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Vintage 2010

After a heat wave in November we had a mild sum-
mer with perfect ripening conditions - cool nights and
warm days. Unfortunately the November heat coin-
cided with fruit flowering in later varieties such as
Grenache and Mclaren Vale Grenache is in short
supply. Most crops have been lighter than average
but in a climate of oversupply perhaps it couldn’t
have come at a better time. However, as vintage
comes to a close | would suggest that in the future
you may like to remember this as a year that has the
potential to produce some outstanding wines and |
anticipate that the Shiraz may even rival that of 1998.

Together with 2 other grape-growing families we have
for the last five years owned a self propelled Gregoire
harvester. This is a wonderful asset as it enables us
maximum flexibility to pick our grapes at optimum
times. John and Rob keep this machine in immaculate
condition and drive it with a professional understand-
ing to maximize a clean pick with minimal damage to
the vines and infrastructure. We often hear horror
stories about damage done to vineyards by careless
contractors, so it is comforting to know that we are
able to treat our vines with the respect they deserve.

Thoughts from Sue:

® For several years I have been bottling using a Diam cork
and a Stelvin closure, so we have had the advantage of
looking at red wine under both. It would seem that the
Diam allows gentle ageing to take place. The wine with a
Stelvin closure presents better after it has been opened
for a while, so if you can decant it or just tip it in a jug
then back in the bottle you will be rewarded for your
effort.

® Our wild life is certainly interesting! I have had an echidna
in my house and we have koalas and a resident large buck
kangaroo in one of the tree lots. He often gives people a

The 2008 Shiraz has now been bottled and is available
for purchase — see attached order form.
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2008
McLaren Vale
SHIRAZ
alc 14.5% vol WINE OF AUSTRALIA 750mL
Tasting notes

2008 Shiraz - McLaren Vale, South Australia

Variety: Shiraz, 100%

Region: McLaren Vale 100%, Sub region, Blewitt
Springs

Colour: Attractive deep crimson red with
purple hues

Nose: Lifted, spicy red berry fruit, with pepper
and vanilla and a faint hint of
menthol

Palate: Soft and flavoursome palate of excellent

length and good weight It has great
fruit character, showing

plum ,blackcurrant and intense ripe
strawberry with a hint of spice. The
vanillan oak flavour shines through.
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Analysis: Alc/Vol: 14.1

pH:3.41

TA: 6.2

SO2: Free 32, Total 100

VA: 0.68

Potential: Lovely to drink now, especially with
food. The elegance of the wine belies its com-
parative youth. It will reward you if you allow it
to breathe.

Mike Farmilo
Sue Trott & Jonathon Trott

Winemaker:
Viticulturists:

2008 was a difficult year for McLaren Vale, as a
couple of unanticipated events resulted in huge
problems for a lot of the Vale grapegrowers and
winemakers.

The disastrous collapse of 10 tank towers at Wirra
Wirra Wines caused the loss of nearly 500,000 litres
of wine and injured one cellarhand. The other
wineries all rallied round to help Wirra, but it put a
severe strain on resources to accommodate all the
2008 fruit.

Then, a marathon heatwave at vintage literally
cooked tonnes of fruit on the vines and meant that
those growers who couldn’t get their grapes off in
time lost it all.

Fortunately for us, we were one of the lucky ones
and managed to get our fruit off within the first few
days of heat, so it was unaffected—and in fact,
produced some very fine wines!

This wine is a very good example of the Blewitt
Springs sub-region with a savoury, more elegant,
expression of shiraz than the general big Mclaren
Vale version.

Oak: French & American Oak

Bottled in February 2010

start and recently from a standing jump managed to clear
arather startled John, who was riding a 4 wheel motor-
bike!

Our 2 local councils, Onkaparinga and Marion, have re-
cently had a cull of geese so I now feed seventeen each
morning. John also has a flock of twelve and a smaller
flock at home (much to the delight of his girls), but al-
though his dam is fenced a fox still managed to maraud
and kill geese one evening, so since then his kelpie cross
dog Moll gets locked up with the geese each night, which
has fortunately resulted in no more losses.

Sue Trott -Viticulturist

We have recently had more great Halliday
reviews - again a 5 star winery and 94 points for
both the Shiraz and the Old Vine Grenache /
Shiraz .

BONUS OFFER

This month we have a
special offer for news-
letter subscribers—if
you introduce a friend
to Five Geese wines,
and they make a pur-
chase, we will give you
a free bottle with your
next dozen—i.e. pay
for 11 bottles
receive 12.

and
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Generational Farming

We are about to embark on an accreditation pro-
gramme for grape growers in McLaren Vale called
Generational Farming. This will focus on sustainable
agriculture, ensuring that the land will pass from one
generation to the next without depleting or harming
the natural environment.

