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NOW WE ARE TEN

“The best birthdays of all are those
that haven't arrived yet.”
Robert Orben
It seems only vesterday that we amived

for the first time 1in Tasmania

Yet a quick glance across our 20ha

property. with its row upon row of

vines. and 1ts state-ol-the-art winery.
soon tells us that the calendar never
lies. It 15 indeed 10 years since we took
up ownership ol George and Priscilla

Park’s Stoney Vinevard

Happy birthday to us!

And what a decade it has been - some-
tumes exciting and clevating: some-
tumes triumphant. At other times. dis-
appointing Even near-disastrous.
There are manv adjectives which can
be used to describe the 10 years we
have lived in Tasmania. "‘Boring™ 1s
not onc ol them

When we think over the train of cir-
cumstances which led us across the
world. towards our new home and new

way ol life, there are many reasons for

us to agrec with Australians. that
“luck’'s a fortune.”

Had it not been for a chance meeting
with our old friecnd Walter Eggenber-
ger in New Zealand during 1988 - or
with Stan and Trudi Majewski here n
Tasmamia the same vear - who knows
where we might have ended up today”
In Chile”? Argentina? Or maybe South
Afnica, or New Zealand's, South lIs-
land”

All had been on our shopping hsi
when we first set out lo look for a
special place in the world where we
could grow vines and make wine 1n a
cool climate

Our celebration of ten vears of Do-
maine A Cabernet Sauvignon in
Hobart. in June. reminded us of the
whirlwind of events that led to the
making ol our first vintage in Tasma-
nia - the 1990 - while Peter possessed
only a tourist’s visa.

and all ol our belongings remained
back at our home in Zurich.

Were we mad? Some would say we
must have been

But when we think of our present life-

stvle - wath all of our good friends and

all of the beauty of Tasmania - we

haye other ideas.

Certainly. there are things we would
do differently il we had our time agam
Still. we feel comfortable and secure in
the knowledge that Stoney Vineyard is
now our home. And of all the places in
the world where we could be. it 1s the
one place where we feel we belong.
Our past 10 vears have provided us
with many opportunitics to cnjov our
SUCCESSCS 1N our new venture

We have recetved many favourable
reviews for our wines. both in Austra-
lia and overscas.

And we have been able to clearly
demonstrate the potential that Tasma-
ma - and the Coal River Valley n
particular - has for producing world

class wmes.
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We have been able to appreciate the
kind words and encouragement from
our long-cstablished [riends in Europe.
and enjov the praise of wine critics n
Australia like Robin Bradley. James
Halliday, Huon Hooke, Jeremy Oliver
and Max Allen.

But most of all. as we look Lo the vear
2000 and the new millennium bevond
that. we know that there are many
challenges ahead.

We also know that our greatest
achievements still lie bevond us. When
the wines we have made - and the
wines we are yel o make - at some
ume in the luture speak for us, when
we ourselves no longer have voices. or

need Lo hear of success.

“Patience is bitter, but the fruit is
sweet. "

Jean-Jacques Rousseau

WHY NOT COME AND ENJOY
THE QUALITY OF OUR WINES?
OUR TASTING ROOM IS OPEN
EACH WEEKDAY, FROM
9.00AM TO 5.00PM.

A GRAND OPENING

“... getting to the wine is the im-
portant thing. But the voyage to the
wine is much smoother sailing with

a good corkscrew.”
Wine For Dummies
We've probably all made dummues of

oursclves when we've tried - and

failed - to draw the cork properly on a
special boltle of wine.

Stubborn corks. crumbly corks. broken
corkscrews .. they re all pitfalls likely
to have been experienced at some time
or other by winelovers while sharing a
good bottle.

And in today's world - where the
range of colour, size. shape and vol-
ume of wine bottles seems to be lim-
itless. and the quality of stoppers is
falling - the possibility of having
problems when removing corks s
nereasing.

We pride ourselves on the quality of
the product that leaves our cellars here
at Stoney Vinevard - and that extends
[rom the wine nself. to the materials
that hold it ready lor a customer’s
consumpl:'m;.

Great care is taken to source the best
possible bottles and corks for the job
that we want.

