| ——. | PRE-VINTAGE
= HENTLEY ~ e
i | RAINFALL: Slightly above average in Winter and Spring.

TEMPERATURE: Mild conditions in Spring and early Summer.

| FA R M UPSHOT: Delayed development, balanced canopies.

¥ -TI[-E" g ]
VINTAGE
RAINFALL: Two rainfall events in March.
TEMPERATURE:  Warm early, finishing mild.
UPSHOT: Late, elongated vintage | Elegant, vibrant wines.
MT. CRAWEORD VINEYARD s
BAROSSA VALLEY
MT. CRAWFORD VINEYARD
GARGANEGA VINEYARD: Shgllow loam overlying reddish clay | I\Iorthfsquth
oriented rows | Elevated northern aspect | High
2026 altitude.
L UPSHOT: Extended f r devel t | Lateh t
Our Mount Crawford single estate vineyard is set high in the cool X e av9u1 L e
. Lifted aromatics | Clean palate.
hills at the southern edge of Barossa Valley, and produces
tional wi that flecti f th ticulously pl d
exceptional wines that are re :i(ielve of the meticulously planne HARVEST. 30th March 2096.
_ WINEMAKING
FERMENTATION: De-stemmed | Reductive handling | Cold settled
H E N T I. E ‘I" ''''''''''''''''''''''''''''''''''''''''''''''''''''''''' S clean racked | Stainless steel fermented.
FARM
| HENTLEY FARM WINES  Gririiioirororosorosrssnrnrnrrrrrrrrrrrrrrrrrnrrnrnrnrnrnnnnsets
CORNER OF GERALD ROBERTS & JENKE ROADS
SEPPELTSFIELD SA 58368868 SENSORIAL
MT.CEAWFORD YINETARD
BARGIIA VALLEY = NOSE: Fennel | Pear | White stone fruit | Sea spray
e R
f Salt bush.
P . PALATE: Almond | Saline | Green apple | Citrus peel.
%’é }r("" %"ﬁ e Ji o > TEXTURE: Textured with crisp acid.
KEITH HENTSCHKE ANDREW QUIN
PROPRIETOR CHIEF WINEMAKER

RELEASED AUGUST 2026.






