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In  the  V ineyard
It has been quite a difficult summer for this 
year's vintage - first drought, then a hail-
storm and now heatwaves. Last Saturday the 

temperature here reached 44.4º which was 
the hottest day for the last 30 years (the hottest 
day ever was 44.5º back in 1979). Despite the 

weather our vineyard has coped so far, 
although the projected tonnage is down a bit 
because of the smaller bunches. 

The other day I was surveying the vines and 
worrying about the amount of heat stress 
showing on the canopy, however then on the 

Summer in the Cellar Door
As you may recall, last year we ran out of 
wine around New Year and had to close. So 
this Summer has been our first full season of 
having the cellar door open, including 7 days 
a week over the school holiday period. 

It has turned out a very successful year for 
us - sales have been above expectations and 
all the wines have been popular.

Thank you to all of you who have dropped in, 
tasted and bought. Especially those of you 
who come back again and again! It is really 
gratifying for Anne and myself to see you 
enjoying the results of our efforts. (For those 
rosé lovers who left it too late to come and 
just encountered the 'Sold Out' sign, I will be 
making twice as much rosé this year).

Prior to us starting the cellar door, there were 
plenty of 'experts' who gave us lots of 
gratuitous advice about the sorts of people 
we should expect - 'there will be lots of tyre 
kickers - they will just taste and not buy 
anything' and 'the average cellar door visitor 
doesn’t know the difference between wines - 
they just want something cheap’ etc.

Wrong, wrong, wrong! I have been contin-
ually amazed by our cellar door visitors. You 
generally are interested in good wine, know 
a fair amount about it and have a decent 
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Viognier bunches ripening

Irrigation dam getting really low (just 15% remaining)
The overflow pipe is at top left of photo.

palate (while often making a point of saying, 'I don't know much about the terminology, but I 
know what I like'). We have also had quite a few visitors from the wine industry itself - 
winemakers, cellar door staff from other wineries, buyers and restaurant sommeliers - it is 
always fascinating to chat with those as well.

TV news that same night I saw footage of 
inland vineyards where the grape bunches 
have completely cooked and shrivelled. So 
it’s all relative and I can't really complain.

We are about 6 weeks or so from picking here 
(the Sapphire Coast is a few weeks behind 
many other wine areas because it's a cooler 
coastal climate). The bird nets will be going 
on next week and all the planning for vintage 
is well under way - deciding styles, ordering 
yeasts and other supplies, planning tank 
volumes etc.
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