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WINEMAKING

Hand-picked and destemmed to open fermenters where it was inoculated with 
selected yeast strains and fermented warm (peaking at around 24C) over 5 to 7 days.  
During this time the ferment was hand pumped over twice a day for 45 minutes 
each time.  It was then drained and pressed to tank to ferment to dryness. 
Malolactic fermentation was completed in thick staved French Oak puncheons (40% 
new) with maturation for 30 months. A further 20 months in bottle saw it finally 
ready for release.  

TASTING NOTES
Deep red with purple tinges, pepper and aniseed with herbal undertones lead into 
cherry and plum fruit with traces of violets and forest floor. On the palate, rich, red 
berries and brambles entwine with white pepper and spice complemented by cedar 
oak and mouth-coating tannins leading to a lingering spiced plum aftertaste.  

GOLD – International Wine & Spirit Competition 2019 
93 Points – Huon Hooke, The Real Review 2019 

2014 HUTTON  VALE  FARM 
SHIRAZ 

WINEMAKER, KYM TEUSNER — 
“I became aware of the Angas family’s Hutton Vale Farm vineyards when 
I was making wine at Torbreck in 2001. Since then, I’ve regarded them as 
equal to the best in the Barossa, always thinking it would be a good day if 
I ever got a shot at making wine from those grapes. Well, in 2012 I got my 
chance and since then, I have been making the wine for the Angas family. 

The pedigree and provenance of these Shiraz vineyards is impressive. Ron 
Angas planted the Mount Edelstone vineyard in 1912, from where cuttings 
were taken to establish the Hutton Vale Farm vineyards in the 1960’s. The 
Mount Edelstone vineyard was later sold to the Henschke family. Over the 
years the Angas’ sold their fruit to a number of top Barossa wineries 
where it found its way into many great wines, including those twice voted 
best Shiraz in the world”. 




