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Petaluma routinely explores the 
boundaries of wine style, grape variety 
and growing region. From time to time, 
the fruits of these trials warrant special 
release under the Petaluma Project 
Company label. 

A long standing favourite variety in 
Bordeaux, Malbec does particularly well 
in Coonawarra. We planted the vineyard 
in 1983 that grows the fruit as a blending 
option in our red blend from 
Coonawarra.

A warmer than average growing season 
produced some of the loveliest bunches 
of Malbec we’ve ever produced.

Hand-picked in March, the fruit was 
transported from Coonawarra to our 
winery in Woodside, destemmed, 
crushed and chilled into a Potter 
heading-down-board fermenter and 
cold soaked for four days. Our chosen 
yeast strain was then added to 
encourage the alcoholic fermentation 
which lasted about two weeks. During 

the fermentation, the fermenting juice 
was drained off skins once a day and 
then pumped back up. This breaks up 
the cap of skins helping colour and 
tannin extraction and also moderates 
the fermentation temperature. 

Bacteria were added at this stage to 
conduct the malo-lactic fermentation 
(MLF), the conversion of hard malic 
acid into softer lactic acid. The wine was 
then transferred to first use French oak 
barriques (225 litres) to undergo MLF. At 
its completion, the wine was emptied 
from oak, given a dose of sulphur 
dioxide and returned to barrel. 

After 16 months in barrel, the barrels 
were laid down in the barrel shed to be 
graded, with the top barrels being 
selected for the blend (this is one of the 
most rewarding parts of winemaking, 
seeing fruit turned into wine which is 
ready to be blended, bottle and shared 
with friends and family), before a gentle 
egg white fining and filtration to bottle 
in October 2017. 

The 2016 Petaluma Project Company 
Malbec is a ripe, spicy structured dry 
red. Lovely smoky dark berries, hints of 
cassis and a rich deep earthiness 
pronounce this as a wine that will age 
gracefully. Smooth rich abundant 
tannin and red and black fruits produce 
a palate of power, but also of finesse. 

Gordon Turnbull

ABV% 13.7

TA g/L 5.2

pH 3.59

Dry Scale 0.8

PROJECT CO. IS OUR PLAYGROUND FOR VITICULTURE AND WINEMAKING. MADE WITH FRUIT SOURCED FROM ACROSS OUR VARIOUS VINEYARDS IN THE 
ADELAIDE HILLS, CLARE AND COONAWARRA, OUR PROJECT CO. WINES PAY BOTH HOMAGE TO OUR PIONEERING HERITAGE AND THE PRESENT WINEMAKERS’ 
DESIRE TO TRY SOMETHING A LITTLE DIFFERENT!


