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Twenty five members and guests were welcomed by a glass of Sussex Squire 2017 ‘The Windmill’ Block Shiraz and nibbles of Spinach
& fetta triangles, Mini Quiche, Bacon & cheese sausage rolls and
Potato puffs with Dipping sauce.
Once we were all present, Laurie welcomed our guests (see side
panel) and introduced our presenter, Mark Bollen of Sussex Squire
Wines. Laurie noted that he believed it was the first time we had a
presenter from the Clare Valley.
Mark started with some history. The name ‘Sussex Squire’ honours
his great great grandfather a farmer (Squire) from Sussex in the UK.
He came out to Australia and started a Grain Merchant business.
His great grandfather settled in the Clare Valley and Mark remembers working on his grandfather’s farm as a boy.

We were pleased to
welcome the following
guests:
•
Sam Roark
•
Andy Wagstaffe
•
Ross van Enckevort
We hope they enjoyed the

Mark and his partner Skye had a dream to make premium wine with
GUEST INVITATION
You are invited to join a group of like minded men at a Bruce Thiele Red Wine Club dinner meeting to
taste, talk about, learn and enjoy wine. Inquiries Peter Frick btredwineclub@gmail.com.
BRING A FRIEND: Remember, at home shows you can introduce a new guest for just $25.

Coming up:
• March: Underground Barossa (Away).

• August: Gutsy Reds (Home)

• April: Adelaide Hills (Home)

• September: Red Heads (Away).

• May: Tenafeate Vertical tasting (Away).

• October: Remember Bruce (Home)

• June: AGM Members own (Home)

• November: Grenock Brewery (Away).

• July: Birthday Rosenvale Wines (Away).

•

December Christmas Chateau Yaldara (Away).

Sussex Squire continued
an emphasis Shiraz. They eventually found the vineyard
they had been looking for in the Clare Valley and moved
there at the start of 2014. They were happy to re-connect
with their family’s history.
Mark likes to produce single block wines and his dry
grown vineyard ranges from the ‘Thomas’ block at 485 m
to the Windmill block at 455 m. Our Welcome wine came
from the latter block and Mark commented that 2017 vintage was moist and mild early in vintage before getting
hotter prior to harvest.
The first tasting wine mark offered us was the Sussex Squire 2019 ‘The Prancing Pony’ Riesling. The
grapes were sourced from the Polish Hill River area result in a lovely nose dominated by zesty lime and
lemon nuances that flow to the palate brimming with lemon, lime and slate characters all beautifully
balanced by bright acidity to finish.
Mark has said that their main focus was on red wine and the next wine tasted was the Sussex Squire
2017 ‘The Bloodline’ Shiraz Cabernet. A blend of 55% Shiraz from the Windmill Block and Estate Block
and 45% Cabernet Sauvignon from the Samuel Block. A classic Australian blend using two of my best
blocks of Shiraz and Cabernet to produce a wine that combines the savoury red fruit flavours of the
Shiraz with the black cherries and blackberries of the Cabernet. James Halliday rated it 95 points. The
focus is on the fruit with maturation in French oak—25-30% of which is new. While not certified organic, mark grows his vines on organic principles and his wines are not filtered.
The third wine tasted was the Sussex Squire 2017 ‘The Walter Hackett’ GSM, named after his great
great Grandfather. Mark aims for a GSM with more depth than is currently vogue with many GSMs.
The increased mid palate makes it a great wine with food. The mix is 45% of each of the Shiraz and Grenache and 10% Mataro.
Wine number 4 was the Sussex Squire 2017 Samuel Block Cabernet Sauvignon. Mark prefers to make
his wine from individual sites. The fruit for this wine came from a dry grown low-yielding 2.38ac vineyard in Armagh, Clare Valley (west of Jim Barry). Rated 94 points by James Halliday. Fermented in 1.5t
fermenters and lightly basket pressed and matured in French oak barrels for 15months. Intense dark
fruit flavours of blackberry, cassis, spice and chocolate on the palate balanced with the fine oak and
tannin finish.
Our fifth wine was a Sussex Squire 2018 Thomas Block Shiraz. In order to emphasise the colour and flavour, mark does not chase tannin. After open fermentation on shins he drains rather than presses in his
basket press. He keeps an eye on it and cuts it off when he thinks the tannins are coming out. In the
2018 vintage the wine was ‘bigger’ than previously and he used 45% new oak. 2019 was hotter and drier so he took that wine off the skins half way through the ferment.
The next wine was a Sussex Squire 2018 ‘The Hungry Sheep’ Mataro. Mataro is rely made as a single
varietal. However if the grape is good in the vineyard it can make an excellent wine. One that goes well

