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HUGH
HAMILTON THE VILLAIN 2024 l_

Hugh Hamilton is the 5th STORY VARIETAL
genergﬂon of a |grge wine dyngs’[y Renowned as one of the world’s great red grapes, Cabernet Cabernet Sauvignon

andis regarded as the black sheep arguably finds its greatest expression in the maritime climate of
of the fomily Bordeaux. McLaren Vale is warmer and drier, but shares those

maritime conditions. Cabernet is characterized by small, dark, COLOUR
tough skinned berries, which produce long-lived wines of intense Vibrant Purple Crimson
colour and firm tannins
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His daughter and 6th generation
of the family, Mary, continues the
legacy, making us Australia’s DRINK

Oldest Wine Family. WINEMAKER'S NOTES 2-6 years

. . The Cabernet from the Black Sheep Block is fleet on ifs feet,

The BIOC_k Sheep experlence IS having more high tone perfume and exotic spices. Comparatively,

extraordinary. Hugh is the master  ihe cabernet grown at Cellar Block tends mare toward weightand  FOOD MATCH

of a most reprobate range of texture. Careful blending of the two blocks produces a wine of Roast beef short ribs, sauteed wild
varieties from the classics to the both presence and elegance. This is the Villain. mushrooms with fresh parsley

more eclectic. When it comes to

TosTing our wines, you can expect

to enjoy the difference. BOUQUETAND PALATE
A surprise of florals - a bouquet that bursts out of the glass -
thyme flowers, apple blossom, and violets. Brambly blueberry,
blackcurrant, elderberry, fresh bay leaf, rhubarb, and fennel root.
Plush rolling palate made lively with succulent acidity. Firm
texture gives grip and shape. Just a wisp of incense concludes.

WWW.HUGHHAMILTONWINES.COM.AU BLACK SHEEP BLOCK, CELLAR BLOCK, CHURCH BLOCK ANALYSIS: ALC:14.8% | TA: 6.5 PH: 3.54 | RS: <1.0 G/L | VEGAN FRIENDLY
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