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NV hECK Home Blend  

The Wine Home is where all great things come together. Friends, family, loved ones, 
doggos, music, memories, frustration, fun, happiness and sadness. Home is 
where life happens. 

This wine is a wine for everyone, a wine for all time. Elegant and poised, it will 
session like your favourite quaffer, match with your finest home cooking but best 
of all, it will make you feel at home.  

Crafted by Emily and Rob in the winery one day, we blended a few different 
varieties and combination, wanting to create the ideal “Home Blend”. After many 
trials (and a few many sips later), we settled on this one – a fun and easy drinking 
blend which integrates beautifully. 

Winemaking 
Notes 

A unique blend of 3 varieties: 2017 Heathcote Shiraz, 2018 Macedon Ranges 
Pinot Noir and 2019 Heathcote Rosé. 

2017 Heathcote Shiraz 

The fruit was handpicked in late February and transported straight to the 
winery for processing. Fermented over a 12-day period in small open 
fermenters with twice daily punch downs and temperature control, allowing 
greater flavour and aroma extraction. Post ferment, the wine was lightly 
pressed and racked into a seasoned French barrique for ageing. The wine 
went through malolactic fermentation in late May 2017. The wine remained in 
barrel until it was blended and bottled. 

2018 Macedon Ranges Pinot Noir 

The fruit was handpicked in early April and fermentation  
lasted 10-days. Twice daily punch downs and temperature 
 control, before pressing and transferring to a 3-year old French  
barrique. Aged in barrel for 17 months before blending and  
bottling in October 2019. 

2019 Heathcote Rosé 

Mourvèdre fruit from up north of the Heathcote GI, the  
whole bunches were transported directly to the winery.  
The fruit was left on skins for approximately 3 hours before  
lightly pressing to tank. The wine was racked and then  
inoculated, with the ferment lasting 12-days. Post-ferment,  
the wine was transferred to a stainless tank, before blending  
with the Shiraz and Pinot Noir in early October.   

 

Palate Elegant structure with body and depth. Subtle juicy  
sweetness on the mid-palate, with a light and vibrant finish. 

 

Varieties One-third 2017 Heathcote Shiraz, one-third  
2018 Macedon Ranges Pinot Noir, one-third 2019  
Heathcote Rosé (Mourvèdre). 

 

Closure Natural Cork and Wax  

RRP $40.00  

 


