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Welcome to 2023, another wonderful year of trying new and interesting wines lies ahead of
us. This pack says late Summer, which can be our warmest months moving into early Autumn.

With three whites, a rosé and two reds, | think you will find a wine to suit the season and
occasion.

As usual | tried to represent a range of regions, price points and styles to expand your wine
drinking experience. Enjoy.

As a guide to choosing which wine to drink when, the wines listed in this booklet
go from lighter to more intense, and white to red.
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Tasting Note

Wine
2022 Barossa Boy Cheeky Tilley Riesling

You may have tried the Barossa Boy GSM from a previous pack, and | enjoyed this Riesling so
much that | wanted toinclude it in this pack.

The “Boy” is Trent Burge of the famous SA winemaking Burge family. This wine is named after
his first born =" wild haired, spirited girl” Tilley, who is the seventh generation of Burges in the
valley.

Here is more information on the winery- https://www.barossaboywines.com.au/

Region
Eden Valley, always exceptional for Riesling
Viticulture and winemaking

The cooler 2022 season, which was a welcome change for many, led to slower ripening and
flavour development and good natural acidity. This brings delicate varietal flavours to the
wine.

Some of the fruit for this wine was dry grown, without any irrigation, so the true Eden Valley
floral and citrus notes are pronounced.

The fruit is hand harvested and then whole bunch pressed, and with little opportunity for any
natural oxidation the wine is clean and crisp. The wine spends only the necessary time in tank
before early bottling to retain the aromatics of this lovely Riesling.

The Numbers

12.6% Alcohol


https://www.barossaboywines.com.au/

So, What's it Like?
This wine is bright yellow in colour.

The nose is citrus with zesty lemon and lime leading towards lime cordial, very typical of Eden
Valley Riesling.

The palate reinforces this with flavours of lime and pink grapefruit.
The natural acidity gives the wine a zingy lively finish with good length.
Best Drinking

Now to 2029

Food Match

Try with chilli lime and coriander seafood, or a spicy chicken dish.

$5%

$30
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Wine
2021 Hart & Hunter Gruner Veltliner

You know | am a sucker for a Gruner, well this one from the Hunter Valley (I know | was
skeptical at first as it is normally grown in cool climates) piqued my interest.

The winemaking team are Jodie Belleville and Damien Stevens, who source parcels of fruit
from single vineyards around the Hunter and elsewhere and put their own stamp on the wine.

They believe that Gruner has good potential here. This was a somewhat cooler vintage than
previous years. When you crack it let me know what you think.

To find out more about their wine https://hartandhunter.com.au/wines/

Region

Hunter Valley

Viticulture and winemaking

The fruit was from a single vineyard on Hermitage Rd in the Hunter.

This wine had some skin contact which adds texture from the phenolics in the skin. Balanced
acidity is also important in a grape like Gruner. The winemaking is fairly low intervention.

The Numbers
11.3% Alcohol, pH 3.14, Acidity 7.4 g/I


https://hartandhunter.com.au/wines/

So, What's it Like?

This variety is known for good acidity and aromatics. If you look at the stats above, it was
picked early to preserve these attributes.

The nose bursts from the glass with the lemon and floral aromatics and perhaps a hint of
musk.

On the palate whilst being crisp there is a lusciousness and roundness that would be helped
in part by the time on skins. There are flavours of ginger lime and pepper.

The firm finish makes it a great food wine.
Best Drinking

Great now while it is young but could be cellared for a few years.

Food Match

Deep fried Calamari with a lime aioli or pan-fried fish with lemon capers and parsley.

P8
$35
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Wine

2021 Cape Jaffa CJ Chardonnay
Region

Mount Gambier, Limestone Coast

Cape Jaffa wines are nearby to Robe where the CFO and | lived and operated a food business
in the late 80’s. With family connections there as well, it is a place close to our hearts, not to
mention history, colonial buildings, wine and crayfish.

The fruit is from the Mount Gambier area about an 90 minutes south east of Robe and is part
of the Limestone Coast wine region. Mount Gambier fruit is developing, and several newer
vineyards have been planted.

https://www.capejaffawines.com.au/

Viticulture and winemaking

This is not a fancy Chardonnay; more of an everyday offering and we all need them in our
lives. Having said that, it did get the usual Cape Jaffalove, they describe it as being “the
resurgence of Chardonnay as a modern style”.

The grapes were pressed to both oak, new and older barrels and stainless steel, a little old
school alittle new school. Fermentation was with wild yeast, and post ferment the lees were
stirred weekly in barrel to give a rounded softer palate.

