
V A R I E T A L S SH I RAZ (51%)
CABERNET SAUVIGNON (4 9%)

P R E - V I N T A G E

RAI NFALL:

TEMPERATURE:

UPSHOT:

Winter (average)  |  Spring (above average).

Warm Spring and early Summer  |  No extreme heat.

canopy.
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V I N T A G E

RAI NFALL:

TEMPERATURE:

UPSHOT:

Summer (below average)  |  Autumn (light).

Days (cool - below average)  |  Nights (cool).

Mild, even consistent ripening conditions  |  Gradual 
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S E P P E L T S F I E L D  V I N E Y A R D

VI NEYARD: Red clay loam topsoil at varying depths | Shattered 
limestone, salt and pepper siltstone, and bluestone 
subsoils North-south and east-west row orientations | 
Varied micro-climates, elevation, and aspect.

W I N E M A K I N G

FERMENTATION: De-stemmed | 2/3 on skins for 75 days | 18 months oak 
maturation; 20% new French  | Natural malolactic fermentation 

 
.

HARVEST: 28 March & 21 April.
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S E N S O R I A L

PROFI LE:

TEXTURE: Cocoa powder tannins   |   Savoury   |   Soft & full palate.

R E L E A S E
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UPSHOT:
colours.
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O CTOBER 2025

2 0 2 3  V I N TAG E  

H E N T L E Y FA R M

T H E  Q U I N T E S S E N T I A L

BLO CKS: D-Block & C-Block.

CELLARI NG: DRINK NOW TO  2035+

introduced to the Hentley Farm collection as 'The 2010 Creation'.

 The subsequent success of this wine indicated it should become a 
regular in our premium range; thus, The Quintessential was born.
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 A N D R E W  Q U I N
C H I E F  W I N E M A K E R

K E I T H  H E N T S C H K E
P R O P R I E T O R
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H E N T L E Y  F A R M  W I N E S
C O R N E R  O F  G E R A L D  R O B E R T S  &  J E N K E  R O A D S

S E P P E L T S F I E L D  S A  5 3 5 5

BA RO S S A VA L L E Y

S E P P E L T S F I E L D  V I N E Y A R D
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S H I R A Z  C A B E R N E T

Blueberry   |   Blackberry   |   Earthy   |   Cardamom


