
COOMBE YARRA VALLEY WINES www.coombeyarravalley.com.au

THE WINE
A bright and lively NV sparkling from premium, estate grown 

Chardonnay and Pinot Noir, with the majority comprising of V19 

fruit. The wine shows lifted citrus and white acacia on the nose, 

with a full, balanced palate of golden apples, macadamia and 

hints of toasty brioche.

THE VINTAGE
Following a cold winter, bud-burst was a little later than normal. 

Early spring conditions were cool and very dry but in both Novem-

ber and December we experienced excellent rainfall. With replen-

ished soil moisture we were well set up for both generous yields 

and the warm to hot months of January and February. Harvest 

days were perfect with uninterrupted picking completed by mid-

March.

VITICULTURE
Fruit for this wine was sourced from a blend of approximately

60% clone 76 and Mendoza Chardonnay and 40% clone MV6

Pinot Noir. Parcels were hand harvested slightly earlier than

their still wine counterparts to ensure an optimal sugar-acid

balance for the production of sparkling wine.

WINEMAKING
Chardonnay and Pinot Noir parcels were pressed and fermented

seperately at cool temperatures to retain their delicate aromatics. 

A portion of each was fermented in one year old French oak to 

introduce complexity and weight to the blend, with the balance 

produced in stainless steel tanks. Secondary fermentation 

occured in tank (Charmat method) and the final wine was bottled 
under pressure.

FOOD MATCH
Freshly shucked oysters, red wine vinegar and shallot dressing

TECHNICAL DETAILS
Varietal composition: 60% Chardonnay, 40% Pinot Noir

Alcohol: 12%

TA: 6.68

pH: 3.12

Cellaring: Now - 2022
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CHRISMONT RIESLING 2020 – KING VALLEY 

WINE SPECIFICATIONS 
VARIETY: 100% Riesling  

VINEYARD SITES: Whitfield, King Valley 

AVERAGE VINE AGE: 35 years 

AVERAGE ALTITUDE: 300m 

VINE TRAINING: vertical shoot position 
TECHNICAL ANALYSIS:  
Alcohol: 12.0% 
pH: 3.15 
Acid: 7.00 g/L 
RS: 5.5 g/L 
Drink: Enjoy now or cellar up to 2026 
 

As crisp as the climate of its King Valley home, this wine is an exciting 
expression of one of the world’s classic white grape varieties. Riesling is 
also a building block on which Chrismont’s reputation stands today, being 
some of the first vines planted by Arnie and Arnaldo Pizzini in the early 
1980’s. A beautiful wine representing both quality and value. 
 
TASTING NOTES 
COLOUR: Pale straw to light lemon. 
 
AROMA: Lifted aromas of roses and jasmine, with a lime and tropical background. 
 
PALATE: Zesty citrus and honeysuckle flavours with lively acidity. Has great length 
and flavour persistence. 
 
FOOD: Perfect with fresh salads and seafood dishes over alfresco dining on a 
spring or summers evening. 
 
WINEMAKING 
“When making this wine, we ultimately look towards it being a pure representation of 
the vineyard. The fruit is harvested when we start to see a synergy of citrus flavours 
with acidity. Pressed gently with only the delicate free run juice being used, the juice 
is fined and settled to clarify before being fermented cool in stainless steel to 
preserve its fruit flavours. A short 6-month maturation period on lees during autumn 
and early winter helps to develop the flavours of the wine before it is prepared for 
bottling in spring.”   Warren Proft, winemaker 
 
THE CHRISMONT COLLECTION 
Classic European varietal wines made from some of the King Valley’s oldest 
vineyards, capturing the region’s unique terroir in fresh, contemporary styles.  
 

 



PLACE

Clare Valley

The Kil lerman’s Run range of wines are 

masterful ly composed blends selected 

from across the f inest vineyards 

and sub regions in the Clare Valley. 

VITICULTURE

A second consecutive dry year,  coupled 

with higher than average temperatures 

made for a challenging 2019/20 growing 

season, resulting in yields being down 

by as much as 30%. The new year 

brought milder temperatures which 

gave the vines much needed rel ief, 

providing ideal r ipening conditions for 

f lavour development and acid retention.

