
Newsletter

Tha grcvi!sseason fo. r be t990 Cabemet wss uique s ibe Egion e,!-riad@o Ditd wrai her wi rh
@gud rdarl dufug the stuer Ttus 6mE€r rain delared Lte bmesl ud tb.r. qassoee
mtrer lat tLes-apnsrouldnotripen. No!ody sqs t"his unfoLodeo bur 'le iopad oftb; s;a;;
r 3 ' o dl was bene6cial 1o Lhe n!.6 aod Lre codlosnioD ofde FuiL. 1.t" Lte hme;! DcMr I haL !h;
T'a s:bs hid:toepld 

ltow.tug b€roF p,&i!s was Gnjsled dd so lhe birds did sicrindor
da r aae,lowardst be a od olvib.age fts w@ @6p"Bared tor by tbc sbMde I qo! q tr.!;roueo
be prcdul,ron of a sljghtly aLve 6v€rsss vol @e of s de.
Tbe l990Mo6swmdCabemdibdudess%Cabemot ft&c,O OJ*Mprtol. Kei!hMusfordbeUeves
h5l lh.,oirodu.tioo ofcab.her Frd. b lhe btobd ia oor asisniitu, chos€.r0r[* i, is a finoluins ol lbe sbbti.bed Mos6 wmd Csb@€t sryte. Ttre yous wine &eEs ro bale added s

Tbesinrye oadc u lbe Ead!itual Esfi€rofrh€ vinsyMd: !icted aL | 2 U2. ba@e ed f.@o kd
ob skjns lbrsir days.Toaddborbqd:oediob b!h€b.Fbd,agEsllpdeloftouvarsws [.ep.on
sLiN {orrvo vee}s. TLe win€ udeRentitlnalot&tic fenert3rioD i! srdDles st et mdvsg_ther
stored h225 liir€ bMeb for tqelve ao!tb!. These werc a @nbilarior of 50% ofbofi Alia;ed
T ' Mcais briqLs fioD Las Totuell€ d. Bougosne, wiih J8q otrhe wiDe beils srored in .es oqk
tuler$s rej mlt. lhe wjbe * as tisbity frled Dd 6lFred ud bor ed:!N;v.bber r99t

MOSS \\,OOD

CABERNET SAUVIGNON

T\e lo90 cabener o4 a dtsp, bdg\l r€d otorr ed f',gr&!, tin?d pern@es sirh brts offtesh
oei I es, npf bers abd smok€y. tarry cldacF6 l! hu &*b, li\ ety sw€.t berr' 0qvo$, sfl 6 De.
s-dbr"1 n3tud anaJl?@"te sbcl lirsers. Th! jse€l.gtul. @ut!i-dne6iooql wiD.whjcb is
. (n and dr r rdvoued, supDte, roed ed $eu-bal3@d Atbougb delcioN loe, ,l wiu beoc6 !6od
up to lll€en yea6 cellding.
Braceorlh.q@nyoflne &un.r.m6.ll uoDr wiUb€ret.@d ud€r rhe Slecial R?spne label
^'.rb and r ttup betiald lhsl il htl be hard b 66,Le a berFrCab€met si l!ro$ w@drhe rbe t99O

Moss Wood hr ud



1973 Aples reDehably youthful. It hqs q garne! colou, a subil&dbouquet, so&,.ich redcu.art
rruit Fith overione6 or lobacco od slices, firn !aMi$ ed a sqhdy strilseDt 6!ish

1974 Has a perffD€d bouqueirith oveftoDes ofchmlaie, i! soft dd EeUow yet frll,navou€d Mth
dusty oak cldlct€F a!d ncn, bhckcuei Guit. Ir h6 s@d structue ed r€asonable lorglL
but quile fm imnins.

1975 Oneofrbe bpq $ 1e, mad" atMo.6 $6d. I' os rch, ri!€,o.cenkdFd [ait. s 6on..el\dr
noulh leeL, g@d balance, €lese@, conplexity ad sreat leDstn. Athous! prcbably at iis
p€ak, tlb wine viU live lor ye4.