Sussex Squire Continued
with spicy food. Again the tannins are controlled in the making
as by not using much new oak.
The final tasting of the evening was a Sussex Squire 2018 ‘The
Partnership’ Shiraz Mataro. This is a blend of the previous two
wines—60% Shiraz and 40% Mataro. The wine celebrates the
partnership forged by two brothers over 150 years ago on their
journey from Sussex to Australia that laid the foundation of
Mark’s family’s history in the Clare Valley. The fruit sourced
from two single vineyards in the Clare Valley that produce lowyielding and highly concentrated fruit. Members were impressed that while you could tast the origins
of the wine it was quite different to the previous two.
Our main meal for the evening, supplied by Malcolm
Filsell of Barossa Country Kitchen, was beef T bone
steaks, slow cooked & served over caramelized onion,
duck leg in red curry sauce, vegetable medley; roast potatoes, baked butternut carrot & parsnip with balsamic
glace served with dinner rolls & butter.
This was followed by a desert of bread & butter pudding
with ice cream, with a sip of club port.
The winners of our door prizes were Ian Cooper, David
Jeffery and Rud Nicholson who went home with a bottle
of Sussex Squire wine each

Sussex Squire—History
Joseph Robert Sussex Hackett (1911 -1998)
My Grandfather ‘Rob Hackett’ established the first Angus Beef Stud in the Clare Valley South Australia in
1943 and for over 50 years bred award winning Angus
Beef cattle well before Angus Beef was a marketing
brand of beef. His standard attire was a jacket and beret and he kept a high standard in his pastures and his
animals. His heritage from his ancestors in Sussex, England set the path for his life on the land.

“Every man is, in the old phrase, the son of his own
works…and where a family has for many generations
borne a prominent part in national life, and where its
records have survived, the past influences the present,
‘The Sussex Squire’
not only through inherited qualities, but through more
direct impression. Successive generations are conscious
of their ancestry, and follow known traditions in their principles and tastes, their actions and pursuits.
It is only by having regard to the strains that mingle in a person that one can get a clue to his/her personality.”
“Land of Hope”
Rob Hackett’s Grandfather was Walter Hackett (1827 – 1914) (pictured)
who was born at the Sussex Farm ‘Summerdale’ to Champion Hackett
and mother Sarah Ball, he migrated to Australia in 1852 at the age of 25
in search of gold in the Victorian gold fields aboard the ship ‘Francis
Henty’. He then travelled across to Adelaide where he joined his brother Elisha who had arrived on the ‘Amity’ in 1850 and they expanded
Elisha’s small shop to set up E & W Hackett’s, a large Seedsman, Nurserymen and Grain Merchant business in Rundle Street in Adelaide. They
were very successful in developing new strains of seeds and grain crops
and in 1862 Walter represented the business at the International Exposition in London and won Gold Medals for his exhibits of Australian culWalter Hackett
tivated seeds and in 1881 exhibited at the International Exhibition in
Melbourne and again won a gold medal. Walter was Vice President (1867-71, 1875-78) of The Royal
Agricultural and Horticultural Society and a committee member for 46 years and appointed life member in 1909. Rob Hackett’s father Joseph (1880 -1958) became the accountant at E&W Hackett’s after
starting work there at an early age, he worked there until they sold the business in the late 1920’s.
Rob Hackett after leaving school (St Peter’s Collegiate School) in 1928 wanted to be a jackeroo and
worked on Mundi Mundi sheep station in NSW. He returned back to South Australia in 1932 to work
his own father’s property and homestead ‘Nyora’ near
Mintaro in the Clare Valley. In 1936 Rob purchased land near
Sevenhill on the Mintaro road and set about clearing and developing the land for means to run stock on the property.
After his returned from Armed Service in WWII in 1943 he
founded one of the first Angus Beef Studs and began breeding
premium black & red Angus Cattle on the property. Wyndham
Park Angus Beef are still farmed today by the 3rd and 4th
Generation of our family and the herds of black and red Angus
cattle provide a contrast to the surrounding vineyards in the
Clare Valley.
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Sussex Squire - The wines
Welcome: Sussex Squire 2017 ‘The Windmill’ Block Shiraz
This wine comes from my block next to our old windmill and has always been known as
the Windmill Block.
Fruit sourced from a single dry grown vineyard in our north eastern section of the vineyard with an elevation of 455m with a sandy loam and clay soil structure. This small
2.5acre block, produces a lifted elegant style shiraz with flavours of liquorice, raspberry
and herbs. The tannins are light but linger on the palate. The 2017 Vintage was a mild
long vintage with cooler conditions early in vintage before getting hotter prior to harvest. Aged for 9 months in 30% new and old French oak.

