Barossa Valley
90 pts James Halliday, GOLD Berlin Wine Trophy

Style:
• The “Famous Club” of the three Barossa Valley grapes  – Enjoy it with your Club of Friends!
• a harmonious marriage of fruit and spice, medium-bodied, succulent and well-balanced

Tasting Notes:
• Colour: intense purple red
• Nose: red and black berries, spices, a touch of cedarwood
• Palate: a succulent medium-weight palate of sweet red and black berries, plums, earthy and 

aromatic undertones of rosemary, thyme and black pepper, fine and well integrated tannins

Technical Notes:           Richard Freebairn, Winemaker

• Winemaking of the 3 varieties separately. Whole berry open top fermentation for 14 days, 
combination of hand plunging and pumping over twice a day. Natural secondary fermentation in 
barrel, minimal rack and returns during the maturation of

• 15 months in 5year old French barriques. Blended carefully prior to bottling.
• cellar up to 10 years
• 13,8 % Alc.Vol., pH 3,51, TA 5,23 g/l

Food Pairings:
• Perfect with Mediterranean cuisine, with grilled or roasted meat, chicken, all pasta dishes with 

tomatoes

Lanz Vineyards P/L, 296, Rosedale Scenic Road, Lyndoch, SA 5351, Barossa Valley Australia
www.lanzvineyards.com

Pls. contact: Marianne Herren Lanz Marianne.herren.lanz@lanzvineyards.com
Lanz Vineyards Europe AG, Switzerland
Schöntal 6, CH-8126 Zumikon mobile+41 79 622 93 60

AWARDS:
2010:  - 90 pts James Halliday

- GOLD Berlin Wine Trophy
2011:   - 85 pts James Halliday

- GOLD Berlin Wine Trophy
- „VERY GOOD“  IWPZ Switzerland
- BRONZE  China CWSA
- SILVER Asia Wine Trophy Korea

2012:   - 92 pts James Halliday
- GOLD Berlin Wine Trophy
- BRONZE China CWSA
- GOLD Asia Wine Trophy Korea

2014:    - 93 pts James Halliday
- GOLD Berlin Wine Trophy

mailto:Marianne.herren.lanz@lanzvineyards.com

