Hentley Farm Garganega 2022

Our MouNT CRAWFORD SIN GLE ESTATE  VINEYARD IS SET HIGH IN THE COOL HILLS AT THE SOUTHERN ED GE OF B AROSSA V ALLEY , AND PRODU CES EX CEPTIONAL  WINES THAT ARE
REFLE CTIVE OF THE METI CULOUSLY PLANNED . FROM A SMALL PAT CH OF VINES , SEPARATED INTO MICRO PAR CELS FOR FER MENTATION  AND WINE TREAT MENT BEFORE BEIN G BLENDED
TO PRODU CE A WINE THAT WILL BOTH INTEREST AND DELI GHT.

Variety | Blend
100% Garganega

Pre-Vintage

Rainfall: Above average Winter and Spring rainfall | Late October hail event

Temperature: Warm Spring to early Summer | No extreme heat events

Upshot: Consistent flowering | Healthy leaf/canopies | Lower yields

Vintage

Rainfall: Mostly dry Summer and Autumn

Temperature: Mild daytime temperatures | No extreme heat | Cool nights

Upshot: Consistent ripening conditions | Extended even flavour development | High natural acid | Wines of power and elegance
Vineyard

Mount Crawford: Shallow loam overlying reddish clay | North-south oriented rows | Elevated northern aspect | High Altitude
Upshot: Reduced natural vine vigour | Intense and vibrant flavour profile

Winemaking

Fermentation: De-stemmed | Pressed to stainless steel tank | Cold settled, clean racked | Cool fermentation (11-15°C)
Tech. Analysis:  Alcohol - 11% | pH - 3.04 | Acid - 8.2g/L | RS - 2.8g/L
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Hentley Farm
Zgzio(::ar%zﬁzga Noteworthy Dates
Harvested: 21st March 2022 | Bottled: July 2022 | Released: September 2022
Sensorial Information
Profile: White peach | Nectarine | Jasmine blossom
Texture: Great texture, mouthfeel and flavour intensity

Characteristics

Animal: Alpine Ibex
Vehicle: Fiat Spider Europa
Musical: Organetto |
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PRE-VINTAGE
— HENTLEY i Wintrand Sr
2 3 RAINFALL: Well below average in Winter and Spring.
:—: TEMPERATURE: Above average in Spring and early Summer.
| | F A R M UPSHOT: Low crops, balanced canopies.
[ENTLEY - Ar VINTAGE
‘ RAINFALL: Well below average in Summer and early Autumn.
TEMPERATURE: Warm throughout.
UPSHOT: Early, compressed vin tage | Powerful, vibrant wines.
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BAROSSA VALLEY
MT. CRAWFORD VINEYARD
GARGANEGA VINEYARD: Shgllow loam overlying reddish clay | Northjsouth
oriented rows | Elevated northern aspect | High
2025 Altitude.
UPSHOT: Extended fl r devel t | Lateh t
Our Mount Crawford single estate vineyard is set high in the cool X g av?m e R e
] Lifted aromatics | Clean palate.
hills at the southern edge of Barossa Valley, and produces
exceptional wines that arg reflective of th'e metl'culously planned. HARVEST. o1st March 205.
From a small patch of vines, separated into micro parcels for
fermentation ang wine tre'atment bbefore being blejnded to produce WINEMAKING
4 a wine that will both interest and delight.
FERMENTATION: De-stemmed | reductive handling | Cold settled &
HENTLEY | clean racked | Stainless steel fermented.
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HENTLEY FARM WINES

CORNER OF GERALD ROBERTS & JENKE ROADS
MT.CRAWFORD VINEYARD

BAROSSA VALLEY SEPPELTSFIELD SA 53658 SENSORIAL
GARGANEGA

PROFILE: Lemongrass | Jasmine | Thyme | White
pepper | Sugar snap peas

KEITH HENTSCHKE ANDREW QUIN
PROPRIETOR CHIEF WINEMAKER RELEASED AUGUST 2025

TIEXXTURIER Clean, crisp palate.




