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  cabernet merlot

The Vintage 
Excellent soil moisture levels from the winter 
rains assisted the vines with a terrific even spring 
budburst across all varieties. Whilst the growing 
season had some challenges with mild to warm 
temperatures and some good rain events, our high 
standard of vine management and monitoring 
ensured healthy vines and resulted in excellent 
fruit-set. With above average temperatures for 
January, February and March, the vines experienced 
one of the driest and warmest seasons on record. 
Subsequently we had our earliest start to vintage 
ever with our first Chardonnay being harvested on 2 
February. Outstanding autumnal ripening conditions 
with warm, dry days and cool evenings were perfect 
for the reds, producing wines with excellent tannins 
and concentrated flavours of red and dark fruits. 
The 2012 vintage will be remembered as one of our 
warmest summers and earliest vintages with above 
average yields producing exceptionally clean, pure 
fruit with great varietal expression.

The Vineyard 
Voyager Estate Girt by Sea is produced primarily 
from Cabernet Sauvignon and Merlot grapes 
sourced from our North Block and Weightmans 
vineyards. The gentle, rolling, gravelly hills provide 
the perfect soils for growing vines with excellent 
natural balance and restrained yields. There is also 
a component of Wilyabrup Cabernet Sauvignon and 
Merlot utilised in this blend from a select vineyard. 
The vineyards are planted to four different clones 
of Cabernet Sauvignon which contribute slightly 
different fruit profiles to the final wine. The vines are 
meticulously trained to a vertical shoot positioned 
canopy and are hand-pruned, shoot-thinned and 
green-thinned prior to harvest.

The Wine 
The parcels of Cabernet Sauvignon, Merlot and 
Shiraz comprising the blend were harvested 
between 23 March and 11 April 2012. Each parcel 
was de-stemmed but not crushed to preserve 
the whole berries, which were then fermented in 
a combination of open and static fermenters. To 
maintain aromatics and the slow extraction of 
tannin and colour, temperatures were maintained 
below 25˚C. The fermentation process took place 
over 16 days throughout which gentle hand- 
plunging and pumpovers were employed up to 
three times per day. Following fermentation, the 
wines were pressed off skins prior to undergoing 
maturation for twelve months in a combination of 
new, two and three-year old seasoned French and 
American oak. Periodic rackings took place every 
three months to aid clarification of the wine before 
blending and bottling on 14 October 2013.

 Variety: 74% Cabernet Sauvignon, 25% Merlot, 1% Shiraz

 Colour:  Dark red

 Nose:  Lifted floral and berry fruit aromas with hints of spice and vanillan tones that flow through to dusty cedar 
notes influenced by the fine-grained French oak.

 Palate: A rich, smooth palate with complex layers of dark cherry and blackcurrant fruit. The palate is soft and juicy 
with hints of vanilla, spice and nougat, supported by fine-grained tannins and perfectly integrated French 
and American oak.

 Style:  A soft and approachable wine that is reflective of its regional varietal characteristics, displaying fruit 
purity, structure and balance.

 Food Match:  Black Angus beef fillet hibachi, tempura mushrooms, pickled daikon, kewpie mayonnaise 

 Alc/Vol: 13.8%

 pH: 3.65

 Total Acidity: 6.4 g/L

 Harvest Dates: 23 March - 11 April 2012

 Oak Maturation: Matured in a combination of new, two and three-year-old seasoned French and American oak for 12 months.

 Bottling Date: 14 October 2013

 Cellaring Potential: Up to seven years but made for immediate enjoyment

Steve James
Manager of Winemaking and Viticulture with Winemaker, Travis Lemm, and Vineyard Manager, Glen Ryan

For more information contact: Fiona Findlay, Sales and Marketing Manager  Telephone: +61 8 9385 3133  Email: ffindlay@voyagerestate.com.au
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From the beginning, founder Michael Wright’s vision was to deliver a wine 

experience not previously seen in Margaret River. With over 150 years of 

family farming in his blood, Michael’s fascination with agriculture and in 

bringing produce to life led him to the wine industry in 1991.  In developing 

Voyager Estate, he used his extensive knowledge of soils and climate to help 

him in his choice of vineyard location. This in turn has enabled Voyager Estate 

to grow the grape varieties best suited to the area and to make elegant and 

sophisticated wines that tell a site-specific story. For Michael, bringing his 

produce to life meant not only the creation of these sensational wines, but 

also bringing out the best in food and hospitality to share with the world.

Voyager Estate is located in the southern part of the Margaret River region 

in Western Australia, just a few kilometres from the ocean.  Michael settled 

on the sub-region of Stevens Valley because it had the ideal characteristics 

to create wines that are at home amongst the world’s best. The gravel soils, 

microclimate, aspect, and consistent maritime influence are the foundations 

of the Voyager Estate wine style.

The viticulture and winemaking teams work as one to create distinctive wines 

from each vintage displaying elegance, complexity and balance that are 

true to the individuality of the vineyard blocks. The genuine dedication to 

viticulture can be seen in the fruit, which shows depth of flavour and finesse, 

and the winemaking approach is subtle, yet curious, continually exploring 

new ideas. 

Voyager Estate wines are of a consistently high quality, sitting in the top 

echelon of wines from this region.  Making great wine is a delicate balance 

between science and art, and it is in knowing intuitively what’s right for each 

parcel of fruit that separates good from great.

When you visit the Estate, you will discover you have arrived somewhere 

inspirational.  Every aspect of the grounds, from the Cape Dutch architecture 

and Restaurant to the stunning gardens and meticulous vineyards, highlights 

the Voyager Estate team’s care and attention to detail. The Voyager Estate 

Restaurant is consistently recognised as one of the region’s best through  

the numerous awards it has received for the quality of food, wine and  

service standards.

Voyager Estate is also taking significant steps every day to achieve its long-

term objective to be a wholly sustainable enterprise and a model business 

to the Australian wine and tourism industries.  Balanced and sustainable 

stewardship of the land and the environment in which it operates drives 

Voyager Estate’s environmental philosophy.  All Voyager Estate activity – in 

the vineyards, winery, cellar door, restaurant, gardens as well as marketing 

and administration aims for balance by avoiding waste of natural resources 

and responsible planning and use of resources. The efforts are led by 

the Voyager Estate Environmental Stewardship Team (EST) made up of 

representatives from every part of the business.  The EST’s role is ensuring 

the existing environmental standards are maintained and communicated, 

while at the same time researching and developing new initiatives to ensure 

Voyager Estate remains at the forefront of environmental best practice.

The Voyager Estate team consists of more than 60 people all working to 

ensure that the extremely high standards set by Michael are consistently 

achieved and maintained. It is this dedication to excellence which has  

led Voyager Estate to establish itself as one of Australia’s most memorable 

wine estates.

The Estate

Stevens Road, Margaret River 6285, Western Australia, Australia

Tel: +61 8 9757 6354, Email: wineroom@voyagerestate.com.au

Administration, Sales and Marketing
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voyager estate is at the forefront in margaret river

Voyager Estate Cellar Door Michael Wright, 1937 - 2012

  