WINEMAKING

All parcels were kept separate, drained and 

l ightly pressed to stainless steel .  Following 

cold settl ing they were fermented cool 

for three weeks, with the f inal blend 

retaining a small  amount of natural grape 

sugar. This provided additional natural 

f lavour and richness, nicely balanced 

and complemented by the crisp acidity.

2020 Killerman’s Run Riesling 

SENSORY

Colour: Pale straw in appearance with 

green hues and a bri l l iant clarity.

Aroma: Intensely focussed, with 

an abundance of orange blossom, 

fresh l ime and tropical fruits.

Palate: A classic Clare Valley Riesl ing, 

brimming with bright citrus notes, 

lemon curd and crisp green apple, 

accompanied by slate-l ike mineral ity 

and refreshing natural acidity.

CELLARING

Lively in its youth, however this wine 

wil l  develop additional complexity 

with 3 to 5 years cel laring.

Alcohol:  12.5%

Acidity: 7.4 g/L

RS: 3.6 g/L

Winemakers;

Peter Warr & Kirby Graudins

Penna Lane, Penwortham, Clare Valley | (08) 8843 4206 | www.kilikanoon.com.au
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LA ZONA PINOT GRIGIO 2020 – KING VALLEY 
 

 

WINE SPECIFICATIONS 
VARIETY: 100% Pinot Grigio  

VINEYARD SITES: Cheshunt and Whitfield, King Valley 

AVERAGE VINE AGE: 23 years 

AVERAGE ALTITUDE: 300m 

VINE TRAINING: Single wire, vertical shoot position 
TECHNICAL ANALYSIS:  
Alcohol: 12.0% 
pH: 3.20  
Acid: 6.70 g/L 
Residual Sugar: 1.1 g/L 
Drink: enjoy now to 2025 

For over 21 years, Chrismont has long realized the potential of pinot 
grigio as a variety to excite the palates wine drinkers in Australia. With 
some of the most established vines in the King Valley, planted in both 
the Cheshunt and Whitfirld vineyards, this northern-Italian native varietal 
is a building block on which Chrismont’s reputation stands today. 
 
TASTING NOTES 
COLOUR: Very pale straw. 
 
AROMA: Beurre Bosc pear, white nectarine and melon aromas. 
 
PALATE: Delicate stone fruit and pear flavours. A bright citrus-like acidity creates 
linear structure with a crisp, refreshing finish. 
 
FOOD: This wine is a popular choice in the Chrismont Restaurant thanks to its 
adaptable style making it possible to be enjoyed with so many dishes on our 
seasonal a la carte menus. 
 
WINEMAKING 
“The fruit for our La Zona Pinot Grigio is harvested early in the season to achieve its 
distinctive light floral fruit flavours with good natural acidity. The juice is handled 
oxidatively to naturally remove any colour and unwanted tannins prior to settling and 
racking, then fermented cool in stainless steel to preserve fruit flavours followed by a 
short maturation period on lees during autumn and winter, before bottling in spring.” 
Warren Proft, winemaker 
 
THE LA ZONA COLLECTION 
Italian for 'the area', La Zona celebrates Chrismont’s heritage and the Upper King 
Valley’s connection and affection for Mediterranean varietals. 
 
 

 



92 Points
Q Wine Reviews

A BIG shout out to marketing gun Tash Stoodley for sliding these samples from Clandestine 
Vineyards across my tasting bench. There are 6 wines under this label and I’m thrilled to have 
the opportunity to check them out - their first release wines from organic and sustainably 
grown sites in Western Australia and South Australia. This Pinot Grigio is a ripping intro to 
the brand.
A lunch time tasting at Qwine HQ and I went back and had a glass of this after all the work 
was done. Vintner Nick Stacy loves Spaghetti Vongole to match this Pinot Grigio. I had to 
resort to a seafood lasagne (as you do).
A great seafood and/or pasta wine no less.
Wonderfully refreshing, this is a perfect drop to have in your glass while kicking back 
in the holidays with those who love to laugh out loud enough to make your cheeks sore. A 
minerally vibe sways throughout with a trail of lemons, dashes of tropical fruit and a nip of 
grapefruit. Well handled acidity the driving force behind its magnetism to food as fine spices 
trundle out on a delightful finish. Lunch time here we come.
Drink now.

