
  

 
Vintage   2013  
 
Variety    100% Barbera 
 
Vineyards  Chalk Hill and Wrights  
 
The Wine   Colour:   Vibrant purple red 
 

Aromatics:  Lifted floral and red berry fruits 
with hints of savoury spice and violets. 
 
Palate: Bright red fruits on the front palate 
mingle with spice and floral notes. Textured 
palate with layers of red cherry fruit, woven with 
spice. Long finish 
 

Cellaring   Will reward cellaring for up to 5 years.  
 
Food match  Duck ravioli with sage and parmesan. Quail legs 

wrapped in prosciutto.   
 
Vineyard Notes   The 2013 vintage was a dry growing season in 

McLaren Vale. Average temperatures prevailed 
with low yields and mild dry temperatures at 
harvest. The Barbera vines are now 14 years of 
age and located at the top of Chalk Hill. They are 
planted in 30cm of sandy grey soils over a base 
of limestone and ironstone bedrock. 

 
Winemaker notes  To ensure that this wine maintains its bright fruit 

and aromatic nose we handle the wine very 
gently. Oak use is limited to 2nd and 3rd use 
French oak, which is a mixture of hogs heads and 
puncheons. 

 
Alcohol   15% 
PH   3.39 
RS   2.6 
TA   6.7 
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2013 CHALK HILL BARBERA 
 

FAMILY OWNED & ESTATE GROWN SINCE 1964 
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