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BAROSSA VALLEY BAROSSA VALLEY

NED & HENRY'’S WINEMAKER’S NOTES

A very good friend of mine challenged me to produce a VINTAGE 2022
traditional, full-bodied Barossa Valley wine with the only VARIETAL BLEND  100% Shiraz
criteria that it could be drunk young at lunch or dinner,

, . REGION Barossa Valley, South Australia
could easily cellar for 10 years and did not stray from
‘ ‘ ‘ ‘ APPELLATION Barossa Valley
my fundamental wine making philosophies: French . .
oak, finesse, fine grained tannins, balance, clear fruit VINEYARD Steingarten Road Vineyard
expression! Those who know me well know that | just ALTITUDE 280m
love a good challenge! Named for Miss Harry’s older SOIL Singular soil-type is ancient oxidised

brothers, Ned&Henry's Shiraz delivers the brief: matured ferrous (terra rossa) over limestone

in French oak its full-bodied, balanced with fruit and VINE AGE 30 years

tannin weight yet carries unmistakable drinkability! PLANTING SYSTEM Trellised, canopy wires, north-
_ Dean Hewitson south rows, north-facing slopes

ideal in Southern Hemisphere

Colour Deep crimson red with a purple hue. VINE DENSITY 2,400 per Ha

Aroma Red and black forest berries. French FARMING Minimum drip irrigation, rye grass
oak spice and richness between rows, hand pruned
) ' YIELD 5.5 tonnes/Ha; 41 HL/Ha
Palate  Explosive red berries. Velvety soft
tannins. Fresh acidity on the finish. HARVEST 17 March
VINIFICATION Combination whole berry and

crushed; cold soak; on skins for
two- three weeks/remontage

AGEING 16 months in mid-seasoned
French oak barriques
ANALYSES pH 3.70 Alc 14.0%
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EAROSSA VYALLEY

Acidity 5.5g/L Sugar 0.2g/L.

Winery, Cellar Door, Private Dining & Accommodation
66 Seppeltsfield Rd, Nuriootpa 5355 Google Maps Hewitson Winery
Postal PO Box 678 Nuriootpa, 5355 AUSTRALIA
Phone +61 8 8212 6233 Website www.hewitson.com.au

Bookings Email cellardoor@hewitson.com.au
Trade Enquiries dean@hewitson.com.au