1976 A his nch wile with lovely cssis doms doninatils ire nose. On ure lalate, the wine is soll
vith developed, ripe froit showils hinls ofch@lat€, @llee aDd lieric€. It i. d.lesdt vine,
weU'baldced ed navDusma, rii! a loag, linserils 6nish. Ai ils besi now

1977 Has an inleDse bouquet renid6cent orblactbenies wit! ntrdces olchEny oaL. Irs palate hd
.icn, rip€, herba@ous fruit in }ald@ with dusty oak chdacl€rd. This is a supple Caberler
with conside.abl€ power Md reGonqlle lensur. Enjoy i! over $e @xi rev y€ars.

1979 Has a conplea bouquel sitL Liare otuint cnmhb, ripe bedes dd tobacs. On dr€ palaro,
it las so&, nch lfuit in balece vith ure pleasdl bui 61D iqnlim. Tho 19?9 Moss Wod is
flavouEone, su!!le, hs g@d lelst! ed onrin@s ro &i!k leaurifdly.

1940 A great villase &. Moss Wod Cahetuei. The whe ns iDt Ne beE don6 vth lirts of
charyoak and a depi! ofnch,llackcuant oavouerhqledby€ael€nt os!. ltlas asuErb,
v.lveiy noutl-feol, etud dlrucrue aDd a long 6nish

1981 Is becoDing nore appFachabl€, especialywbe! *ned wiih robct Eeat dish€s. This tishuy
st.utued sin€ which i& rich, be..y froit and stmng tMtrids s srrll clo*d dd qu € reic.
It will not be druL wilh ba:imM erjoyu€ni ulil d.u, 1995.

l9a2 An apFrljg, {"ll.bol-nFd 
" ne.howins ripp. berb&eoE.rLr witb plFdan- !p,.r oal

dr3iF's rr hds o sLppte Eourh.raet, senercs muded uavous ed soi ldnin!
1983 Hes iole!"". rioc. Blbcrry frut sod sel,-:nkslakd cburr oa! chtuaaF6on rh. oo"a Md

or leE,  i s  r i shr  r  n ruc tmd dd bs .ons ioerao. .  dep ih  o tna \ou  Th is  hus .  qbp.6  r .U
relativelr closed, hasbisrahins ud vill neodtine ro slow its b€sr. Dlint< &on 19s6 orwods

194:I A solt,.lcgant wine Ura! is dev€lopingbeallifulLy. Ir has delicate tail fla6r, .enids@nt ol
chenios, g@d srrucrw dd @nsidersbie lensrh. Drinkins clGe ro ils !eaL.

1985 An zppeal.nE s ie r Lh a powefl bouquet showi og 4@llen I inFBra ljoD ofncn. be -,r "ru .
a rdsp ic /oarchera . to 'dT lewine ixsupp leaodEou lh . t r l t iDg .beg@nbate(e .ar is . l
structue ed soli nre-graircd tauiN. Althoueh anracri!€ drinkirg row, it wilL inprove tor

1986 A p.we||ul, rich vine with lirb, nne glain tdnins. rt is diilt quile closed anil needs iime to
soften, 6ll out th€ excellenr struclue;nd strow rbc rip€, .orce;rrated berry i{i! ar ils besl.

1937 A very app.oachahle yods Cabemet wj$ afi.aciive per{uDcs and fraCre! nch, ri!e, fnii
chsact€rs. This is a clssy viDe which i3 supple yet i;rense, well-ro-ded rfth ;xc;I;!r
slructue sd a liryering sftertaste. An ouhtanding vintage.

19AB ]las & intense bouquei ofipe Dulb.ries vitn hints otvjoleis ad dusty Frencn o.k. This is
a fresh, srplle vine *ith soil acid, .ich, concelrrated berr fruft in baldce wilh sr.ons
ienins and a pleaet frnish which linse6. Needs fou i. live reare.

l989I I - . "  ppJ  uedLo.que. . " r ' f fCr ipebern" . .b inEo l .eJy  Drnr )  ch tu-c re-sa  ohsryo .k' f l  s  i s  d .o f .  "e  I  oJ r .pd  ^aop.ne t  k rh  dn ,  be f ty  0J \o rd  and " r  .ann in . .  tu . \o ,L l
. ' l ' 1 ' v p d n ' L ' B  o u  r v i  h " l p . L f m d f  r 1 p . c e t . d n n s .



