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Introducing winemaking regions: Margaret River, Western Australia

World-class boutique wineries producing premium wines

A fusion of wine, sea and nature make Margaret River a great place to visit, with its clear blue skies, sea breezes
off the Indian Ocean and rolling countryside which is home to towering karri and jarrah forests. The large waves
coming onshore have also established Margaret River as one of the finest surfing locations in the world. At the
same time, in just 40 years it has become established as a producer of premium world-class wines.
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The History of Margaret River

Sailing ships from the Netherlands and France approached the WA
coastline north of Perth, but determined land wasn’t good for
establishing a colony.

Matthew Flinders mapped the coast on a British expedition, and
made detailed notes on the culture and lifestyle of the indigenous
Aborigines.

The Swan River Colony was founded at the mouth of the Swan
River where Perth is today, as a free colony with land rights.

The Bussell brothers left the Swan River Colony in search of arable
land, and arrived in Augusta in 1830. After their house burnt
down, they relocated to Vasse in 1834. John Bussell, the eldest
brother, gave Margaret River its name from his second cousin in
the late 1830s.

Because of the harsh environment for farming, the colonists
increasingly moved north and inland, and into conflict with the
Aborigines. American whalers began frequenting the coast, and
provided the colonists with opportunities to barter goods.

With the development of railways and ports for transport, the
timber industry flourished.

World War I broke out. Like many rural towns in Australia, many
young people were drafted into the armed forces and died in
Europe.

A ‘Group Settlement’ brought about 30 groups comprising some
600 families from Australia and the UK to the area, but contrary to
the promising publicity they found a harsh environment and
struggled to make a living. Young people with long surfboards
made their first appearance on the beach.

The Great Depression was a fatal blow for the settlers, but farming
gradually became established.

The opening of the Margaret River Hotel opened the region to tourism.
Immigrants from around the world flooded into the region.

Economic development was slow, the land did not make for an
easy living. In the 1960s, the first studies on the suitability of the
land for producing table wines were conducted.

Surfing and nature, the beautiful coastal scenery and lush forests,
and the growth of the wine industry give birth to tourism and a
lively economy in the region.

Sources : Australian Bureau of Statistics
Margaret River & Districts Historical Society Inc.
Margaret River Wine Association
Wine Atlas of Australia& New Zealand. James Halliday

gggs Moss Wood
@ Ribbon Vale Merlot 2010 (S)

Origin: Margaret River, Western Australia

[Geography]

Stretching some 100 kilometres from north to south and
about 27 kilometres at its widest, the Margaret River wine
region runs between Cape Naturaliste and Cape Leeuwin,
bounded by the Leeuwin-Naturaliste Ridge to the east and
the Indian Ocean to the west. The major geological feature is
the granite of the Ridge, which is 600 to 1500 million years
old. The major grape production areas are approximately
9km inland, and were first established north of Margaret
River, before later expanding around the town.

[Climate]

Surrounded by the sea on three sides, Margaret River has a
typical maritime climate. At the confluence of the warm
Leeuwin current flowing south and cold currents from the
Antarctic, the temperature of the ocean fluctuates very little
throughout the whole year. The weather influences come
from the cool south with moisture from the trade winds
blowing from west to east across the Roaring Forties in the
summer, and warmth from the north in the winter. The
highest temperature are moderated by strong westerly winds
blowing inland from the coast, with the lowest mean annual
temperature range of any wine region in Australia.

The climate is very similar to a dry season in Bordeaux, but is
blessed with extended sunshine hours in summer and
autumn. The rainfall also follows a consistent seasonal
pattern, with 75% of the annual rainfall in the winter months
of May to August. Summer is dry, with low risk of heavy rain
during harvest, but a higher risk of wildfires.

[Soil]

The principal soil type is from the Leeuwin-Naturaliste Ridge
which is predominantly gravelly or gritty sandy loam that has
formed directly from the underlying granite and gneissic rock.
The soils are highly permeable when moist, but moisture is
quickly shed from sloping sites.

Margaret River Varietals (2012)

Cabernet Sauvignon 6,460t
Shiraz 4,244t
Merlot 2,610t
Sauvignon Blanc 7,449t
Semillon 6,404t
Chardonnay 5,569t

Margaret River Wine Association

RRP ¥5,000

CODE

9174
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Pierro Fire Gully
Shiraz Viognier 2010 (S)

Origin: Margaret River, Westem Australia

RRP ¥ 3,150

In 2000 Moss Wood purchased this 6.36-hectare vineyard situated in
the heart of Wilyabrup, which was first planted by then owner John
James in 1977. The Ribbon Vale wines offer excellent value. Deep brick
red. Generous aromas of mulberry and blackcurrant, with underlying
earthy and smoky notes providing interesting nuances and complexity.
Mouthfilling mulberry and blackberry fruit flavours on the palate are
almost sweet and generous, with the tannins providing a firm finish.

From Pierro’ s second label, Fire Gully’ s vineyards are located next to
Moss Wood on Metricup Road, about a kilometre from Pierro, in
Willyabrup, in the heart of the Margaret River Wine Region. This nicely
balanced red blend shows excellent harmony between fruit and oak.
Smooth and richly concentrated with ripe, black cherries, plum flavours
and fine, gentle tannins. Fresh and lively on the palate.



Margaret River and the wine industry

in Western Australia

Western Australia was established in 1829, with
arrival of the first settlers from Britain who soon
planted grapes in the Swan River Valley.
Through trial and error 300 cuttings were
successfully planted, and the first WA wine was
made in 1834. Cultivation spread quickly to
promising areas. By 1895 the Swan Valley,
Toodyay, York and areas around Guildford and
Fremantle were established winemaking
centres, although a lack of consumers kept
production on a small scale.

