Bruce Thiele Red Wine Club
E D I T O R

I A N

C O O P E R

J U N E

2 0 1

Cellar Master’s Selection
Coming Up
July Birthday

Rosenvale
August: Mem-

ber’s Pick
(Home)
September:

Red Heads
October: Re-

member Bruce
at Dell Uva
November:

Riverland Revelation
(Home)
December

Christmas Yallumba.

Our Cellar Master, Simon Granfield, organised an excellent blind tasting to test member’s palates. The welcome
wine was a 2017 Mengler’s View Shiraz which we enjoyed with Laurie Rundle’s nibbles while Laurie did the
introduction and Peter Frick conducted our AGM. The
AGM took only ten minutes with the current committee
being re-elected. Members were asked to assist with potential hosts and presenters for next year and several
suggestions were made for the committee to consider.
It was then over to Simon and his six masked wines. Simon encouraged us to look for a theme (or two). Bruce would always have a
theme to his tastings in the old days. As each wine was tasted he invited members to suggest the variety of blend, year and region. He gave us a clue with
the vintage saying they were between 2014 and 2018.
As we progressed through the wines many suggestions were made but Simon
was tight lipped as to the actual answer.
GUEST INVITATION
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Cellar Master’s Choice (cont.)
2018 Petersons Mudgee Shiraz. It showed a bit of body but the higher alcohol
(15.3% compared with the others around 14%) did not express itself. Our next
wine was from central Victoria. It was a 2017 Carlei Green Vinyards Cuvee Steven Thompson Heathcote Shiraz.
Our final wine was the first from our home state it was a 2018 Penley Estate
Select Coonawarra Shiraz.
While tasting all the wines Simon suggested that sunlight hours and average
maximum and minimum temperatures may have a bearing on what we were
tasting particularly in relation to the Barossa Valley. Simons notes are included
below but your editor has put together the figures in a table and included the
latitude of the place as well.

Place
Barossa
Cape Agulhas
Hawkes Bay
Margaret River
Mugee
Heathcote
Coonawarra

Latitude ͦS
34.5
34.6
39.6
33.95
32.6
36.9
37.3

Sun Hrs
2883
3095
2281
2906
2900
2372
2336

Avg.Day
Avg. Night
Max temp Min Temp
22
9
17
9
17
7
21
11
23
8
21
8
19
8

The Barossa is the middle in terms of latitude and sunlight hours however it is one of
the warmest with only Mudgee having a warmer average daylight temperature. Margaret River had the warmest night time temperatures.
There was a range of opinions as to the wine of the night with some preference to
those that were a bit more like our Barossa Shiraz. Simon had a Barossa Shiraz that
come with one of the bundles of wine he had purchased. He shared this with us with
our meal—which was Pork Kassler on a potato mash bed with Kraut, roast pump-

kin, a vegetable bake served
with apple sauce. There were
tasting wines left over also so no
one went thirsty.
Dessert was a huge helping of
chocolate pudding with egg custard—washed down with club
port.
Laurie thanked our new chef and his helper Ellie and it was time for the prize
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Cellar Master’s Choice (cont.)
draw.
Winners were Gerry Raggio, Kevin Jenkins (Laurie’s guest), Tony Impett, Angas Kane, Ian Roark and Rud Nicholson. The prizes being extra bottles of the
tasting wines.
Laurie thanked everyone an closed the evening but Simon added his thanks
to the committee who were all continuing.Peter Frick conducted our AGM
with his usual aplomb and efficiency.
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TASTING NOTES

