
2019 ADELAIDE HILLS TEMPRANILLO
Heirloom Vineyards was conceived in vintage 2000, when a young winemaking 
student caught the eye of a silly old wine judge. A love story ensued inspired 
by two vows: To preserve the best of tradition, the old world of wine and 
our unique old vineyards and to champion the best clones of each variety 
planted in the most appropriate sites embracing the principals of organic 
and biodynamic farming. Seven long vintages of trial and error passed before 
Heirloom Vineyards could make a wine that was fine enough to pass on to 
future generations. That is this wine.
This Heirloom Vineyards Tempranillo was made from our best Adelaide Hills 
Vineyard near the Kuitpo Forest whose manicured old vines embody the 
very best in cutting edge, but old school viticulture and winemaking. Hand 
tended vines, sorted bunch by bunch with 30% whole bunches, naturally open 
fermented, basket-pressed and stored in well seasoned French oak barriques 
from bespoke coopers for 9 months before bottling.

OUR WINE NOTES 
Tempranillo can be a simple sip or a symphony of the senses, a moment of 
pleasure or an eternity of contemplation. Only the poet can know, so stop 
thinking and surrender.

COLOUR
Black purple and very deep in colour. Vibrant.

AROMA
Classic tempranillo aromatics of black cherry, pepper, cherry pip, African 
Violets, cola nut, spearmint, and - of course - a 2B pencil’s lead.

PALATE
Juicy yet dry, but then again tempranillo is a creature of split, multiple 
personalities. There are cabernet-like gruff yet structural tannins; there are 
the fruity shiraz-like flavours of earth and plums; and the silkiness of texture 
and acidity more often associated with pinot noir. At each stage of the palate 
there is an interplay with fruit and acid and tannin, making this an ever-
engaging red wine. The final highlight is the never-ending length of the wine

OVERALL 
Being a multi-dimensional red wine this is extremely versatile with both food 
and occasion. Being at heart an Iberian, this wine wants any food cooked over 
a wood fire and coals. Quail spatchcocked, or a thick Spanish Mackerel cutlet. 
Decant this wine gently an hour before service.

Alcohol 14.5% (8.6 Standard Drinks) 
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