HUGH
HAMILTON

SCALLYWAG

Hugh Hamilton is the 5th
generation of a large wine
dynasty and is regarded
as the black sheep of the
family.

His daughter and 6th
generation of the family,
Mary, continues the legacy,
making us Australia’s Oldest
Wine Family. The Black
Sheep experience is
extraordinary. Hugh is the
master of a most reprobate
range of varieties from the

classics to the more eclectic.

When it comes to tasting our
wines, you can expect to
enjoy the difference.

STORY

Chardonnay is the classic ‘winemakers grape’; effortlessly able
to work with whatever style is in mind and still shine. Changes
to fashion never phase this variety; whatever the season it is
always ready to impress.

WINEMAKER’S NOTES

The amazing array of soils and topographies in McLaren Vale
make an amazing range of styles and wines possible here.
This Scallywag is sourced from the higher, cooler end of the
McLaren Vale; all of the fruit generosity typical of the region,
but executed with elegance.

BOUQUET AND PALATE

Vanilla, fresh linen, and white petals waft. It teases
tropicality but delivers delicious pear flesh and a titch of
white peach. French oak mingles throughout. The palate is
brisk, the combination of texture and weight lending just the
right kind of succulent Scallywag swagger.

2024

VARIETAL
Chardonnay

I HAMILTON

COLOUR

Brilliant straw

DRINK
Now through 2 years

FOOD MATCH

Peach glazed pork and garden
fresh greens, or gnocchi with
asparagus and pesto.

HARVEST DATE
14/2/24

BOTTLING DATE
26/7/25

WWW.HUGHHAMILTONWINES.COM.AU

WYLPENA VINEYARD

ANALYSIS: ALC: 12.8% | TA: 6.4 | PH: 3.38 | RS: <1.0 G/L | VEGAN FRIENDLY
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