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%‘?’ VC staff report: Western Australia & Victoria winery visits

Harvest is the most exciting time to visit a winery, and I was lucky enough to catch the harvest when I visited Australia for the first
time in years. I spent 6 days in all, the first three days (2/26-28) in Margaret River and Pemberton in Western Australia. I then spent 3
days (2/29-3/2) in Victoria, visiting Geelong, the Macedon Ranges and the Upper Goulburn region. In all, I visited 8 wineries.

Margaret River, Western Australia

A region famed for its premium wines

Margaret River is approximately 280 km southeast of the state capital
Perth, about 3 hours by car. The Margaret River region is surrounded by
the ocean on 3 sides, with the vineyards concentrated about 5km inland
from the coast. The climate is strongly influenced by cold currents in the
Indian Ocean flowing up from Antarctica. The area is also known for its
Jarra and Karri forests. I visited four wineries here: Leeuwin Estate,
Voyager, Moss Wood, and Pierro.

1. Leeuwin Estate

Leeuwin is in Witchcliffe, south of the Margaret River township. It is a
relatively wet area, but as the rainfall is concentrated in the winter months
between June and September, it has little impact on the growing and
harvest seasons. I joined a tasting of the full Leeuwin line-up, including the
flagship Chardonnay and Cabernet Sauvignon, with the chief winemaker
Paul Atwood and the Horgan family.
In particular, a comparative tasting
of the 2006 and 2015 vintages for
the Art Series Riesling was a
valuable experience.

The 2015 showed the classic ‘Art
Series’ fresh citrus flavours and rich
acid. In contrast, the 2006 added a
hint of petrol aroma, with quince,
honey flavours, and rounded
balanced acid that lingered on the
palate. At lunch, the current 2015
vintage provided the perfect
complement to fresh raw oysters,
while the 2006 was paired with fried
oysters and a squeeze of lime.
Unfortunately, low stocks of the
2006 mean it is limited to cellar door sales.

iFi W
Leeuwin Estate chief winemaker
Paul Atwood

2.Voyager Estate
Also located in Witchcliffe, Voyager is abuts Leeuwin to the north of
Leeuwin. It is notable for its beautiful Cape Dutch-style tasting room and
rose garden, a style associated with the Stellenbosch wine region in South
; Africa, which built anticipation
for tasting outstanding wines.
And none is more outstanding
than their stunning Chardonnay,
which has been a standout in
recent years. The moderate
use of oak lets the pure fruit
flavours shine in this very
elegant wine. In an area
known for great Chardonnays,
L, Voyager Estate may be
overshadowed by Leeuwin and Pierro, but this Chardonnay is well worth
considering, and offers excellent value.

I then drove 30 km north of Witchcliffe to the Wilyabrup sub-region, to
visit Moss Wood and Pierro. This area is cooler than other parts of
Margaret River, which itself is notable for a stable and balanced climate.

3.Moss Wood

My visit fell right in the middle of the Chardonnay harvest. I was welcomed
by owners Keith and Clare Mugford. Though the friendly smiles were
unchanged from when they visited us in October last year, they were in
their work clothes, straw hats and sunglasses. I guess this is what they
normally dress like. Since all harvesting is by hand, the work begins early

(YQichi Tamayama)

in the morning before the temperatures rise. I then went to the winery,
where I tasted the juice of the grapes harvested the previous morning,
before they undergo fermentation, as well as those harvested a few weeks
ago. The grape juice before fermentation is
very sweet with refreshing acidity. I can
imagine it is good quality ripe fruit - it would
make a good soda pop. The work of crushing
started, with four people hand sorting the
grapes as they are carried by conveyor belt to
the presses. On this day, the Chardonnay
wasn’t destemmed before crushing, to
prevent oxidation and give fresh fruit flavours.

4 .Pierro
By car, Pierro is just 2-3 minutes down the
road heading south from Moss
Wood. I was shown around by Nick
Peterkin, the son of owner and
winemaker Mike Peterkin, who has
also been making wines under the @

5

L.A.S. Vino label since 2013. Pierro
estate is just under 8 ha, in a
beautiful location with the vineyards
rolling over undulating land. Their
first vineyards were planted over 30
years ago. I climbed the steep
slopes in the vineyards with Nick, enjoying the sea breeze that flows up
the small creek running through the lowest point of the vineyards. It was
very pleasant enjoying good stories while being touched by the sea breeze.

LT]

Pemberton, Western Australia

French-style family winery

5.Picardy
140km and about one and half hours drive southeast of Margaret River,
Pemberton has a cooler climate than Margaret River. Picardy founder Bill
Pannell chose the region as suitable for Pinot Noir. On first sight, the barrel
room with its underground cellar is reminiscent of a farmhouse nestled in
a rural town of France, and a good reflection of Picardy’s focus on making
French-style wines. Bill's son Dan works alongside him in the vineyard and
winery. The 2014 season was a little warmer than usual, so that the Pinot
Noir has yet to develop
the complex flavours and
depth associated with
Picardy, with its style
more attuned to that
favoured by Pinot Noir
drinkers in Australia.

