
MOSS '\ryooD *,._",,,,
Moss Wood celebrates twenty precious years

celeb.aiion pl4vs , seniml ble in 3il ofour rivos: highlighiing ou. grand succcs6, .babli.g !s ro sln
ihe joys ol rhievendn! dd to lmk back siih atreciion on ihe pad. This .eiterion enables us io betrer
uderst nd lhe Dasl sives us greahr insigli inb the Fesent 6d provides s vrbse poinl fo. us ,o look
foryud wit]l mticipalion. Apart film this, colebratidn is great irn.

Witl tveniy one vinteges corplct d al Moss W6d, Koilh and Cl.re Muford deided ihai it {s d
dppmpnab iine io @l.b.a!o ure wines of $is small (5,000 €ses pE yea), familJ-oded Ma4.iot River
vinrydd. And *hat s celebration n tuhed dut ro be.

The t*o deys or &livjly for tho lrss lion ihmushoul ANtralia ed ihose shd hdd bcen do6cl,
lssiared wiih Moss wed b4an vitl I b*ing o. Mo.day nomins olihe senillons ftm 1993 b t9?7,
the {ood natu.ld semillons &on 1993 b 1933 Md t}e cl3itonmys Son 1993 b 1930. T.is {as folo*ed
on Tu.6dry by , ts{inc ollhe Mo$ wood linots ftoh 1993 lo 19?7 6d tle .alemeis lrcn 1993 b 1973.

ln bet{ecn, qas a splendid dinner at the Musfordk louse .abEd lor by one of ihe resions bst .}ei
Sl.then Reasa. of New bwn House a! Va! se. lh s fcalur.d $fr e or Ma.garet Rivels besi wi nes n aiche d
ssai' r bATl.msr} U A. r'0a 4. 1m{o aFonor A '- 'al'a

T{entr-fivo of Pe.ih s bp reiaihrs lnd resbunn*lG wee no$n down b join rhe nedia smup fo.
Tuesdals luncn at Willyabruds idylli. a/rr4 Cafe. nlis sumpiuous leasi prepa@d by ihe very tde.ted
Helen Prideaux Dsved afitlingclinu to lhe celebniions sd lesiured ihe cunenrrelease Mos Wmd wine
pdired wiih s ounierpari lnn aboul len red6 bcfor€. A disctr*ion dflhe wi.6 ihould sive some indicalio.
oflhe s.ys lhese dyles have chrged during rhe last decade

Th€ 1992 Mo$ Wood sood mata€d S@illon
tus a lifted perluhed nose vilh lohe gra$ine$ and
linb of basy oa| Ir is fiesn and lively {iL\ dn
,iira.tivemduurfeel,pe.sistenrflarcurs! along.

The r$3Mo$1{mdsoodmatlre.lSeDiUon
shovedhowwell!Scscvines age.Itis still mazingly
lively *ilh sono iodsines mdnoneyed.haaciea,
sreat depih olflrw!. and cx.ctknrtcnsrtr.

Tn€ 1992 Mc6 Woo.l Clailo.nay.epese.h
fie cDilone ol the style fof the vinerard. Slthough
slil quite subdued on tle nose, ii is a. eksanl wine
*hicn snows .ich, npe peach and cittus chrractcrs
$Orhinbolroastyo.tandbanel femenicnsrcbrs
This is a dclicare wine wiih sood depih orFuit, mid-
palaie *eight and lensrh. Ir is nucl ro.e enDlex

fie rS$ Mo6s Wood
Chrdomsy, a go€eous, tively tcn yer old, wfth
deep leBony nsvou(, a lou.h of looslino$ dnd a
iinr olbudery oak on rhe rong finisn.

Ttre r$r Moss Wmd Pinot has a powerful
bouquerof &.1<cheds,itlsn.
nch, ripe i.tense, almost pony 6rii md a long,
nnisli w}ich is besinnins io drj ou! a lil,tle. Ms
Bellow, slill tiv.lr rnd w.I bs]anced. In ih dry, it
hae b€e. iegardod as one oflhe sreriesi pinols ever
ptuduced in rhis ounrry bnr i! I.ok. old lashioned, if
sbn 3reat, agains! drc nls strle of pinoi being

Tl'e 1091MN8 W@il Pinor Noirhar pertumed
aimas dt.i!e .ndies, repberies sd spi.y mr<
wnile dn thd pdldk ii hft nch, .oncenkaled beny
ffrit *iih hink oldustroak and Dove.ftl line sr.in
6nnins.Thisk.suppleNinevbicilasaplesut
nouthfedl, is *ell.balan.ed, and las dE stru.iure
b ensure lons liG. Ii has clear variei:l detniiion
.nd is nor..ompler and elegan! lhan lhe 1931