CELLARING: Drink Now or Cellar 5 -8 yrs
pH – 3.57 TA – 5.89, Alc – 13.8% Cellar Door price $28.00
Halliday (2020 Wine Companion): From a single 1ha block on a dry-grown estate vineyard, matured for 9 months in French oak (30% new). A classy wine that has taken full
advantage of the cool vintage. It’s only light to medium-bodied, but is vibrant and fresh;
the fruit flavours are both purple and red, the finish bright and lively. Drink by 2029 93pts

Wine 1: Sussex Squire 2019 ‘The Prancing Pony’ Riesling
The Prancing Pony, came from the polo horses that my Grandfather and Uncle would
ride in the polo matches. They were farm horses during the week, but on the weekend,
they became prancing ponies. The horses were always beautifully preened for competition, with their manes roached and tails braided so that there is no danger of being
tangled in the mallet.
Our first Riesling production for our Single Vineyard hand crafted wines was more of a
trial to test the vineyard and fruit, and therefore we only did a small production. The
result though has been impressive and we have increased production for the 2018 vintage.
Like a prancing pony this Riesling is elegant and zesty. The grapes were sourced from a
single vineyard in the cooler sub region of the Polish Hill River in the Clare Valley. A
lovely aroma dominated by lemon and lime nuances that flow to the palate brimming
with citrus and slate characters all beautifully balanced by bright acidity to finish.
Cellar: Drink Now or cellar 5 – 8+ years
pH – 2.92, TA – 6.88g/l, RS – 1.73g/l, Alc – 11.5%. Cellar Door price
$28.00

Wine 2: Sussex Squire 2017 ‘The Bloodline’ Shiraz Cabernet
A blend of 55% Shiraz from the Windmill Block and Estate Block and 45% Cabernet
Sauvignon from the Samuel Block. A classic Australian blend using two of my best
blocks of Shiraz and Cabernet to produce a wine that combines the savoury red fruit
flavours of the Shiraz with the black cherries and blackberries of the Cabernet to fill the
mouth with a combination of flavours and tannin that balance beautifully together and
linger on the palate.
Named in honour of my Grandfather who was meticulous in his recording of the bloodlines of his Angus cattle to ensure only the highest quality of breeding and pedigree
were maintained in his herds. Like the bloodlines of cattle, so are the selection of parcels of wines to blend together to create a wine of quality and distinction.

Sussex Squire - The wines cont.
Selected two dry grown vineyard a 55/45 blend with the melding together of red and black fruit to create a complexity of flavours
Cellar: Drink Now or cellar 8-10 years
pH 3.47, TA 5.96, Alc 14.0%, Cellar Door Price $32.00
James Halliday: A 55/45% blend from three estate blocks showing the elegant intensity of the wine
part nature (the cool vintage), part man (carefully chartered vinification). The net result is a truly delicious wine that fills the mouth with red and black cherry fruits and subtle oak. Bargain. 95 points.

