
 
 

            

            

            
    

TASTING NOTES: 
 

The 2015 Chalk & Cheese Cracker Red displays a beautiful 
light, bright colour, lovely aromas with cherries and hints of 

white pepper and dried herbs.  
 

It has a flavoursome palate, showing cherries and black 
berries, which is very alluring to the palate. There are some 

grippy tannins on the finish to balance out the wine nicely 
thus making it a good food wine. 

 
WINE MAKING: 

 

This wine was fermented in stainless steel tanks before 
receiving a period of maturation in a combination of both 
French and American oak barrels, to add complexity and 

elegance. 

 
CELLARING: 

 

Although ready to be enjoyed right now, this wine will mellow 
and round out with a further 12-18 months of proper cellaring. 

 
FOOD SUGGESTIONS: 

 
This is a wine that has been specifically blended to suit 

lighter style food dishes. It makes the perfect accompaniment 
to a pizza or pasta dishes, but will also be a match for lighter 

sauced red meats.  

VINTAGE: 
2015 
 

GROWING REGION: 
Clare Valley 
 

GRAPE VARIETY: 
Grenache & Shiraz 
 

ALCOHOL: 
14.3% 

Licensed Premises: 
17 Main North Road, Auburn. South Australia. 5451 
 
Postal Address: 
PO Box 52, Auburn. South Australia. 5451 
 

Contact: 
Hamish Miller 

0412 569 445 

hamish@andrewmillerwines.com.au 


