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The New Team at
Domaine A Stoney
Vineyard

The sequence of events, which led ta the
arrival of our new Vineyard Manager Velten
Tiemann, reads lke a boys own adventure
Journal. We were sorry to see Fred de
Martin return to Switzerland. He is now
working for a wine negatiant in Ticino.

Still it was great to have him here for nearly
12 months and he certainly enriched the
Tasmarian Wine industry for the short time
he was here. Many of the winemakers here
in the South grew very fond of Fred. We
are still very much in touch and we certainly
hope to see him back hers on a visit
sometime in the near future.

Now back to Velten, 3 days after Fred
handed in his notice we had an inquisitive
visftor to our cellar door. As usual Ruth got
chatting during the tasting and found that
he was a trained Winemaker / vineyard
manager. Here the story turns into a world
travel log. He was currently working for one
of the best vineyards in South Africa, L4
Courenne Winery, Franschoek, Cape

Town. This vineyard was primarily Sauvianon
Blanc, Chardonnay, Cabernet Sauvignon
and Merlot. Vislton had worked one vintage
here as the winemaker. Prior to South Africa
he was the winemaker, manager at Weingut
August Kessler in Assmannshuasen,
Germany. Vallan made the Top Red Wine
in Germany in 1998 at Kessler and he was
voted Rising Winemaker of the year 2000.
Numerous awards received for Pinot Nair
and Riesling sweet/dry wines. He was here
for & years in total with a short break in
1987 1o complete vintage in New Zealand
at Seifried Estate in Nelson. He was also at
Weingul Schiloss Reinhartshausan, Ettville,
Garmany where he was assistant winemaker,
Velten has been here for 8 months now and
we Know he is making great strides forward
here at the vineyard. He has really settlad
in, and has taken to the watars around
Southern Tasmania. Velten has been

seen kayaking atl Kettering and flying kites
in secrat gardens.

Look out for him|

Kitt Heyers came to us via an incredibly
interesting business which had been sel

up by two Ausiralians wha had inventad

a commearcial ish leeding systerm which

is now salling all over the world, She s

an office whiz! and handles all our account
enaulries, accounting, and every IT situation
which can pop-up In a vineyard. Kitt has
also taken to Cellar-door tastings like a fish
to water. We have had great feed back

from our wisiting customers who have
complimented her an her wine knowledge.
This is one of the wonderful advantages of
working for Huth and Pster Althaus as they
are wonderful teachers of Wine tasting and
world food and wine knowledge. She is an
ex-dancer and model. We certainly are
lucky to have Kitt on board because she
is-also a local girl and when you need
something fixed In a fiffy most of the
traclesmen are somehow connected

aither by blood or duty to Miss Hayers!

Finally, We come to me. My name is Maria
Luright. | too have come here on the long
and winding road of life. For the two years
prior 1o starting here at Domaina A Stoney
Vineyard | was commuting to Tasmania
every fortnight to teach contemporary Voice
at the Tasmanian Conservatorium of Music.
In rmy third year | decided to take the plunge
and move to Tasmania. So here | am,
During my time here this year we have
completely renovated the Cellar door area.
Our emphasis is far more on the education
of wine-drinkers al cellar door. We have
also set up a "Wine-education room” We
are currently offering our services to train
our wholasale clients floor-staff in their
restaurant and liauor outlets to talk about
our wines with greater knowledge. The
Daomaine A wines are wines, whi¢h have

1o be hand-sold, and we offer this service
to help promote the cool-climate wines of
our area. We have alse hosted some very
sugcessiul wine-dinners on the mainland.
Our most recant dinner was held to open
our new market front with Peter Huddart

of Rutherglen in Brisbane Our wines have -
never been this far North before and were
vary wall recewved. Also we-have had great
injection of faith from our distnbution team
at Rutherglen Wine merchants in Melbourne
ancl Sydniey, They are warking tirslessly for
us and we certainly hope the next year
continues with the successes of thig year!
We also have new distributers hers in
Tasrmania in ALM who helped us bring
logether all the major restaurartaurs in
Tasmania tor a wonderful luncheon just
recantly. We have redecorated our dining
room eut here al Steney and we are
concentrating on dinners, which will be
focusing on the matehing of Wine and

Food with a lot of fun and suscess. We
recently had a wonderful group of visitars
“Amici del Vina" from Ticino in Switzerland.
A fabulous group of visiting Chinese business
men and a very memorable dinner in the
company of Waorld Mastar of Wine John
Avery and Ray Healy with their beautiful
wives and Christine Carlotta of British
Columbia. We have also had anather

wonderful stroke of magic here at Stoney.
Peter Tanfield has just taken over the Kitchen
here at Demaine A, Nat many of will be
familiar with Peter In the Kitchen however
many of you who live rich lives will be familiar
with Peter as a violinist. He was a student
of Yehudi Menuhin. Peter has had a love
affair with Tasmania since he first came here
in 1997, And in the words of his mentor in
the final years of his life, he would “like to
keep the light burning”. He will alse continue
to play in Europe and we hope we get to
hear him here in Hobart soan.

Basically somedays | wonder if this is really
work because really it 18 s0 much [un, There
is glways more to do and wa are warking
hard altogether to try to fill the enormous
gap, which Ruth is leaving here.

Both Kitt and | would like to extend an
invitation to all our customers to place you
orders with us for Christrmas and we will
send them off to you as swiftly as possible.
We have an express DHL transport available
to our vingyard.

Finally, on behalf of Ruth and Peter, and all
of us here at Domaine A/Stoney Vineyard
we would like to extend to you all our very
best wishes for the coming festive seasan.
May you all have a very Merry Christmas
and a happy and prosperous New Year,
We would like to thank you for your cuistom
over the past twelve manths and promise
1o keep in touch far more regularly with
Newsletiers seasonally.

Salut and cheers,
From Marial

PS Domaine A Cabernet Sauvignon 1997
and Domaine A Pinot Noir 1998 will be
increasing from January 1st 2002 so please
place you orders before then.

PSS There will be a pre-Christrmas open day
here at the winery for all your Domaine A or
Stoney Vineyard Christimas presents. Also
your festive season tables will need a few
great bottles of wine to open so come out
to the vineyard and get our cellar door
prices! There will be a free gift-wrapping
servica and we will also deliver free of
charge to anywhera in Hobart. That's the
16th December 2001, 9.00am till 5.00pm,
Why not have a bite to eal while you're
shepping, Peter will be matching the Stoney
Cabernet Sauvignon 1999 and the Stoney
Vineyard Sauvignon Blanc 2000 with some
Christmas freats to get you in the mood for
Christmas!

See you soon!

Tel: +61 3 6260 4174, fax: +61 3 6260 4390
Web: httpl/www.domaine-a.com.au



