
  

FOX TALES 
SAPERAVI 
100% Saperavi. Aromas of cherry, 
blackberry, plum, charcoal & campfire ash; 
full-bodied & viscous; flavors of plum & 
dark bramble berries, high acidity, white 
pepper & smooth, velvety tannins; smoky 
oak & dark fruit on the long, robust, finish. 

Tasting Note:  Shelf Talker: 

100% Saperavi, a dark-skinned and dark-fleshed teinturier variety natively from Georgia. Aromas of black cherry, 
blackberry, blue plum, charcoal and campfire ash. Full-bodied and viscous palate. Generous and fruit-forward. Flavors 

of plum and dark bramble berries, balanced by high natural acidity, gentle hints of white pepper spice and smooth, 
velvety tannins. The finish is long and robust, with smoky oak and dark fruit depth. Pairs exceptionally well with hearty, 

rich meats, duck breast, wild mushroom pasta with truffle sauce and strong, mature cheeses. 

Sourced from established vineyards within the Limestone Coast region of South Australia, an area that benefits 
from cooling summer ocean winds generated by the Bonney Upwelling. The vineyards sit at low-lying coastal 

elevations, planted in the region's prominent terra rossa soils composed of red clay loam resting above a 
deep, well-draining limestone base. The vines averaging 15 years old. In the cellar, the fruit was subjected to 
a gentle maceration lasting 8 to 10 days on the skins during a cool fermentation using selected yeasts. The 

wine completed its élevage by aging in old, neutral French oak barrels. 

Fox Tales is an approachable, value-driven label produced by Limestone Coast Wines, a family-owned company 
based in the cool-climate Limestone Coast region of South Australia. Focused entirely on sustainable, vegan-

friendly production, the brand is crafted by winemakers Leisha Munro and Stephen Tierney to deliver 
expressive, fruit-forward wines that offer exceptional regional freshness. Alongside classic, expertly crafted 
staples like their bright Sauvignon Blanc and robust Cabernet Sauvignon, Fox Tales distinguishes itself by 

championing alternative, globally inspired varieties suited to South Australian soils. This is highlighted by their 
deeply intense, estate-grown Saperavi—a rare, ancient Georgian red grape variety that thrives in the region 

and delivers a uniquely rich, dark fruit profile. 
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SAPERAVI 
100% Saperavi, a dark-skinned & dark-

fleshed teinturier variety native to 
Georgia. Aromas of cherry, blackberry, 

plum, charcoal & campfire ash. Full-
bodied & viscous. Generous flavors of 

plum & dark bramble berries, with  
high acidity, hints of white pepper & 

smooth, velvety tannins. The finish is 
long & robust, with smoky oak & dark 

fruit depth. Pair with hearty, rich 
meats, duck breast, wild mushroom 

pasta & strong, mature cheeses. 
 


