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%? Vintage Report: 2014

Harvest took place from February to May in the Southern Hemisphere, and from September to November in the
Northern Hemisphere, where we are now entering winter just as the growing season is in full stride in the south.
Given the climatic challenges in the vineyard are particular to each location, we asked a selection of winemakers
around the world to give us a brief summary of the 2014 season, and their expectations for the 2014 vintage

based on their in-depth local experience and knowledge. Here is what they had to say.

¢ Oregon & California

The west coast of the United States experienced record dry
weather — with heatwaves in summer. However, from September
night temperatures dropped, helping to maintain balanced acid in
the fruit.

[Oregon]
Willamette Valley
A to Z Wineworks and Rex Hill

Sam Tannahill
(Senior Winemaker)

The 2014 growing season in Oregon started out early and warm. Bud
break was followed by an early and perfect flowering in late May and
early June, and set a very large potential crop across the state. In
fact, the 2014 summer was the warmest in Oregon history, without a
real heatwave. Veraison occurred under warm and sunny skies from
the first to the third week in August, three weeks earlier than the cool
2011 season. Harvest in the Willamette Valley began on August 31st
with picking of grapes for sparkling wine, quickly followed by Pinot
Noir, Pinot Gris and Chardonnay. At the start of harvest the fruit was
perfect in chemistry, flavours and health. As harvest moved on we
became challenged by the heat as we began to see sugar climb and
acidity fall ahead of flavour development. Those that picked at the
perfect time were rewarded with beautiful wines of perfect ripeness,
balancing acidity with stunning complexity. Both quality and quantity
were high, with the 2014 vintage in Oregon likely to be counted as
among the largest and finest this state has ever seen. /

[California)
Santa Cruz Mountains

Varner Wines

Bob Varner |
(Viticulturist and Winemaker)

California experienced a severe drought in 2014 and the vines were
clearly water stressed, but fortunately there was no significant heat
and or rain before harvest. In fact, for about four weeks before
harvest the temperature was constant at 27°C, and all fruit was
picked at physiological ripeness at 23 degrees Brix. The vines
showed signs of drought-induced potassium deficiency resulting in
low potassium levels in the juice. This gave all the wines a very
nice acid profile. They are bright, but without aggressive acidity.
The yields were down in a few blocks, as to be expected in a dry
year. The Pinot Noirs were pressed a little early to balance the
tannins with the acid profile. Overall, we had a very dry, but cool
year, and while the vines and the surrounding landscape clearly
showed the effect of three dry years, the wines seem to be pure

-
[Champagne]

and bright.

- J

?Champage

In the last few years the weather has been unsettled, and this
year was the same with a cold summer until mid-August, when
warm summer weather through September contributed to
excellent quality fruit.

Duval-Leroy

Sandrine Logette-Jardin ¥
(Chef de Caves)

The 2014 growing season was highlighted by a very mild winter, a
very dry spring followed by an unsettled summer. The return of
favourable weather from mid-August ensured the fruit ripened in
ideal conditions. The majority of villages started harvesting between
September 11th and 15th finishing between September 23rd and
26th. We picked an excellent harvest in vineyards in the different
regions of Champagne, with a very satisfying quality of Pinot Noir
and Meunier, and large volume of fruit that allowed for a qualitative
selection. In the winery, the average temperature of the must juice
was 10°C, with an acidity of 8.7g/L giving a nice balance. This year
promises to be an excellent vintage and we are impatient to taste

the vins clairs.
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¢ Margaret River

2014 continues on from the excellent
vintages of 2007 through to 2012.
Especially in recent years, the summers
have tended to be cooler, enabling
slower development of high quality fruit.

v Barossa

A heatwave in early January boosted
colour and thick skins in the Shiraz
grapes, but the long-term damage was
mitigated through the effective use of
shade canopies and irrigation.

