HENTLEY e
RAINFALL:
TEMPERATURE: Mild conditions in Spring and early Summer.

FA R M UPSHOT: Delayed development, balanced canopies.

Slightly above average in Winter and Spring.

VINTAGE
RAINFALL: Two rainfall events in March.
TEMPERATURE: Warm early, finishing mild.
UPSHOT: Late, elongated vintage | Elegant, vibrant wines.
MT. CRAWFEORD VINEYARD s
BAROSSA VALLEY MT. CRAWFORD VINEYARD
VINEYARD: Shallow loam overlying reddish clay | North-south
RIESLING oriented rows | Elevated northern aspect | High
2026 altitude.
UPSHOT: Reduced natural vine vigour | Intense and vibrant
Our Mount Crawford single estate vineyard is set high in the cool flavour profile.
hills at the southern edge of Barossa Valley, and produces exceptional
wines that are reflective of the meticulously planned site. HARVEST: 11 MARCH 2026.

WINEMAKING

HENTLEY FERMENTATION: Brief skin contact | Pressed to stainless steel

FARM Oxidative handling | Some solids | Cool ferment

HENTLEY FARM WINES
CORNER OF GERALD ROBERTS & JENKE ROADS

T e SEPPELTSFIELD SA 5855 SENSORIAL
NIEILING -~
ABEL NOSE: Finger Lime | Jasmine | Ginger spice.
o
PALATE: Green apple | Lime zest | Slate minerality.
. e :
%}fx ,?ZM '~ g 7A (_:@__\_ TEXTURE: Chalky texture | Firm acid drive.
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KEITH HENTSCHKE ANDREW QUIN
PROPRIETOR CHIEF WINEMAKER RELEASED AUGUST 2026.




