
V A R I E T A L GARGANEGA ( 100%)

P R E - V I N T A G E

RAI NFALL:

TEMPERATURE:

UPSHOT:

Slightly above average in Winter and Spring.

Mild conditions in Spring and early Summer.

Delayed development, balanced canopies.
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V I N T A G E

RAI NFALL:

TEMPERATURE:

UPSHOT:

Two rainfall events in March.

Warm early, finishing mild.

Late, elongated vintage | Elegant, vibrant wines.
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M T .  C R A W F O R D  V I N E Y A R D

VI NEYARD: Shallow loam overlying reddish clay   |   North-south 
oriented rows   |   Elevated northern aspect   |   High 
altitude.

W I N E M A K I N G

FERMENTATION: De-stemmed   |   Reductive handling   |   Cold settled 
& clean racked   |   Stainless steel fermented.

HARVEST: 30th March 2026.
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S E N S O R I A L

NOSE: Fennel   |   Pear   |   White stone fruit   |   Sea spray 
Salt bush.

PALATE: Almond   |   Saline   |    Green apple   |  Citrus peel. 

R E L E A S E D
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Our Mount Crawford single estate vineyard is set high in the cool 
hills at the southern edge of Barossa Valley, and produces 
exceptional wines that are reflective of the meticulously planned 

site. 

 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
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UPSHOT: Extended flavour development  |   Late harvest
Lifted aromatics   |   Clean palate.
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AUGUST 2026.

M T.  C R AW F O R D  V I N E YA R D
B A RO S S A VA L L E Y

GARGANEGA
2026

TEXTURE: Textured with crisp acid.