With the help of the McLaren Vale Grape, Wine &
Tourism Association and dedicated volunteers who
have been working for many years to develop this
program, our hope is to improve all farming in
McLaren Vale and lessen the impact our activities have
on the environment.

The Winemakers Federation of Australia also has a
National system, Entwine, and our programme will
allow accreditation in both systems.

The project will be focusing on issues such as carbon
footprint, chemical usage in pest and disease manage-

Vale Cru

About 20 small local wine producers (including Five
Geese) plus 1 artisan coffee roaster have banded to-
gether to cooperate in promoting our products, as we
feel no-one else can do this with the passion of such
people as ourselves . We certainly wouldn’t be there
without the passion as the financial rewards do not justify
the effort!

We had a highly successful launch last September with a
tasting at the Victory Hotel at Sellicks and we will repeat
this in September 2010.

Our other future project is to host wine writers for half a

Wine of the Month

The 2006 Five Geese Grenache Shiraz is drinking
particularly well at the moment and the soft
tannins and fruit flavours make it an ideal ac-
companiment to lamb dishes.

Why not try some with this luscious Middle
Eastern recipe?

Fruity Lamb Tagine (serves 6)
2 teaspns sweet paprika

2 teaspns ground coriander

2 teaspns ground cumin

1% teaspns ground ginger

1 teaspn chilli powder

1 teaspn cinnamon

1 teaspn white pepper

% teaspn ground cardamom

ment and soil health and nutrition, along with biodiver-
sity, water and waste management.

The ultimate aim of Mclaren Vale Generational Farming
is to set a benchmark for sustainability.

I'll keep you posted as the programme progresses.

day on the Tuesday following Tasting Australia, which is
to be held in Adelaide at the beginning of May. We will
show them some of the diversity in soil and climate of the
district, then they will do a blending of Shiraz from our
various barrel samples. They will get a splendid overall
view of the district from the Victory Hotel where each of
us plans to present 2 of our wines.

At the conclusion, the writers will be presented with a
parting gift of a DVD that has been made during vintage,
just to jog their memory!

% teaspn allspice

2 teaspns salt

2 tablespns olive oil

grated rind and juice of 2 lemons

1.2kg diced lamb

1 cup chicken stock (stock cubes OK)

% cup dried Australian apricots, cut in half

% cup sun-dried raisins

1 cup Greek yoghurt

% cup Willunga almond kernels, roughly chopped

Combine the spices and salt in a large bowl.

Add oil, lemon rind and half the juice and stir to
form a paste. Add lamb and stir until well-coated.
Cover with GladWrap and refrigerate for 3 hours
if time permits.

Put lamb mixture into a large Moroccan tagine
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This recent e-article from the US magazine Business
Week has given new hope to some of us girls (and to
wine retailers!) —

“Count staying slim as one of the apparent benefits of
light-to-moderate alcohol consumption, at least for
women.

New research found that women who drank the equiva-
lent of one to two drinks a day were least likely to gain
weight -- 30 percent less likely, in fact, than teetotalers.
"Our study results showed that middle-age and older
women who have normal body weight initially and
consume light-to-moderate amounts of alcohol could
maintain their drinking habits without gaining more
weight, compared with similar women who did not
drink any alcohol," said study author Dr. Lu Wang, an
epidemiologist with the division of preventive medicine
at Brigham & Women's Hospital in Boston.

The findings are published in the March 8 issue of
Archives of Internal Medicitfe

Our NSW distributor, called Single Vineyard Sellers,
expanded to Victoria 2 years ago and is now going into
Queensland. This means | visit each state twice a year
for trade tastings and follow them up with a couple of
trips in a support capacity. All the recent trips have
been during vintage so definitely no R&R for me!

If you come to a tasting in your state, please be sure to
come and say hello!

“We certainly wouldn’t
without the passion as the financial
rewards do not justify

with a tight-fitting lid. (If you don’t have one, use
a stovetop casserole dish or cook in the oven at
180 degrees for 1 hour)

Brown the lamb mixture with lid off, then add
stock and remaining lemon juice. Stir until well-
combined.

Cover and cook for app. 1 hour. (Check & stir
occasionally to make sure it doesn’t catch on the
bottom). Stir in dried apricot and raisins. Simmer,
covered for a further 40 minutes or until lamb is
tender.

Serve immediately on a bed of couscous with a
dollop of yoghurt and a sprinkling of almond
kernels.

Accompany with a bottle of slightly chilled Five
Geese Grenache Shiraz.