The 1930 MoEs Wood C,b€mer Srtrv&noa
iirn one ol ihe $eat vinta8es in ihe vineydd, has
nellowed beaulitully. It h slpple witl ! velvert
leiiure, has 8ftal .dn.enration and depih or.j.h,
ripe herry flsbur, excellmt inbsltion offi:uit sd
dust o!k, ed a long, po{e.rd nnish,

Thc ncs rclcas. 1001 MG. W@d Cab€net
S,uviclon js slill s bil dosed, The palate is supple
and sund *ith Fesh,.i.h, rile heny chda.iers
ynich are *ell inbsrahd wih c}lrry osk. lt has
genercus iavou$ and a tigh! structure vhich mll
ensble it to inprove over ihe ndt tue yes3 and t
keep lor Bu.lr longei Tlre diiierences between the
1930 md ihe 1991mbemets s}oss e esl ionor
r reffneneni of a dyle, vitb ihe laite. havins
gre.ler el.ganco.nd fi nose.



The vinBge tnan h.s D..n -oooletslvupo"r.o .o toqJ sconp.acr,djutrrb mcar ppnhinJut/.1992
and at tte sirery in Jue.1993
19?3 Devdoped bri.k, Ed mloui wirh slislrt tlniness, a strbdued bonquer viln hinls of eucatypi, ni.i
nd berry bd vaillan oai, stil t $[ and tiyely, so& on the pal.tr wiih delicare cherry iavou.s and
overt ne6 oftobaco and $ices snd sore ladness.
19?.I EaB a odplei bouquoi with overrones of beries, docolaieJeathe. and @dd, soE r belo*.
edderate qeighi, sone ianiness m tle fDish, Iim tannin6 wtri.h are .earonably wel irregmted. A
simple wine, stil agehg peU, ilonsh variable.
1975 One of lh. beoi yines mdc di Mos s Wood. Deligtr itul, coD ptex noso wi$ deticale redd nan! ttuil.
charry oah and hints of cigr box and !ob&o .hract€rs. Fino palar€. vetvely iexrue, long in l1avou,
nultitaycred, fu ish shons sup erb b ala.co ot acid a nd i.min. Alrhousi probabty arils peal, this sine

1976 A big, anazingty rich line with votMi.ouc spicy, €sis snd ciDnon aonas ed sode brry
.haraclers. O. ttre p a la!c, the *in e has ri po, fult truii showing trinfs ofcn ocolaie, colG d, d,t! and licdice
and solt tamins sith , slishi sappincss dn ihe linisL Ai s besr now but seem aacloss
l9?? Hrs an inleNe bouqutreninis.enr ofblsckberries kil.I ruances ofsassiness and rarinsss.Irs
o a a r p r 6 D d . r o , r d r n d s 4 A r , L c { ' o . i n s " r ' g o c n r . , o " p , " r o a k t € " o u , s * . , n a . o r m o " a p p , . * s
o. the finkh. This is a suDple Cahemci wiUr considerabte po{er a.d reasonable tdngn whictr is
beauliftIy developdd row bu! drybc enjoye,t for banyrear5,
l 9 7 9  H , " s s F r t s d  o o  ' o r a  s . r h h i n t 6 o r u  A r ' " o d n o  z I o o s . i o O n ! h " p r t r , . i r o s s s o , ) , - d . ^ n
H't a ro iLh or oerbacpol-n" . s1o od. JL d1r il r,acr"is H"s h" - o. v a, o 

"on 
knni bhtuF

io age. Sode boliles tasted.e.enily sccned suprisingr, trcsh ard yonlhtut.
1980 A grsai vi!1agd fo. Moss Wood Cabemei. This .obptex sine has inle.se ripd, be.ry ronas Mth
nink of charry oak, and ! depth of rich, blackdrmt 0avonr siii ovenon* ot canpho., cigar box and
scenled oa}.Il has a superb, velvdy no h-feel, a bulti tayeEd structure and a tong finish.
l 9€0  /Spc rh l  Rcs .ne , l  cMon  bom,  r J  f -00 , .  ̂ i n ,  q  l a "a tdpdcodp .p r i , y f , oo
r i  r  d  "n tu '  t e1sn r .  g - "e  " .dep ,  o f  nsvou ron  J rp  d  d  p " td  p  and  6n  p |pu ,  n t ,  t ons  i nge r .  g tobh .
th : s  n  h .  p0 " r ' r  r t  d ine  F  r i n t i i  s  " , oab  

\  
"nd  

- \oL  d  on .  1L  "  ro  o "v " top
1931 Is becoming nore approacnable, espe.ially *hen eped vith tuhusr Eeat dis}es. T$is lighity
*n.turcd line *fth a bis, iannin backbone is siil a bir clossdbut shows ri.h, rdcuani tni, earrhy
daJacids a..l eoe rcnplex lar.iness in rte blclgtuund. Siill needs line .nd Eay be rhe longes! tived

