
The Hay Shed Hill vineyard is located in the Wilyabrup sub-region of Margaret River.  

Wilyabrup is extraordinary in that is has forged a world class reputation for both Cabernet based blends 
and Chardonnay.  In a casual examination of the map it might be argued that Wilyabrup is too far north 
to make delicate Chardonnay, as you move north the climate becomes warmer.  However it is the close 
proximity of the Indian Ocean and its strong prevailing Westerly and South Westerly breezes that make this sub-region substantially cooler 
than the latitude would suggest. 

The property was known as Sussex Vale until 1989 when it was purchased by Barry and Liz Morrison who established the Hay Shed Hill 
brand using fruit grown on the estate.  Passionate wine enthusiasts the Morrison’s extended the existing plantings with emphasis on 
Chardonnay and the classic red Bordeaux varieties.

Morrison’s Gift Chardonnay pays tribute to Liz and Barry in a wine that showcases this great variety grown on the Hay Shed Hill vineyard.

THE VINTAGE 2020
The year 2020 will naturally go down as a very strange year for obvious reasons.  But even before our 
lives were tipped upside down the 2020 vintage in Margaret River had presented its own mysteries and 
unusual occurrences.

Another relatively dry winter was followed by the hottest and driest spring ever recorded in the South West.  
The region experienced the hottest October and November on record with all vine maturity stages being 
well advanced of normal.  So much so that we harvested Chardonnay at Hay Shed Hill in January something 
we have never done before.  

The heat of spring did not extend into summer with the summer of 2020 being relatively mild; in fact 
conditions were highly favourable during the early part of summer.  The fact that a hot spring followed a less 
than satisfactory winter compromised grape yields across all varieties with crop levels being for the second 
year in a row uniformly poor.  While quantity was low quality cannot be doubted.  The whites are fresh 
and crisply varietal and the reds are vibrant and ripe with that lovely medium body that is the signature of 
Margaret River.

THE WINE

The Morrison’s Gift Chardonnay was made from Hay Shed Hill Gin Gin clone Chardonnay.  Free run juice was 
put straight to French oak barrels, fermentation was by native yeast.  No lees stirring or any other action 
was taken.  The fermented wine was allowed to rest on lees for 11 months prior to minimal sulphur addition 
and filtration into bottle.

The wine demonstrates all the characteristics of Wilyabrup and of this great site.  Pale straw hues with fresh 
light pome fruit aromas, freshly cut white pear.  The palate has substantial body and texture derived from 
the natural fermentation leading to a clean and very dry crisp finish. The Morrison’s Gift Chardonnay harks 
back to an age when these vines were planted being fuller and richer in body than the res of the Hay Shed 
Hill stable of Chardonnay wines.

This wine will benefit form medium term maturation of two to five years.

TECHNICAL 

Growing Region: Margaret River | Alc Vol: 12.50% | Variety: Chardonnay 100% 
   

HAY SHED HILL WINES
511 Harmans Mill Road Willyabrup, Margaret River WA 6280 PO Box 221 Cowaramup WA 6284

Ph: + 61 8 9755 6046 Fax: + 61 8 9755 6083 Email: info@hayshedhill.com.au
www.hayshedhill.com.au

‘MORRISON’S  GIFT ’  CHARD ONNAY 2020