90 Points
Ray Jordan
Wine Pilot

Somehow in a tough year this Adelaide Hill vineyard managed to escape the ravages of the 2020 
bushfires. It has a nice distinctive apple and pear aroma with a touch of crumble character. 
It is light bodied and has a crisp crunchy mouth feel with a crunchy minerally lemon juice 
like influence. Long finish too with a clean and pure feel. Nice wine for early drinking.

89 Points
Ken Gargett
Wine Pilot

From a single vineyard at Woodside in the Adelaide Hills, planted in 2008 with only 3,600 
bottles crafted every year. Free run juice only and it sees no oak, meaning that they have 
laid out their cards for all to see. This is intended to be fresh, full of flavour, no 
distractions. And so it is. Punchy aromatics; pears, citrus and a flick of green pea if you 
look. Blossoms on the palate too. A juicy style, good balance and with serious intensity of 
flavour. A wine that lingers. Now for a couple of years and lots to like. 

Dan Traucki
Clandestine Vineyards 2020 Adelaide Hills Wine Region ‘SINGLE VINEYARD’ #pinotgrigio- 
gorgeous, with lashings of lemons & limes, bright aromatic bouquet, zingy, tight crisp palate 
with stacks of flavour & a great refreshing finish. A CLASS ACT!!

Shanteh Wong
Wine Pilot

Nothing out of pinot grigio character here. White pear flesh, green apple peels, lemon pith 
and gooseberry fruits. Fresh and clean and glug ‘able’. Nailed the brief.

Wine Review Simple
Clandestine Vineyards
Pinot Grigio 2020
Rating: B+
Price: $30
Recommendation: Buy. It’s summer wine time.

Summer has started with a bang. This is a beautiful little number from
@clandestinevineyards
It hits the spot on the first day of summer. It’s hot on the #goldcoast tonight, so am loving 
the clean and fresh approach to this Pinot Grigio. Cold & refreshing that screams sitting on a 
balcony watching the waves roll in. This is the first day of summer in a glass...simple...

Pinot Grigio
Adelaide Hills, South Australia
Drink Now
Perfectly priced
Obviously Fresh Prawns
@clandestinevineyards

PINOT GRIGIO
2020

AWARDS
& REVIEWS



Food match

Scallops
The Holm Oak Pinot Gris is an excellent wine to drink with 
fresh Tasmanian scallops. The slightly oily texture of Gris 
matches well with the silky texture of the Scallops whilst 
the acidity of the wine adds some freshness and zing.

Pinot Gris
Pear, floral, fresh, 
acidic, texture

holmoakvineyards.com.au

11 West Bay Road, Rowella, Tasmania 7270
Phone: 03 6394 7577
Email: admin@holmoakvineyards.com.au    

Facebook: Holm Oak Vineyards
Twitter: @HolmOakWinesTas  &  @PinotdPig

Local scallop suppliers

Tasmania’s scallop season starts on July 1st and usually 
stays open until the end of the year. The scallop season 
length and opening time is dependent on the quantity and 
quality of scallop beds around Tasmania, so changes on a 
yearly basis.

You can pick up local scallops from Georgetown Seafoods 
in Georgetown, or Petuna Seafoods and Kyeema Seafoods 
in Launceston. The butcher shop in Beaconsfield gets in 
fresh seafood on Wednesdays and usually has scallops.

If you are visiting Tasmania your trip won’t be complete 
without eating one of the states most famous cuisine – the 
scallop pie. Bakery 31 in Ross is home to the Tasmanian 
Scallop Pie Company. So, if you are travelling from 
Launceston to Hobart, this is a great lunch spot. If you are 
in Launceston you can head to Tinnies in Kings Meadows 
for your scallop pie fix. It’s not the most glamorous of 
locations, but the pies are good.