Special Rerierwe edbdinets

1930 (SpccialR6€Fe) Ihe MonlgoneiyTrophy *i.ne.l!s 6dded conpleytyioh lwo Jefs jn vo.d Ii
las a'olnninous nose wilh hinh olbenies,.h@lore, ofre dd rpice, qirs int€ns y md sreah deptt
offl.vou. on tle nid.pdore and an excellent, lorg lingerlng 6nhh. I$isisaretnedyjncofF€al
.hfacler whicl is drinling lupcrbly.

l 933 .Spec i8 lR?s .B . 'Th "o ,ku ,o .nEq inphsc r r rd \ .Ep . . ) (o ra . t scFm. .3oa l ' snBEh fhhas
8dd"d .o r  pe \  o  b rh "h l s " ,n  h ,  b la . kcL rMr  f ru . r  t um rhp  en ras "  hBm" lceMr* rn " {hTh i .
supde a.d vell baloced, h.s fine$e, excellmi shudufe, srear power Md onsiderabk lenglh.
Al$ous} aihactive drinking now, i! vill inpmve as iine softens fts big r$nins.

r 937 (Spechl R.enc) One ofihe sEabd ol the Moss Wood Crbmds: a Fwertul, onpteb wi.e whicl
is supple, has nc)r, ripe, co!.enhatld, sweer beny nawurs sd a 6m, irnin na.kbone. Ii is srytish,
elesant and qell sruduEdi hs extfaordinary deDih ofnsvon , h enendous onpldiiy sd mrins

_Y'e id^  V i t r tageRel , ing
(out  or7)

Th€ 1992 Vir|lge i! Mlrgaret Rive.
This dntase cme in two distirci haFes, pucruated bj a Eild, v€t thre€ w€ek p€nodir nid,Muh
dlnns wlich no pickins ws possible. Duing the 66t!hse, a wam, quicl-ripening Februery, |!e
ChardoMay, Pinot Noir, lhe 6s! hslfofth€ SenilloD, the Cabenet Fruc &d s sbsll Mout of
. "b tnr r56-vcaon$plp iJ I "nonl lev inesTb""ecobdphsp.mes!Lhes.MotapnlwbeD.be
"e" .o I th "S"6 i l lo1sno lhccab.mq SeLngnoaserep icned.  Hhasr  rdcodp leFdbr  ddApn l .
Keith s iniiial imp.ession tu tba! the Chrdouqy aDil Pinol Noi! de morsler wines *iih dssive
r.uit characios md e@rDou weishl. Tler lav€ big, soi!, s€n€rcu sweei i{i!, @ lish in slehol
and not larnic. In a nomelt ofweakness, I(eiiL desnbed tnen as,loveable, cuddly wi!es,. The
Senillon lolc quite delshtful: nore iypical ofclassic Mcs Wmd Senil]on ald wilh b€lter depft
offrult ure $e 1991 Mne. Tha Can€net will b€ iylical of tbc MGs Wed style: it has son, ber.r
characio.s, g@d balance,lovely iextue and considerables€ight, witlout the 116!r fragrar@s orthe

APordofpraise
$ine colunnisi lor ihe wes Ardrdlida Tony turd, proised rhe .unenr Fksse Mos wood csbernet
sauvisnon and ruggescd ihar i! would be u idesl rcompanimen! io a B.iltrnr{tyte leg oflanb €sserok.

att b", t( ob"4, ti t tB, " to"kd 4e1 ), th.tokd.t4toc. ot Ma.. w6d. rh? tgaa. ao 64d t).
hhoao a ?lr.p.tplt n lo, I o4d o d4p, dpcnlb a hhLitanna,4nh sb at aLl6p..ra'aa1a,
ook spiP ond du*t mbervt natzs.
'fhe 

flntuu is pthed uith sueer tut ju! o sta.l2 tdut nt ,h. hnett otul quite Bodeaux liEe.
Hore d la,A or t uhile lolhE, ond nich a barle ar tuo nub, kr the v4 ce.tu4.



