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8| The 2016 harvest started on 27 January—the earliest ever by a few

2016 Vintage Report

King Valley, Victoria

Margaret River, Western Australia Pizzini

Leeuwin Estate

Joel Pizzini
Winemaker

)

Paul Atwood

The 2016 vintage was a sensational vintage for Australian fine wine,
Chief Winemaker

and King Valley. Leading into 2016, average rainfall over winter was
well below previous years and temperatures in the Valley above
Winter and spring rainfall was moderate and well below average. average. Due to perfect growing conditions bud burst was a week
Spring was generally fine with good conditions for flowering through ahead of previous years. The prevailing warm temperatures and dry
November. Early summer was generally fine, with strong, constant conditions were perfect for flowering and fruit set across all areas of
afternoon sea breezes. January and February temperatures were the vineyard. Since most of the vineyard is arch pruned, crop sizes

slightly above average with few hot days. A welcome and significant were in proportion and little thinning was required.
90mm of rain fell in January, setting up unirrigated vineyards for the Above average rainfall was recorded in January, but due to the
remainder of the season. March and April temperatures were close to [5| health and general conditions of the vineyard the fruit was

average, reflected in a slowing down of ripening mid to late vintage. unaffected and required minimal intervention through spraying.
The standout varieties were Chardonnay, Shiraz and Cabernet Harvest was one of the earliest in recent times, commencing in late
Sauvignon, making for an excellent all round vintage. The Chardonnay January and finishing early March. This can be attributed to the
is showing an incredible balance of power, long length and elegant heDaIthz/ f(t)rl]lage :attremzl.lsed for tthe entl;e ytlntagte._t hieved
finish. Shiraz fruit tasted in the field displayed delightful ripe red berry o Vb et A il T el R
. B . ) The reds reached their 13 to 14 Baume with ph levels around 3.5
fruits that have been preserved in the final wines, an excellent year for ] A 4
1 4 ] ) ) N ) and acid levels around 6gms per liter—a good outcome given the
this variety. Cabernet Sauvignon fruit was picked with ripe skin and

i ! ' warmer conditions. Phenolic development was well suited to the
seed tannins plus crunchy seeds. The resulting wines show very good conditions over summer but the typical cool nights in the King Valley
palate density and intense varietal lifts.

retained the freshness and the crisp acidy the region is known for.
With average temperatures ranging from 15 to 30 degrees each day
over summer this vintage has produced some of the best wines we
have ever made, with great aging potential across the range.

T o e )

PN NAE h T

McLaren Vale, South Australia
d’Arenberg

Central Otago, New Zealand
Felton Road

Chester Osborn
Chief Winemaker & Viticulturalist

Blair Walter
Chief Winemaker

days. Veraison started slowly, but ripening progressed relatively
quickly because of the dry conditions. February was very mild, there
were only a few days over 30 degrees, and nights were cold. Sugar
accumulation occurred gradually through the period, however, there

El Nino provided westerlies and early warmth, combining with high
soil-moisture to push early bud-burst and vibrant growth.
Temperatures rose rapidly towards flowering with moisture-wicking
wind conditions keeping growth in check. December brought extreme

was no stress on the vines. Parts of March were ideal, with warm y diurnal swings the likes of which we’ re not accustomed to seeing so
days and cool nights, so the concentration grew and the colours @ early in the season. Afternoon highs in the low thirties were balanced
were strong. 4l by single-figure temperatures overnight. The diurnal pattern
We picked excellent parcels of whites from the 2016 vintage, they continued through January .
are bright and vibrant with a lovely long acid and elegance. The February, unusually, proved to be the warmest month. Overnight
earlier picked reds didn't need to reach high sugar for them to have || temperatures averaged 12°C with scattered rain events offering
good fruit characters—they are lively, bright, spicy, vibrant, and [ some relief for desiccated soils. Veraison was early with a rapid onset
elegant. As vintage progressed into March, the weight grew in the E but prolonged completion. Impressive early development with
wines. The later picked reds don’t display any overripe characters. notably dense skins and strong flavours found in the Pinot Noir
Towards the end of vintage we have seen some great parcels of % towards the end of the month. In March, peak temperatures dropped
Grenache, Cabernet & Shiraz. The last 11 varieties were picked away as high diurnals continued, offering a balancing tension and
through to late March. B finesse after the welcome but unusual early season warmth.

Chardonnay picking began on March 22nd with the first Pinot only
one day later. Harvest concluded with Riesling on April 18th.

Napa Valley, California September and October. We would definitely take a repeat
Hess Collection i performance with the growing season for 2017!

Yields were average to average plus with the exception of Cabernet
that was down about 20% in Napa and the North Coast. Mount
Veeder Cabernet shows amazing depth, I know we will wish we just
had more of it. Sauvignon Blanc and Chardonnay both saw good
yields, great flavour, and crisp acidity. Our Malbec set a very nice
crop and shows great concentration. Overall, the harvest was
another welcome season and we expect the wines of the vintage to
be of excellent quality.

David Guffy
Director of Winemaking

Vintage 2016 had near perfect weather and continues the streak of
great California vintages. Winter gave us our average amount of
rainfall followed by a warm spring that allowed most varieties to set
a nice crop. August cooled things off and allowed some increase in
hang time and we didn’ t see any major heat spikes during

|
|
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Willamette Valley, Oregon
The Eyrie Vineyards

Jason Lett ’ .

Owner, Winemaker O\

e |
2016 was similar to other recent warmish vintages, like 2012
and 2008. The big difference for 2016 was when the growing
season started and ended. It's almost like the entire growing
season was transposed back a month. April was very much like
a typical May, whereas October felt much more like the rainy
November that normally marks the end of our growing season.