2020 Pin
o

t G
r

is

Winemaking notes

We harvested our Pinot Gris at optimal ripeness, when the 
fruit was displaying lovely crunch pear characters with a little 
bit of citrus. 20% of the wine was fermented in old oak barrels 
with indigenous yeast to create the more textural savoury 
element to the wine, whilst the remaining 80% was cool 
fermented in tank to retain the beautiful aromatics. The wine 
was matured on lees for 6 months post fermentation and then 
filtered prior to bottling. 

Tasting notes

This wine has beautiful lifted pear, citrus jasmine characters 
on the nose with some great spicy complexity. Whilst the 
powerful palate is packed with flavour, it also has added 
complexity and weight as a result of the wild ferment. The 
wine finishes with lovely crisp natural acidity. 

Alcohol:  12.5%
Acidity:  7.3 g/l
Sugar:  3 g/l

Technical notes



Chardonnay
White Pear, Spice, 
Elegant, Creamy

holmoakvineyards.com.au

11 West Bay Road, Rowella, Tasmania 7270
Phone: 03 6394 7577     Fax: 03 6394 7350
Email: admin@holmoakvineyards.com.au    

Facebook: Holm Oak Vineyards
Twitter: @HolmOakWinesTas  &  @PinotdPig

Winemaking notes

The fruit for this wine was whole bunch pressed to 
tank and allowed to settle without enzyme for 24 hours 
and then racked to barrel (30% new French oak). The wine 
was wild fermented and approximately 30% underwent 
malolactic fermentation to add texture and complexity. 
The wine was matured in oak for 10 months prior 
to bottling.

Tasting notes

This is a refined and elegant cool climate Chardonnay. 
The nose displays aromas of citrus fruit, apricot kernel and 
white peach with spicy integrated oak, whilst the palate is 
fine and minerally.

2016 C
h
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Alcohol:  12.5%
Acidity:  7.2 g/l

Technical notes

Goes well with 

Pork
The rich lusciousness of the Wizard Chardonnay matches 
really well with full flavoured pork, and there is enough 
acidity in the wine to cleans the palate after eating that 
delicious crackling!

Local pork producers

Guy Robertson and Eliza Wood of Mount Gnomon 
Pork raise old-fashioned breeds of livestock so you can 
experience meat as it used to taste. Make sure you track 
down this pork – it is awesome! Guy and Eliza are currently 
constructing their own on farm retail outlet and farm 
experience which should open towards the end of 2014. In 
the meantime you can see them at one of the markets listed 
below. Make sure you try one of their pulled pork tacos.

Burnie Farmers’ Market (1st & 3rd Saturdays of the month)

Cradle Coast Farmers’ Market (every Sunday)

Harvest Launceston (every Saturday)

Hobart’s Farm Gate (1st & 3rd Sundays)

If you can’t get to the market or out to the farm to pick 
up some Mount Gnomon pork, then Scottsdale pork is 
also great quality (and more widely available). You can 
get Scottsdale pork form Casalinga, Landfall farm Fresh, 
Alps and Amici and The Trevallyn Grocer in Launceston.



 orders@tonybishwines.co.nz / tonybishwine.co.nz  

Fat & Sassy 
Chardonnay 
201
Medium Straw colour with a hint 
of sunshine.

Lifted aroma’s of peach, nectarine and 
orange blossom are complemented by 
subtle nuances of nougat like richness 
and hints of honeysuckle.

The palate begins with a rich and 
smooth entry and lovely fruit weight. 
There is a soft creaminess through the 
mid-palate, leading to a sweet citrus 
aftertaste.

A very complete wine with excellent 
fruit, textural richness and fine acidity 
on the finish.

Technical Data
13.0%Alc/Vol
3.45 pH
6.0 g/L T.A.



2020 Organic Pinot 

Noir Rosé 

 

 

 

The Orange cool climate is known for its Pinot 

Noir so we thought we would give our already 

delicious Pinot the rosé touch. The result is a very 

pretty, mouth-wateringly delicious rosé. 

Grape variety | 100% Organic Pinot Noir 

 

Vegan | Yes 

 

Winemaking | Whole bunches were pressed 

immediately, with limited skin contact, to ensure a 

pristine pink blush remained. The sustainably 

grown grapes were vinified as a white wine would 

be in order to produce the lightest-coloured rosé. 

