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The 1989 Moss Wood Chardon-nav
l939loo^.o Lo b" p.odr.ingan avcmsp \,nEe" in MslE€'F Ri€ Lrll hp nD! h rn rcbrus,, This

nol-lo*.Fr.8ftc.rthe.io.F!sollcf{irvithrhechard0nr,}havi.gans.cohot,cronr"nro.sb.dr.3!6.

.,refully Dicked o$ ro thar no botrysis.d frut *'s indudld in the ffnihed wine.

l bchb r  n tag 'hApmdu+darp r )spnc .ouk in .M 'h l -dsp l tu r . \ r r r ck ' s . I nKq  hMrs fo rd .op r ,on
d  i ! on .o ' t h .m0s  modr l . f L l . nE  )o  r l sC ta .donnr r :  p rcdu red  a r  rh "  qn " / r ro

Tha daisions Dade ab.ut ue hlndtins otrhe wine *e!c in line sirh tl,e general pra.lice for Chardonnay
at Moss Wood: lhe wi.e was.rushed, drained and se$ldd t besin ferne.rsdon in staintess steel. Afte.
ahour tq o xcc\ . rn. * 'nc Ms -a {f.r"d b dstt! @ .omDhF ,Ls femcnElioa

ld ihe first time sine 19$, tne Moss Wood Chs.do.nay *as Drevenr€d fron nndergoing a ndtotscti.
tc.mplbr ion Xslh be+sd lhd r\" w:1e * as attssdy so eft d,,r iL m,shr b*om. , bi fl;bo, :r i, ."m
, ro "dbuad . , soa*en&. ) "€menEr 'onNo-sxbn ,1c ty !bc t9s9Mo$wooo .hsdonnsyL jm: , r
t ihst Drcduc€d sttle vinerard m r$3

A5sll rhethF" pFyou, nnkc"i hcMne qas escd cnrrlJin n.$ Ilench o,lt djnsbartets,ror
4ll'{ Tro' l'.srndvo.g",.'ft" 1939.l srddnrr war t"n 'n wdod "0. nin" mon' hE w\ .\ e;paiere }as
' f o {n  0bc t \ "op l :mumt im ,  fo r ' } .  p t smrunMr4s rp r  F rve ,  vun" r , .

'Ihe wine has a .i.h, nelon .nd peaches frun .harscr€r. sone sDjcenes Fon lbe cnrned oatr and a tn.! of
nuttiness and even h.rmdlade fron rh. tees .tu.acler rr is sott, with I high acidt , h.s ton8, senerous
f,avouB snd a quitt si.rn underlyins s!ru.iure * h ! fair anouni otla.nin.

.\rpresenr,lher$9Chardonnayisfresh,..isr,deansnddetj.iouswitbatinseringaftedaste.Ljk.tiebesr
o f i i "Mo*woodcha .do rna \s ,LhFsnc i , r . € t s r i nsp ,opo . i ron t t " t i d " . " t op tu  A ,mo , . . o -pk .

sc .Fac " fd l J  f o .  a r  hadsaen  bb1 ) "s ,9
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New Tiellising Systems at Moss Wood
During thd la6r ien yeaE, resea(h in Australia, Nev Zesland. Iran@ ahd !f,e Uniicd S!.Ls has leid !o
inpmved und.rstrndinss aboni ho, rhe rninjns dnd treUisins ofvines sfiecr rhe qn,lity and qun! y ot
sapes produ.ed. This resea.cb has srsdlall, been fuepled by tne intustry lnd inpmved t€.hniqus rrc
n dw beins introdu€d on a onne.cial sdl e vi rtul ly all gro*e.s in lhe Marsaret River area havs alEady
in!.ddued, or are do.icmplrlins a .hanse lo, new hellisjng sysrcns.

Ai Moss W@4 *e are inr.oducins |ro n ew BJstem s. t1le 6.si is the 'Scoti Henrr, Tiellis, develo! € d hy the
erape8muer orthat ndme in Oreson, USA The se.ond tu lhe Te Kauvhata Tvo Tier, *hich Ms develoDed
br D Ri.hard Snon a! !h. Rulura Soil and ?lanr R€sea(n Stllion in Ne* Zeatrnd.

BothsJst msr€ducethedersiryorfoliag.,ensu;nsbett.e:posureoflbeblncbesandibevoodtoihe5un.
This facilitates belt.r and noE consisi€nhipening and alows fie vines to behawested nore easily eitler

ThEe yeaB of.xpennentalior .! Mos Wood led io the i.trodudion orrhe ScotrHenry sysleD Riti att of
lhe Chardo nnoy an d lhe Pinol Noir Tlese vari eties wni.h have s iendency b droo p are parli. ul arly 3uiled
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The 'Soll Henry'forholth€Te (auFhata TsoTier
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New Tfellising Systems at Moss Wood
Taere a.e advant€ses md dhadvanbs€s wftn bo$ sysleFs. Ihe scotr Henry places grear denands on
vineya.d habag.henl duins the spring, ds tim€ snd oE reed rd be spen! on i.ainins soBe otlhe shoots
dow.vards.wiihdur$igetrori,rhesoriHenfy.y3leh*iI'orpmduceexcene Esul; TheT.nluwhata
Tvo Tier (TK l\vo T) reqni.es ab4u! a qudner offie vineyud lihe in n.nrginsthe vines and will produces
good .anopy eiposure with less nsorons atiention ro debil.

