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2017 Hentley Farm Tempranillo
From time to time winemaker Andrew Quin discovers amazing fruit being grown on single estate
vineyards off site from Hentley Farm, that draw him to make limited release wines.
Our most recent addition to our portfolio, Tempranillo is one of them.

VINTAGE
The 2016 calendar year leading up to the 2017 vintage produced the wettest winter
for 20 years! This rainfall and associated cooler weather conditions resulted in a delightful
slow development across the growing season with flowering and subsequent fruit set
2-3 weeks later than recent vintages. Warm and consistent conditions followed with
vines balanced and happy heading towards Christmas. A return to cool weather and
rainfall continued the trend of slow development with veraison kicking off 4 weeks later
than expected. After one last summer drop of 50mm in early February we got the weather
we were looking for with dry conditions and good ripening throughout harvest. The
vintage conditions have created outstanding flavour development and natural acidity
with the resulting wines showing great poise and balance.
VINEYARD
The fruit was sourced from a single vineyard at the southern end of the Western ridge near
Gomersal. Soil is a red-brown loam overlaying clay and limestone with an east-west row
orientation.
WINEMAKING
The fruit was de-stemmed prior to fermentation, during which 2-3 pump overs a day were used
to ensure that each wine achieved a full tannin structure. The wine was left on skins for 30 days
before being basket pressed, settled overnight and racked to seasoned French barrels where it
underwent natural malolactic fermentation. The wine was then racked off lees and returned to
oak to mature for the 8 months before being blended and bottled. - Winemaker, Andrew Quin
PROFILE
A spicy nose with green peppercorn, cappers and tealeaf all evident, light blueberry and
coconut also playing a role. The palate is soft and succulent with even tannins throughout.
The flavours mirror the nose with a strong spice element backed up by blue and red fruits.
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VARIETY

HARVEST DATE

100% Tempranillo

2nd March ‘17

ANALYSIS

BOTTLED

Alcohol
Acid
pH

1st February ‘18

14.0
6.0
3.8
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