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HUGH HAMILTON IS THE 5TH STORY COLOUR
GENERATION OF A LARGE WINE Saperavi is thought to be the world’s oldest winemaking Black hued deep purple
DYNASTY AND IS REGARDED AS grape variety, and its homeland of Georgia in Eastern
Europe is the country with the longest history of
THE BLACK SHEEP OF THE FAMILY. winemaking; more than 8000 years. Older than the ?_5:]';;6
pyramids, older even than the invention of the wheel. In
HIS DAUGHTER AND 6TH fact, humans were making wine while the last of the woolly
GENERATION OF THE FAMILY, mammoths were still walking the earth! We like to think FOOD MATCH
MARY, CONTINUES THE LEGACY, that with each glass of Saperavi you are tasting pre-history ~ Espresso rubbed dry-age
MAKING US AUSTRALIA'S OLDEST T-bone with roast beetroot,
WINE FAMILY. WINEMAKER'S NOTES by spinash, and 4oats
Saperavi is a very odd variety. The grapes are so darkly CI eesde “or ';0_, gon
THE BLACK SHEEP EXPERIENCE IS coloured the Georgian's named it with their word for ‘dye. ~ © ozehTerpeT WITd
EXTRAORDINARY. HUGH IS THE The skins are black and unusually the pulp of the berry also > el_ ze s dn
MASTER OF A MOST REPROBATE carries colour. The wines that it makes are similarly dark, carametised onion.
often very depth driven and textural, and our Oddball
RANGE OF VARIETIES FROM THE always rewards cellaring. The wines are offen so intense HARVEST DATE
CLASSICS TO THE MORE that we have come to describe this variety as Shiraz raised  Church 20/3/23, Black
ECLECTIC. WHEN ITCOMES TO entirely on a diet of lightning. Sheep 29/3/23
TASTING OUR WINES, YOU CAN
EXPECT TO ENJOY THE BOUQUET & PALATE BOTTLING DATE
Fennel jus, blood, beets, and iodine. Rose-hipped brambles, 6/12/24
DIFFERENCE. leather inflected pink ladies, raspberry jonquil sweat,
elderberry, cherry stone and pomegranate. Blackcurrant,
black tar, and mascara. Sturdy tannins still faut.
Refinement requires fime.
WWW.HUGHHAMILTONWINES.COM.AU McLAREN VALE ANALYSIS: TA: 6.8 g/L | PH: 3.5 | ALC: 14.6% | RS: <2.0 g/L | VEGAN FRIENDLY
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