
Our Single Vineyard Series 
wines are magical expressions 
of unique sites that reveal the 

diversity of varietal and origin.



TASTING NOTES:
Written by Two Hands Proprietor Michael Twelftree upon release in 2022

COLOUR: “Deep moody purple to magenta in colour.

AROMA: , A sit up and take notice bouquet, that is bursting with 

cola, blackberry, lavender, dried cherry, fresh tobacco, leather 

and freshly cut flowers.

PALATE: A tight and concentrated sway of fruit hits your 

tounge. This is meaty and dense with the taste of fresh 

blackberry preserve, this wine emerges and uncoils slowly,giving 

you an incredible dense and rich whiplash of dense, thick, then 

drying tannins. In the end you have a lovely lingering mouthfeel 

that is pleasurable and impressive. This is a hell of a wine, that 

once again showcases the greatness of Eden Valley. All in all a 

very complete wine, from start to finish. It’s interesting and more 

importantly, evolves slowly in a decanter over several hours. This 

bottling will be very long lived as it’s so well balanced as a young 

wine.”

Perched high up on the hillside of the 
Eden Valley, this beautifully positioned 
vineyard is surrounded by ancient 
Yaccas.

The soil here is a mix of both quartz 
and ironstone and the vineyard’s high 
altitude allows for slow ripening that 
leads to a very soft and elegant Shiraz.

SUB-REGION: Menglers Hill

VINE AGE: 16 years 

ALTITUDE: 483m

AVERAGE RAINFALL: 580mm

SOIL TYPE: Shallow, skeletal grey sand 
loam with quartz gravel over weathered 
rock and yellow clay.

Yacca Block sits at the top of 
Menglers Hill and is a prime 

example of the role sub-regionality 
plays in serious winemaking with 

this vineyard only a 25 minute 
drive from the Western Ranges of 

Barossa Valley.

THE SINGLE VINEYARD SERIES
We’ve been strong proponents of regionality since the early days 

at Two Hands, showcasing how different the Shiraz grape can be 

through the six wines and six regions of the Garden Series, but 

through the Single Vineyard Series we’re taking regionality to the 

next level.

WINEMAKING
Crushed & de-stemmed, fermented in 5 tonne stainless. Time 

on skins 10 days, pumped over 2-3 times a day. Free run and 

pressings were combined into tank then racked off gross lees 

into oak where malolactic fermentation occurred. Bottled with 

minimal fining and without filtration. 

MATURATION: 18 months in 1-6 year with 20% new French oak, 

puncheons. Bottled in November the following vintage.

S I N G L E  V I N E Y A R D  S E R I E S

2020 YACCA BLOCK
MENGLERS HILL, EDEN VALLEY

SINGLE VINEYARD SHIRAZ

“The world has so many vineyards but so few have the X-factor, these 

are great sites that come to the fore each vintage.” Michael Twelftree


