
 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2017 Regional Series Tempranillo – Hunter Valley 

2017 was a cracking year in the Hunter Valley and you can see it in this 

wine. Just check out that amazing colour. 

On the nose there are aromas of a creamy berry brulee, cranberries and 

fresh dark fruits. Second use oak shows through with some lovely toasty 

notes whilst there is just a background of wet river stone. 

Medium bodied on the palate with lively and juicy fruits. It is absolutely 

mouth-watering. The tannins are there, but they are light and play a 

secondary role to all that fruit. Plenty of crunchy acidity on the finish that 

will pair well with oils & natural fats. Cellar in the medium term, 5-7 years. 

You couldn’t do any better than char-grilled chorizo. Straight off the grill 

and into your mouth. Follow with a taste of Tempranillo. Olé! 

 
2016 Black Label ‘TPR’ Tempranillo 

Our 2016 TPR appears quite ‘soft’ in the glass. It looks more like a 

traditional Rioja out of Spain than an Australian Tempranillo.  

The aromas on the nose are a medley of savoury spice. Fresh ground 

nutmeg and powered cocoa lead the way with toasty oak in support. With 

time in the glass we see the fruit open up and begin to shine. 

The palate is quite lively with rich, intense dark fruits, grippy tannins and 

soft acidity on the finish. There is a ‘meaty’ intensity about this wine 

giving it quite a savoury edge. Good in the cellar for around 5-7 years. 

With those savoury flavours we suggest a dry aged, grass fed sirloin 

caramelised over hot coals. Pair with charred broccolini & crusty bread. 

2018 Regional Series Nebbiolo – Hilltops 

Nebbiolo is a thick-skinned grape variety and while the colour in the glass 

is a bright cherry red, it is translucent. However, lurking in these thick 

skins are tannins and these give the wine its fantastic structure. 

The wine is light to medium bodied on the palate with sweet fruits of 
cherries and blueberries backed up by firm tannins. Combine this with a 
crunchy acidity giving the wine length and you have a wine screaming out 
for a protein laden dish to suit.  

Fantastic to drink as a young wine so enjoy over the next 2-3 years but it 
will last a few more than that. 

Protein doesn’t always have to be a cut of meat. Grab a timber board, add 
rich pork sausage, creamy prosciutto, fresh burrata, a slice of pecorino, a 
few chestnuts and a handful of olives. Buon Appetito. 

 
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. Drinking beautifully now and for the next 2-3 years. 

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

lamb cutlets eaten straight off the bone like lollipops. 
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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. 

 

2016 Black Label ‘Hamish’ Shiraz 

Showing spades of colour, this looks to be another cracking Hamish in a 

long line of Cellarhand favourites. 

Time in oak gives this wine a savoury complexity on the nose. Dusty oak of 

fresh cut and charry woodfired timbers are the first to greet the nose. 

Slowly, but satisfyingly, the clean red fruits start to show up and intensify. 

The palate is full bodied with mouth filling fruit intensity. The creamy oak 

and lavish tannins give amazing structure to the wine and a long and 

enduring finish to the palate. As always with Hamish, the 2016 has great 

cellaring potential but we think closer to 10 years than 15. 

The eye of the fillet holds the greatest intensity of flavour and texture so 

that is our pairing. Cook it your way but medium rare is our suggestion. 

 
2017 Cellarhands Maluna Vineyard Shiraz 

Bright ruby red in colour, the wine has 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 structured, 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. All this 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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