The Numbers
12 5% alcohol


https://www.capejaffawines.com.au/

So, What's it Like?
There is a delicacy here that is enjoyable.

The oak here is a partner not a dominating force and it allows for the stone fruit flavours of
peach and nectarine to share the dance floor with refreshing citrus notes.

Best Drinking
Now or up to five years, so 2026
Food Match

Given its provenance, a crayfish roll with homemade mayonnaise, on a beach would be
perfect. The winemaker suggests a Robe Dairy St Clair Brie. Sounds like we need a visit!

P88

$20 - a great value wine.
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2022 Giant Steps Yarra Valley Rosé

Giant Steps produce some fabulous single vineyard wines. At a recent tasting of the range,
the variation between the vineyards was amazing and shows what single vineyard wines are
all about. https://www giantstepswine.com.au/

| was, however, very impressed by the Rosé and thought it would be a great addition to this
pack. It is a blend of Pinot Noir and Syrah.

Region
Yarra Valley, about an hour to the east of Melbourne
Viticulture and winemaking

The 2022 season was cooler in the Yarra Valley, resulting in a smaller high-quality crop, with
concentrated bunch flavours, good colour and high natural acidity.

The fruit for this wine came from the Sexton and Tarraford Vineyards.

Following hand picking it was very gently whole bunch pressed, with only free run juice being
used.

The extended ferment was in stainless steel tanks with cool temperatures which helps to
retain freshness.

The Numbers
Harvested February 2022, bottled July 22, 12% alcohol, TA7.16 g/l, pH 3.25.


https://www.giantstepswine.com.au/

So, What's it Like?

Very muchin the Provence style of Rosé, pale pink and very dry. The winemakers particularly
comment though on the perfume of early picked Pinot and Syrah from the Yarra and the
resulting dry style that is very refreshing.

| found the wine to be delicious, delicate aromas and flavours yet vibrant and rather
drinkable.

Best Drinking

To enjoy the freshness of this wine drink it this year.
Food Match

Any lighter summery dish with seafood or fresh cheeses.

The CFO has provided a recipe below for Prawn Tacos with Grilled Watermelon Salsa which
fits the bill and the thought of which is making me rather hungry. Put the Rosé in the fridge
will you darl?

il
$30



Prawn Tacos with Grilled Watermelon Salsa

Here’s arecognisable dish with a twist, the recipe is my adaption from DJ BBQ Fire Food, a
great cookbook. Here is his YouTube link https://www.voutube.com/user/raduk8

Ingredients (serves 4):

For the prawns

g

O

0

24 large green prawns peeled and deveined. Tigers, bananas, kings,.. just get fresh
Aussie prawns!

Couple of Jalapeno peppers, diced

Salt, generous couple of pinches

For the tortillas

You can purchase these but homemade are delicious.

0

0

g

Plain flour, 3 cups

Rock Salt, 1 tsp

Baking powder, 1 tsp

Olive oil, 1/3 cup (substitute any neutral flavoured oil)

Warm water, 1 cup

10


https://www.youtube.com/user/raduk8

For the salsa

O

O

[

[]

O

Watermelon, sliced, 4 pieces rind off
Red onion, finely chopped x 2
Coriander, chopped, 1 cup

Lemon juice, 2 lemons

Green jalapeno chilli, deseeded and chopped x 2

Jalapeno Dressing

[

O

O

[]

Sour cream, ¥2 cup

Mayonnaise, 1/3 cup

Lime juice, squeeze 1

Tomato sauce, ¥ cup or to taste. Add Sriracha if more kick is desired
Black pepper, generous

Pickled Jalapeno 1 tablespoon diced

Mix all ingredients, adjust seasoning to taste

Method

Tortillas

These can be done ahead of time.

[

O

Mix all the dry ingredients in a bowl, then make a well and add the oil and water
Mix thoroughly, then turn out onto a board and knead for a couple of minutes

Break the dough into 12-16 balls, cover with a tea towel or wrap the dough in
clingwrap, and rest for at least 30 minutes, or up to 2 hours

After resting, roll out to thinrounds and then dry fry in a hot pan. About 45 seconds
to a minute per side, they are done when little brown spots appear

11



Watermelon Salsa
1 Grill the sliced watermelon on a hot BBQ plate, it will go a little black - don't worry!
71 Allow watermelon to cool
71 Mixall the other ingredients in a bowl, then chop the cooled watermelon and add
Prawns
7 Toss the prawns with the jalapeno and salt
1 Grillover direct heat until just cooked - they will look slightly opaque

0 Slice the prawns lengthwise or not depending on their size

Assembly

O Quickly finish the tortillas over the direct heat side of your BBQ - we are just looking
for a few bar marks and char flavour

71 Place the prawns onto the tortilla, then top with the salsa and dressing

O Trynottosmile...

