Hentley Farm produces premium quality single-estate and singleblock wines from the vines grown on its Seppeltsfield property - an
old 150 acre vineyard and mixed farming property. Specializing in
rich, elegant, Barossa Shiraz, Hentley Farm also produces other
varietals including Grenache, Cabernet Sauvignon, Zinfandel, and
Viognier.
With such a key focus being on the vineyard, ensuring our
agricultural and environmental practices are sustainable is a key
element of what we do.

James Halliday’s Australian
Wine Companion

2015 Winery Of The Year

We consider ourselves as ‘winegrowers’, with our winemaking
accentuating characteristics of the vineyard from vine to bottle,
but we also hold close to our hearts the belief that wine is to be
enjoyed and therefore have worked hard to create an environment
conducive to that goal.

Keith and Alison Hentschke researched for years to find out
where the best red grapes were produced in the Barossa Valley
in South Australia, asking winemaking and viticulture experts
and using an old 1950s soil map of the region sourced from the
Department of Agriculture.
Eventually, in the 1990s they found Hentley Farm – an old
farming property on the banks of Greenock Creek at Seppeltsfield
with the sought after red-brown soils of the Western Barossa
and a remarkable diversity of soil types, aspects, and altitudes.
With shattered limestone subsoils which don’t take up too
much water, they knew it was a special place with a variety of
terroir that could produce exceptional wines.

Points Of Distinction
•

James Halliday 2015 Australian Winery of the Year

•

Highest set of James Halliday scores of any Australian winery
for the second conesecutive year

•

2015 Barossa Wine Show Best Exhibitor (medium sized
winery)

•

2015 Western Barossa Marananga Wine Show Best Exhibitor
(4th time winner in past five years)

•

Separate blocks & sub-blocks carefully maintained in the
vineyard: Shiraz (27, using 3 ancient and 3 modern clones),
Cabernet (6), Grenache (3), Zinfandel (1), & Viognier (2).

•

“Hentley Farm has a single-minded focus on producing what is
as close as you’re ever going to find in Australia to a grand cru
Burgundy or first-growth Bordeaux.” - James Halliday

Hentley Farm | +61 8 8333 0241 | www.hentleyfarm.com.au | info@hentleyfarm.com.au

Riesling
Varietal Composition

The Stray
Mongrel

100% Riesling

80% Grenache
20% Shiraz

57% Grenache
39% Shiraz
4% Zinfandel

Eden Valley

Barossa Valley

Winemaking

Fruit was
destemmed,
crushed and chilled
before being bag
pressed under
inert conditions.
10% was fermented
on skins.

Distinction

Region

Points

Rose

of

Awards & Accolades

Cabernet

Shiraz

The Beauty

The Beast

Clos Otto

100% Cabernet

100% Shiraz

97% Shiraz
3% Viognier

100% Shiraz

100% Shiraz

Barossa Valley

Barossa Valley

Barossa Valley

Barossa Valley

Barossa Valley

Barossa Valley

24 hours of skin
contact with stainless steel fermentation.

The majority of
Grenache and
Shiraz parcels went
through extended
maceration with a
total of 90 days on
skins.

Basket pressed
into a combination
of new (10%), old
French (45%) and
American (45%)
oak for secondary
fermentation. Matured in oak for a
total of 10 months.

Separately crushed
and fermented parcels combined to
display treasured
characteristics of
the Barossa: saturated colour, fruit
intensity, and soft,
savoury tannins.

30% sent to oak for
fermentation off
skins. The balance
was chilled and
returned over skins
for palate softness.
Basket pressed
into French oak
(40% new) for 18
months.

Basket pressed
into a combination
of new (65%) and
old French oak
barrels for natural
malolactic fermentation. Matured for
22 months.

Crushed,
destemmed and left
on skins in open
top fermenters for
8-10 days. Matured
in French oak
(70% new) for 22
months.

Sourced from two
high altitude blocks
(420-450m) planted
in the late 70s
and early 80s on
shallow grey sandy
loam soils.

Made in the tradition of a Provençal
food friendly
Rosé, this is cool
fermented and
bone dry

This is a
complex food
friendly style that
combines the
savoury elements
of extended
maceration with
the vibrancy of
Barossa fruit.

A combination of
techniques were
used to ensure
complexity and
varietal balance.

A blend of parcels from seven
blocks within our
vineyard, all with
variances in soil
depth, type, clonal
selection and micro-climate.

Grown on the
coolest block on
the property and
co-fermented with
Viognier for softness and subtlety.

Shallow (20-30cm)
red clay loam
topsoil overlying
shattered limestone create low
yields with intense
flavours.

Named after the
previous owner,
Otto Kasper, who
used a cutting
from an ageing and
secret Shiraz clone
to plant the vines
used for this wine.

Wine Advocate:
2015 - 90+ points

Barossa Wine Show:
2015 - Trophy
Best Rose

Wine Advocate:
2014 - 90 points
2015 - 90 points

James Halliday:
2015 - 94 points

Wine Advocate:
2014 - 90 points
2015 - 90+ points

Wine Advocate:
2012 - 93 points
2014 - 91+ points

Wine Advocate:
2012 - 95 points
2013 - 95+ points

Wine Advocate:
2009 - 96 points
2010 - 96 points
2013 - 96+ points

James Halliday:
2015 - 91 points

James Halliday:
2014 - 94 points
2015 - 96 points

Wine Spectator:
2015 - 92 points

Wine Spectator:
2014 - 92 points

Wine Spectator:
2012 - 94 points
2013 - 94 points

James Halliday:
2014 & 2015 - 95
points

James
2013 2012 2010 -

James Halliday:
2015 - 91 points

Decanter:
2014 - Highly
Reccommended

Halliday:
97 points
97 points
97 points

James
2014 2013 2012 -

Halliday:
97 points
95 points
96 points

James Halliday:
2012 - 97 points
2013 - 97 points
Wine Spectator:
2013 - 94 points

