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vinifera wines

Our 8th vintage and our
2nd year selling our wine,
we guess that we are just
about "out of nappies"
now. Thanks for your
support in our first year;
we're confident better is
to follow.

2002 Vintage

A terrific year is in the
offing as we write in the
middle of May.
Reasonable rains in late
Winter/early Spring gave
the vines a great start,
followed by mild weather
prior to Christmas. This all
added up to good fruit set
with wonderful rich flavour
development in a cool
January. When Sydney &
the coast sweltered &
burned, we had lovely
warm dry summer days
yet, when February

turned Sydney to slush,
Mudgee had a few days of
good rains, which
freshened up both the
grapes & pastures, not to
forget the grape growers!
Our trifecta of good
fortune has been the
totally dry March, a few
days of rain before
Easter, followed by a dry
soft, mild April "Indian
Summer".

Vintage started in the last
week of February with the
dry Semillon. Easter
Semillon & Cabernet
tailed the field on April
17-19, with Chard. &
Temp. in mid March.

2003 Vintage

Well... maybe a bit early
to predict (although the
vines have set their crop
in next year’s buds
already) but we will

The
orkscrew

May 2002

continue the Spanish
theme as our new
plantings of Garnacha &
Graciano start coming on
stream. We were going to
call our Southern
Hemisphere

Rioja... ajoir; until a
Spanish visitor told us
that it sounded like “get
fornicated” when said
quickly in Spanish! Ah
well... back to the drawing
board.
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2001 LIMITED RELEASE SEMILLON

Crisp, light, dry straw/cut grass &
lemon rind flavours in it's youth will
marry well with grilled fish/tempura
but with it's natural acidity will age
over many years into a richer
nutty/honeyed mature white, akin old
Hunter Semillons.

$14 per bottle / $160 per doz

2001 EASTER SEMILLON

Semillon is a versatile grape for sure,
f the early picked dry white is crisp
& austere; this is a voluptuous rich
sweet dessert style bursting with
bineapple/guava & tropical fruit
Javours. Great with blue cheeses,
nost desserts and dangerous on a hot
fternoon with peaches/
pricots/nashi's & other fruits under
bur golden ash tree. This wine will go
from strength to strength until 2010.

$19 per bottle / $220 per doz

Introductory

Mixed Dozen

Any combination
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$190

All Delivered free!
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2000 CHARDONNAY

A rich dry white

to complement poultry/shellfish &
creamy sauce based dishes. Ripe stone
fruit, fig and cashew nut flavours will
develop over the next

2-3 years.

$16 per bottle / $185 per doz

2000 CABERNET SAUVIGNON

A tad lighter and more savoury red
than the usual Mudgee super
rich red wines. This wine has

capsicum/spice & pepper as well as red
berry flavours with less astringent
tannins than bigger years. Thus drink
it with pastas, pizzas & veal scallopini
over the next year or three. It won't
need a long time, but if you like, it
will become softer and savoury with
time.

$16 per bottle / $185 per doz
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