
V A R I E T A L GRENACHE ( 100%)
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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:

W I N E M A K I N G

FERMENTATION:
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S E N S O R I A L

PROFI LE: Raspberry   |   Dark Cherry |   Peppercorn  |  Fennel

TEXTURE: Fine tannins  |  Savoury

R E L E A S E
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O CTOBER 2026

BLO CKS:

CELLARI NG:

Grenache wines of various styles and blends have been produced in the Barossa 
for more than 150 years. The Old Legend pays homage to Grenache’s enduring place 

in the region, allowing the natural character of the variety to shine.

Light yet vibrant in colour, with pretty, layered aromatics and an elegant, textural 
palate. A pure and balanced expression of this celebrated variety.
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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

S E P P E L T S F I E L D  V I N E Y A R D

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

2 0 2 5  V I N TAG E  

H E N T L E Y FA R M

T H E  O L D  L E G E N D

BA RO S S A VA L L E Y

G R E N A C H E

P R E - V I N T A G E

RAI NFALL:

TEMPERATURE:

UPSHOT:

Well below average in Winter and Spring. 

Above average in Spring and early Summer. 

V I N T A G E

RAI NFALL:

TEMPERATURE:

UPSHOT:

Well below average in Summer and early Autumn.

Warm throughout.

Early, compressed vintage | Powerful, vibrant wines.

Low crops, balanced canopies.

OAK:

UPSHOT:

HARVEST:

E1 & C3.

Very shallow red clay loam overlying shattered limestone 
North–south-oriented rows | Elevated site with an eastern 
aspect.

Reduced natural vine vigour | Intense, vibrant fruit.
.

19 February - 6 March 2025.

 20% whole bunch | Partial extended skin maceration 
(2/3 for 60 days). | Natural malolactic fermentation.

Large-format and seasoned French oak | Nine months 
maturation. 

DRINK NOW TO  2035+


