Barossa | Australia

Imported by Carson & Carnevale Wines

INTRODUCTION
Hentley Farm is a boutique single estate winery that
produces wines reflective of its exceptional Seppeltsfield
site. A remarkable success story, James Halliday, the revered
Australian wine critic, named Hentley Farm as Australian’s
Winery of the Year 2015, commenting, “Hentley Farm is
producing what is as close as you’re ever going to find in
Australia to a grand cru Burgundy or first-growth Bordeaux.”
Since receiving this tremendous accolade, Hentley Farm
went on to receive the highest average scores of any
Australian winery in James’ annual Wine Companion from
2015-2018. Today, it remains the only Barossa Valley winery
to be named Australia’s “Winery of the Year” and continues
to hold 5 red star status.
While the Hentschke family first settled in the Barossa Valley
in 1842 and remained there for many generations, Hentley
Farm founder Keith Hentschke grew up on a family property
which included a small vineyard at Lameroo in South Australia
about 250km away. After studying Agricultural Science and
Wine Marketing at Roseworthy College, Keith graduated
with the prestigious Gramp Hardy Smith Memorial Prize for
the college’s most outstanding student.
Keith’s extensive experience within the wine and agricultural
industry is the foundation of his belief that careful vineyard
selection is the key to producing high quality wines.
Extensive research to find out where the best red wine
grapes in the Barossa Valley were being produced led Keith
and his wife, Alison, towards the rich red soils generally
overlying limestone of the Seppeltsfield/Marananga area in
the northwestern section of the Barossa Valley.
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PHILOSOPHY
Specialising in rich, elegant, Barossa Shiraz,
Hentley Farm also produces other varietals
– including Grenache, Cabernet Sauvignon,
Zinfandel and Viognier – and blends of all of these
varieties. More than 20 small-batch wines are now
made from the single estate each year.
With such a key focus being on the vineyard,
ensuring that both agricultural and environmental
practices are sustainable is a key element of
what Hentley Farm does. Winemaker Andrew
Quin chooses not to fine or filter the premium
wines because he feels that the resulting loss in
phenolic compounds detracts from a true
expression of site.
Above all else, Hentley Farm and Andrew considers
itself a “winegrower”, with all winemaking
accentuating characteristics of the vineyard from
vine to bottle. As a single-block, single-vineyard
winery, Hentley Farm focuses on producing wines
which highlight microclimates within its estate,
basket pressing the red wines to compliment the
softness of fruit.
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ESTATE
Hentley Farm is a single-estate-focussed winery. The 100
acres of fruit bearing vines are planted over a diverse
landscape, offering unique flavour profiles, textures and
complexities.
The Hentschkes then used an old soil map produced in
the 1950s to pinpoint the perfect parcels of land which
led to the acquisition of the 150 acre derelict vineyard and
mixed farming property on the banks of Greenock Creek,
Seppeltsfield in 1997. The derelict vines were unsalvageable
and subsequently extensive planting took place in 1999
with a focus on minimising variation within each block but
maximising variation between blocks.
This approach led to the planting of five varieties – Shiraz,
Cabernet, Grenache, Viognier and Zinfandel – across many
small blocks with significant variation in topography, clones,
sub soils and vine structures. The first wines weren’t released
from the property until 2002, thereafter the estate was
extended with the purchase of the neighbouring Clos Otto
block in 2004.
Blocks ranging from low lying creek level – approximately
200 metres – to 300+ metres above sea level, numerous soil
profiles, clones – ranging from ancient to modern, various
vine structures and directional plantings play a vital role in
capturing a “sense of place” through the wines themselves.
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WINEMAKING & THE WINEMAKER
Andrew Quin took a slightly unusual road to
winemaking, transitioning from his original field
of study - horticulture. For Andrew, winemaking
provided an unparalleled opportunity to combine
scientific knowledge with his artistic flair.
At the early stages of his career Andrew travelled
and worked across much of the Northern
Hemisphere, starting in California with premium
Sonoma producer St Francis winery, then working
under renowned Merlot and Zinfandel winemaker
Tom Mackey. Andrew finally moving on to the old
world gaining experience with Bordeaux based
negociant, Jacques Lurton.
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When Andrew returned to Australia he asked
himself one question, ‘Which region most suits
my winemaking style and passion for wine?’ The
answer – Barossa Valley, where big, bold reds
are the signature, and complex, textural whites
a discovery.
In 2008, whilst based with Yalumba working
on their premium red wines, the opportunity to
join the team at Hentley Farm arose. Following
a brief look at the vineyard site and tasting the
2006 premium Shiraz Andrew jumped on board
because, as he says: “It was very clear that
working for Hentley Farm would provide a ‘once
in a lifetime’ opportunity to create some of the
best single vineyard and single block wines in our
country.

RANGE

Eden Valley Riesling

Cabernet Sauvignon

The Marl Grenache

Shiraz

The Marl Cabernet Sauvignon

Old Legend Grenache

The Marl Shiraz
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RANGE

The Beauty Shiraz

Clos Otto Shiraz

The Beast Shiraz
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