
Village Cellars（VC）――  Thanks for taking time, Tim. I hope 
you’re not as wet as you were this time last year. 

Tim―― I  woke up at 3 am with horizontal rain and 
gale-force winds, and it was pretty grim 
driving in, but the weather seems fine now. 
80% of the rainfall happens between the 
end of harvest in April and when the vines 
come out of dormancy in September, so this 
rain is actually very important for the 
well-being of the vines in the following 
vintage.

VC――  Yes, I  heard that there was not a drop of rain 
between November and March for the 2023 vintage. 

Tim――  That ’s right. 2023 was a fantastic vintage with 
optimal dry weather conditions and no significant climatic 
challenges or disease pressures. We had a good yield of 
high-quality fruit. The number of pickers during the harvest 

season bounced back to pre-COVID levels for this vintage, 
which made our lives easier too. It’s nice to see people coming 
back to Margaret River ‒ right now, we have 65 people out 
there pruning our vines, and I love having that energy back!

VC――How are all your new plantings going?

Tim―― Very well. We have new plantings of Cabernet Sauvignon 
on Helicopter Hill (planted 2021), Henry’s (planted 2019), and East 
Hill (planted 2017). Over the years, studies have been conducted to 
isolate different Houghton clones based on morphology and 
tannin structure. We’ve planted H5, which has bright and savoury 
characters, H20, which has more generous, rounder characters, 
and 337 from Bordeaux across these vineyards. We can really taste 
the distinctions between these clones. This is super exciting, as it 
will allow us to be much more precise in our winemaking.
The Chardonnay from East Hill (planted 2016), which I shared my 
excitement about last year, continues to perform well, and I’m very 
proud of it.

Every year, in the autumn catalogue, we introduce the new vintage releases in Japan of Leeuwin Estate’s flagship 
wines, the Art Series Chardonnay and Art Series Cabernet Sauvignon. This year's releases are the high-scoring 2019 
Chardonnay and, in Leeuwin’s words, the “WOW” 2018 Cabernet Sauvignon. We spoke with Tim Lovett, the 
third-generation Senior Winemaker at Leeuwin, about these two wines and recent developments at Leeuwin Estate.
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Gingin clone Chardonnay

Varietal: Chardonnay 100%
Alc. 13.8%

99pts Ray Jordan WA Wine review 2023;
98pts Robert Parker’s Wine Advocate;
95pts Wine Spectator

Leeuwin Estate
Art Series 
Chardonnay 2019(Screwcap)

CODE
12280

CODE
12279 Leeuwin Estate 

Art Series 
Cabernet Sauvignon 2018(Screwcap)

The fruit for the Art Series Chardonnay mainly comes from two 
vineyards: Block 20 and Block 22, both planted with the Gingin 
clone in the late 1970s. This clone produces ‘Hen and Chicken’ 
berries, where both small and large berries ripen on the same 

bunch. The large berries display fruit flavours, and the smaller berries provide good acid 
structure. The 2019 vintage was dry and slightly cooler throughout, resulting in an 
ethereal wine with delicate aromas of jasmine and frangipani, as well as Leeuwin’s 
hallmark flavour profiles of pear, cut-lime, and white nectarine.
The fruit was hand-harvested and mostly cool-destemmed with some skin contact. 
Some portions were whole bunch-pressed, with an intent to add complementary 
savouriness like graphite or popcorn through extended contact with solids. The wines 
are barrel-fermented and barrel-aged in 100% new Bordelais oak with tighter grains and 
lower toast than in previous years to preserve the acidity in a cooler vintage. After 11 
months without malolactic fermentation but with an intense batonnage regime, 
various components were blended, fined, cold-stabilised, and bottled.
The 2019 vintage exhibits very fine details in the purity and clarity this wine is known for. 
It exudes energy with lifted Chinese star jasmine, lime blossom, and ginger notes, while 
the complexity of cinnamon quill, toasted hazelnuts, nougat, panna cotta, flint, and 
graphite diligently lies in the background. The palate is bright and energetic with 
mineral acidity, and the fruit spectrum is starting to open after a little time in the bottle.

