
 

Merlot / Hunter Valley / 2019 
 

 

Colour 

Bright red. 

 

Nose 
Aromas of blueberry, musk and 

clove. 

 

Palate 

The palate has savoury plum 

flavours while being integrated 

with pepper and graphite. 

 

Winemaking 
The merlot was cold settled for two 
days before warming and 
inoculating yeast. It was then 
fermented on skins for one week 
and plunged daily before being 
transferred into oak barrels to 
finish malolactic fermentation. 
Once ready, the wine was fined and 
then bottled in June 2020. 

 

Food Pairing 

Delicious with roast turkey. 

 

 

Vintage Notes 

2019 saw the third year of drought 

to grace the Hunter Valley. As the 

water dried up, the conditions 

provided minimal disease risk and 

so this set the season up to be a 

cracker. With less water in the soil, 

we were able to concentrate the 

flavours this season to bring out 

lovely fruit and mineral filled 

wines. 

 

 

 

Quick Notes 

Vintage: 2019 

Winemakers: Peter Drayton & Jeremy 
O’Brien 

Grape Variety: 100% Merlot 

Bottled: June 2020 

Growing Area: Ironbark Hill Vineyard, 
Hunter Valley 

Alc %/Vol.: 13.0 % v/v 

Titratable Acidity: 6.4 g/l 

Ph: 3.46 

Cellar Potential: 3-5  years  

Oak:  American and French 

Maturation: 16 months in barrels 
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