2014 HUGH
Cabernet Sauvignon, Merlot,
Cabernet Franc, Petit Verdot,
Malbec.
The Bordeaux blend is still
arguably the most successful of
all grapes or blends from the
Yarra Valley. At relatively low
alcohols the wines are elegant,
perfumed and ripe. While
approachable as a young wine –
the 2014 Hugh will age gracefully
for twenty plus years. In this wine
Cabernet Sauvignon is the
dominant variety and is
complimented by Merlot, Cabernet
Franc, Petit Verdot and Malbec.

TASTING NOTES:

VINTAGE CONDITIONS

We have chosen not to provide
traditional tasting notes for any of
our wines.
Our wines hopefully capture
vineyard life and vitality. As such
the wines are constantly evolving.
The only tasting notes that matter
are yours.

The growing season for the 2014
vintage commenced well, with
good weather conducive to
healthy vine growth in early spring.
However, the arrival of cold wet
conditions in November, impacted
the crucial fruit set stage of vine
development.
Conditions improved in December,
and as we moved into January the
vintage was looking promising.
There was the customary heat at
the start of 2014, with January
experiencing 12 days over 30°C,
including 4 days in row over 40°C.
This continued into February with
another 12 days over 30°C,
including 3 days over 40°C.
The heat waves were punctuated
by 3 large storms on 2nd January
(16mm), 25th January (9mm) and
20th February (27mm). Whilst
these storms provided a short
respite from the heat, the 2014
season will be remembered as a
warm vintage.
The challenges of the growing
season saw lower yields at harvest
than expected, however the
quality of the fruit that was
harvested was exceptionally high.

We recommend decanting this
wine prior to serving.
(14-16 degrees)
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WINE ANALYSIS

Alc/Vol:
Acidity:
pH:

WINEMAKING

12.5%
6.45g/l
3.44

VINEYARD

Town:
Region:
Planted:
Area:
Aspect:
Soils:
Altitude:

Gruyere
Yarra Valley
1996
2.7 Acres
North
Mudstone
overlying Clay
85m

Each variety that makes up the
Hugh is kept separate through
fermentation and for most of the
maturation process.
Fruit: hand-picked, 100% destemmed and some crushed.
Fermentation: Hand plunged in
open fermenters
Maturation: Barrique and cask
Yeast: Wild
Filtration: None
Fining: None
Bottled: August 18, 2015

Released October 2016
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