The fruit for Art Series Cabernet mainly comes from Block 8, an 
exposed, dry-grown vineyard planted in 1975. Berries from this 
vineyard are very small, so a higher skin-to-juice ratio leads the 
way for an intense wine. The 2018 was an ideal (or “EPIC” 

according to Tim) vintage with good winter rainfall followed by a mild and dry 
growing season and a slow ripening period. Block 8 fruit received good 
solarisation on both sides, and by the time it was harvested based on 
physiological tannin ripeness, displayed not only the characters of dark cherries 
but also incredible intensity of aromatics like lavender, violet, cumin, clove, 
coriander, and so on.
The fruit was hand-picked, individually berry sorted, cold-soaked to extract 
tannins without the presence of alcohol, then fermented with pump-overs to 
extract more colour and different tannins. It was then transferred to 50% new, 
50% one-year-old Bordelaise barriques for malolactic fermentation and aging, 
where it spent about 22 months in total. The resulting wine has a concentrated 
and dark nose of blackcurrants and dark cherries, violets, and bay leaf, with 
detailed notes of savoury spice, graphite and a flint undertone. Bold blackcurrant 
threads on the palate are richly layered with mineral acidity and savouriness, 
combined by silky tannins, while alcohol remains a modest 13.5%.

from the 
winemaker

Varietal: Cabernet Sauvignon 97%, Malbec 3%
Alc. 13.8%

97 pts 2022 Halliday Wine Companion
97 pts Huon Hooke, The Real Review

from the 
winemaker

New Vintage Release

Wrapping up the fantastic 2023.

RRP   ￥14,500 RRP   ￥9,200
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Frankland Estate 
Isolation Ridge Vineyard 
Syrah 2019 (Screwcap)
Varietal: Shiraz 94.5%, Viognier 4.5%,
                Mourvedre 1%
Alc.  14.6％

RRP￥4,800
A del icate Syrah in an O ld-Wor ld s t y le .  Ber r ies f rom 
Frankland are smaller than in other regions due to cooler 
temperatures during flowering, so they are gently plunged 
in shallow open fermenters to prevent excessive tannins that 
can come with flavour intensity. Aged in 3,500-liter barrels.

CODE
12109 Voyager Estate 

Chardonnay 
2020 (Screwcap)
Varietal: Chardonnay 100%
Alc.  13.8％

RRP￥5,200
Gingin and Di jon Clones f rom cer t ified organic 
vineyard were hand-picked, whole bunch pressed, and 
spontaneously fermented in oak barrels. The Margaret 
River region’s hall-mark fruit intensity, with elegant 
oak provides exquisite complexity to this wine.

CODE
12282 Pierro 

Sauvignon Blanc Semillon 
L.T.C. 2022 (Screwcap)
Varietals: Sauvignon Blanc 49.4%,
Semillon 47%, Chardonnay 3.6%
Alc.  13.5％

RRP￥4,000
In 1979 Mike Peterkin produced Australia’s first 
Semillon Sauvignon Blanc while working at Cullens 
and the wine went on to win a trophy at the Perth 
Royal Show, although he doesn’t tout this much. 
This legacy continues in Pierro and the Margaret 
River region. 

CODE
12441

Four hours after an early  morning start in Perth, we arrived in Frankland River, a cool climate sub-region of Great Southern famous for its 
iron rich soil, “coffee rock”. The first vines were planted here in 1968 and Frankland Estate was established in 1988. It’s now run by the 
second-generation Hunter and Elizabeth Smith. Known worldwide for its Riesling, they also make outstanding Chardonnay, Shiraz and 
Bordeaux style wines. 
Standing in the vineyard we felt the cold, dry southerly wind blowing some 50km up the Frankland River from the Southern Ocean. The 
weather is typically stable with long sunshine-hours until late autumn, so a wide range of varietals from Riesling to Shiraz develop 
elegantly. All vineyards have been certified organic since 2006, with meticulous attention paid to managing them. In the winery, we were 
told of their shift to using large format oak, some over 3000L, so wines develop without too much oak imparted upon. We sensed their 
unique terroir in all varietals including Syrah and Cabernets (used in Olmo’s Reward blend), as well as their flagship varietal, Riesling.