fne consGlenl TKTuo T sy.len r6ults in the vineyard app.anns nore neat rnd ,idy ih,n {hen the Ser!
Aenry syslen is used. On the olher hand, the S.oit Henry sysleh p&duc.s Brearer m;siions in densitr .
wilh sone leave s a nd bon.hes open !n d erpo*d and oihers nuch no re .rowded. Ihh leads io nore divene
oavouis and, theefore, smter conpleilr in tbe .esultirs wi.es

Aswell6dis,ithnucheKiert relrain dld vines ro the $oti Fenry sysrm dd lhis has been done wj0)
tle Cha.dornay and tle Pinot Noii The TKTRo T systen haE been u6€d expe ndnt'tty wiih rhe neult
plantedcsbemeiFran.andMerloi.Thedini.ullyofrlraininsotdvinesneansrlrarl]let anarMo*wood
dre still lryi.s to deiemine shelher ibey on converi ihe Cab€rne! Sauyicnon 'nd Senilton r. rhis syeteh.

Wlatever tleir relslive nenti lhe lwo EyEbns b.1b hdve a pta.e al Moss wood. Mos! inrol|rndy for tbe
.onsrmer. rr c r.s k4lir'ns !y.14-s ha," Drodufcd jcr fnrr i- ptu! 

"m"nB ,r ' t-c qual,D otr,p4 g.o r .
ar r5" , nprard and -hk {ill b" Fne.rcd,1,Ltu'" vinbr! ofr\tos $ood *ir€r
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The 1989 Moss Wood wood ma(ured Semillon

'Ihe rain {hicn dehyed the 1939 vintase.&usedb.trrrb in the SenjUon, ssvett as rhe Cha.donnaysnpes,
*ith rhe drJ weather just before rawesi ru.nins rle bdlrylis i.io nobto tut. wrer4s rbe i luence of
bdtysisdEiapesinlhe6nishedwinssouldhrsnaEedtleChrdonnay,nsinprd(insndtlquantiii$)
onureSenilon*asbenefi.ial ss it helped b co..ent ai. sone ottne cb,rdeF oflhe vine. rn fad, onlt
abou*wo percenr ofihe bunctres used ro produce the 1939 Moss wood senilon were afeded by noble rot.

Tbe vine wae old-fenented in srainle$ st€el tanks, in *nar has be.one lradnional ,!dctic.. Ir war then
fin.d andfilteEd b€rore !*o-!birds ollhe blend was pla.cd in ne*, FEn.h os} loi I penod o&welve seeks,'Ihe vin. was tnen blended and bolrted.

The.esuliingwinehas a n.I sttu.lurd, an alnosrlnrnrianrtutln.ss,tovebttsvours andis su.p;sinslytong
on the palale. Its s@d actd m.an6 !ba, the sine is e€ll.balan@d. in sDit€ ofits nch.ess. Uher conDrEd
lo other vint C€s of Mos s wood or othe. wines l|om Ma rgaret River, i! tD s t ess of dr e srassy, herba.eous
chr.acter tllat is tFi.dl in younc Sesillon6 nom uris resion.

Arthouen dnra.tive {hen younsGone uoutd sytnesisiible,)the Mos Wood Sennlons snd Bood,mtured
S€Dillons do ase rem..l<dbly pell. Xeith b.tieves thar rle wine will b. ari|' besr in the neri twetve nonrls
ordt€ritis6veJearsold.Inhisopinion,itisanex.eltentceUaringpro6pe.tandwillexhjbitdassi.actd
SeDillon .haracters oitlr len yesrs.

Whne Dusins on fie ellarins prcsDects olrlis eine, Keilh and CIare reDenbered the inpad ota r€n year
old botile of 1s?? Mo$ Wood Senitlon on a sroup oflte Brtish *ine pEss. Ttey atso remini&.d trbout a
recebuy.onstrned 1979 RotnbuyDire.rots Resepe SeDitton, .x.bdnsed*ith *inenaler David Lowe. ri
war a ddssi. Hu.ief Sdnnlon with lemony, cftrus lrui! chara.ler, toasiy boide devetopnent and d lovety,
eolt, houth hlling paldle. Alihoush i! drsnk beatrtjfulty, K.itb itjoushr il *odd be good ror anorher ten

AlfioushagedMdrEarerRiwrSemiUonsw disptay ditrersnt chaE.lerh!:.s from !h6e produced in the
flunte. V6lley, ui€y hsve tle potdntisl io nale a sihilar imDscr on itre Auslralian wine *ene. Mlle no
mi5b*p , .e l l 0 r i nEsMo. , \ood {od ruo r "dS .mJ to1v . t l c - vc tous '  - r , . * . . " sndd ! ! i n t r . . p r , , "
o l cha .a " r ' .Th?  1939v i ' t j c .woJobc ,sodoo '  "hup"nnpn '  u i , \ t a j  ngdo*n " '  pa {  a f "wbo  -
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