The result is more hints of strawberry and a very 

pretty rosé.  

Colour | Salmon pink with a hint of strawberry. 

Aroma | Delicately perfumed aromas of 

strawberry, cranberry and a hint of thyme. 

Palate | A soft creamy palate with volumes of 

strawberries and mouthwatering soft acidity. 

 

Food matches | Enjoy with light, crispy duck 

salad, charcuterie and cheese boards with friends. 

 

Alcohol | 12.7% 

 



202  Schwarz Rosé

Varieties: 55% Grenache/45% Mataro 

Vineyards:  
Grenache – Bethany (planted 1969) 

Mataro – Light Pass (planted 1974) 

Alcohol: 13% 

Oak: 15% old French oak 

Winemaking:  
The fruit was handpicked separately and specifically for 
Rose. It was put through the rollers of the crusher, and 
left to macerate on skins and stalks for up to 24 hours 
to gain colour and texture. 15% of the wine was barrel 
fermented, with the remainder fermented in stainless 
steel tanks with the temperature controlled at 16 
degrees and occasional lees stirring. There was no 
malo fermentation. The wine was sterile filtered at 
bottling. 

Tasting note: 
Equal parts complexity and easy, breezy savoury 
drinkability. Immediately it’s about the red florals, soft 
ripe strawberries and a hint of rosewater. This is a rose 
framed with the spicy character of the Mataro but 
washes over the palate with red delicious apples and a 
crunch of red capsicum 



Food Match 

Quail
The earthy, spicy nature of our Pinot Noir coupled with 
the dark cherry fruit characters match perfectly with  
game meats, and Rannoch Farm quail is a delicious 
Tasmanian product.

Pinot Noir
Strawberry, Cherry, 
Spice, Silky

holmoakvineyards.com.au

11 West Bay Road, Rowella, Tasmania 7270
Phone: 03 6394 7577
Email: admin@holmoakvineyards.com.au    

Facebook: Holm Oak Vineyards
Twitter: @HolmOakWinesTas  &  @PinotdPig

Winemaking notes

Several clones of Pinot Noir from many blocks on our 
Estate vineyard were picked over a two-week period. All 
batches were destemmed and were wild fermented in 
small open top fermenters. Ferments were hand plunged 
up to 4 times a day and then pressed to oak upon dryness. 
The wine underwent MLF in barrel and was then racked 
back to barrel for further maturation. 25% new French 
oak was used (the remainder 1 – 4 year old barrels) and 
the wine was matured in these barrels for 10 months. 

Tasting notes

2019 was a fantastic year at Holm Oak. Dry mild conditions, 
moderate yields made for a great vintage. This resulted in 
well balanced Pinot with lovely aromatics, bright fruit and 
fine tannin structure. It has beautiful spice, strawberry and 
cherry characters on the nose. The palate has fantastic fruit 
intensity, vibrant acidity and fine silky tannins. 

2019 Pin
o
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Alcohol:  13.5%
Acidity:  6.4 g/l

Harvest date:   March 2019
Bottling date: February 2020

Technical notes

Local quail producers

Rannoch Quail Farm is located in Nubeena in the south 
of Tasmania.

Their quail is widely available in both Tasmania 
and on mainland Australia. They don’t have a 
farm shop; however, you can purchase the quail  
from butcher shops in Tasmania including  
Casalinga in  Launceston.



 

 
COLOUR 
Deep plum purple, brick red hue. 
 
BOUQUET 
Intensely aromatic savoury nose with fresh wild strawberry, plum, hints 
of cherry cola and integrated dried herb notes. Underlying baking 
spice and savoury oak compliment the aromatic fruit profile. 
 
PALATE 
Purity of fruit is balanced with the carbonic maceration and whole 
bunch characters displaying strawberry, plums and blueberries with 
hints of rhubarb. The palate is rich and juicy, integrated with oak spice 
and also has a good savoury edge.. Good linear acidity backbone 
with savoury tannins are met with generous fruit weight and 
persistence and fresh fruit on the finish. 
 
