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Hello again,

Although the cellar door is closed at present
there has still been a lot of activity happening
on the winemaking side over winter.

Over the past few weeks we have finished
bottling all the wines for this season.

This involved both last year’s reds (which
have been aging in oak barrels till now),
along with this year’s white varieties.

It has been an excellent season all round and
I am very pleased with the quality and taste
across the whole range. In particular both of
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the reds (Shiraz and Sangiovese) are
outstanding and are going under our
premium ‘Peak Alone’ label, along with the
Chardonnay.

We have a total of 6 varieties and styles this
year - hopefully something to everyone’s
taste.

There will be tasting packs (6 bottles)
available from October for Wine Cliub
members. Full details and tasting notes will
be in a special newsletter edition next month.

Bottling

As you can see from the photos, the Belgrave
Park bottling line is neither large nor
impressive!

Howeveritis modern and quite high-tech.

This year we made the decision to move
away from corks entirely and use screw caps
for all our wines.

Although the up-front investment in an
automatic Stelvin bottle capper was
significant, there are many advantages to
using screw-caps, particularly for whites and
premium reds.

Among the benefits are -

e No risk of cork taint, which has always
been a significant issue with all corks

e No leaking bottles

e Wines retain their freshness far better
(especially important for white wines)

e No need to lay the bottles down for
cellaring

e No need to hunt around fora corkscrew

Australia (and New Zealand) have now been
using screw caps extensively for the past 15
years or so and are the world leaders (yet
again) in this advance in improving the
quality of bottled wines. As you will have
noticed, screw caps aren't just restricted to
supermarket brands any more - most of the

premium brands are also using them (for example, the entire Wolf Blass range this year).

Those of you who are red connoisseurs may have heard some wine writers argue that red wines
should still use corks because it allows them to ‘breathe’ in the bottle. ‘Micro-oxygenation’is an
important aspect for the aging of red wines, especially where they have been produced entirely in
sealed stainless steel tanks. Our red wines though are aged for 12 months or more in oak barrels
(which naturally breathe) so that particular feature of corks is not necessary or beneficial for our
reds. Every bottle will age, although a wine under screwcap will age more steadily and

predictably than it would if under a cork.



Pruning

Winter is the season for pruning the
vineyard. I actually enjoy this task - it is
very repetitive, but somehow quite
satisfying and even a bit theraputic.

The type of pruning we use is called ‘spur
pruning’. Though the growing season last
spring and summer, the vines produced a
mass of long canes (with a couple bunches
on each cane). Now the job is to remove all
the canes and prune back to short spurs
with a certain number of buds on each vine.

Good vineyard management involves a

careful balance of growth and vigour; the

cropping level required; and having enough

leaves (the vine ‘canopy’) to fully ripen the

fruit. Warwick pruning Merlot
As you can see on the photo, each vine has a (helped as always by Jetty and Mac)
horizontal ‘cordon’ from which this year’s

canes with grow. Achieving the correct

pruning level is simply a matter of being

able to count up to 26. That is the average

number of buds to leave on each vine’s

cordoninourcase.

News - Prince Chugs Way ThroughWine

In an effort to reduce his carbon footprint, Prince Charles has converted his 38-year-old
Aston Martin to run on 100% bioethanol fuel distilled from surplus British wine. The
Highgrove-based Aston Martin DB6 clocks up just 480km a year - averaging about 4km
per litre. At over $2 a litre, the bioethanol is only slightly cheaper than conventional
petrol in Britain, but produces 85% less carbon dioxide. The wine comes from an English
vineyard near Swindon, Wiltshire.

(Make whatever conclusions you like from this story. I particularly like the fact that
Charles has discovered a use for British wine).
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