HUTTON VALE EDEN VALLEY GRENACHE MATARO
VINTAGE 2009

SINCE ESTABLISHING HUTTON VALE IN 1843, SUCCESSIVE GENERATIONS OF THE ANGAS FAMILY HAVE
PLAYED A PIVOTAL ROLE IN THE STORY OF THE BAROSSA, AUSTRALIA’S GREATEST WINE REGION.
KNOWLEDGE OF THE LAND, VINEYARDS AND SEASONS GATHERED OVER 160 YEARS NOW BELONGS TO 6™
GENERATION CUSTODIANS JOHN AND JAN ANGAS. SURROUNDED BY FARM LAND IN THE HIGH EDEN
VALLEY, THE VINEYARDS ARE DRY GROWN IN TINY POCKETS OF SPECIAL SOILS TO YIELD A SMALL
QUANTITY OF EXCEPTIONAL WINE. IT IS KYM TEUSNER’S PRIVILEGE TO MAKE WINES THAT EXPRESS THE

DISTINCTIVE PROVENANCE AND RARE PEDIGREE OF THE HUTTON VALE VINEYARDS.

Herein lies a story that dates back to the 1960s when
John’s father Colin planted the vineyard for this wine.
Typically, he selected an isolated spot of lean and tough

soils where nothing else would grow, knowing it was
TON (2 VAL these soils that produced the small crops of intensely
flavoured fruit needed to make exceptional wine. In the
new vineyard, in one corner up on a rise, the soil
profile was even tougher. llere some of the young vines
failed to survive and needed replacing. In time the
replanted vines revealed themselves to be Mataro and
not Grenache, readily spotted by the fact that the birds
love ripe Mataro over Grenache and zeroed in on them
every season! Who was responsible for the mix up
remains a mystery but the Grenache and Mataro have
become life partners as each vintage we pick, crush,

ferment and bottle them together.

In the autumn 2008, the Eden Valley experienced one

of the most severe heat waves in known history. The

HUTTON VALE

D, //
§ ) W
nen Valler . ol 3 > »
G [A ,/./lz‘/ 4 ongoing low rainfalls and we began the 2009 growing

\

relief that a cool winter brings was tempered by the

season with very dry soils. Many vines would struggle
to survive these harsh conditions, let alone produce a
crop of grapes, but our old block of Grenache and
Mataro read the conditions well and set a very light
crop. Whilst the low yields of one tonne per acre were
less than we'd like, the outstanding quality of the fruit
more than compensated.

Fortis est veritas
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The co-fermented fruit was matured or 2 years in old
large oak to allow the gentler fragrance of the
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Grenache to shine through. The 2009 vintage has
produced a lovely savoury, earthy wine showing a
bright and spicy palate of red fruits balanced by a fine
grained tannin grip derived from the Mataro.
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