The discovery of gold in Western Australia in
the late 19th century rapidly boosted the
population and the wine industry. By the 1930s,
production focused on fortified wines, such as
port, muscat, and sherry. The industry
continued to grow through the Depression era.
However, with a boom in wool prices in the
1950s, many vineyards in the southwest and
Great Southern farmers were converted to
pasture.

Around this time, the possibility of making high
quality table wines began drawing attention. As
the survival of the wine industry in the Swan
Valley was threatened by virus diseases and
nematodes, in 1955 the WA government invited
Harold Olmo, Professor of Viticulture at the
University of California, to study the climatic
limitations of viticulture in the state. His report
identified Mount Barker-Frankland region as
showing great promise, while Dr John
Gladstone from the University of Western
Australia first highlighted the Margaret River
region’s suitability for high-quality,
European-style table wines in his report “The
Climate and Soils of Southern WA in Relation to
Vine Growing” released in 1961.

The birth of the Margaret River wine region
occurred at a well-attended public meeting in
Busselton in July 1966. The first winery in
Margaret River was Vasse Felix Winery, which
was established in 1967 by Dr Thomas Cullity
who planted vines on eight acres of land he
bought for $75 an acre. Others soon followed,
including Moss Wood, Cullen, Cape Mentelle,
and Leeuwin Estate.

A feature of the wine industry in Western
Australia is that they are predominantly small,
family-run boutique wineries producing
premium wines. Margaret River only produces
1% of all wine in Australia by volume, but 20%
of the premium wines. The Bordeaux varieties,
both whites and reds, thrive in the region, and
it has quickly carved out a reputation as a
producer of fine Chardonnay and other varieties
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that require long ripening times, especially
Cabernet Sauvignon, Merlot, Semillon and
Sauvignon Blanc. From the earliest days, many
wines were exported and overseas markets
were quickly established.

The Exceptional 2010 Vintage

Jancis Robinson described the Moss Wood
Cabernet Sauvignon 2010 as “The Latour of the
Margaret River. The 2010 is a work of Art, it is
incredible in every way. This is one of the great
Cabernets of the world and 2010 is a legendary
vintage.”

Leeuwin Estate Art Series Cabernet Sauvignon
2010 (Release in November) was selected as
one of the “Top 50 Wines of the 2013” by
Decanter magazine.

‘ Major events in Margaret River

@ Leeuwin Concert

Leeuwin’s annual al fresco concert is legendary.
For 30 years, world-renowned musicians have
entertained crowds of 7,000 over a weekend in
February. In addition to the music, there is wine
tasting, and 1200 VIPs enjoy a sit down black tie
dinner from gourmet caterers in a stunning
marquee. If you are interested in going, Village
Cellars attends every year.

¢ World Surfing Championship

The Drug Aware Pro is part of the World Surfing
Championship circuit. Held in April every year, it
attracts the world’ s top professional surfers, both
men and women.

Margaret River restaurants

& Leeuwin Estate : Attached to the winery, the
Leeuwin Restaurant was ranked No. 4 in The Daily
Meal’s list of the world’s Top 20 Winery
Restaurants.

& Voyager Estate : Attached to the winery, the
estate restaurant pairs estate wines with exquisite
dishes featuring fresh seasonal local fish, shellfish
and produce.

& Gnarabar : A bistro and bar at the Margaret
River Beach Resort just 500 meters from
Gnarabup Beach, is known for its simple
delicious dishes, casual ambience, great views,
and friendly service.

< Leeuwin Estate 2010 Vintage Release Dinner >

Dennis & Tricia Horgan founded the Leeuwin Estate in 1973. Mentored by Californian wine
guru Robert Mondavi, from the very beginning the Horgan’ s focused on creating premium
wines, with the aim of ‘being equal with the best in the world’ . Their daughter Simone
Horgan-Furlong, who is joint CEO, will host a 2010 Vintage release dinner in Tokyo, featuring
the 2010 Chardonnay and Cabernet Sauvignon, together with a number of back vintages.
When: Wed. 29th October 29,18:30 ~ 21:30 Where: Grand Hyatt Tokyo, Roppongi Hills, Tokyo

Details & reservations:

http://www.village-cellars.co.jp/pdf/news/LeeuwinDinner20141029.pdf

Voyager Estate
Chardonnay 2010 (S)

Origin: Margaret River, Western Australia
RRP¥ 4,500

A superb example of Margaret River Chardonnay, this rich and elegant
vintage is world class, with a score of 96 points in the 2014 edition of
James Halliday’ s Australian Wine Companion. A near perfect season
produced wines with exceptional finesse and elegance. Delicate aromas
of white flowers, citrus and nectarine with subtle flinty notes. The
textural palate displays fresh vibrant lime, lemon pith and grapefruit
flavours, an attractive savoury element, and clean flinty, mineral edge.

Leeuwin Estate
Art Series Chardonnay 2010 (S)

Origin: Margaret River, Westemn Australia

From its very first release in 1980 when it received the highest score in
a blind tasting conducted by Decanter magazine in the UK, Australia’s
premier Chardonnay has been consistently recognised as world class.
The complex and incredibly youthful nose shows cut pear, fresh quince,
and lemon blossom, with hints of sesame, cinnamon and cornmeal. On
the palate, woven layers of pears, grapefruit and white nectarine,
diligent oak handling and effortless texture meet seamlessly.

(Release in November)

RRP ¥9,600

All wines are 750ml unless otherwise specified. Prices do not include Consumption Tax. (S) after the vintage siginifies Screw Cap. RRP=Recommended Retail Price.
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