
The Hay Shed Hill World Series wines highlight less well-known varieties in Australia, varieties from the old world finding a new expression 

of character. Famous as one of the traditional Bordeaux red grape varieties, Malbec is grown all over the world especially Argentina and 

now increasingly in Australia. Valued for its amazing depth of colour, generosity of fruit expression and fullness of flavour, Malbec has 

found the growing conditions of Margaret River ideally suited to producing full bodied wines of great depth and character - unsurprising 

considering the similar climatic conditions experienced by Bordeaux and Margaret River.

VINTAGE: It can get a bit repetitive describing vintages in Margaret River, our lesser vintages are still pretty 
good and our good vintages are just perfect.  2018 will, I believe, be proven to be in time one of the great 
vintages.
Season 2018 can be described in short as ‘dry and mild’.  The growing of fine wine grapes requires lots of 
good sunshine but not necessarily lots of heat.  Hot weather will certainly aid the development of sugar 
but it seems to have very little to do with the development of all the desirable things like colour, aromas, 
flavours and tannins.  So in fact milder seasons with good sunshine but cooler temperatures are usually the 
best; maximizing the development of aromas and flavours without ending up with high alcohols and over 
ripe jammy fruit characters.  
It was an early start, perhaps a bit surprisingly considering a very mild spring and start of summer.  At Hay 
Shed Hill we picked Chardonnay on 5 February, which is five days earlier than ever before - the seasons 
continue to get earlier.  Climate change doubters need to listen to what the plants are telling us.  The 
weather records will show that the summer months of February and March in the South West of WA were 
generally fine, very little rain and with no days over 40°, in fact at Hay Shed Hill we had no days over 35°.  
The mild weather allowed even, gradual ripening and moderate accumulation of sugar, ideal conditions for 
the key varieties of Chardonnay, Sauvignon Blanc, Semillon, the Cabernet family and Shiraz.  Some of the 
varieties that like a bit of heat, specifically Tempranillo, Grenache and Malbec, required a bit more time on 
the fine to reach full flavour ripeness so even with the season starting early we still went through to the 
end of April.

WINEMAKING: Hand harvested, open fermented (with 10% whole bunches) and hand plunged for 8 to 
12 days in one and two tonne open fermenters then gently pressed off to finish  fermentation. The finished 
wine was put to 100% French oak barriques for 12 - 15 months maturation.

COLOUR:  Dark, deep purple in colour and has a brooding and perfumed bouquet. 

PALATE: The palate is rich, layered and textured - really fills the mouth with its immense power and weight, 
but retains its finesse with long, soft integrated tannins. This wine will cellar and improve for 8 - 10 years, but 
equally appeals as an immediate drink.

TECHNICAL INFORMATION:

Vintage: 2018  | Growing Region: Margaret River      

Variety: Malbec 100% | Alcohol: 14.5% Alc Vol.
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