
Vintage 2019: the First shedition!

Where to start here?! Why not right 

back at the beginning. 

We purchased the site - 258 Angaston 

Road - at the end of  2017. Rushed 

through in time for Christmas, the 

papers were all signed, sealed and 

delivered on 18th December. Many 

bottles were opened in celebration... 

but that was the easy part. 

The site was perfect! Plenty of  

space, an eight hectare vineyard 

and a couple of  buildings that just 

needed a little TLC.

One of  those buildings is particularly 

special to the site: the 1888 cottage! 

As the name suggests, it was first 

constructed all the way back in 1888 

and is one of  the oldest buildings in 

Angaston and South Australia.

We quickly set to work to draw up 

plans and get all of  the planning 

permission. There’s a lot of  admin 

for a new winery! And there was 

bringing the whole site up-to-spec. 

The 1888 Cottage

The previous owners (in the 1970s) 

had undertaken some renovations 

that we had to update. The cheap 

pine, mouldy old carpets and termite 

damage needed to be sorted out!

We’ve restored the walls to their 

original state using clay from 2.5m 

underground, on our own site, to 

wattle and daub walls. The roof  has 

been stripped right back to expose 

the original thick, cypress beams in 

the roof. It’s partly an office for us 

with the rest devoted to a private - 

reservation only - tasting room.

The Winery

Look at it! Our pride and joy, the 

gleaming new shed that we can 

finally call our own. 

Mind you, it didn’t take long to put 

the first dents in some tanks and 

stain a few patches of  the floor... but 

that’s all part of  the fun of  owning 

a winery. 

The new place is fitted out with 

plenty of  old-school open-top plastic 

fermenters (the same of  the original 

McLaren site!) plus a few steel tanks 

for the same job. We’ve also got a 

couple of  special new tools to play 

with... our mini pressure-controlled 

oak tanks plus our BIG oak vat. 

Both of  these are reserved for some 

special wines.

GreenHeads

Eco, eco, eco: one of  the key focuses 

of  the GreenHeads project.

We’ve taken every possible step to 

ensure we’re as environmentally 

sustainable as we possibly can be. 

Solar panels, top-grade insulation, 

water recycling, irrigation, LEDs, 

the right aspect, even the roof  is 

extra high to allow all of  the heat to 

rise and keep the place cool. We’ve 

thought of  it all!

258 angaston road: our new home

Even the bricks are handmade

Here it is... the brand new winery!



ADELAIDE HILLS

LANGHORNE CREEK

CLARE VALLEY

258 ANGASTON RD

ONE TREE HILL

MCLAREN VALE

BAROSSA VALLEY

COONAWARRA

The first and most exciting news: 
nothing broke! Well, nothing too 
serious anyway. We have made it 
through the first vintage unscathed 
and in great shape.

What’s even better is the state of  the 
wines: great fruit concentration we 
are on track to make some seriously 
awesome stuff !

A general note for the whole vintage: 
it’s quality over quantity. We 
definitely prefer it that way around! 
Not just us, everyone is down in 
volumes this year. As a result of  
frosts early in the growing season, 
hail and heatwaves we are seeing 
significantly lower crops levels. 

But, the silver lining... the levels of  
flavour, vibrancy and colour in the 
fruit.

We also had the pleasure of  being 
joined by Clement d’Agostino from 
our sister winery Le Chai au Quai, 
in Bordeaux.

Adelaide Hills
We only take a small volume from 
here so we’ve escaped relatively 
unscathed.

It’s a real shame for a region famed 
across Australia (and the world) that 
it’s been the toughest vintage in a 
very long time. 

An awful combination of  frost, 
hail and severe wind during the 
flowering period followed by severe 
heat has taken its toll. Extremely low 
crops mean that if  you’re a fan of  
our white wines, you need to snap 
them up early!

Grapes: Shiraz, Nebbiolo, Barbera, 
Sagrantino, Viognier, Tempranillo

extended periods of  heat and lack 
of  water throughout the growing 
season.

Farming is a difficult job in Australia, 
especially in the areas worst-hit by 
frost and drought. 

But, on the bright side, low yields 
and small grapes result in big 
flavour! Shame there’s not much to 
go around. 

On our patch - Saint Andrew’s 
Vineyard, 258 Angaston Road, in 
the Barossa - 2019 was the second 
harvest (the first went into the debut 
of  1888) and the best in our short 
history!

We put a lot of  love into our 
site: careful pruning, canopy 
management and general tidying. 
We’re pleased to say it’s paid off.

Healthy vines throughout SAV lead 
to a good amount of  fruit with that 
proper Barossa Valley punch and 
backbone. 

