
 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2018 Cellarhands Brokenback Vineyard Chardonnay 

Picked by our Members, made by our Members, bottled by Glandore. For 

those of you at the 2018 Members Picking Day, this is the wine. 

Bright Straw in colour and jammed with complexity. Aromas of ripe white 

peach and subtle lemon zest compete with the creaminess of praline and 

fresh baked bread. 

The palate is velvety smooth and a lustrous richness. Spicy baked apple 

flavours and toasty French oak combine with a clean acidity giving this 

wine amazing length and depth of flavour. Drinking beautifully now but 

will continue to bring joy for the next 3-5 years. 

This wine will be fantastic with a pork loin, encased in crunchy crackling 

and served with roast vegetables, gravy and apple sauce. 

 

2019 Regional Series Rosé – Hunter Valley 

The boys have been working very hard the past few years on coming up 

with the perfect Rosé and they think they may just have done it. 

The wine is peony pink in colour, very pretty, bright and shiny in the glass. 

Aromas of summer berry fruits and just a hint of rose-water, Turkish 

delight tempt the nose. 

The palate is perfectly balanced and deliciously soft and generous. 

Opulent mid-palate summer fruits linger on the palate long after the wine 

is gone showing fantastic length. This is a great wine…No! it is bloody 

fantastic and not a drop of sugar in sight. Enjoy in its youth. 

Pair with a shared board of cheese, antipasto, cured meats and savoury 

nuts. Perfect for when the sun is shining. 

 

2019 Black Label ‘Elliott’ Semillon 

As the Summers get hotter and the winters drier, fruit yields are down. 

We were very fortunate to secure a small parcel of Semillon from the 

famed Maluna Vineyard to blend with the fruit off the Glandore Estate. 

The blending of these two vineyards has created a very aromatic, fresh 

style of Semillon. Aromas of lemon pith and curd are highlighted by hints 

of tropical pineapple. The generous palate shows a sherberty texture with 

a long length of flavour and a grapefruit like finish. 

Not one of our longest living Semillons but should comfortably cellar for 5-

7 years and still show those lovely aged characters. 

Semillon works so well with oysters but try with a lemon cured kingfish 

ceviche dressed with finely chopped spring onions and lemon zest. 

 
2019 Regional Series Fiano – Hunter Valley 

As lovers of Italian wines styles, we are very excited about our first Italian 

white. Fiano originates in Campania and is also widely grown in Sicily. 

A fresh, rich white showing peach and citrus characteristics. The palate is 

opulent, with beautifully integrated textural phenolics. The wine has 

similarities to a dry, pear cider, without the fizz. The acidity ‘duck tails’ on 

the finish coming in tight and crisp leaving the palate clean and dry. 

This wine is made to enjoyed in its youth. Drink while young. 

Keeping within the region of Campania, Fiano is a fantastic match to 

slightly acidic dishes like tomato-based pastas. None are more famous 

from the south of Italy than Puttanesca. Buon Appetito. 
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2015 Black Label ‘Ward’ Shiraz Cabernet 

Again, the great Aussie blend has come through with the goods. A deep 

red plum in colour, this wine simply invites you in. 

Complex aromas of roasted capsicum, blackberry leaf and hints of 

menthol provide an intriguing nose. The palate is jam packed with rich, 

ripe fruit characters of black currants and ripe figs with just a hint of leafy 

greenness. The French oak tannins support and give length to a wine that 

finishes with rich mocha coffee and toast. Cellaring 7 – 10 years. 

A bold wine needs something hearty. Whilst it doesn’t have a great name, 

a braised mutton stew with red wine and root vegetables in the slow 

cooker for 8 hours or so tastes pretty good. 

 

2017 Cellarhands Milbrodale Rd Vineyard Tempranillo 

Another fantastic wine in the Cellarhands range. Intense blackcurrant 

fruits with delicate florals are supported by beautifully integrated French 

oak. Charry toast and a funky oatmeal character add complexity. 

Generous and soft, the wine makes a grand entrance as the fruit and spice 

flavours slowly intensify on the palate and the tannins wrap around and 

coat the mouth. They are fine and provide a long, lingering finish to a 

beautifully structured wine. Fantastic to enjoy today but you will be 

rewarded with some decent cellaring time. 7 – 10 years. 

So approachable but deserves a dish with depth of flavour. We suggest a 

Spanish style whole chicken, slow cooked with chorizo, olives, tomatoes 

and peppers. 

2013 Regional Series Shiraz – Hunter Valley 

The nose is packed with earthy and savoury characters whilst the red fruit 

aromas and spicy pepper characters add to the complexity of the 

bouquet. Aged in new and old French hogsheads, the influence from these 

barrels is subtle whilst remaining influential. 

Again, the oak provides depth and complexity to the fruit characters of 

the wine. The generous tannins are well rounded, and the medium bodied 

palate allows for each of these characters to be experienced within the 

wine. You will continue to enjoy this wine over the next few years. It is 

drinking really well now. 

This classic Hunter Shiraz pairs beautifully with lamb. Tender char-grilled 

lamb cutlets eaten straight off the bone like lollipops. 

 

2017 Cellarhands Maluna Vineyard Shiraz 

Bright ruby red in colour, the wine is amazing intensity and shows 

fantastic complexity that opens up to you in the glass. 

Ripe, red fruits are complexed by spicy aniseed and vanilla bean 

characters while deft oak handling exists as fresh French oak and toasted, 

charry aromas. Hints of dark chocolate and earthy richness show this as a 

true Hunter. 

The palate is structure, medium weight and beautifully balanced. Tannins 

evenly coat the entire mouth and are silky smooth while the sweet mid-

palate fruit links to the firm finish of tight acidity that will give this wine a 

serious chance for long term ageing. 10+ years. 

Pair with a slow roasted lamb shoulder, rosemary and duck fat potatoes. 
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