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To learn more about this wine, visit blueapron.com/wines/138

Oak: Stainless steel & French oak

Alcohol: 14.8%

Farming: Conventional

Variety: Sangiovese

Vintage: 2015

Vineyard: Various

South Eastern Australia

South Eastern Australia is one of a few 
winemaking hot spots Down Under, 
this one home to the country’s oldest 
and most prestigious producers. Vines 
thrive in the sunny, warm climate, with 
some more than a century old. Their 
roots reach several meters deep into 
the loamy limestone soil to pull water 
and flavor-enhancing nutrients into the 
tiny berries.

Australian wineries began planting Sangiovese in 
the 1990s, but eventually gave up. Most of the  
vines were replanted in recent years, and now 

produce high-quality wines.

After winemaker Grant Semmens spent a few years 
making Shiraz and raking in the awards, he decided it 
was time to have a little fun. His version of it: see what 
happens when you take a mild-climate Italian grape 
and expose it to the Australian sun. Purists would 
call it sacrilege, but Down Under, Sangiovese’s good 
qualities all seem to be magnified—more fruit flavor 
and more food-pairing possibilities. And no one’s 
asked Grant to give his awards back.

Viale
Sangiovese, 2015



4) PAIR AND ENJOY!

Body
Viscosity or weight

Sweetness
Amount of sugar

Low High

Tannins
Drying element

Tingling crispness
Acidity

TASTING TIP

TASTING NOTES

1) Look at the Color

3) Taste & Savor

2) Swirl & Smell

Look for the eucalyptus note, 
common in many Australian red 
wines. Some believe it’s a result  

of eucalyptus trees’ pollen 
blowing onto the grapes.

White pepperEucalyptusRaspberryCherry

Garnet

Viale Sangiovese is a red with all the same fruit character you’d expect from a 
Chianti (made predominantly from Sangiovese), but every flavor and aroma is  
dialed up to 11, Australian style.

Light &  
Bright

More classic pairings:  
Margherita pizza  |  Carnitas tacos  |  Seared ahi tuna

Match this wine’s symbol to a Blue Apron Meal
These wines are like denim: They go with almost everything. 
Grenache, Gamay, Barbera and lighter-style Pinot Noirs have 
enough body to stand up to red meat, and since red-berry flavors 
complement anything cheesy, spicy or both, the wines are ideal 
with Mexican food.


