TEMPUS TWO

Tempranillo
2009

An innovative winemaking spirit and adherence to quality elevates the
Copper Range to where modern style meets classic finesse.

Made from traditional European varietals and blends, sourced from
premium vineyards in Australia’s premier wine regions, the copper
range is hand-crafted with an Australian twist.

Complete with eye-catching copper labels, these wines bring style and
sophistication to every table,

American and French oak,

2009 allowing subtle integration of
vanillin and spice characters,
adding to the complexity of this
rich, medium-bodied wine.

Vibrant cherry and blueberry fruit

with hints of exotic spices.

This wine is drinking well now but will
cellar for the next 5-10 years.
A medium bodied wine with ripe

berry flavours dominate the palate
and are supported by finely

textured tannins, leaving a velvety Region- bel Rios, VIC

yet spicy finish. Vintage: 2009

pH: 3.43

TA: 6.70 g/L

, , , RS: 3.0 g/L
This Spanish variety has found a

502 37/86 ppm

new home in Tempus Two's
Copper range. The fruit was Alc: 13.5%
sourced from our Del Rios

Vineyards in Victoria where the

cool climate allowed the fruit to

grow gradually to reach optimum  Scott Comyns

ripeness, producing deep purple

colours and rich ripe berry

flavours. The grapes were

machine-harvested in the cool of  Webrwww.empustwocomau

night after which they were cold- E: info@tempustwo.com.au

soaked, aiding in the extraction of
vibraht colour and integrated Visit us at cellar door:
;: pr;gnsfetjh?n ggsgnestovéefr;ﬁ:eegters Corner of Broke and McDonalds Road,
and hand plunged three to four Pokolbin, Hunter Valley

times a day. Post-fermentation, the

wine was allowed to mature in New