Grapes: Cabernet Sauvignon, Grenache, 
Malbec, Shiraz, Semillon, Chardonnay, 

Zinfandel, Pinot Noir, Mataro

Clare Valley 
Frost, dry, heat... down on quantity and 

Vintage 2019 report

Barossa Valley
A tricky start with frosts early in 
the growing season that reduced 
crops sizes throughout The Valley. 
This was then compounded by the 

We source fruit from top-quality growers across South Australia
From the Clare Valley in the north to Coonawarra in the south, it’s about 450km
The area our Movement - where we hunt out premium grapes - covers almost 10,000km2

258 Angaston Road at 4am... Winemakers never sleep during vintage!

Barossa legend Adrian Hoffmann

Shiraz, Shiraz everywhere...

From Le Chai au Quai: Clement!



2019 Harvest

Barbera

Cabernet Sauvignon

Cabernet Franc

Carignan

Chardonnay

Durif

Fiano

Graciano

Grenache/Garnacha

Pinot Noir

Malbec

Mourvèdre/Mataro

Montepulciano

Nebbiolo

Roussanne

Sagrantino

Sangiovese

Semillon

Shiraz/Syrah

Tempranillo

Touriga Nacional

Viognier

Zinfandel/Primitivo

up on quality! Who’d have thought?!

We’ve picked fewer bunches but the 
flavour is there!  

Our people in the Clare Valley really 
suffered this year; generally speaking 
it was one of  the areas that copped it 
the most.

Grapes: Cabernet Sauvignon, Malbec, Shiraz

Coonawarra
Being further south, Coonawarra 
escaped the worst of  the summer. 
While still hot, it didn’t get up to the 
scorching levels around Adelaide 
and the Barossa - highs over 45 
degrees! 

Good access to clean water and great 
canopy cover helped to mitigate the  
excessive sunshine. 

Very promising fruit and one of  the 
stars of  a very difficult vintage.

Grapes: Cabernet Sauvignon, Shiraz

Langhorne Creek
In a world of  its own! A grape 
growing nirvana in amongst the 
perils of  the northern regions. 

Fruit and canopies were tip-top! 
One of  the later parcels to come 
through the winery as the fruit 
casually pottered along to ripeness. 

Langhorne Creek has enjoyed the 
heat during the day but the night 
time temperatures have been cool. 
This wider “diurnal range” (a good 
term for anyone studying wine and 
grape growing) has been the saving 
grace of  the region.  

Unlike the others (Adelaide Hills, 
Barossa Valley, Clare Valley, One 
Tree Hill) this relative coolness has 
allowed the vines to relax in the 
evening, allowing the grapes to ripen 
at a gentler pace. 

Grapes: Montepulciano, Carignan, Fiano, 
Shiraz

McLaren Vale
It’s pretty easy really, copy and paste 
from the Barossa Valley but minus 
the frost. 

The dry conditions and extreme 
heat have reduced fruit levels. As 
can be expected from the Vale, we’ve 
got a brilliant level of  concentration 
in colour and flavour - almost off  
the scale for some parcels! Sadly, 
the amount of  fruit we could get our 
hands on was 40- 50% down across 
the region.

The surprise of  the vintage is 
definitely the single vineyard organic 
Shiraz from Tatachilla Rd that’s 
both organic and biodynamic. The  
quality and volume are especially 
great and equivalent to a relatively 
normal season.

Grapes: Cabernet Franc, Cabernet 
Sauvignon, Shiraz

One Tree Hill
Yep, you guessed it: HOT+DRY! 
(Are you starting to pick up on a 
theme here...?)

This is a west-facing region and the 
vineyards, despite enjoying some 
benefits from altitude, are exposed 
to the hot afternoon sun. 

Our expected volumes are almost 
50% down on where we’d love them 
to be! We pulled a few strings and 
twisted a few arms... but even that 

didn’t work...! So, we begged and 
pleaded with Roccat Vineyards (Joe 
and Tony) and they came up with 
the goods as, fortunately, they had a 
bit of  extra fruit tucked away. 

As can be expected from these 
Mediterranean varietals, they’re 
used to the heat and dry. They’re 
tasting great!

The McLaren Vale Cabernets for 
Esulé was fermented through our 
brand new large oak vat. This was 
followed up by the Adelaide Hills 
Tempranillo.

Grapes: Durif, Sangiovese, Garnacha, 
Graciano, Montepulciano, Tempranillo

Doing it all by hand: Winemaker, Alex Trescowthick

Hoffy’s ancient Barossa Valley Grenache vines

Look at the concentration on his face! Pumping expert Clement