Dan had a wry smile as he
explained that ‘cool’ in Lt
Pemberton is all about - (&
vineyard management. Lk

Various ideas to enhance ripeness including putting stones under the vines
to reflect heat from the setting sun onto bunches
low on the vines.

I flew to Victoria for the second leg of my
winery tour which included visits to Curly Flat
and Lethbridge for the first time. As the 2016
vintage was notable for early ripening, I was
looking forward to experiencing harvest for the
second time on this trip.

The road to Upper Goulburn, Victoria

— 8 —
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The Macedon Ranges & Upper Goulburn Valley, Victoria

Cool climate biodynamic wineries

When you say Victorian wine, most people immediately think of Yarra
Valley. But this time I first went an hour north of Melbourne by car to visit
Curly Flat in the Macedon Ranges, and then past Yarra Valley 2 hours and
a half northeast to Delatite in the Upper Goulburn Valley. Both wineries
make cool climate wines, using a biodynamic approach in the vineyards.

6. Curly Flat (Macedon Ranges)
The Macedon Ranges is one of the coolest wine regions in Australia, with a
late harvest which typically begins around March 20th and runs into early
April. This year, however, when I visited
Curly Flat on February 29th, harvest had
already been underway for 4 days. Owner
and winemaker Philip Morahan said
excitedly said that the “early harvests this
year are unprecedented”.

Fruit samples taken from each block early
in the morning go to the lab where they
are measured for pH, acidity and sugar
levels. Curly Flat determines the timing of
the harvest on the acidity in the grape, an
approach also used by other winemakers

for Pinot Noir in cooler regions. B - b
Chardonnay grown on a Lyre trellis

7 . Delatite (Upper Goulburn)

I then drove to the Upper Goulburn valley,
located in rolling hills at the foot of Mt.
Buller, which at 1800 meters high is part of
the Great Dividing Range and contiguous
with the Australian Alps. Set alone among the
High Country vineyards, at altitudes of 450-
500 metres, the winery and associated
buildings come into view. I was greeted by
David Ritchie, the second-generation owner,
and Andy Browning who has been winemaker
since 2009. The harvest usually begins in late
March, but was three weeks early this year.
Everywhere, there were open tanks for
fermentation. Whole bunches are put in a tank,

T ;
TR i

Pssing whole bunches of Pinot Noir in open tanks by foot

covered with a wrap and left for 1-2 weeks. As the fermentation begins
naturally among grapes at the bottom of the tank that have crushed by the
weight of grapes on top of them, the tanks fill with carbon dioxide which
has the same effect as carbonic maceration. Delatite wines have a gentle,
delicate style. In addition to Pinot Noir, the Gewurztraminer and Pinot Gris
offer refined showcases of the individual varietal characteristics.

Making wine in Geelong

through curiosity and practice

8. Lethbridge

A little over an hour southeast of Melbourne,
Lethbridge is located in the Geelong wine
region, but is 30 km north of the centre, and
a microclimate away in the Moorabool Valley.
Owners and winemaker Ray Nadeson and
Maree Collis explained the valley is strongly
influenced by the cold winds from the
Antarctic, while the peninsula is warmed by
the easterly winds off Port Phillip Bay.
Although it is a cool climate location, the
sunshine was strong, and before I went to
help with harvesting the Chardonnay vineyards spread out in front of the
winery, I put on sunscreen and a hat. With a dry harvest season the grapes
were very small and very ripe, resulting in a small yield. I am looking
forward to tasting the wine they produce.

After enjoying a lunch made by Marie around the table with the harvest
crew, Ray gave me a tour of the winery. Lethbridge uses grapes from a
variety of sources, such as Great Western and King Valley,
including rare grapes such as Sagrantino and Refosco.
When I asked Ray why the variation, he said “in
winemaking I always like to explore. Enjoyable
winemaking is not just about creating a consistent wine,
but curiosity about what is possible. I need that stimulus
- they support each other.” In one corner of the winery
was a small pottery bowl full of Nebbiolo skins that had
been there for two years, part of Ray’s ongoing search.
They built the winery themselves from straw and mud,
which helps to maintain a constant temperature to
provide excellent conditions for fermentation.

CODE Voyager Estate CODE  Picardy

9;11 Chardonnay 5% Pinot Noir
L/ 2011(S) * 2013

Region:Margaret River,

Western Australia
Variety:Chardonnay100%
Alc. 13.3%

Region:Pemberton,

Western Australia
Variety: Pinot Noir 100%
Alc. 13.5%

RRP ¥ 5'000 RRP ¥4,800

CODE  Delatite CODE  Lethbridge
) . 9599 .
s% Estate Pinot Noir 5% Great Western Shiraz

v ¥ 20145

2013(S)

Region:Upper Goulburn Region:Great Western,

Victoria Victoria
Variety:Pinot Noir 100% Variety: Shiraz
Alc. 13.0% Alc. 14.5%
RRP ¥ 3,500 RRP ¥ 3,950



