Shiraz 2014
Langhorne Creek
ESTATE
Owner and winemaker Ben Glaetzer’s work in Langhorne Creek is one of the most exciting
stories in Australia today. Ben found and grew excited at older, high quality vineyards he
had seen in the cool-climate Langhorne Creek area, Australia’s oldest settled wine region,
one hour south of Adelaide and southeast of McLaren Vale. With a temperature summation
approximately equivalent to Alsace, the best Langhorne Creek vineyards benefit from very
cool nights that offset warm days, with temperature swings that can reach nearly 40 degrees
within a day, the “Lake Doctor” phenomenon. The Heartland Wines from Langhorne Creek
display the originality and appeal of the area’s regional and varietal characteristics – they are
food-friendly, balanced wines offering tremendous value.
WINE
Heartland Shiraz is an elegant and pure expression of one of Australia’s most iconic varieties.
It is true to Australian style, while ensuring a balanced structure and appealing texture.
VINEYARD
The Langhorne creek climate and the sandy loam soils make for a Shiraz that is savory, rich
and yet balanced and restrained.
Soils: Sandy loam soils.
Farming: These vineyards are farmed sustainably.
WINEMAKING
Vinification: The Shiraz was de-stemmed, crushed and pumped over twice a day for ten days.
Grapes that are normally reserved for the Directors’ Cut Shiraz have been used in this vintage
of Heartland Shiraz.
Aging: The wine was matured for 14 months in oak prior to bottling.
VINTAGE
Climate: 2014 followed the classic road of a late vintage accompanying a late Easter. Deep
soil moisture from a traditional winter flood bolstered the winery against the warm summer
days, as did the cooling Langhorne Creek winds. The region was spared from the late February
rains that harried other regions in South Australia.
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JEB DUNNUCK
“The 2014 Shiraz comes from Langhorne Creek and was brought up all in French and American
oak. It’s a spicy, peppery, complex and medium-bodied effort that has plenty of fruit, as well as
integrated acidity and a clean finish. It’s a high-quality fruit bomb to enjoy over the coming couple
of years.”
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