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Vintage

Noun: "The act or season of gathering grapes
or of making wine”.

Over the last month vintage as been in full
swing here - picking, crushing, pressing and
all the rest that goes with making wine.

The season has ended up being a very good
one - mostly warm and dry - just right for a
long, slow, perfect ripening of the grapes.

The last couple weeks brought some rain -
several good falls but mainly just days of
drizzle. The rain has been very welcome for
the local farmers despite the potential for
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Moz and Barry hand-pressing Shiraz
using a small ‘basket press’

April 2009

causing bunch rot in the vineyard. I did get a
bit tired of all the locals saying ‘Lovely drop of
rain, wasn'tit"and me having to explain, ‘Not
for me right now. It can rain all it likes next
week though”.

As a winemaker, you can’t relax until ‘it’s in
the tank’ - when all the varieties have been
harvested, the grapes are all crushed into the
tanks and fermentation has started. Luckily
everything went perfectly - the bunches
remained entirely disease-free, ripened
beautifully and the harvesting all went
smoothly.

Winemaking

This is a big vintage for us this year and right
now every tank is full.

As a small, boutique winery we are able to do
most operations by hand, which allows for
optimum quality throughout -

e Our vineyard is harvested by hand and
crushing is completed within two hours of
picking. This means that there is no chance
of oxidation or other spoilage.

e As all red wines are fermenting the skins
float to the top, resulting in a thick 'cap' of
solid skins. Large wineries just pump wine
over this continuously to keep it damp. We
go the extra mile and plunge the cap down
by hand every 4 hours, day and night, for
the whole fermentation period. This results
in optimum flavour and colour
development of the wine.

e We use a basket press, again hand
operated. Hand pressing means less
extraction of phenolics and harsh tannins,
although it does mean that we get a
smaller amount of wine from every tonne
of grapes.

e We use French oak barriques (230 litre
barrels) for all our reds. This includes
around 50% of new oak barrels, the
remainder being either 1 or 2 years old.

(We are actually the only winery on the South Coast that uses new oak barrels. Other options,
such as oak staves or oak chips in old barrels or stainless tanks, do provide a cheaper cost of
production but we think that premium barrels give a noticeable lift in wine quality).

All of this attention to detail adds up to a difference that you can taste.
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