The 1991 Moss \trood
Manjimup Vneyard Chardonnay

Keifi mil Clare Musfo.d &e delishr€d b Moun@ rhe releas ofrhe tusi Moss W@d eiDe
not arown on the Mdgmt Rive. vineydil. It is rhe Moss Wmd Mdjinu! Viaexud
ChardoDay na.l€ froD crapes CtoM or ldd owned by R.berr Duli al Manjinup, oDe
huDdnd Lilonetles south-eat of Marsel River

Th€ 1.2 &cine Manjinup vineydd, twGftir& ofwlich is dmted viih CharrloMay ed
one-rLi.il wit! Pindt Nojf, hs been develor€d uder @ful sur€nisjon ofMoss W6d. ri
i! situat€d id th€ Gl€mre recid of the Mejinup/"enbe.ror vile-shwins disiri.r on
Gmnt€ F.ad, rwelly Lilone!res wes! ol Mej,:oup Ded One Tee B.idse.

Vilicdtual problens, €s!€cially vild danage, jn Ma.ga.€r River which Fsuli h e
ires e supply olCledomay srale have beer a caralys! tor the develolDeDr ofthe ftw
vileyed in mothe. developirg ngion. MaDjinup is d aitrEctive pmspect becase it is
likely to be a bore €NGieni .upplier ofsrapes, ti is atso liletr ro teduce a sisliicmry
dilleelt style ol Chsdousr fron rhar nad. in Margar€r River Being furh€. intdd, ir
p.oduces a difer€nt style ol ChardDDay frcn thar naile in Marsder Riler wth 6n€
ftasytu'qromas Dd delicate. &esb Oqvousoo depalah

The vineyard was plarad Eins rbe rLen quit rcvolulionsry, but .ow no.e widety ued.
Te rau*lata Two Tie. (TK 1\ro T) ireltisins srsr€n. The TK T.{o T sy3l€n reduces the
deNily ofthe loilage dd improvos ceopy exrsue !o the su, The yines cd b€ noased
D about one quarte. ofthe time .equired by a vineyud which ses had io.al lreltisins.

Clones olChedomay and Aro, Noi. f.on MGs W@d v€re ltdt d in rhe deep, srareled
loaD soil or s superb northerly facing gloF. (tsrilliut, Tti! is Coa'" o*" co-t.]/i""t"r"
reith in a fai.ly re outbNt.) Th. pldrils, eslablishneDi and nanag€nent ofthe
wineyad have all be v€ry clDsaly s[lenised by iLe Moss Wmd rom.

Tne FineEaking Las foilowed ile classic MGs W@d tradilio!: fult baEet temerralion in
one ludrcd !e. @Dt new oa! aDd dle norrhs o! ler Tle only ditr€rene !4 b€en rhar
this wine wasnot pui urroush the dalolactic fe.denrarioD. T!i! decision vas nadeleense
the vine wds still seen s sonetling ofa. experinenr. With the 1992 Cha.donnav tbn
\Ianlib 'p. 01rn, o.be.ha.o, Ke Lh acuvpty pr.L"d th" Dalota. ( rem"nbro; s \e
helieved that it would bene6i as nuch fen this as fie Mdsa.er River Chrdonnays.

The 1991 Manjinup Chddonnly was bofi,led tu DeeDber 1991 Erd is low readv for
4 lcace 1 l ' s  6 lhc6^ i@Eme.od. r ,p t rco  qde"p  eFd ins .pr "dbe- tc8?.Ath ;usb
theq '6 l l y isv . r lg@d. lhepRerene(hrbp fec l lhar r . . locomes, .06v . r l yorgr ' i ,ps

The 1991 Mojinup ChardornEy has e appeqlins bouquet vith hiDts of apple, c .u and
plssionliuit ard sophisticaled r@d trealncnt. Or the palarc, iiis r.esh ed tivoly vth
cnBp, ribrsr tui! characters. The wine las rery sood balance, tne sttucrue and d
attractivc, thoughsligh y sloft,6nish. The ohposition ofihc gnF€s seens tosu8gestlhat
thewinehascelleingpotenlirlalthoushi,is.srhert osoonrobenahinsboldoFdicrions.

l loss Wood Fyd


