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James Erskine and his wife Denise have embarked on a journey 
that could have many endings. A proponent of as close to 

natural winemaking and viticulture as possible, the Erskines understand the risks and rewards that come with ‘high 
risk’ winemaking.  
 

All of the vineyards are managed by Fiona Wood except for Genovese, which is managed by Silvestro Genovese. 
Both of their beliefs are centered around minimal touching of the earth with many of the vineyards farmed 
biodynamically and all dry farmed. In the cellar all ferments are wild and each vineyard’s wine is made without the 
addition of yeasts, enzymes, fining agents, acid or tannins. None of the wines are filtered or fined and no sulphur is 
added until bottling when a minimal addition is made to most wines. 
 

Committed to sustainable viticulture grounded in organic and in certain instances, biodynamic principles, Jauma is 
crafting wines with incredible vitality, sex appeal and dangerous drinkability. These wines reflect place, soul, funk, 
passion and this it be declared, a new zeitgeist! 
 

Gramp Ant is equally sourced from the best corners of McLaren Vale's Ascension Block (1942, own roots) and 
McLaren Flat's Tullah Vineyard (1946, own roots). Grampant is named after the kids' Grandpa, Antony. Like 
many of the 2013s this was an 'extended' ferment in that it took nearly 3 months longer than usual to finish. This is 
a declassified program in that it is the best barrels of Tullah and Ascension to show the best of sandy soil Grenache. 
The '13 was bottled with a touch more sulfur than his other wines to take up some of the aldehyde formed during 
the extremely slow ferment. Decant and then love! 
 

An ethereal rise into the heavens of sandy soil farmed Grenache, it attacks with musk and clove, then unwinds to a 
whirl of anise, peony and cranberry. 
 

Composition  Yields Production  Élevage 
100% Grenache  1.3 tons/acre 100 cases  12 months in neutral French puncheon  
 

Soil Type          Average Vine Age 
White Beach Sand intermixed with Schist & Quarzite over Red Clay  69 years old 
 

Tasting Notes 
 

Brilliant ruby-red. Seductive scents of fresh raspberry, cinnamon and star anise, with an intense 
floral overtone. Sweet red fruit flavors show very good concentration, with suggestions of 
pomegranate and blood orange giving the wine a tangy character. Shows outstanding clarity and cut 
on the finish, which is shaped by smooth, even tannins. 
 

Reviews 
Stephen Tanzer’s International Wine Cellar (Josh Raynolds) | 93 points 
 
 

another fine wine brought to you by vine street imports 
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