>>> Cool climate region in Western Australia >>>>> Frankland Estate [Frankland River]

Grapes were first planted on this property adjacent to Leeuwin Estate in 1978. It was then purchased by late Michael Wright, a local entrepreneur in 1991 
to become Voyager Estate. In addition to expanding vineyards based on detailed soil surveys, he implemented sustainable farming practices from early 
days. The first vineyard we saw that had been organically cultivated for 20 years, and was covered in deep chocolate-coloured, moisture-retaining soil 
that formed from cover-crops over the years. They were very proud that all their vineyards will be certified organic from the 2023 vintage.
Michael Wright’s key focus was on viticulture, but his daughter Alexandra, who took over in 2018, has also invested heavily in winery equipment to 
reduce energy demand while improving productivity. We were shown uniquely shaped concrete fermenters which are well insulated and encourage 
self-mixing, reducing electricity use for cooling and pumping over. Then, there was a pump they purchased with nitrogen injection, that separates juice 
and gross lees faster so fruit cleanliness is preserved while and cooling demand is reduced. Then we saw a section of the winery where hand-picked 
Dijon and indigenous Gingin clone chardonnays were spontaneously fermenting in French oak barrels to become the premium Estate Chardonnay. The 
ability to embrace different techniques depending on the varietal and style, with an over-arching aim to excel in both quality and sustainability is what 
makes Voyager Estate a truly exciting winery.

>>>  Embracing sustainability with cutting-edge technology >>>>> Voyager Estate [Margaret River]

The last winery in Margaret River, Pierro. The vineyard begun just behind the winery, and the steep bank piled high with 
stones from when Mike Peterkin, the founder, cleared the land in 1979, was reminiscent of a Japanese castle. These vineyards 
were the first in Margaret River to be planted so densely, and the rows are very close to each other. We tried the chilled 
Sauvignon Blanc grapes harvested that morning waiting to be fermented, and the flavour was so intense and delicious we 
could have spent all day eating it. We followed the path these grapes take ‒ from the chill-room, to the press, to fermenters 
fed by gravity flow. Barrels and stainless tanks are used for fermentation, but what’s unique to this winery is a room that 
houses rows of 1,000L vessels with double steel-wall and cork insulation in between design. These were once used to ship 
wines to England, now used to store and age Pierro wines. Mike’s son Nic, who was Australian Young Winemaker of the Year 
in 2016, told us that numerous tanks allow individual parcels to be harvested, fermented and kept separate until final 
blending, allowing complexity and precision in the final wine. 

>>> Great grapes are built on the foundation of stone, stone, stone >>>>> Pierro [Margaret River]

●MAP①

●MAP⑤

●MAP⑥

シラー

Reports on visits to all 7 wineries are in the Village Cellars web blog 
Harvesting in Picardy, punching down at Moss Wood, talking to 

the winemakers...of course the pictures are all in colour!
https://info.village-cellars.co.jp/BBRgUa06/VhKVWgY9

The winemaker on 2023 vintage（Voyager Estate-YouTube)
https://youtu.be/0lsM4GxIeDg
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Village Cellars and Leeuwin Estate work closely with the Japan Sommelier Association to sponsor the 
‘Leeuwin Estate the Art of Fine Wine’ Sommelier Scholarship, where awardees are offered the opportunities 
to visit Leeuwin Estate and other wineries in Western Australia. This March, we took 4 award winners who 
hadn’t been able to travel since Covid on a four-day, 1,100km minibus trip to visit 7 winemakers, 
experiencing harvesting and winery work. In this article we introduce three of the wineries: Frankland 
Estate, Voyager Estate, and Pierro.　       （Anri Nakamura, Planning Strategy Manager; Terumasa Adachi, Sales Department）

March 2023　Visiting Western Australian Winemakers
―― A 1,100km road trip

Winery
visit report
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