Harvest Date: 5th and 8th March 2019 
Baume: 13.4 
Botted: October 2019 
 
WINE ANALYSIS 
Alcohol: 13.5% 
pH: 3.63 
TA: 6.0 
 
VINEYARD 
Sourced from 2 vineyards in the southern Adelaide Hills, Both blocks 
were handpicked, The first block was from Topnote - a gentle North 
Facing Aspect with a sandy loam over siltstone, Clone is G8V3 and the 
canopy is managed with strict vertical shoot positioning. The second 
block was from Christmas Hill and clone MV6. 
 
WINERY 
Hand Picked with 20% picked straight into a stainless VC tank gassed 
with argon, this parcel was left as whole bunches in an inert 
environment for 21 days to undergo carbonic maceration, after 21 days 
it was destemmed only and fermented out on skins only for a further 7 
days before being pressed directly to barrel. The balance had 20% 
whole bunches added to tank before the balance was destemmed 
only on top then fermented with wild yeast  to dryness spending a 
total of 14 days on skins before being pressed directly to barrel. Post 
pressing both parcels were blended and matured in 4 year old French 
oak for 11 months before bottling. 

2019  
Adelaide Hills (Kuitpo) 

 

240 x 6-packs produced. 
 

 



P L A C E
Old Jarvie Vineyard, Rifle Range Road, McLaren Vale. 

Growers Ian and Ann Leask, Richard and Malcolm Leask. The 
Tempranillo (3.2 hectares) was established in 2010, and clones 
are D5V12/13. It is hand spur pruned, two-wire vertical, single 
cordon. Geology sub region is Kurrajong landslide, Talus Slope, 
Kurrajong Formation. The soil here is reddish brown clay with 

breccia containing quartzite and siltstone from the nearby 
westerly sloping foothills. This site is 170m above sea level, 
higher rainfall than average for the region, and has mid to  

late season ripening characteristics.

V I T I C U LT U R E
2018 Winter rainfall was close to average, and we had good 
soil moisture leading into Spring. We had a slower start to  

the season in Spring, with budburst later than normal.  
Spring time rainfall was then lower than average, it was 
warmer, and we also had a very damaging storm in late 
Spring, overall these factors resulting in a lower yield 

expectation. The challenges continued in Summer, with 
hot conditions, 24 days over 35 degrees Celsius, including 
our hottest day on record on January 24. Disease pressure 

was very low as a result, while the need for careful water 
application was very important. 

F O O D  M A T C H
Mexican is a great match for Tempranillo, mix it up with 

different types of soft shell Tortillas filled with prawns or pork 
with tomato salsa, goats cheese, fresh leaves, squeeze of 
lime, hot sauce. Or, chargrill some Chorizo and Haloumi  

on the BBQ and eat straight off with a glass in hand.

C E L L A R I N G
Drink up until 2025, but really, don’t wait that long.

W I N E  A N A L Y S I S
Alcohol 14.0% ~ pH 3.6 ~ Total acidity 5.9 g/L 

S E N S O R Y
COLOUR:  Bright purple with purple hue.

AROMA:  Breakfast tea, black cherry, star anise, cola.

PAL ATE:  Dark forest berries, cooling and inviting. 
Super juicy and delicious! Dash of clove / cinnamon 

spice, nice glide and choc-cherry ripe fruitiness carries 
the wine forward. There is some good depth of brown 

earth and fine grained tannin on the finish, a little  
bit on the wild side.

V E G A N  F R I E N D L Y  W I N E

H I T H E R A N D Y O N . C O M . A U

1 0 0 %  S i n g l e  V i n e y a r d  Te m p r a n i l l o

M c L A R E N  V A L E ,  S . A .
T E M P R A N I L L O

20 1 9

Harvest was dry, picking was compressed, the fruit was good 
quality but not much of it! Our late season Mediterranean 

varieties fared very well, with much better balance and good 
yield. One of the hardest vintages in living memory, brought 

the best out of our farming experience and team work.

W IN EMAK I NG
Fruit was handpicked and delivered to the winery on March 

14 and March 22, batches kept separate, gently de-stemmed 
and crushed, a cold soak taking place for 5 days on the 

second picking. We used 10% whole bunch in each of the 
ferments, open fermentation followed for 8-10 days, then 
4 days fermentation post maceration, gentle pressing, dug 

out the skins and combined parcels in tank, then finally 
transferred to 3-4 year old French hogsheads for 5 months. 

