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Christmas at Chateau Yaldara with our partners
Members, partners and guests –sixty two in all were welcomed to Chateau
Yaldara Manor House with a glass of Chateau Yaldara Sparkling Pinot Noir
Chardonnay. While we enjoyed this and chatted the Vintage Chef staff circulated with our entrée of Beef Fillet, Beetroot and Feta on Crisp-bread.
Our Emcee Graham Worsley called us to order and requested we take our
seats. He said to be sure we had completed our Covid check-in and welcomed our partners and guests. Guests were Stephen and Lorraine Crowe
(Guests of Simon Granfield), Luke Raggio (Guest of Gerry Raggio), Sharron
Wendleborn (Guest of Ron Tomlinson) and Paul Sumsion and Alison Anger
who were guests of the committee (they had responded to our advertising).
Graham then introduced Jenna from Vintage Chef, explaining that the was the deputy to Tegan, who unfortunately was ill. Jenna took us through the menu
for the evening.
Holly from Chateau Yaldara told us something of the
sparkling w had been drinking. We had a number of
wines on our table to accompany the main course of
roast turkey with roast potatoes, roast and steamed

Coming up : ’Remembering Kym’ at Home (Lyndoch) on 25th January.
Guest Invitation
You are invited to join a group of like minded men at a Bruce Thiele Red Wine Club dinner meeting
to taste, talk about, learn and enjoy wine. Inquiries Peter Frick btredwineclub@gmail.com

Bring a friend

Remember, at home shows you can introduce a new guest for just $25
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Christmas at (Cont.)

vegetables. There was also crispy pork belly-a little delayed due to a kitchen malfunction. The
wines were a Chateau Yaldara 2020 The Wine Peddler Field Blend White,
a Chateau Yaldara 2020 Lily Ponds Grenache, a Chateau Yaldara 2016 Reserve Cabernet Sauvignon and a 2018 Chateau Yaldara Foundations Shiraz.
Following our main it was time for the door prizes. There were nine wine
prizes and these were won by Margie Schilling, Chris Gatermayr, Mick
Schilling, Viv Tomlinson, Bob Heinicke (Jenni collected the prize), Stave
Blee, Dieter Beisiegel, Sandy Raggio and Rachel Newrick.
Dessert was a Chocolate Tart, fresh berries and cream paired with a NV
Chateau Yaldara Classic Tawny.
Graham closed the evening and Ron Tomlinson presented our hosts Chateau Yandara (Holly.
Alex and Charles) and our caterer Vintage Chef (Jenna, Steph, Krystal, Piper, Ruby, Amity and
Bodhi)
each
with
a

thankyou cer-

tificate.
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The Wines
Chateau Yaldara NV Sparkling Pinot Noir Chardonnay
Tasting Notes: Colour: Very pale salmon with faint copper tinges
Aroma: Strawberry blossom with peaches and lemon.
Palate: Citrus zest and hints of white cherries are vibrant whilst being complimented by the secondary fermentation characters of yeast and bread dough adding
mouth-filling creaminess
Winemaking Notes: With a non-vintage wine our winemakers select wines from
across recent vintages to create a style of wine that offers consistency of flavours
across many releases. It is a true skill of winemaking to be able to blend across vintages and create these wines that are to be enjoyed immediately. Selected from
Birdwood and Charleston sites in the Adelaide Hills; the base wines were made separately at Chateau Yaldara and then blended to create a harmonious unity. The secondary fermentation in tank adds some secondary ferment characters and introduces the natural CO2 (bubbles) into the wine before bottling.
Technical Notes: Closure Type: Cork, Alcohol: 12.5, PH: 3.11, Titratable Acidity: 6.75
Cellar Door Price $25
Chateau Yaldara 2020 The Wine Peddler Field Blend White
Each year the Race is on...travelling from place to place,
The Wine Peddler knows the perfect time to select the best parcels from the vine...
Winemaking Notes: A blend of Viognier, Semillon and Chardonnay you will enjoy flavours and aromas of honeydew melon and apricot which contribute to the lifted tropical fruit of this wine.
Tasting Notes: Aroma: Honeydew Melon and Apricot, Palate: Lifted tropical fruits.
Technical Notes: Closure Type: Screw top, Alcohol: 12.0%, Colour: Light Straw with
green tinge, , Cellar Door Price $15
Chateau Yaldara 2020 Lily Ponds Grenache
Water Lilies like Grenache love sunshine, they both come to life in spring leading
through summer, are vibrant and colourful with often a sweet scent to entice.
Sometimes offering challenges, both are a delight to enjoy.
Tasting Notes: Aroma: Youthful aromas of cherry, raspberry and strawberry, Palate: Cinnamon and white pepper
Technical Notes: Closure Type: Screw top, Alcohol: 14.5 %, PH: 3.53, Door Price
$25
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The Wines (Cont.)
Chateau Yaldara 2016 Reserve Cabernet Sauvignon
Made from fruit sourced from selected vineyard sites in the southern Barossa Valley. Matured for 20 months in all French oak with approximately 25 % new barrels.
Tasting Notes: Colour: Cherry red with some brick red hues, Aroma: The nose is
lifted and perfumed with blackcurrant, cedar and mint with hints of eucalyptus.
Palate: The firm but integrated tannins enhance the chocolate, red currant and
clove nuances. The maturation in French oak has added spice and toast characters
to this beautifully structured wine.
Technical Notes: Closure Type: Screw top, Alcohol: 14.5% Cellar Door Price $50

2018 Chateau Yaldara Foundations Shiraz
VINTAGE REPORT: The 2018 Vintage was preceded by a cooler, dry spring and
summer leading into the growing season and a warm ripening period. This resulted in average crops of excellent quality punctuated by smaller than average
berry size. The resultant wines are intense in flavour and tannin structure with a
dense core of dark, black fruit. The ability of these wines to age will be immense.
WINEMAKING: The Shiraz was de-stemmed into traditional waxed open concrete fermenters with heading down boards to aid a gentle tannin extraction.
Once pressed off skins post fermentation, the wine was matured in tight grain
French and American Oak barrels for 12-15 months.
Tasting Notes: Colour: Dark crimson red with purple hues, Aroma: A luscious
wine bursting with spicy oak aromas, enveloped by intense plum fruit aromas.
Palate: Flavours of black fruits, rich chocolate, sweet spice and a lengthy finish
Technical Notes: Titratable Acidity: 6.20 g/L, PH: 3.65, Alcohol: 14.9%,
Residual Sugar: 3.8 g/L, Cellar Door Price $35
NV Chateau Yaldara Classic Tawny
Chateau Yaldara has a long history of fortified wines and large resources of wellseasoned maturation barrels. Blending from parcels stored in these barrels produces a continuous style that as a blend has an average age of at least 10yrs at the
time of bottling.
Tasting Notes: Colour: Golden caramel with copper tinges, Aroma: Burnt toffee
with citrus zest, marmalade and fairy floss, Palate: The extended barrel maturation has added cashew and roasted nuts to the palate. Fruit cake, orange rind
and caramel meld into the rich and silky mouthfeel. The finish of the wine is sweet
and intense with some complex floral and toffee flavours.
Technical Notes: Closure Type: Cork, Alcohol: 18%, PH: 3.37, Titratable Acidity:
7.80, Cellar Door Price $35

