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La Famiglia Italian Fiesta Day
Trentham is looking forward to hosting our first Italian Fiesta Day on Sunday 6th
September! It’s Father’s Day, so bring your Dad along for a tasty alfresco Italian style
lunch with antipasto, risotto, ravioli, gelati and more! The Tarantella dancers will be
performing and of course there will be plenty of giveaways as usual, along with a
jumping castle and face painting for the kids. If you make your own sausages or
pickled olives at home, bring them along for our competition and you could win one
of many wine packs. It’s all about celebrating the Italian tradition of good food, good
wine and good company, so come along and join us for a ‘molto bene’ day!
Bookings essential - phone us on (03) 5024 8888.

Chef’s Recipe
Pistachio Meringues with chocolate cream

FOR MERINGUES FOR CHOCOLATE CREAM

- 1 @ cups shelled natural pistachios, - ` cup cream
chopped - 300g chocolate, finely chopped

- ` cup powdered sugar - 1 tbs unsweetened cocoa powder
- 3 large egg whites - 1 tbs powdered sugar

- @ tsp cream of tartar - 1 ` cups whipped cream 

- cup sugar

FOR MERINGUES:

1. Preheat oven to 110°C. Line 2 large baking sheets with aluminum foil; spray with
olive oil spray and sprinkle with flour.

2. Mix chopped pistachios and 1/2 cup powdered sugar in small bowl. Beat egg
whites and cream of tartar in medium bowl until soft peaks form. Gradually add
sugar, beating until whites are stiff but not dry. Fold nut mixture into egg whites. 

3. Drop meringue onto foil sheets by rounded tablespoonfuls, spacing 1 inch apart
and spreading to form 2 1/2-inch rounds. Bake meringues until dry and almost crisp
but not yet colored, about 45 minutes. Cool on baking sheets.

FOR CHOCOLATE CREAM:

1. Bring 1/2 cup cream to boil in medium saucepan. Remove from heat. Add
chocolate and whisk until smooth. Cool completely, whisking occasionally. 

2. Using electric mixer, beat chilled cream in large bowl until soft peaks form. Fold in
chocolate mixture in 4 additions. 

3. Line baking sheet with foil. Spread 2 tablespoons chocolate cream atop 1
meringue, leaving 1/2-inch border around edges. Top with second meringue. Repeat
layering with chocolate cream and third meringue. Place meringue stack on prepared
baking sheet. Repeat with remaining meringues, leaving 4. 

4. Place remaining 4 meringues in plastic bag and close tightly. Using rolling pin,
finely crush meringues. Place meringue crumbs in shallow dish. 

5. Spread enough remaining chocolate cream around sides (not tops) of meringue
stacks to cover. Coat sides with meringue crumbs. Refrigerate pastries at least 1
hour. Sift cocoa powder and powdered sugar evenly over pastries and serve. With a
glass of Moscato of course!

Some beautiful wines are now available
for spring drinking:

Just released:

- 2009 Autumn Red

- 2009 Viognier

- 2007 Merlot

- 2008 Petit Verdot

- 2002 Vintage Port

Spring is almost here, and our
winemaker’s top recommendation

for spring drinking is the
2009 Viognier… a delicious fresh,

fruit driven white with hints of
apricot and stone fruits 

They’re back! Chef’s
Gourmet Degustation
Dinners

Yes, our exclusive Gourmet
Degustation Dinners have returned!
Recent French-style and
Scandinavian-influenced evenings
have been a great success, and
Executive Chef Dag Demarkow will
soon be creating another
outstanding set menu for the next
event.

For info on these exclusive dinners,
and all upcoming events at
Trentham, simply go to our website
and click on Events. And if you join
our mailing list, we can email and
SMS you direct so you’re the first to
know about what’s coming up!

Putting Victorian
Wines on the Table

Trentham was proud to host the
Murray Darling wine region’s Wine
Weekend lunch as part of the Put
Victoria on Your Table campaign
throughout the state. Guest
sommelier Troy Walsh of
swigwine.com.au joined our wine-
loving guests for an exclusive lunch
on the lawns matched with wines
from our premium Victorian range. 

New Reserve list wines
After another hectic vintage, our winemakers conducted an extensive
tasting of the wines in our reserve cellar and decided to release several of
past vintages at the Cellar Door. The most sought after wines right now
are…

2002 Noble Taminga  $20.00
Gold medal at 2005 New Zealand International Wine Show

2005 Viognier  $22.00
Gold medal at 2005 Royal Melbourne Wine Show plus 7 Silver medals

2003 La Famiglia Nebbiolo  $22.00
Trophy and Blue-Gold at 2006 Sydney International Wine Competition
‘Best Wine of a Lesser Known Variety’

Other classics now available on reserve include our 2004 Sauvignon Blanc,
2004 Chardonnay, 2003 Cabernet Sauvignon Merlot and 2002 Shiraz. Stocks of
each wine are very limited, so if you’d like to pick up a unique bottle to add to
your cellar or for a special occasion coming up, please call us to enquire.