Screen filtration was used and no fining, a vegan friendly 
wine. Bottling completing the process on September 27  

and sealed under Stelvin screw cap.  



92 Points
Ray Jordan
The West Australian

This is sourced from Karridale south of Margaret River, so the 
cooler climate fruit in what was a cooler season is 
significant. This is a variety on which Clandestine believe 
they will hang their hat on the future as the variety for 
Margaret Rivet. It’s bright and energetic almost 
on the palate. The colour is bright reddy crimson. Chalky 
tannins and cherry plum characters provide such perfumes and 
aromatics. Just a little back palate grip adds to the structure 
and poise.

91 Points
Q Wine Reviews

These Clandestine Vineyards wines are a tidy bunch. Sourced 
from Margaret River, this Malbec will mop up a steak or hearty 
meal with ease.
Peppery and earthy, licorice and spices get things moving. Get 
in deep with plums and mulberries. The more I investigate the 
more it tells me it is a meat kind of wine. Rustic feels with 
black pepper, it finishes long with a sapping dryness. Another 
glass please. Drink to five years.

90 Points
Ken Gargett
Wine Pilot

From a vineyard in the Karridale region of Margaret River, 
planted in 1996, 2nd and 3rd use French oak barriques were used 
for malolactic ferments and 15 months maturation with 3,600 
bottles to go around. Deep purple and it shows very youthful 
aromatics; florals, roses, cherries and mulberries. Good 
structure on the palate and some plushness with significant 
length and good acidity. It is very much upfront flavours here 
and if there is any query, the length is not as persistent as 
some of the other wines from Clandestine Vineyards, though the 
flavours are very appealing. It will get even better in 2 to 4 
years.

90 Points
Huon Hooke
The Real Review

Deep, bold red/purple colour. The aromas include talc, berries, 
peppermint and forest undergrowth, the palate savoury, drying, 
soft and young but also gently-structured and approachable. 
It’s slightly flat in the middle and drying - a minor quibble. 
Good value

Dan Traucki
Clandestine Vineyards 2019 Margaret River Wine #malbec - open 
fermented- has a deep dense rich colour, gorgeous bouquet of 
plums, red berries & a hint of mulberries, smooth rich ubber 
tasty palate with divine finish, making it an OUTSTANDING WINE!!

Shanteh Wong
Wine Pilot

Yes it sure is Malbec. Loads of pigment and intensity and that 
follows through on the palate. Blackberries and big fat 
blueberries, violets and purple florals. Some sweeter spices 
like nutmeg and vanilla bean that sit nicely with the density 
of fruit and sappy fine tannins. At this price point what’s not 
to love?

MALBEC

2019



2020 Schwarz Meta Grenache 

Varieties: Grenache 100%. 

Vineyards:  

Bethany 75 years old and Marananga 90 years old 

Alcohol: 13.8% 

Production: 295 dozen bottled 5 September 2018 

Yeast: Wild 

Maturation: 10% matured in old French oak, 90% in 
tank 

Winemaking: 

The fruit was handpicked. The Bethany portion is 100% 
whole bunch fermented and foot stomped twice daily 
for 12 days before being basket pressed. The 
Marananga portion is 15% whole bunch with the 
remainder of the fruit de-stemmed and left in the open 
fermenter for 15 days before being basket pressed. The 
final blend was put together in September. The wine is 
91% whole bunch. Bottled on 5 September without 
fining or filtration. 

Tasting note: 

Built with freshness and vibrancy in mind, this leaps 
with wild strawberries and red licorice with 
undercurrents of Grenache’s signature sweet boiled 
candy generosity all elevated by an invigorating 
menthol lift. There’s a spritz, a chew and an exceptional 
juiced-up drinkability. 