Although it is a little early to make a deep assessment of the
vintage, one thing that is very obvious at this early stage is the
dark colour in the Pinot Noir, and even in the Pinot Meunier.
The reds are also marked by darker fruits, light to chewy
tannins, and high total acidity. Fortunately, jamminess is not a
widespread issue in the vintage. Even in neutral barrels, the
wines are acting precocious; there is a toasty component
across many of the parcels that sets off the fresh fruit in an
attractive manner. Chardonnay is still completing its wild
ferment in the barrel, but even under the residual sweetness
they are showing off an austere core.

I feel credit for the unusual dark colour and high acidities is
due to our relatively cool and rainy July. While this had the
downside of encouraging powdery mildew, it also extended
ripening. And, more importantly, it protected the pigments and
tannins from the damage of intense midsummer sun.

One thing that will be true of 2016 is that growers got to

Harvest Experience

choose when they picked, rather than the weather choosing
when they would pick. So what you will see from Oregon this
vintage are wines that the winemaker wants to make. It's
probably a good idea to expect a wide range of expression from
the vintage, from winemaker to winemaker. The greatest
grower challenge for the vintage was the high mildew pressure
in mid-summer. In fact some less conscientiously managed
vineyards were a complete loss. We were able to bring in a
very clean vintage, thanks to some rigorous cluster and berry
thinning early on.

The challenge for the winemaker in a warm vintage is to pick
the right time to be able to obtain a natural balance in the
wine. The search for good natural acidity led us to begin the
pick on our earliest date ever: August 23. However, we also
had fruit that wasn’t ready until mid October. So 2016 has
been one of the longest harvests in our history as well.

I am especially excited about the wines sourced from older
vines, because they have a natural poise that isn’t easily upset
by unusual circumstances like those we experienced in this
vintage. So our older Pinot Noir and Chardonnay vines really
put on a show this year. We also did some experiments with
whole cluster fermentation that came out exceptionally well, so
it was a good year for that too.

I think any of our varieties could suffer in a warm vintage if picked
too late. However, that is the fault of the winemaker, not the
vintage. Overall, a beautiful glass of wine is the result of many
correct decisions. This year, I feel like we had many good options,
and as a result the wines will bring pleasure for decades to come

I spent the last two weeks of September enjoying a harvest experience at The Eyrie Winery, taking part in

the harvest and first stages of winemaking for Trousseau, a red varietal planted in Oregon for the first time by Jason Lett in 2012.

In 2013 I experienced vintages in wineries in Central Otago, New
Zealand, and Eola-Amity Hills in Oregon, but this time I also made
my own wine, a red Trousseau.

Trousseau is a red varietal native to north-eastern France, also
known as Bastardo in Portugal, where it is grown in significant
quantities. In 2012, Jason Lett planted the first Trousseau in Oregon,
part of a long-term plan to make different red wines in Oregon, in
addition to the established Pinot Noir. Jason was interested in
varieties that aren’t well known in the United States, possibly
challenged by the legacy of his father David Lett, who planted the
first Pinot Noir vines in the Willamette Valley 51 years ago.

Trousseau likes a relatively mild climate. Compared to
black-skinned Poulsard, another distinctive varietal from the same
Jura region, Trousseau is deep purple skinned with a bright
violet-purple juice. To quote Jason, the taste is quite similar to Cru
Beaujolais. Depending on the type of rootstock and size of the
bunch, the ripeness of the fruit differs — even within one bunch there
can be a mix of ripe and immature fruit.

For that reason, Jason explained, if you make a mistake in the
timing of picking, you will end up with a poorly balanced wine.
Walking through the vineyard, signs note the different rootstocks,
and Jason and I picked bunches at random by the rootstock, brought
them back to the winery, squeezed the juice by hand, and checked
acidity, sugar content and pH to determine the picking schedule.

Trousseau vines showing different colouring among bunches on the vine
and harvested grapes.

(Masatoshi Hamamoto, Village Cellars)

At Eyrie, the winemaking for Trousseau is basically the same as for
Pinot Noir. The grapes are destemmed and naturally fermented in a
small fermenter called a ‘bin’, and punched down three times a day.
In Eyrie, they don’t use low temperature immersion for any grape
varietal. Jason explains: “There is no need for low-temperature
immersion, which is the same as irrigation, if you ripen the fruit well
in the vineyards, grapes will produce a firm flavour by themselves.”
Of course, while Jason understands the benefits of low temperature
immersion, I wonder if his stubborn approach is also handed down
from his father? (LOL). In Eyrie, they don’t control the fermentation
temperature for white wines, only using a small electric fan beside
the tank to create a breeze.

An interesting aspect of the winemaking at Eyrie is using a local
yeast developer to culture and store Eyrie’s own yeast. The yeast
developer was originally established to supply the many
microbreweries in Oregon with a wide variety of yeast. During the
2012 vintage, Jason used natural fermentation for the Pinot Noir
which progressed very smoothly, so he pulled out a portion of the
fermenting juice and sent it to a yeast developer to be cultured and
stored. Since then, every year he prepares his own yeast to keep on
hand to add as a starter to the fermentation tank when natural
fermentation is inhibited. He mainly uses it for making Rosé from
Pinot Noir.

At Eyrie they made their first Trousseau in Oregon in 2015. But this
time I made the wine, with Jason offering me Trousseau, together
with old vine Pinot Meunier planted in 1966. The next day after I
finished picking Trousseau, I blended it with Pinot
Meunier which was already in the middle of
fermentation, to ferment in the same tank. The
floral fragrance became very pronounced when the
Pinot Meunier was added to the Trousseau, and
fermentation was vigorous.

Two weeks after picking the Trousseau, I pressed |
the skins, blended it with free run juice, and put it in
a barrel, on the very day I left Portland for home.

Jason Lett in the Trousseau vineyard before harvest.




