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i A Guide to New Vintage Releases

A guide to the latest releases from two of the outstanding wineries at Village Cellars, Leeuwin Estate’s iconic 2011 Art
Series Chardonnay and Cabernet Sauvignon from 2011, and three Felton Road Pinot Noirs from 2013

LEEUWIN ESTATE <{Bkiabtbaisl
Western Australia

Dennis and Tricia Hogan established Leeuwin Estate in the early 1970s,
guided by the advice of Californian wine mogul Robert Mondavi that their
cattle farm in Margaret River had the potential to produce world quality
premium wines. They began planting grapes, established their winery in
1973, and released their first wine in 1978. Right from the start, they
were committed through their Art Series to make the finest wines
possible, and at the same time supporting the arts through commission
for the labels. Their Chardonnay soon forged a worldwide reputation, and
has been followed in recent years by their Cabernet Sauvignon. Every
vintage, they continue to purchase the works of young Australian artists.

2011 The winter of 2010 was cool and wet. At flowering the
weather was fine and sunny, excellent crops were set and disease
pressure was low. Spring and early summer were warm and fine with
few rainy days. Berries began to veraise in very late December and early
January. In January 40mm of rain allowed the unirrigated vineyards to
get a much-needed deep drink that would enable stress-free ripening in
the consistently warm and above average temperatures that followed
through February and early March. The first pick was the Pinot Noir in
early February, followed several weeks later by Chardonnay, Riesling
and Sauvignon Blanc. Whites were handpicked in the early morning or
by machine at night, in both cases to ensure the protection of the
delicate varietal flavours that had developed. An excellent vintage.
Riesling, Chardonnay and Cabernet will be the stand outs.

gg% Art Series -
T chardonnay 2011(S) HC T WE. 2
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5\,- Variety: Chardonnay 100% —— S
Alc. 13.5% (it Olevies
RRP¥10,500 LEEUWIN ESTAT

The iconic Chardonnay that put Margaret

River on the world’s wine map. A youthful

and expressive nose of pears, white

nectarines and lime flesh, with notes of jasmine and frangipani. A
tight, seamless and elegant palate shows figs, quince and lemon,
and a delicately textured mid palate. Blanched almonds and
hazelnuts weave through the primary fruits and textural layers,
leading to a long defined finish.

Winemaking: 100% barrel fermentation. No MLF. 10 months aging
in 100% new French oak barrels.

Ratings: Wine Spectator magazine “# 5 in the Top 100 wines of
2014", 96 points (November 2014).

CODE Art Series
~_ Cabernet Sauvignon 2011(S)

Variety: Cabernet Sauvignon 92%/

Malbec 8%
Alc. 13.5%

RRP ¥ 6,980

LEEUWIN ESTATE

A concentrated dark fruit spectrum with an

abundance of ripe blackcurrants, cherries and a hint of cassis.
Coffee bean, dark chocolate and black olives lie beneath. Subtle
dustiness combines with a seductive violet lift, enhancing the
varietal fragrance and increasing complexity. The dense and layered
palate has incredible texture. Its generosity is carefully laced with a
fine and structural acid line. Dark cherries and currants weave
through smoky and mocha notes.

Winemaking: Fruit was fermented in closed and open fermenters.
After malolactic fermentation entirely in barrels and 9 months
barrel ageing, separate parcels were blended for a further 14
months in French oak (50% new).

FE LTON ROAD Central Otago

New Zealand

Felton Road was established in 1991 by Stewart Elms, who searched
Central Otago for suitable winegrowing land, and planted the EIms
Vineyard in Bannockburn. Blair Walter was appointed winemaker in
1996, and the first wines were released under the Felton Road name
in 1997. Elms Vineyard was complemented by fruit from the Calvert
Vineyard 1km away, soon followed by Cornish Point. All vineyards
are organic, and cultivated biodynamically. Wild or indigenous
yeasts are used for fermentation, and the winery was designed with
a Gravity Flow System to minimize human intervention , enabling
the crafting of wines showing purity, richness and elegance.

201 3 The season started slowly after a very cold winter with normal
soil moistures. December finally warmed and provided excellent
conditions for flowering and a strong even fruit set. January was warm
but five cold southerlies that brought snow to the mountains tempered
the post flowering development. By the end of January and leading into
veraison, the weather stabilised and provided warm and consistent
temperatures throughout the remainder of the summer, including
uncharacteristically warm night temperatures through February and
March. This brought on fruit ripeness earlier than normally expected
considering the brief cold periods previously. Harvest began on March
26 and was completed by April 15 with ideal conditions throughout.

CODE Bannockburn
92‘7? Pinot Noir 2013(S) FELTON ROAD

o PINOT NOIR
Variety: Pinot Noir

Alc. 13.5%
RRP ¥ 6,800

A blend of fruit from 3 vineyards in Bannockburn. The nose leads
with cinnamon, vanilla and red fruits. The soft and comforting
mouthfeel is broad and expansive, with layers of generous ripe
fruits and creamy textural elements. A pleasant rusticity to the
structure adds complexity and depth, and a long finish.

CODE Pinot Noir
9334 Calvert 2013(5) FELTON ROAD

; . PINOT NOIR
Variety: Pinot Noir Canr

Alc. 14.5%
RRP¥ 8,000

A juicy acidity and minerality from the Calvert Vineyard’s deep
silt clay and calcium carbonate soils provides distinct brightness
and penetrating focus. Showing serious structure yet is
supremely balanced and elegant.

CODE Pinot Noir
Cornish Point 2013(S) FELTON ROA

ey PINOT NOIR
Variety: Pinot Noir Chn

Alc. 14.0%
RRP¥ 8,000

At the junction of the Kawarau and Clutha Rivers (now Lake
Dunstan) the soil is deep sandy clay. Aromas bursting with
exuberant ripe plum and black cherry are backed up by hints of
fine chocolates and an array of complex spices.




