
Vintage
2017

Harvest Date
10th February 

Country of orgin
Australia

Geographical indication
Sweetwater, Hunter Valley

Oak treatment
New French

The estate. The passion. The wine. Hungerfordhill.com.au hungerfordhill

Colour
Deep red 

Aroma
Red fruits & spice

Palate
Red fruits, cool mineral elegance, 
spices with a long elegant finish

Vine age
35+ years

Soil type
Red Loam over 
Limestone

Technical Analysis
Alcohol: 14.5%
Standard drinks: 8.6
Acidity: 6.1
Residual Sugar: 3.3g/L 
pH: 3.55

For all wholesale
enquires please
contact:

John Le Gras
National Sales & Marketing Manager
P. +61 (0)448 442 851
E. John.legras@hungerfordhill.com.au

Epic Shiraz 2017
Drink Now - 2047 | Serve Cellar Temperature 

The Series
Epic is the pinnacle of our winemaking at Hungerford Hill. Only outstanding 
barrels from the very best vines, grown in the great vintages are used to 
make Epic by Hungerford Hill.
Predetermined vines from our Sweetwater vineyard with only the best 
barrels being selected make up our Epic Shiraz selection. 
2050 bottles filled.

The Wine
The Epic range comprises highly concentrated, single-vineyard wines, and this 
2017 Shiraz release is no exception. The vintage produced Shiraz with 
excellent colour, purity of fragrance, seamlessly integrated tannins with 
elegant mineral structure. 

Winemaker’s Notes
2017 was the first in a trio of sensational vintages, resulting in a  stunning 
pinnacle. A full bodied Hunter Shiraz which has  great elegance, fragrance and 
is deceptively soft on tannin. This wine will age well and from what we see 
from this vineyard, one for the collectors and ages.

Food Match
Slow cooked wagyu tri-tip, wood-fired local green peppers, shiso chimichurri  
(straight from Muse Restaurant)

Accolades
94 POINTS | 2019 Gourmet Traveller Wine Hunter Valley Shiraz Awards
GOLD + TROPHY | 2018 Australian Single Vineyard Wine Show
GOLD | 2018 Hunter Valley Wine Show
GOLD | 2018 NSW Wine Awards
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