

· 2007 was a difficult year in the Macedon Ranges. There was first continuing low moisture content of the soil, followed by severe frosts that wiped out many vineyards and a continuing shortage of water. This reduced the crop at most vineyards to 30 to 40 % of usual. I no longer say normal as I no longer  know what  normal seasons are. Fortunately I had no frost and had adequate water to irrigate my vines. The only mistake was that I did not irrigate my sauvignon blanc and chardonnay sufficiently and the cropping level was down. The season lead to rapid ripening of the fruit and  picking started on March 14 of the Sauvignon blanc and finished with Shiraz and cabernet on April 4 which in earlier times was when the picking started. The conditions lead to excellent fruit though some problems did occur.

· Over the last two years I have had problems with the Sauvignon Blanc related in part to it ripening early and picking it later than I should. In 2006 the grapes were at about 15 baume and the fermentation did not go to completion leading to a late picked style wine. In 2007 the grapes were picked at 15.5 baume and it was fermented to dryness. The wine was so austere and alcoholic that I back blended about 10% of the 2006 vintage. This was probably a little to much and the wine is slightly sweet. The 2006 sauvignon blanc despite the sweetness was popular with a number of people and has sold out. I am however not happy with either of these two vintages and if you are a regular purchaser of the wine I am happy to have it returned if it is not satisfactory.

·  The 2006 chardonnay had excellent ripe fruit thought the quantity was down. It fermented quickly and had a malolactic fermentation during the inital ferment. It is already a wine with a great mouth feel and intensity of flavours.It is now a question of getting the right balance between fruit and oak. It will be bottled in February 2008.

· The red grapes all had good ripeness. The Temparanillo (3rd Vintage ) has great flavours and good intensity. The grape grows well and ripens first of my red varieties It is being matured in a mixture of French and American oak and will be a rich complex wine. The  Malbec ripen well with a high baume but retention of acid. The fruit and body is excellent and an excellent wine will result. The Shiraz Merlot blend the successor to the Mount Charlie red was made as usual with the two varieties blended together and is progressing well.

· The Macedon Ranges exhibition will be held on October 20 and I am confident that my 2005 ,2006 Chardonnay and the 2005 Malbec and 2005 Temparanillo will do well.

· The following wines are available for purchase at cellar door or by mail order. Wine club members can purchase any of these at their preferential price.

                                   WINE             VINTAGE              BOTTLE           /DOZEN

                               Chardonnay          2005,2006               $20                      $200

                               Shiraz Merlot       2003,2004               $20                       $200 

                               Malbec                      2005                   $20                       $200

                               Temparanillo             2005                   $20                       $200 

The dozen price includes delivery to Melbourne and adjacent towns. The bottle price is at cellar door. The wines are also available at TOORAK cellars in Melbourne and Celebrations in Gisborne.

(
 Budburst  is on Saturday November 17 and Sunday November 18.  On Saturday November 10 most of the wineries will open in PIPERS STREET, KYNETON   .

OPEN  DAY. I invite all recipients of the news letter to an open day and wine tasting of the present releases on Sunday September 9 from midday until 4 pm.  Sausages, cheese and biscuits and roles will be available.
SPECIAL OFFER. Available only at the open day. 

Mixed dozen wine at $120.        2 bottles each of 

Chardonnay 2005,2006 ;  Malbec 2005, Shiraz Merlot 2004,2005

Temparanillo 2005

I look forward to seeing you at the open day and hope that you will attend budburst.

                                         TREFOR MORGAN Winemaker
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