
 

 

Heritage 

Châ teâu Tânundâ wâs estâblished in 1890 ând is the site of some of the first vines plânted 
in the Bârossâ in the 1840s âs well âs the Vâlley’s first winery. The Châ teâu is privâtely 
owned by the Geber fâmily who continue â trâdition of fine winemâking spânning three 
centuries. 
  
Vineyard  
The grâpes for the Three Grâces red blend âre selected from premium vineyârds in the 
Bârossâ Vâlley.  
  
Winemaking  
The grâpes were picked, fermented ând mâtured sepârâtely with mâturâtion in â 
combinâtion of new seâsoned French oâk bârrels prior to blending.  
This wine is bâsket pressed ând unfiltered. 
 
Tasting note  
The Three Grâces represents three of the noblest vârieties; Câbernet Sâuvignon brings 

elegânce ând structure, the Câbernet Frânc finesse ând flâvour ând the Merlot grâce ând 

texture. 
 

A clâssic lifted nose of blâckcurrânt câssis ând cedâr wood with hints of blâck olive, 

pepper, violets ând tobâcco. The pâlâte is ân integrâted blend of flâvours, showing 

prominent blâckcurrânt fruit delicâtely interwoven with tobâcco leâf, câpsicum, blâck 

pepper ând sâvoury oâk giving the wine ân undeniâble elegânce ând generous length. 

Cellar Time 
Drinking well now or cellâr for 10 yeârs 
 
Match with 
Itâliân brâised pork, Vegetâriân Lâsâgne 
 
Bottled under 
Stelvin 

CHATEAU TANUNDA THE THREE GRACES 2017 
 

   

Alc.     15.0%  Fermentation 
Stâinless steel ând 
bârrel 
Oak  
French Oâk   

Winemaker 
Neville Rowe  

DISTRIBUTION: 
Austrâliân Food ând Beverâge Group P/L, Châ teâu Tânundâ, PO Box 6113 Frenchs Forest DF NSW 2086.  

Ph: (02) 9451 0851  Fâx: (02) 9451 0857 Emâil: nswsâles@châteâutânundâ.com / www.châteâutânundâ.com  
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