
JANUARY 2007
GRAPE GROWING
This season has been a difficult one in much of southern Victoria. Winter failed to have, as has now become common, the usual rain fall and thus  growth started with a significant deficit of soil moisture. The deficit was so severe that I irrigated my vineyard prior to bud burst and have continued intermittent irrigation since. The season started slightly earlier than usual, with good growing conditions. However many regions of southern and central Victoria were hit by a disastrous frost in October with vineyards losing up to 70% of their crop. The damage was at a stage when secondary growth would probably not result in a viable crop. Fortunately I had no frost damage. Either by luck or by excellent site selection (Serendipity most likely as it was the first vineyard site I looked at ) I have never had a frost that has caused damage to my grapes. The warm weather in November and December accompanied by judicious watering has resulted in rapid growth. Flowering occurred  2 weeks earlier than usual There were 2 or 3 cool days during flowering (Snow on Mount Macedon) which lead to some hen and chicken fruit set in some of the varieties. The vineyard at present is disease free and is in excellent condition.  The chardonnay   shiraz, merlot, temparanillo and sauvignon blanc all have  a good proportion of fruit to leaf and this should ensure full ripeness.The malbec as occurred last year has an extraordinarily heavy fruit set and at least 50% of the fruit on the newer section has been removed and even more may need removal.


WINES 

.  My chardonnays continue to do well at local shows which are the only ones at which I have exhibited until the present time. In general I am only able to enter my wine on one occasion as I do not have sufficient stock remaining the next year. This is unfortunate as most of my chardonnays are close to their peak drinking after 18 months in bottle. The 2004 Chardonnay gained a Bronze at the Macedon Ranges exhibition and the 2005 Chardonnay was placed 7th out of 68 entries in the CONCOURS de VIN conducted by the French chamber of Commerce in December 2006. The 2004 Malbec made from 3 year old vines  gained a bronze medal at the Daylesford show and has 88 points from James Halliday though he thought that it was on the light style. As I will mention later the 2005 Malbec and the 2006 (at present in barrels) are much bigger wines. 

Chardonnay 2005 made for Farrawells received a gold medal at the Macedon Ranges exhibition and Reisling made for The Riddells Creek winery received a Silver medal.

I will be exhibiting my Malbec, Temparanillo and Chardonnay at the cool climate wine show and I am confident that they will do well. 


CLOSURES

All my wines in the future will be bottled with Stelvin seals.  Despite promises by the cork industry about 1 in 10 bottles of my  wines are slightly corked and 1 in 25 is severely corked.  It is the slightly corked wines that are the big problem because people who do not know the wine, taste it and believe that it is a flat, dull uninteresting wine.
WINES NOW AVILABLE
                                               /bot      /doz

Chardonnay     2004,2005      $20      $200  

Shiraz Merlot   2005              $22      $220

Malbec             2005              $22      $220 

Temparanillo    2005             $22      $220          Dozen price includes delivery to Melbourne and surrounding areas
WINE CLUB and STANDING ORDERS
To those people with standing orders the price will be maintained at the present level.  If you want any alteration in your order please let me know.  Remember that there is a significant concession (about 25%) compared with the post release price and a further  reduction for orders of 3 dozen or more.  People who do not have standing orders can enrol at $175/dozen or 3 dozen for $450.  The commitment is for 3 years and the wines would be:


Chardonnay       2006, 2007, 2008

Shiraz Merlot     2005, 2006, 2007
          Malbec               2005, 2006, 2007

          Temparanillo      2005, 2006, 2007 


Sauvignon blanc 2007, 2008, 2009

          .

Wine is delivered about May/June or picked up at the Open Day.
FUTURE EVENTS


WORLD’S LONGEST LUNCH

Friday March 16  -  Hanging Rock Racecourse
This is an excellent day with good food and wines.  If any recipient of this newsletter who has a standing order wishes to attend, Mount Charlie Winery will arrange the booking with $10 off the standard price.


GRAPE PICKING     Sunday April 1
It is always difficult to determine early the day for grape picking.  However I propose Sunday April 1 for grape picking starting at midday and followed by a barbecue and wine tasting at about 4.00 p.m.  Indicate if you will come and you are welcome to 

OPEN DAYS                 Sunday May 6 and Sunday September 12

An invitation is extended to all to attend a barbecue and wine tasting (old vintages) on these two days.  On Sunday May 6 members with standing orders can pick up their wines except for the Sauvignon blanc 2007 which will be awaiting bottling
BUDBURST  November 18 and 19  - Exact location  to be decided, There may be  a common site but I will be open at the winery 

Mt. Charlie Winery


228 Mt. Charlie Road,


P.O. Box 277


Riddells Creek.  Victoria.   3431.


Tel.  54286946 Fax 83440189


� HYPERLINK "http://www.mountcharlie.com.au" ��www.mountcharlie.com.au�


Email:  treforom@connexus.net.au





                                                                                                                                                                    








