
 

Winemaker’s Notes 

History shows that Thomas Hardy first blended 
grapes from multiple regions in 1865. Thomas 
believed that blending grapes with different 
characteristics would complement and enhance 
the qualities of each region. So began Hardy’s rich 
blending heritage; with each new blend a unique 
code was created starting from A001.  

A truly harmonious wine, banding together shiraz 
from some of the greatest wine regions of Australia 
in order to highlight the greatest attributes of 
those regions in a way that complement one 
another. Masterful blending truly allows this wine 
to showcase the best of what Australia has to offer. 

2016 was a vintage of high yields yet high quality. 
Cool, wet winter, followed by a warm spring 
retained enough soil moisture to encourage 
healthy vine growth. Nearing harvest ripening was 
given a little boost by a bout of warm weather with 
some sporadic rain events. Across the three 
regions, the fruit was healthy and mature at 
complementary admirable sugar levels coming 
into harvest season. 

Tasting Notes 

Wine Style 

Sweet     1    2    3    4    5    Dry 

Light       1    2    3    4    5    Full bodied 

Colour  
Inky purple, deep, dark and concentrated. 

Bouquet 
Tar, leather, mulberry, dark chocolate, mocha and 
flashes of black pepper as the wine sits in glass. 

Palate 
Smooth, silky and dense with a long elegant finish. 
Highly polished wine where the fruit is the 
highlight and the oak provides a complimentary 
shell which forms the body of the wine. 
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Alcohol 
14.5% 

Residual Sugar 
n/a 

Acidity 
6.46 g/L 

pH 
3.55 

 

Winemaker 
Paul Lapsley 

Region 
McLaren Vale 
Clare Valley 
Pyrenees 
  
Grape Variety 
Shiraz  

Malolactic  
Fermentation 
100% 

Cellaring 
8-15 years 

Oak Maturation  
French oak for 16 months 
 

Climate 
Continental 

Age of Vines 
40 to 70 years 

Harvesting 
Hand Harvested  