1932Tbc  1932  a1b"Tp .  c  an  1oo"sL ,g  s " r ra t r . ed  nn "  sho / i ng  r i pe .  t p ,ba (pou"  0u , t  f l r b
p F a m ' c a n p h o . s ' d " p i ( J o J . , 1 " ' ^ ( " ^ . j r h s " o s u p D t p m o l l t " d . s a e r o r s r o _ n d . d 0 s / o L B s r d
soli taDins. PossiblJ rhd trsi wine ro he tuIv Daiuro
1983  A l rh rs  . i g \ r l ,  -  r '  u r cd ' t . s t  Lse  x .  pFb .  g in l i ns  oopcno ,  r .  r o  d lo {  . ( t a \  hasDr ,nse ,
npp red tunJ1 'ancqp : ' / o3 l c l_n .  J .o .  t - p1Fp .h . . . ' o "ods re .cnpp ,o .nd3 ,o r ro1g -n !hD" r r )
and clo.olat€ f.uit wiih cedary or! and a t uch ottarhess on lhe thish. Very inDressiye.
l 93S  rSp^c i s r  H€* r  m '  Hs "a r '  1n . "p i . y , ' a .d f l , J6Lom, ' . oa \ "e \ncdb ;1h ; . sqdedcompt . i r r ,
t o t n p ? m r ' k b h  n , d D s c l c  n J n '  r i  t r b a r a t , g d l r w r e w \ c } l : . s r p p p s , d w e u - b a " n (  d . h , ;

t  po \ . r  r  d  r  r  r dqJJ t "  k lg  r  A  n j ,  r x . i  nE  p ro rpe ( .
133,t A soii, elegan! wi.e ihai is devoloping beaulituIy. Ir has a scenred nose of cneries, ioba.cd and
charry oak, a delicald palate with Codd cherry navour, sotr acid lnd iannins a.d .is!r bo! overtones. Tne
R ' P h"s Cooq weigtr. od'3' ce 

"nd 
1.1g1n aad a..housl dnnJr13..ose L,E peJ, n wiL t... for osrr

1985An apop"l ng q r w-ch 6\d{. "r.e t"nr j,"cruLon otn.b. np". soi.v be-r} fru.r Md br E o,
i 0 (0 l r ' " .  l eo rh l ,  smo  o r  rnd  \3 -v  oak  cn radp ,s  T t r : s  powcr ' i  w i l .  i !  s l pp . , .  r oud  a1d
bpsd l l ' l l y r rFdFd .h "  co .d  wp :91 ' , " :  -  e ,  r  bx . Jn ,p .s  r . c \ r$ ru .  J "  s ,o  $n  r r - r r r : nm Ennd  !
All,holgh rtr,adi\e dnrJus noq,I E st I deretuons



1936 A poscrtul, ncI sine riih Iule rannins !haljs, at lasr, shosins son€ sis!s ofb.tite age.Irhas iich,
.edm@ni end ealilr chrrr.idrs wii! lints of cigar box, canphor !d bbacco againsr a iarry
bacl(eroud, Wrrile the palat showsdcvclopinsflavou.s,iti|sdlavery.loredsinewiUrtighisiructnn
and 6m scid and lannin lbat vill e.su.e lonc lite
1937 A classy young Cabemet with a lilted bouquet showing hints ol eucalypt, peplerust, violets ad
nnlberries agains! a backdrop of cedry, snokey oaL Il i6 a lery approa&able wine: supple re! inlense,
well-r0unded with excelleri weieit a slructure and a li.Ccring aliedasro.
193? (Sp€cial Rcs€n€) One oli}e eieaiest ol Lhe Moss Wood whcsi a p.wcrftl, obpleid Caheme!
wbicl i3 supple, .ound and nouthf ling a.d shdRs rft.acrive mulbe.ry, ninr md leafy f,ait cluacters
wiih a se.ond layer ol ear$iness, iarry oa! abd !ob.&o. It is stylish, elcg.n! and wel{ltuctured, has
eximo.dinary depth oflavour and creat leoglh.
l93a C{ing th.oush an awtward si.ge. Clced and un}aelding ai ptuson!. Undetuerth ther. are ripe
nulberries *iih hints ofviolers and scented, cedary oak. This is a fresh, supple {ine Rhich has good acid,
quit€ rich, bdry fruit, ! rouc} I'erb..eous bu! in balance *ith nn tannins, and a plcasant ft.ish ol
roderaie lengr!. $ril] be very long lived
1939 Quiie closed bnt xiih uderlyingripe bedies and hinls ol violels andlohacco. On lhe palate, the
vine has good rcight, is weI-balanad, $lt and round and quitc long. Civ.n lisc i! should ope. ou! io
reveal a plsasing compleli|y
1990Doep,h.ishi,brhkiedcolour,verycoDplexnosewilh.ipebenies,spices,violelsandiobaccown s
the palalc shovsicn..oncentared herJ lruir,roundand ful navou.ed. The vine has sood weighl and
!er1nre, belmced acidjly and sho4- lanins {hich do not doninale Excelerl polenlial.

