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Leconfield Coonawarra Merlot 2022

This 1s a surprise! Leconfield has made some of the best

| Merlots down under over the years, but this one opens a new
dimension. The vines are over 20 years old now, and some
newer clones are producing more intense fruit.

Not a lot of plums here but cherries and dark berries backed
by smoky almond oak, with a complex core¢ of flavours in an
elegant package. Fruit richness is restrained right now — the
wine is disciplined like a Cabernet, adding good length and
tirmness to its soft nature. This wine will improve a lot over
the next 5 years.

95* Points - Kim Brebach
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2022 Vintage
Colour: Full red with bright scarlet highlights.

Bouquet: Beautifully scented, fragrant nose, with
clegant French oak usage providing hints of

cinnamon and nutmeg.

Palate: This is an elegantly structured Merlot
with lovely fruit concentration finishing with
fine, long, silky tannins. It has lovely fruit-
sweetness and persistence of flavour.

Food Suggestions: Shashliks, quail, native

Australian inspired cuisine.

Cellaring Potential: Beautifully finessed for
youthful enjoyment and well structured for
complexity over 8-10 years.
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Background

Leconfield is situated in the heart of Australia’s
famous Coonawarra with its rich Terra Rosa
soil over limestone providing the ideal
environment for growing premium Cabernet
Sauvignon. The vineyard was founded in 1974 by
pioneering oenologist Sydney Hamilton who at
76 years of age had the ambition to produce the
classic Australian red wine. Today the

estate remains a family wine business owned by
Dr Richard and Jette Hamilton. The Hamilton
family have been growing grapes and wine in
Australia since 1837.

Winemakers: Paul Gordon & Greg Foster

Winegrower: Dr Richard Hamilton

Technical Notes

We are fortunate to have mature Merlot vines planted from 1982 to 1999, a

significant proportion of which is dry grown. Supporting this resource is a block of
newer clones (R8 and Q45/14) which is producing smaller berry size and
corresponding more intense colour and a deeper flavour profile. On the completion of
fermentation, wines were allowed extended time on skins to gain some earthy
complexity and palate length. The individual components that ultimately made up the
blend were filled to French oak for maturation for 18 months. Final blending was in
December 2023 with bottling in March 2024.

Variety: Merlot Acidity: 6.4gms/litre

Region: Coonawarra Residual Sugar: 0.01 gms/litre

Vine Age: 1982, 1990, 1994 and 1999 Malolactic: 100%

Alcohol: 14.5% Yeast Type: Saccharomyces

cerevisae

Sugar at Picking: 13.8 -14.3° Baumé

Oak Treatment: 100% French:
15% New Taransaud and Vicard
Medium toast, remainder 2-5-

PH: 3.44

year-old.

Vintage Conditions

2022 provided ideal weather conditions to produce outstanding quality red
and white wines from Coonawarra. Mild weather conditions with close to
average rainfall provided good spring growing conditions. Warming in late
November ensured a quick flowering and set the scene for very even fruit
set. January’s warmer than average temperatures, but without extremes,
helped promote even veraison. Long term average temperatures in February
and March were moderated by the ocean influenced cool nights for which
Coonawarra is renown. Corresponding dry conditions promoted small
berry size with the thick skins, key ingredients for making outstanding
wines with good cellaring potential.
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