
   GROSSET ‘GAIA’ CABERNETS 

   CLARE VALLEY, AUSTRALIA 2013 

“Magnificently elegant and fragrant; a Gaia of the highest order, of 
wonderfully evocative grace and understated endurance. It captures its 

                        cool, high site with eloquence, presenting a pronounced violet fragrance 
that hovers over a core of blackcurrant fruit. In sheer line and length, 
one of the greatest Clare reds of the modern era.” Tyson Stelzer

 

Jeffrey Grosset is obsessed about pushing noble varieties and incredible sites to the 
limit, and turning out unique expressions of  both and monitoring them over time. 
Whilst his Riesling’s are his most famous example of  this, no site is more dramatic 
than the Gaia vineyard, which is windswept and isolated at almost 1900ft, making it 
the highest vineyard in the Clare Valley.   
  

Grosset established his winery in 1981 in the historic township of  Auburn, Clare Valley, 100 
kilometres north of  Adelaide. The winery is stylish and functional and reflects the attention to 
detail that extends to the Grosset estate-owned vineyards and winemaking.  

The Gaia vineyard consists of  two hectares of  cabernet sauvignon and cabernet franc, this 
strikingly beautiful site is extremely challenging and requires careful management. Hard red 
rock predominates, and the rocky outcrops that break through the earth prevent inter-row 
cropping and weed control through tillage.  

Grosset named the vineyard ‘Gaia’ after scientist and environmentalist James Lovelock’s 
theory of  symbiosis, which posits that the earth is a single living organism of  immense 
complexity; one that depends on the full diversity of  its species to remain in balance, sustain 
its ecological health, and restore itself  in the face of  the changing environmental conditions 
precipitated by human activity. 

VARIETIES 
75% Cabernet Sauv, 25% Cabernet Franc 

REGION 
Watervale subregion of  Clare Valley, South 

Australia 

VINEYARD(S) 
Gaia Vineyard, planted by Grosset in 1986 

SOIL 
Hard red rock with impenetrable outcrops 

ELEVATION 
1870ft, highest vineyard in Clare Valley 

FARMING 
Australian certified organic 

HARVEST DATE 
February 24 to March 12, 2013 

FERMENTATION 
Neutral yeast, stainless steel, 8 days  

ELEVAGE 
18 months in French barriques, 40% new, 

then another 12 months in bottle before 

release. Unfined, unfiltered.  

ALC, TA, PH 
13.9%, TA 7g/L, pH 3.36

PRESS & AWARDS 

95 pts - James Halliday 
92 pts - Robert Parker 
92 pts - Vinous Media 