Qur use of tradiionally-shaped glass
bottles may Ieave us out in the cold n
the fashion stakes. but we believe that
i all matters of good design. form
should closely match function. Cus-
tomers who choose to cellar our wines
can be assured that racking or stacking
them will be a simple chore. not an
cxercise in defving Newton's Laws of
Gravitation. A matter of bin there -
done that. vou might say

Our wine corks are no less [unctional

In the casc of all of our Domaine A
wines, we usc the longest available

(49mm) premium quality corks. Our
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Stonev Vinevard wines. with their
42mm corks, also receive closc atlen-
tion Lo detail.

Sometimes, though, 1t scems that
quality control is bevond the carc of
even the best manulacturers. and we
find corks wiuch crack and crumble. or
arc difficult o dislodge from their
bottle.

Owning a good corkscrew - and
knowing how Lo use it - are key lactors
for achieving a grand opening .

The best for the job should be made off
a good quality steel. and will have a
long augur - the curly part that bores
into the cork - to enable it to travel the
full length of the stopper. and more

In diameter. the augur should be large
cnough Lo gel a strong grip on a sub-
stantial volume of cork. not just s
center. (You should at least be able to
pass a matchstick through the middle
of the corkscrew s spiral )

In use. the corkscrew — particularly
“wailer’s friends” - should be carclully
mseried into the muddle of the cork,
and be turned all the way through
Carc should be taken in the case of
older wines. so that any sediment ad-
hering to the end of the cork 15 not
dislodged by being too exuberant

No one corkscrew will be perfect for
cvery occasion. Good quality costs
money. but an investment in the right
tool 1s money well spent.

“ The key to everything is patience.
You get the chicken by hatching the

egg, not by smashing it.”



SEGUIN MOREALU...
SUPER COOPER

“Fashions fade; style is eternal.”

Yves Saint-Laurent

Like all of the great winc estates of
Europe. we spend a considerable time
choosing and using top quality oak
And not just anv oak. We select only
the best that can be sourced from the
[inest forests ol France.

Some of our customers ask us why 1t
is that we have tied ourselves Lo using
French oak

The answer 1s sumple. We believe that
its contribution to our winemaking 15
cntical. and nothing that we do m the

cellar will do more harm to the quality

ol well-made wines than the use of

wood which 1s unsvmpathetic o their
subtle charactenistics

Historically. coopers  have always
drawn their supplies of oak from many
diffcrent  regions  of  Europe. with
choices often dictated by fashion or
pohitical circumstances.

Perhaps  surpnsingly,  duning  the
1800s. the leading Bordeaux chateaux
matured all of their cru wines in Rus-
sian oak. Not only was it deemed nee-
cssary for producing the finest quahity
wimnes, much ol France's depleted
lorest oak was being used for furmture
making,

In 1824. a program of replanting be-
gan throughoul many departments in

the country

Since 1t takes 150 - 200 vears for an
oak tree to attain the desired matunity,
it was not until the 1930s that French
oak began to replace Russian oak in
the best cellars of Europe

From our first vintage m 1990, we

have used exclusively the oak of

French coopers Scguin Morcau. This
vear, we purchased 70 brand new 225
litre barrels from the company. each
one to be used for the two-vear matu-
ration of our 1999 Domaine A Caber-
net Sauvignon wine.

Skallfully prepared at thewr cooperage
in Bordeaux - and assembled by those
who've known cach barrel intimately
during 1ts process of construction - the
barrels arrive at our property 'as com-
plete umits.

Despite its long-held traditions in
barrel making, Seguin Moreau 1s hiter-
allv at the cutting edge of work being
donc to improve wine quality

Since 1987 - and in partnership with
the Faculte d Oenologic at the Univer-
sity of Bordeaux - Seguin Morecau
have emploved two rescarchers 1o
work on themes critical 1o winemak-
mg

Foremost among them is the attempt
to cstablish what components of oak
actually influence the chemical com-
position of winc. and which affect
aroma and flavour characteristics.

The second focuses on studving the
relative effects certain barrel produc-
tion lechniques play in releasing those

components into a wine.
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The third attempts to analyse the in-
teractions that take place between
wood and wine during vinification and
barrel ageing.

Some research conclusions are already
finding their wav mto conventional
cooperage praclices.