Wine 3: Sussex Squire 2017 ‘The Walter Hackett’ GSM
HACKETT, Walter, 1827-1914, was born in England and emigrated to Australia on the Francis Henty, in 1852. After trying his luck on the Victorian gold fields in 1854 he became a
partner with his brother Elisha in an Adelaide business known as E. & W. Hackett, seedsmen, Rundle Street. He was a leader in the South Australian agricultural and horticultural
community and was elected Vice President Royal Agricultural and Horticultural Society
1867- 1909.
Tasting Notes– A blend of Shiraz, Grenache and Mataro to produce a wine of soft structure
with depth and length with the combination of red, blue and black fruits flowing across the
palate.
Drink Now or Cellar for 5-8years,
Alc 14.2%, Cellar Door Price $35.00

Wine 4: Sussex Squire 2017 Samuel Block Cabernet Sauvignon
Fruit sourced from a dry grown low-yielding vineyard in Armagh, Clare Valley. Fermented
in 1.5t fermenters and lightly basket pressed and matured in French oak barrels for
15months. Intense dark fruit flavours of blackberry, cassis, spice and chocolate on the
palate balanced with the fine oak and tannin finish.
Aged in 20% new and 80% old French Oak barrels for 12 months.
Intense dark fruit flavours of blackberry, black cherry, cassis, spice and chocolate on the
palate with a soft lingering tannin to finish.
CELLARING: Drink Now or Cellar 5-10+yrs
pH – 3.43, TA – 7.02, Alc – 14.5% Cellar Door Price $35.00
HALLIDAY WINE COMPANION: Hand-picked, destemmed, 12 days on skins, lightly basket
-pressed, matured in French oak (20% new), 210 dozen made. Continues the style and
quality of the ’17 Sussex Squire wines, cassis in abundance, rare in the Clare Valley and
closer to cool-grown cabernet. A striking wine in the context of the Clare Valley. Drink by
2032. 94 Points

Wine 5: Sussex Squire 2018 Thomas Block Shiraz
The Sussex Squire Thomas Block Clare Valley Shiraz is dry grown and under vine is maintained with organic principles to ensure an active microbiological environment for the vines to grow and develop
their own unique characters in the fruit.
Hand picked and then de-stemmed and pumped into three tonne open fermenters. Hand plunged and
pumped over daily to break the cap and assist with skin contact. Left on skins for 9 days before filling
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the basket press with skins to drain off the juice (without pressing) and pumped into tank
secondary malolactic fermentation. It was then racked off and placed into 40% new and
60% old French oak barrels for 15months.

for

Intense ripe fruit flavours of plum and red and black berries and a hint of blueberry, loveherb and spice on the back palate balanced with aging for 15months in new and old
French oak.

ly

CELLARING: Drink Now or if you can wait a little bit longer Cellar 10yrs +
pH – 3.51, TA – 6.76, Alc – 14.7% Cellar Door Price $38.00

Wine 6: Sussex Squire 2018 ‘The Hungry Sheep’ Mataro
The Mataro from a vineyard situated in Auburn. It was fermented in small
batches in 3 separate nally bins used as open fermenters to get maximum
colour and flavour extraction. Hand Plunged daily and basket pressed lightly to control
tannin extraction. Lovely perfumed aromatics with dark fruits of blackberry blueberry,
with a herbaceous spice and earthiness overtone balancing the soft tannins with aging in
2nd use French oak for 10 months to add a layer of complexity of oak with the lifted fruit
characters.
Drink Now or Cellar 7 – 10yrs

pH 3.47, TA 5.96, Alc 14.5%, Cellar Door Price $40.00

Wine 7: Sussex Squire 2018 ‘The Partnership’ Shiraz Mataro.
Shiraz is dry grown and maintained with organic principles. Hand picked and then destemmed and pumped into 3 tonne open fermenters. Hand plunged twice a day to
break the cap and assisted with skin contact. Left on skins for 10 days before lightly
basket pressed and pumped into tank for secondary malolactic fermentation. Then
placed into new and old French Oak barrique barrels for 10 months.
Mataro is fermented on skins for 8 days, then transferred to a mix of 3 & 5 year old
French oak post MLF one month later. In oak for 10 months.
Fruit sourced from two single vineyards in the Clare Valley the Shiraz produced from
dry grown low-yielding and highly concentrated fruit. The Mataro adds earthy complexity to the richness of the Shiraz that balances well together like a good partnership
should.
60% Shiraz 40% Mataro
Drink Now or Cellar 10yrs+, pH – 3.44, TA – 6.73, Alc – 14.5%. Cellar Door Price $40.00

