
Sangiovese

PRODUCER'S STORY

Eddie McDougall Wines released its first vintage in 
2007 from grapes grown in Bannockburn, Victoria. 
Since then, Eddie McDougall and his winemaking 
team have steadily expanded their portfolio of grape 
growers allowing them access to some of Australia’s 
best regions such as Margaret River and the King 
Valley. With a unique focus of producing both 
classical and alternative wine styles, the winemaking 
team is given every opportunity to be creative whilst 
striving to produce international award-winning 
wines.
Eddie McDougall Wines are regularly awarded 
medals and achieve ratings of 90+ points from highly 
acclaimed critics. In 2018 the winery was placed into 
the category of Excellence by The Real Review. 

WINEMAKER’S NOTES

The best word to describe my Sangiovese is 'pure'. 
Expressing everything the varietal is best known for is 
what I strive to achieve during the production 
process. I don't worry about the pale ruby colour in 
the glass but focus my efforts on lifting the perfume 
whilst creating a softness across the drinker’s palate. 
Cherries, spices, and roses are my signature traits in 
this wine. I use only the best barriques for this wine 
as we need to get the most out of the 12-month 
maturation period. Once it’s done in barrel, I bottle it 
and leave it for 12 more months. I'm not rushed, 
instead, I'm focused on making the purest expression 
of new world Sangiovese on the market.
- Eddie McDougall

WHAT DOES IT TASTE LIKE?

Aromas of sour cherries, baked cloves, vanilla, and 
tea. Velvet-like tannins line the mouth while plush 
fruit driven by a plummy richness unfold on the 
palate. An unwinding palate of concentrated flavours 
and textures is driven by a crisp acidity profile.

WHAT TO DRINK IT WITH?

Shaved baby beet on a bed of beef carpaccio 

WHAT’S IN IT?

VINTAGE 2016

GRAPE VARIETY Sangiovese

REGION King Valley, Australia

WINEMAKER Eddie McDougall

ALCOHOL (ABV) 14%

STYLE Earthy, Majestic

FARMING Sustainable

AWARD James Halliday – 93pts 