Segum Moreau also has created the
distinctive Haute Futaie range of bar-
rels. a move away from the practice of
crafting barrels from a specific forest
ol trees - say, Troncais - in favour of
using a blend of woods.

Its goal is to offer a product which has
authentic ongms, and a guaranteed
standard of quality. A certain style or
grandenr, you might say

It 1s this kind of commitment which
helps us 1o mamtam the ngid stan-
dards we apply to all of our wooded
Domame A and Stoney Vineyard

WINES.

“The quality of a man’s life is in
direct proportion to his commitment
to excellence, regardless of his cho-

sen field of endeavour.”

Vince Lombardi

VINTAGE REPORT
“Wine is a book written by a sea-
son."

Andrew Jefford

With around 9ha of our 11ha vinevard
now bearing fruit. we are at last be-
ginning to experience the levels of

wine production we need to sustain
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eood continuity of supply to our loval
but growing band of local. national
and international customers.

So. lor the second vear in a row, vin-
tage at Stonev Vinevard meant plenty
of hard work for all concerned during
the picking and processing ol a harvest
of 79 tonncs.

The storv of vintage 99 really began

during the growmg season of

1997/1998. when Mother Naturc first

determined the likely fruitfulness of

this season’s buds,
Back then. with conditions almost
idcal for viticulture. we were able to

predict that 1999 would have the po-

tential to offer us good quantitics ol

superb quality fruit,

Ulumately. the vear unfolded almost
according to plan. Our 1999 wines are
umversally excellent in quahty. and
the vintage  general will do much to
enhance the reputation of our Stoney
Vineyard and Domaine A labels.

The season certamly started with a
bang. Budburst - in carly September -
occurred two weeks ahead of schedule.
and by the beginning of October.
voung shoots throughout the vinevard
were quite large and healthy-looking.
Then came our frost of October 26th.
In the lower levels ol our Cabernet
Sauvignon vines. 10% of the plants
there received significant frost dam-
age. For the remainder. we were able
to breathe a sigh of reliel’

By late December. our vincyard bore

all the signs of a very successlul Mow-

ering and fruit-set. helped no end by
the unexpectedly warm. dry weather
that concluded 1998,

Januarv opened with several days of
scaring heat. But what followed for the
remainder of that month - and for
much of February - disturbed us more.
High humdity.

Qur ncar-tropical weather was surely
unusual. considering our latitude. It

was onlv by meticulously monitoring

our vines that we avoided the prob-

lems of powdery and downv mildew
that plagued other sites.

Normally a warm and dry month.

March began with several wecks of

drizzly weather, Now laden with np-
cning fruit. our vines received regular
unwanted watering.

The cooler davtime temperatures also
began to take their toll. and by the end
of the month the prospect of an early
harvest had disappeared

Vintage finally commenced on April
Oth. somewhere around two weeks

later than usual here for Pinot Noir.

Our mix of Pinot clones performed
exceptionally well. Harvested at 243
Brix. they have produced several ex-
cellent young wines, with the vasl
proportion to be released under our

super-premium Domaine A label.

Picking progressed steadily from late
April until mid-May. The days bright-
ened. and our workers even began to

cnjoy their davs outdoors. harvesting
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superb crops of Sauvignon Blanc and
red Bordeaux varietics.

In the case of our property’s only
white grape variely, we managed io
isolate a small quantity of perfectly
ripened fruit (25 Bnx) which we felt
warranted special barrel [ermentation.
The end result - 900 hitres - will spend
a vear in new French oak before it

again sces the hight of day.

We are very pleased with the quahty
of the Cabernet Sauvignon-based
wines we have produced n 1999,

Our Stoncy Vinevard wine - made for
carly consumption - 1s certamly tighter
and more muscular than normal It can
be expected to have a very long life n
the cellar. once 1t is released in a
year's Lime,

The Domaine A Cabernct Sauvignon.
even now, looks to have all of the
hallmarks of grcatness. It is very nipe
and full-bodied, and shows characters
which justifv the carcful nurturing it

will receive over the next two years.

Vintage "99 also provided a small
amount of Merlot. Only the fifth barrel
ever produced by us, its ranity will be
matched bv its marvellous quality

further proofl of the riches which can
be mined from Tasmama’s Coal River

Valley.

“When you aim for perfection, you
soon discover it's a moving target.”

George Fisher