James Halliday Wine Companion 2010
We are proud to have once again received a great
writeup in James Halliday’s annual Wine Companion for
2010. Our winery has been given a 4` star rating overall
and thirteen of our top wines have received individual
reviews from James, with the 2006 Heathcote Shiraz
rated an outstanding 94 points:

‘Bright colour; altogether unexpected finesse and  
elegance, notwithstanding the trademark of    
Heathcote; lots of spice and pepper accompany 

the red cherry and plum fruit; tannins and oak in 
balance’.

Our 2008 La Famiglia Sangiovese Rosé was also 
given a top rating of 91 points:

‘     ‘Bright salmon-pink; while light on its feet, has 
above-complexity to its spicy/cherry/plummy   
fruit; dry, crisp finish. Great value.’
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New Release Wines

Wine Show Success
2009 Royal Queensland Wine Show
2009 Viognier Silver
2008 La Famiglia Vermentino Silver
2006 Heathcote Shiraz Silver
2008 Pinot Noir Bronze
2006 Shiraz Bronze

2009 Decanter World Wine Awards
2006 Heathcote Shiraz Bronze
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Trentham’s Andy Paul and guest
sommelier Troy Walsh celebrate our

Victorian wines
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Good Things Come In Threes
Trentham Estate is thrilled to announce that we are winners at the Inland Tourism Awards – for the third year in a
row!

Trentham is ecstatic to have once again received the trophy for the ‘Tourism Wineries, Distilleries & Boutique
Breweries’ category – open to businesses offering an outstanding tourism experience, as well as making a
significant contribution to tourism. The winners for all award categories were announced at a gala presentation
evening in Narrabri on July 25. 

Receiving this award - ahead of six other high-quality finalists - means Trentham Estate is lucky enough to be
elevated to a finalist for the third time for the prestigious state-wide New South Wales Tourism Awards. 

And with three consecutive wins under our belt, the winery
becomes eligible for induction into the Inland Awards Hall of Fame
in 2010 - an honour which is a rare feat for any business and, we
believe, a pretty outstanding achievement for our small, family-
owned winery. 

Trentham is so very proud to continue to be recognised as one of
the top tourism wineries in New South Wales, and the Murphy
family would like to thank our loyal customers and the local
community for their continued support. The winery also
congratulates the other local businesses who received awards for
their categories – it was certainly a very successful night for the
region.

If you haven’t been out to visit Trentham Estate recently, why not
make the trip to our Cellar Door and Restaurant soon, and see
why we are continuing to lead the way for tourism wineries!

From the Winemaker & the Vineyard…

A record vintage for ‘09

Since the last newsletter we have successfully completed a big vintage –
crushing just over 4,700 tonne from a record 30 different varieties, from Aglianico
to Schioppettino and more.

We tried to take as much fruit as we could so as to help growers with their
unsold fruit. Most of the wine we will sell in bulk and this gives a means of
helping the grower and being able to keep the best wines for ourselves. Again
the Taminga was the last variety picked, on May 28th, and looks very promising
whilst still slowly fermenting.

The 2009 national wine show circuit has started with a bang in Brisbane with
great results just announced. High silvers were scored for our 2009 Viognier,
2008 La Famiglia Vermentino and the 2006 Heathcote Shiraz.

It was particularly pleasing to see the Viognier do well on its first showing. We
have changed the style of this wine by picking earlier and producing a fresher,
more lifted style with more elegance as well as slightly lower alcohol. It’s a lovely
wine and I am sure you will enjoy it should you have the chance to try it.

Another white showing great promise is the Vermentino – a southern Italian
variety which loves the warm dry weather and produces a crisp clean style.

Great with fish!

Cheers, Anthony.

Albari…no?
Our last newsletter extolled the virtues and success of our Albarino wine. You
may have heard about the recent DNA testing that has proved that all Australian
“Albarino” is in fact a variety called Savagnin Blanc. Although the wine quality is
very good, the marketability of the name is under question. Together with the
Australian Wine & Brandy Corporation, producers are considering many
alternative names. Our 2008 vintage of ’Albarino’ has sold out, however we look
forward to making a real Albarino when the true clone becomes available –
hopefully in the near future, so keep your ears open!

Since harvest we have replanted 4 hectares of vines, reviving our Sauvignon
Blanc and Viognier. All these patches were overhead irrigated and will be
replaced with low level sprinklers. These sprinklers are much more efficient and
will enable the growing of a permanent cover crop and mulching under the vines.
Our ultimate aim is to convert our vineyards to organic farming. This process
normally takes around three years, so we look forward to keeping you updated
on our progress. 

- Pat.

Cellar Door
Open 7 Days for sales & tastings
9:30am - 5:00pm

Restaurant
Open for Lunch – Tuesday  to Sunday
Functions for groups of 30+ (please enquire)

Sturt Highway, Trentham Cliffs
PO Box 242, Gol Gol
NSW 2738 Australia

Telephone: 03 5024 8888

Fax: 03 5024 8800

www.trenthamestate.com.au

Email:
cellardoor@trenthamestate.com.au 
restaurant@trenthamestate.com.au

Liquor Licence No: 24 001 559

Trentham’s Nola Murphy and Julia Rowse 
with presenter Kevin Humphries MP

       


