
W i n e C l u b N e w s l e t t e r November 09 

Hello,

This special issue of the newsletter, although 

six weeks overdue, announces the 

availability of our 2009 Tasting Packs for 

Wine Club members. 

These give you the opportunity of sampling a 

range of 6 wines at a special discounted 

price. 

The 6-bottle tasting packs are exclusive to 

members, give you a 25% discount, and 

allow you to try each of the wines in your own 

home - with a meal or on the verandah with 

friends.

Plus, you are automatically entered in the 

draw to win 2 bottles of 2006 Cabernet 

Sauvignon, valued at 80 dollars.

The tasting packs have also proved popular 

as a great Christmas gift for family or 

friends.

The six wines in the tasting pack this year are -

Verdelho (Lingering)

2009 Viognier (Luscious)

An order form for the tasting packs is on the 

last page of this newsletter. You can also order 

online at

  

Be quick though, they are only available for 

one month!

u 2009 

u 

u 2008 Marsanne-Roussanne (Outstanding)

u 2008 Chardonnay (Classic)

u 2008 Shiraz (Our latest red, yum)

u 2009 White Shiraz (Light & fresh)

The 2008 Marsanne-Roussanne
Marsanne has a reputation of improving with 
age, and can often be at its best after a few 
years cellaring. Our 2008 Marsanne-
Roussanne is living up to this and has moved up 
a class in wine shows this year, winning two 
Silver medals recently (to add to the existing 
Bronze it had previously won last year).

Unfortunately we are down to the last few 
cases, so we are trying to keep some in stock 
for another 12 months. This means that you 
won’t find it opened for tasting in the cellar door, 
but for those in the know, you can still buy it (3 
bottles maximum purchase). We have included 
a bottle in the 2009 Tasting Packs, as a special 
treat for you.

2009 Viognier
This is our second 'real' vintage for the Viognier (because of its very slow establishment in the 
vineyard) and we are beginning to understand its quirks, both growing it and making it into 
wine. 

We researched the way it is made in its home, the Condrieu region of the northern Rhône Valley, 
and also the way the premium Australian Viogniers are made. So this year we have evolved our 
style by using extended lees contact and 'batonnage'. This involves aging the wine on some of 
its yeast lees in oak barrels for a few months and gently agitating the lees every couple of weeks 
(that is what 'batonnage' means, basically stirring with a stick).

The end result is an added complexity and depth to the wine. I am quite pleased with the 
outcome and the feedback from cellar door customers is that you like it as well.
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