
V A R I E T A L CABERNET SAUVIGNON ( 100%)

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: Deep red clay loam  |  Western bank of Greenock Creek
Old clone  |  Low topograpical position  |  Slight Easterly 
aspect  |  East-West Oriented rows.

W I N E M A K I N G

FERMENTATION: De-stemmed   |   12-14 days on skins   |   Basket Pressed 
35% New French Oak   |   Natural malolactic fermentation 
21 months maturation.

 
 

HARVEST DATE: 18 & 26 April 2023
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S E N S O R I A L

PROFI LE: Spearmint   |   Cherry   |   Dark Chocolate   |   Sage leaf

TEXTURE: Bright acidity   |   Balanced oak   |   Crunchy tannins
Long finish

R E L E A S E
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UPSHOT:
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FEBRUARY 2022

BLO CKS: H-Block.

CELLARI NG: DRINK NOW TO  2035+
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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

2 0 2 3  V I N TAG E  

H E N T L E Y FA R M

V O N  K A S P E R

BA RO S S A VA L L E Y

C A B E R N E T  S A U V I G N O N

Great Cabernets begin from rare and special sites.

vines are protected from the afternoon sun, just like the one on which 
the fruit for the von Kasper is grown. 

True to both region and varietal, the von Kasper balances the plush fruit 
characteristics of the Barossa, with the underlying herbaceousness of 

Cabernet Sauvignon.

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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