2020 XO Wine Co Grenache
271 x 6 packs

$32

September 2020

McLaren Vale

Aldinga, Whites Valley, McLaren Flat

50m

Unknown

OWN Roots

Assited Sprawl

Spur Pruned

12th March, 14th and 16th March

Hand and Machine

14.5, 14.1

100% Grenache

VINEYARD
The Aldinga vineyard is from 80 year old plantings on and ripens 
slowly with good acid retention and flavour development. The 
McLaren Flat parcel is planted on deep sand to 25 year old vines 
and ripens much later while prividing a floral lift to the wine. The 
Whites Valley block is on red sandy loam and gives good structure 
and flesh mid palate.

WINERY
20% of the blend was hand picked and placed as whole bunches in 
a sealed vessel to undergo Carbonic Maceration for 14 days before 
being destemmed and fermented out on skins for a further 7 days. 
The Aldinga vineyard had 15% whole bunches added to open 
fermenters with the balance of fruit destemmed only to cover the 
whole bunches. The balance of the blend was fermented as whoile 
berries and no crushing.  The ferments were plunged twice daily for 
the entire time on skins. The wine was pressed directly to 20% New 
French oak puncheons with the balance going to seasoned French 
Oak puncheons and left on full yeast lees to build complexity and 
mouthfeel. Racked from barrel, and clarified before been bottled. 

August 2020

14.5%

3.58

5.9

Wine

Production Volume

RRP

Release Date

Region

Vineyard Location

Elevation

Clone

Rootstock

Trellis Management

Pruning 

Harvest Date

Harvest Type

Harvest Baume

Varietal Compostion

Production Comments

Bottling Date

Alcohol

pH

TA



201  Schwarz Shiraz

Varieties: Shiraz 94% Grenache/Mataro 6% 

Vineyards: Vine Vale, Bethany, Moppa, Marananga, 
Stonewell, Hallett Valley, Eden Valley and Light Pass 

Alcohol: 13.9% 

Yeast: Wild 

Maturation: 60% of the blend is matured in old French 
oak hogsheads and puncheons with the remaining 
40% tank matured. Most of the wine was racked from 
barrels into small tanks at 9 months 

Winemaking: 

The fruit was destemmed, then fermented separately 
in open fermenters with pump overs and hand 
plunging. The fruit was left on skins for around 10-15 
days. 10% of the blend was whole bunch fermented. 
The parcels were kept separate until the final blending 
in October 2017. The wine was not fined or filtered. 

Tasting note: 

Loosely modelled off great Rhone reds which are as 
much about the spice and the structure as they are the 
generosity of the fruit. It opens from earthy terracotta 
tones and cured pork to red plums and fresh red 
cherries. It’s shaped with nicely poised, bright acidity 
and a chewy pliable tannin structure 



2018 Shiraz, Blewitt Springs, McLaren Vale SA 

Product Short Description 

Violet perfumes, regional blue fruits and all-spice. A deliciously mid-
weighted wine with super fine, sandy edged tannins to finish. 

Product Description 

Handpicked then cold transported back to Melbourne for processing. 
Once at the winery we handsorted each picking bin meticulously 
before tipping 40% fruit into a single OTF as whole bunches and 
footstomped to get some 'juices flowing'! The remaining fruit was fully 
destemmed and tipped into another open top fermenter for cold 
soaking (4 days) and fermentation. 

Both parcels of fruit commenced ferment naturally and were given 
just enough attention to ensure long, even fermentation was 
achieved. The whole bunch portion was pressed on the edge of dry 
and still warm, whilst the destemmed pot was left on skins for another 
2 weeks after primary ferment had kicked out. 

Once in barrel the wine was racked once off lees during the winter 
and bottled after 10 months maturing in mostly older oak of varying 
sizes. 

The bottled wine is a delicious, cooler take on McLaren Vale Shiraz. 
With fruit sourced from the elevated Blewitt Springs sub district, this 
single vineyard wine drinks beautifully now but will surely reward the 
patient. 

Showing violet perfumes, blue fruits, tar and complex cardamom spice. 
The whole bunch tends to drive the fragrance without being dominant 
or green in any way. With a concentrated core of flavour, you'll find 
intensity in a mid-weight package. There’s mouth perfume and jubey 
fruit aplenty, along with fine sandy edged tannins – a hallmark of the 
exceptional Springs Hill, Shiraz vineyard. 
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