Strandveld Vineyards First Sighting Shiraz 2018
Cape Agulhas. Ever heard of it? Pop it into Google maps and take a look at exactly where this
drop hales from. You can’t get much more south of Africa than that. It’s where the Indian and
Atlantic oceans meet and you could certainly classify it as a maritime climate, cool enough to
produce the elegant, lifted, lighter and peppery styles of shiraz. The Vinomofo buying team
has been working hard to answer the calls of our members to get some more South African
wine over here and we’re rapt the day has finally arrived. The First Sighting shiraz is a safe
place to start your South African wine journey and there’s plenty more where that came
from when you’re ready to venture out and discover all they have to offer.
The Strandveld First Sighting Shiraz is a full-bodied wine with spicy pepper and mocha aromas, layered with vibrant red berry fruit flavours. Concentrated with complex long cool tannins with a creamy finish.
Awards – 97 points (South African Wine Index)
14% alcohol, RRP - $25
2018 South African vintage report The 2018 South African vintage was much smaller than average. Extreme drought, which some considered the worst in a hundred years, made the growing season particularly difficult. A cold winter saw
bouts of damaging frost which reduced yields early in the season. When the summer did come bringing
the usual heat, it also brought the drought and water shortages. Although, one advantage of the dry
weather was that it helped prevent the spread of disease. However, despite the tough conditions and
hugely reduced harvest, some good wines were made. The drought may even have concentrated the
berries, especially in older vines, but more time is likely required for a full review.
3095 hours sun per year average. Average daytime max temp 17C. Average night time min temp 9C.
Hopesgrove Hawke’s Bay Estate Syrah 2015
It’s a classic expression of Hawke’s Bay syrah, medium bodied but with intense power. It’s elegant with silky tannins and savoury notes of white pepper and herbs.
Awards – 94 points (Raymond Chan)
13.5% alcohol, RRP - $50
2015 Hawke’s Bay vintage report –
Another great harvest on the back of two exceptional vintages. Flowering was delayed for
Merlot and Syrah due to a cool spring, with North West winds. A dry summer followed, with
typically good temperatures through to the New Year, and then a very dry January and February with heat summation running similar to the classic 2013 season, allowing the red varieties
to be on track for typical harvest dates.
Cyclone Pam’s arrival in March threatened to affect the vineyards, however with only the tail
end reaching the Gimblett Gravels Wine Growing District and the later season, the grapes were not yet
ripe enough to be damaged, with cool southerly winds drying the vineyards out immediately after the
rain.
The mostly dry summer, coupled with little frost, resulted in excellent growing conditions in the Gimblett
Gravels Wine Growing District, with harvest beginning under sunny skies. A short bout of rain around the
10th April, followed by very cool dry weather, minimised any negative effects, with settled weather then
occurring right up until the end of harvest.
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Another strong Syrah vintage, along with impressive Merlot and Cabernet Franc. Looks like a hat-rick for
the Gimblett Gravels Wine Growing District, with 2015 another very good harvest, following the exceptional 2013 and 2014 vintages.
2281 hours sun per year average. Average daytime max temp 17C. Average night time min temp 7C.
Marchand & Burch Australian Collection Margaret River Shiraz 2018
This comes from the side project of one of Margaret River’s greatest producers. It’s
certainly not an afterthought or casual endeavour though as James Halliday saw fit to
award the wine 95 points. All the fruit is hand harvested from one of the region’s more
renowned vineyards before being fermented and laid to rest for 18 months in a mix of
old and new French oak. You’ll find a shiraz that’s more on the elegant side here.
There’s layers of ripe raspberries and plums leading the way with secondary characteristics of ginger, anise and cocoa. It’s medium-bodied, but there is an opulence to the
wine, seemingly derived from the fruit concentration. Elegance and opulence, the perfect combination.
Awards – 95 points (James Halliday), 5 star Halliday rated winery
RRP - $60, 14% Alc.
2018 Margaret River vintage report –
Growing Season - Heavy rainfalls deeply recharged soil moisture levels, allowing blocks with well established root systems to be dry grown for the entirety. The weather was settled during fruit set and moderate crop levels were the norm. While the growing season felt like a cool one, it was in fact warmer
across day time average temperatures in the lead up to harvest. We were treated to a spectacular
“mega blossom” of the Marri trees, the most blossom in living memory which kept bird pressure to almost zero.
Harvest Conditions - Vintage timing was average for the region. The only rain event of note was a potential cyclone, however this slipped to the north and we received only a little rain to freshen red vines