“*é@Nw Zealand

Bud burst was early, and early became
the trend for the season, with harvest
beginning 3 weeks earlier than normal. In
March a cyclone had a major impact on
those vineyards that hadn't harvested.

s nights throughout autumn, produced physiologically ripe skin and seed tannins in the reds. J

\vibrant colour, lovely structure and varietal intensity. Overall, the 2014 vintage rated very highlyj

[Western Australia)

Margaret River
Leeuwin Estate

Paul Atwood
(Senior Winemaker) £°F

Early spring was very windy, rainy and cool, the weather improved through October, and November and
December were generally fine and warm. January was warm, with slightly above average daytime
temperatures; February in contrast had slightly cooler than average daytime temperatures. March was
slightly warmer again but with cooler nights. The cooling influence of the sea breeze was significant this
year, most days through summer the southerly breeze from the Southern Ocean was obvious in the early
afternoon. Marri trees (Corymbia calophylla) flowered heavily again this year and bird pressure was low
through February and March.

Veraison was noted in the Chardonnay in the first week of January, and several weeks later in the
Cabernet. Riesling, Sauvignon Blanc and Chardonnay harvest commenced in the middle of February, with
the white harvest completed by early-mid March. Cabernet Sauvignon and Shiraz harvest began in the
last week of March and continued into the middle of April. A fabulous vintage with excellent weather
conditions for developing and maintaining the delicate flavours of the white fruit and warm days and cool

[South Australia)
Barossa

Peter Lehmann Wines

Andrew Wigan
(Chief Winemaker)

The second earliest ever start to harvest at Peter Lehmann Wines began on January 30, with the
last grapes being crushed on April 28 - a long drawn out harvest. The crop was small for the 3rd
year in a row, due to poor fruit set in spring, frost in northern Barossa, smoke from bushfires and
a burst of very hot weather in January and early February. Soon after harvest began the Valley
had 100mm of rain, over two days, which called a halt to crushing for 1 week. The rain
eventually proved a blessing, with mild weather slowing ripening, and promoting even
development of the fruit.

The Eden Valley Rieslings have great natural acidity and delicacy, as well as fruit intensity. The
Semillon, Chardonnay and Pinot Gris are stylish with excellent character, the reds have deep

[Martinborough]
Ata Rangi

Helen Masters

[Central Otago]
Felton Road

Blair Walter |||

(Chief Winemaker)

No matter how long you make wines, you’ll never have two growing
seasons the same. In Martinborough in 2014, bud-burst occurred a
full three weeks earlier than ‘usual’ . With the warm and damp
December, canopy growth was strong, and an early harvest looked
on the cards. Fortunately, mid-summer was cooler with few hot
days, and cool nights through both January and even February
slowing the ripening of the fruit, and letting the ripeness and
tannins develop in sync.

With the threat of bad weather in April, we began harvest 3 weeks
earlier than normal, and all fruit was picked by April 1. The fruit was
harvested with excellent ripeness, the Pinot Noir showing bright fruit
expression with very fine tannins, while the whites have gorgeous
aromatics and plushness of fruit. When the rains finally came in
mid-April in the middle of the normal picking season, we felt lucky
to have successfully second-guessed the weather.

(Chief Winemaker) } i

An unusually wet and warm winter gave rise to early bud burst and
vigorous early season growth. Snow down to low levels meant the
threat of frost, but a combination of luck and good management
kept it at bay. November was warm and dry, leading to early
completion of flowering in December, and heavy trimming in the
vineyard. Veraison started well in advance of the average season,
but a cooler February contributed to slower grape growth.

Harvest began early on March 20 with low sugars and vibrant,
balanced fruit, and very little rain. The harvest of Chardonnay and
Pinot Noir were completed by April 8 with the Riesling finishing on
April 14. Yields were balanced with good levels of acidity across all
varieties. 2014 continues a 3-year run of excellent vintages with
high quality wines. The 2014 Pinot Noir has both weight and finesse,
with a supple structure.
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