David Jacobs
Aka the Chief Firepit Officer

12
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2020 Craggy Range Pinot Noir.

The Craggy Range main winery is in the Hawkes Bay region of the North Island, a spectacular
setting if ever you visit especially when viewed from the Te Mata peak. This video shows you
alittle about it. https://www.youtube.com/watch?v=31txbglCLy!

They do source fruit from several other regions in NZ, such as this wine.
Region

Martinborough New Zealand, a town and sub region of the Wairarapa region at the very
southern end of the North Island. The region produces some stunning wines and is also home
to a family favourite Ata Rangi. Here is more info for you,
https://www.nzwine.com/en/regions/wairarapa/

Viticulture and winemaking

A wet spring and summer until Christmas, followed by dry and warm right through the growing
period. Described as an “iconic” vintage.

The fruit was hand harvested, and 16% of the ferment was whole bunch, learn more here

http://bitly/3DBELyd and 84% were destemmed. Fermentation was in a combination of
French oak cuves (upright barrels with a removeable top) and stainless steel tanks using
indigenous yeast.

Maturation took place in French oak barrels (20% new) for ten months. The wine was then
fined but not filtered - https://pix.wine/the-drop/fining-filtration/ prior to bottling in February
2021

The Numbers
13.7% alcohol, pH3.63, Acidity 5.32g/l, Baume 13.2

13


https://www.youtube.com/watch?v=31txbglCLyI
https://www.nzwine.com/en/regions/wairarapa/
http://bit.ly/3DBELyd
https://pix.wine/the-drop/fining-filtration/

So, What's it Like?

This is quite concentrated for a Pinot Noir due mostly to the 2020 vintage that the
winemaker describes as “one of the truly great Pinot years”.

The colour is quite deep rich red.

The nose is all Pinot with red berries and cherry. The palate follows through with loads of
flavour and silky tannins.

Though the flavours are big the fruit found in the aroma shines through. Complex and very
interesting.

Best Drinking

Now to 2030, I would suggest decanting if drinking it when younger to bring out its true
colours.

Food Match

Something to match the intensity of this Pinot, perhaps leading into early Autumn food. The
winery suggests pan seared roasted duck leg with pasta or a sauteed mushroom risotto.

For something different try a slow cooked beef Stroganoff or a pork ragout.
$P
$39

14
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Wine
2022 Cullen Wines Red Moon

This wine is 52% Petit Verdot, 38% Malbec and 10% Merlot. These three varieties originate
in the Bordeaux region of France, and they do very well in Margaret River which has a very
similar maritime climate.

Cullen Wines https://www cullenwines.com.au/ is an extremely well-respected Winery and
the winemaker Vanya Cullen has been instrumental in guiding the use of organic and
biodynamic practices and certification. The fruit for this wine was harvested around the Luna
calendar in line with biodynamic practices https://winefolly.com/deep-dive/biodynamic-wine-

guide .

Region
Wilyabrup, Margaret River. The fruit is all from their Mangan vineyard.
Viticulture and winemaking

The fruit was hand harvested on the following dates in line with biodynamic principles, 19th
February to 9th March on fruit days including a super Moon perigee, plus a new Moon
flower day.

In line with biodynamics no additions were made allowing the wine to truly express its terroir.
Therefore, it uses indigenous yeast to commence and sustain fermentation.

Once fermented the wine spent 7 months in oak barrels, 15% new with the remainder
seasoned barrels.

The Numbers
13% alcohol.

15


https://www.cullenwines.com.au/
https://winefolly.com/deep-dive/biodynamic-wine-guide
https://winefolly.com/deep-dive/biodynamic-wine-guide

So, What's it Like?
The colour is a deep purple, suggesting its cellaring potential.

The nose is mulberry with a whiff of chocolate, alittle herbaceous thyme note and an earthy
mineral aroma.

The palate is earthy mixed with bright red fruit and floral nuances, finishing with chocolate.
The firm tannins add structure, yet it finishes smoothly. Textural, complex and full of
character.

Best Drinking

Now to 2042, ok that’s a long time but typically these varieties are known for their cellar
ability. lwould decant if drinking it young to allow it to open up.

Food Match

| would love to try this with butterflied lamb shoulder cooked over charcoal.
$5%

$38

16