for the finish. A long, dry, warm Indian summer, with no heat spike events, followed giving one of, if not
the best, Cabernet Sauvignon vintages of the decade.
2906 hours sun per year average. Average daytime max temp 21C. Average night time min temp 11C.
Petersons Mudgee Shiraz 2018
Website notes: Vibrant red cherry and purple in colour.
The bouquet is bursting with notes of floral, ripe red fruits, cherry, exotic spice and hints of
black pepper.
A medium bodied style which is elegant, smooth and full flavoured. The palate has generous
amounts of ripe red fruits and hints of pepper which are supported by some toasty oak and
smooth tannins. Soft and smooth with excellent length and purity.
Simon’s Notes: Dark plum in colour with a plum red hue. The nose is alive with stewed plums,
mixed spice and subtle hints of sweet honey on toast. The palate shows plums and stewed
fruits, black cherry and a gentle pepperiness of red capsicum. The balanced, fine tannins are
harmoniously integrated with a gentle oak and acid finish.
Awards – 94 points (Jim’s Cellar)
15.3% alcohol
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RRP - $32 ($40 single bottle price on website)
2900 hours sun per year average. Average daytime max temp 23C. Average night time min temp 8C.
Carlei Green Vineyards Cuvee Stephen Thomson Heathcote Shiraz 2017
Heathcote is among Australia’s top regions for shiraz with its famous Cambrian soils and
sunshine that sees the variety thrive and develop into intense and rich little grapes of
goodness. This three-year-old wine is simply delicious. It charges from the glass with a
combo of plums, spice and chocolate aromas, and is followed by classic Heathcote pepper on the palate. A glorious wine at a great price, that you can crack every weekday
night with your cuisine of choice.
Winemaker’s Notes: 2017 was a relatively cooler year allowing the grapes to mature
slower than previous vintages resulting in tremendous flavour development with retention of natural acidity. This classical Cambrian grown Shiraz fruit (several different clones
including PT23 & 1654) is from low yielding vines and was harvested using the biodynamic calendar to ensure optimum balance, ripeness and intensity of flavour. The fruit was
destemmed; berries not crushed or pumped to preserve their physical integrity and transferred to a majority of open 4000 L & 9000 L wooden and some stainless steel 5000 L vats. A combination of different maceration times (mainly pumping over) from 20 to 40 days on skins and most of the
batches were naturally fermented. The wine was aged in new and used French oak barriques and puncheons for 24 months.
Tasting Note: Very deep vibrant red colour with a slight purple hue, the aroma has intense lifted ripe
red and black fruits avoiding any over-ripe elements reflecting the cooler year. Hints of black and white
pepper spice and savoury notes lead to a palate that complements the aromas, rich and round with intense, juicy and chewy fruit, framed by soft but persistent tannins and a touch of French oak. A lingering, balanced mineral acidity finishes a complex wine representing the classical Cambrian terroir in a
moderately cooler year. Although the wine is rich, like its predecessor, it shows a focused structure and
will, therefore, continue to develop with further bottle aging.
Cellaring: 10+ years
RRP - $60, 14.5% alcohol
2017 Heathcote vintage report –
In our experience, 2017 was a great vintage for grape and wine quality. Cool Spring with plenty of
Spring rain and a mild Summer made for a late start and therefore late vintage as with many other regions across Australia. These conditions gave higher than average yields with no compromise on quality.
We found full flavour ripeness at a lower baume (sugar level) this vintage compared to most years,
which results in lower alcohol wines and great natural acidity. These characters naturally coming from
vintage conditions are something that we desire and appreciate.
2372 hours sun per year average. Average daytime max temp 21C. Average night time min temp 8C.
14% alcohol
Penley Estate Special Select Coonawarra Shiraz 2018
Expect classic Coonawarra characteristics of a medium body, darkened berry and forest fruits, inky in
the glass and spine straightening structure with fine tannins providing a cedary and herbaceous finish.
Penley Estate have worked hard to bring Coonawarra’s style to the modern drinker, without losing its
history or connection to place. Now officially vegan as well. Reason enough to drink to that!
Awards – 5 star Halliday rated winery
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RRP - $50, 14% alcohol
2018 Coonawarra vintage report –
The Coonawarra Wine making community, together with winemakers from the Mount
Benson and Mount Gambier wine regions gathered last week to taste over 200 wines
from the 2018 Vintage.
Wine bottles filled the tables of the Coonawarra Hall as winemakers and production
staff alike, tasted each other’s wines in an effort to gain a view of the overall vintage.
