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HAMILTON THEFLoozie 2025

1 HARMILTON
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Hugh Hamilton is the 5th STORY VARIETAL
generution of a Iurge wine When the Hamilton family first produced wines in 1837 life was Sangiovese Grenache
dynusiy and is regurded simple and rosé happened by default, as nature sometimes
delivered a big red, and in other seasons a light red - almost a

as the black sheep of the , ca-a COLOUR
f il rosé. They took what nature offered them and enjoyed it! )

ami V Pale salmon pink
His daughter and 6th
generation of the family, WINEMAKER’S NOTES DRINK
Mury, continues the |egucy, The Sangio from Church can tend toward exuberance in both Now through 1 year
muking us Australia’s Oldest flavour and colour - making it easy to accidentally create a
Wine Fumlly. The Black table wine where a rose was the intention. We temper this
Sheep experience is tendency with a healthy dose of fruit from Digs Vineyard - a FOOD MATCH
exiruordinury Hugh is the higher and cooler site yielding more delicate flavours; making Delicate flavours match this

’ the fremendous balance in this wine possible. delicate wine - perhaps a pear,

master of a most reprobate
parmesan, and walnut salad?

range of varieties from the
classics to the more eclectic. goyquET AND PALATE HARVEST DATE
. . Apple blossom blooms into ripe pink ladies. Shifting shades Church 31/1/25

w.hen It comes to tasﬂng our of fennel; wild notes among blueberries, linen, lemongrass, Digs 25/2/25

Wll:les, you Fun expeCT to cherry stone, and musk. Early season strawberries, Oogkley 7/2/25

enjoy the difference. field-fresh, fill the palate. Lush but still taut. Finishing with a

lick of acid zest, lively and spry.

BOTTLING DATE
30/6/25

WWW.HUGHHAMILTONWINES.COM.AU DIGS, CHURCH AND OAKLEY VINEYARD ANALYSIS: ALC: 12.8% | TA: 5.7 | PH: 3.23 | RS: <1.0 G/L | VEGAN FRIENDLY
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