The Wines

New Release Wines

Some beautiful wines are now available
for spring drinking:

Just released:
- 2009 Autumn Red
- 2009 Viognier
- 2007 Merlot
- 2008 Petit Verdot
- 2002 Vintage Port

The Taste of Trentham

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:

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

Wine Show Success
2009 Royal Queensland Wine Show

cmrar 2009 Viognier Silver
) 2008 La Famiglia Vermentino  Silver
2006 Heathcote Shiraz Silver

ViNE e et i S 2008 Pinot Noir Bronze

' 2006 Shiraz Bronze
2009 Decanter World Wine Awards

2006 Heathcote Shiraz Bronze
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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 | 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.
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