
 
 
 
 
 
 
 
 
 
 

 
 

 

 
 

 

 

 

 

 

In the line-up of Samuel’s Gorge wines, this sits in a category of 

its own. Where the others are heady with the beauty of florals and 

fruit, Tempranillo is slightly more muscular, with increased focus 

on texture and mouthfeel. The 2024 release still displays 

characteristic pretty red fruit, but also provides a broodier, more 

savoury edge to this captivating variety.  

 

On the nose it displays cherry and blueberries, star anise and soft 

leather.  This rolls into a palate rich with red currants, dates, cola 

and seaside samphire. A fine speckling of dusty tannin coats the 

tongue, and the zesty acid makes you reach for a second sip.  

 

This is the ultimate dinner party wine, its textural presence and 

its lean towards the savoury make it perfect for enjoying around 

a richly laden table. Pop the cork and share it with the best of 

your friends.  

 

We recommend contrasting this wine with a dish of creamy 

stracciatella, fermented and caramelised fennel and toasted 

chips of earthy cavalo nero.   

 

Time in tomb: 6 years 

 
 
 

 

 

 

 

 

In the line-up of Samuel’s Gorge wines, this is an outlier. Where 

2024 TEMPRANILLO 