The 2018 vintage was hailed as a success, despite some winemakers facing significant
challenges throughout the season after a black frost damaged some vines last November.
“We have seen bumper quality wines this year, but the black frost did not hamper the
quality” said Fran Bartosek, winemaker at DiGiorgio Family Wines. “This year our
Coonawarra shiraz has come out well – oozing typical Coonawarra pepper and spice
flavours.”
Balnaves of Coonawarra winemaker Lauren Hansen said the winery had a very good vintage and in the
scheme of things as they were not badly affected by the black frost.
International winemaker Zsofia Kosvasdi spent this year’s vintage in Australia at Balnaves of Coonawarra with winemaker Lauren Hansen.
Bowen Estate winemaker Doug Bowen said it has been a fantastic Vintage. “Luckily, we avoided the
frost and had good production, coupled with great quality and quantity.
Bruce Gregory, Winemaker for Majella Wines, has been involved in organising the Post Vintage tasting
for quite a few years and said that the participation and interest from winemakers to submit their wines
for inclusion in the tasting has grown significantly. “Coonawarra has always been very well represented,
be it from our larger scale wineries or small estates, but we are excited to also taste an ever-increasing
number of wines from the greater Limestone Coast region”.
“There is no shortage of variety in the bottles presented, from light whites to robust reds. To some extent many of the wines are in an unfinished condition, however, the tasting is by no means a wine
show. It’s an opportunity for our winemaking community to see and hear what the season has delivered, with producers able to get a view of the quality of the 2018 Vintage from a range of style perspectives”, Mr Gregory said.
The Coonawarra Vignerons 2018 Vintage report suggests that the grape quality is outstanding, and so
too should be the wines produced this season. All winemakers in the region are talking positively with
comments that the colour is good, balanced tannins and good fruit weight.
2336 hours sun per year average. Average daytime max temp 19C. Average night time min temp 8C.
CW Wines Lustre Collection Barossa Valley Shiraz 2018
Here is another vintage of big, bold Barossa goodness, the one year younger version of a wine that our
mofos couldn’t get enough of!! It’s classic, powerful, rich Barossa shiraz with all the trimmings. A solid
full-bodied palate, overflowing with fruit, spice and deliciousness. There is depth and complexity in the
richness, with well-integrated tannin and a long finish. It’s from the lauded sub-region of Vine Vale,
where the best of the best are grown, resulting in a raucously ripe and powerfully plush profile that shiraz lovers across the country are sure to enjoy.
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Awards – 95 points (Sam Kim), 5 stars (Wine Orbit)
"The wine offers core of sweet fruit richness, showing blackberry and dark cherry characters on the nose with seductive tapenade, cedar and cocoa notes. It’s concentrated on
the palate displaying excellent depth and opulent texture, leading to a persistent velvety
finish. At its best: 2022 to 2038."
RRP - $60, 14.5% alcohol
2018 Barossa vintage report –
Barossa 2018 vintage wrapped up at the end of April 2018, with grape growers and winemakers happy with a high-quality vintage and good yields.
“Flavours and colours in reds are wonderful, and natural acids in the Eden Valley whites
surprisingly high, with early standout varieties this year including Riesling, Chardonnay,
Shiraz, Grenache and Cabernet”, said Yalumba head of winemaking Louisa Rose.
The growing season started off well, with Winter 2017 rainfall around 10% higher than
average. However, Spring rainfall was only 78% of average in Barossa Valley (BV) and 98%
in Eden Valley (EV), and December rainfall was only 57% of average in BV (88% in EV).
Drier soils, combined with warmer than average October and November days (October 2ºC above average in BV (1.8 ºC in EV) and November 1.1ºC above average in BV (1.6 ºC in EV), meant the vine canopies grew quickly; flowering well and setting a good number of bunches.
January and February were warm and dry, with very warm temperatures in February slowing down the
pace of ripening. January was slightly above average (1.4ºC during the day but closer to average at
night) and February was about average during the day, but with significantly warmer than average night
time temperatures in Barossa Valley (5.8ºC warmer).
With summer rainfall 50% of average, growers with access to water, soil moisture monitoring, good irrigation management and healthy soils experienced less stress – and subsequently delivered sound fruit
and consistent yields.
The Indian summer of March and early April was ‘the icing on the cake’, with average temperatures,
without extremes, perfect for finishing off vintage. The 28-30mm of rain on 14/15 April did not cause
any major problems for picking – and was a welcome post-harvest watering for most Barossa growers.
2883 hours sun per year average. Average daytime max temp 22C. Average night time min temp 9C.