Csb€rnets still ro [€ relc.sed

1990 Speci.l RescNcNoseis cl6ed !i frsi but slowly reveals npe be.ry, violcts and ioLa.co. Palate
shows ric! rcdcunani iaii wittr earlhy. Ltrr, overrones and a solt o* linish. A vcry long jnd .o6plex

r99l SpccialReserve Deepcrirson.olour,.rinlensenose*iihipcnulbcniesand.sdmnantsand
ninls of.rribincss and cedary oali. The palak h.s lons, conplex lavours vith excellent integniidn ol

1992 Fragrani nose {ilh liltcd yiolcts and redcufants a.d hi.Le ot eanniness and larine$ and a
sDokey osh baclsnund. fte palatc is.ipe, roud lnd lull llavoured wiih a[radive line Crain tannins

1993 Frssnni \ittr nulbcr.y rnd.cdcurari and lift€d violel scenl on lhe nose. The p.lat nas hnc,
beny lavours *hile dre wine has good slruciure with its acid od knnin in balance SiDple nowbui

vrnf,age ratrngs: uaDernef, Dauvlgnon

1933
1934
1985
1936
1987
1933
1939
1990
1991
1992
1993

13.0
12.3
t2.5
1 2 3
t27
13.0
L3.2

1 3 3

L3.2

9.0
'1.5
5.3
3.5
?,1
1,9
3.5

10.0

7
5
7

7
5

7
7

6+



Newslette. not lste

Seehs is not slvsys !€lievilg. Thcft de sode
wlo Eay lave tloushi thst this €diioD of tle
!.pde Moss W@d newsieit€r is indeed lat€.
S.h€ may Lave €v€n suffesred rhat this was a
tisn tiat Clde has been ilistracred !y $e
iEDient dirsl ofa tnirdhclrlo tleMosslv@d
fortue, or thrt K€ h is laving a little rest or
rhal&e€ditorof lhisveisLlylomeisneverhoDe
to do the miting. Thereis loi esmidgeon oftruth
i! &y olth€se uworl!f, Bugg€stioDs.

Tne 4wsletter ha bee. delib€rat€ly delayed
to prcvide a eplrt on thc verirc.l tstins of
Cab€meLs dd $e tade iuctioD th3t rooLplsce
in the Musford home duins the lwertieth
tmiverseJ celeb.ations,

Allhoug! the 1991 Crbemet is availablo in
rctail ouuets adequria stoch hes been held ba&
tomceliherequircnenisolnlilodef custoDcs
rcalrict€d howevo. to 1 clse per ost rc!.

Ttibute to BiI Pannell

wler Bill Pdn€li labelled fte 6rst lwo botiles of
Mosd w@d winc lack ir 19?4,le indadj,iely
tlok then amud to close frierd, Cil Tlona, 10
slm tle @casion dd to ask hin Nhic! ol ile
two versjons ollLe Cabem€tlabel hepref€.red.
His lresent oa $ose 6rst lwo botll.s to Cil **
relurled with intc.csl ar the iw€ntieti
aMive.sdy c€lebration luc! held rcccnily al

As ! tnbub to hi ,clievenent at Mo$ W@d,
Cn Thomas savc bacL those 6rst two loriles of
Moss lvood to Bill in a beautilully oafted vood
and glass lrescntalion bii. This noving geoiue
p.@ided those involved Mth an oplortNfty ro
applaud Bill'd contribulion to Moss lvmd ail rtr

Those all important corks

One thlng $atv€ were reminded olwlile lsting
alL th. vines nade al Moss Wood durins the
lwertieti anniversary celeb.riioDs vas lle
idpact urai corks cu ha!e, especjallr or oid
wines. Kcilh sugg$ts that myone with {ilcs
no.c ih,n fifteen year. old snodd nonitor rhe
@rk fairly closely and, if br se foud ,a be
leal<ing, the botllas sholld be retured to Moss

Anotber poin! ihat €Dergcd froa tbe lastings
vas jur row dilhcult 6.hs that are more rhd
ie.Jeds old ue tolull v houtb.eahing. ccnlle

WAat *e r@t to hsr

Emest Tomliroor is just th€ l.jnil of support !
Mcs wood needs. We wer€ d€light€d to reeirc
his !o!€ aboutthe 1992 Sedillon. While aeeing
vitL ou connenis abotrt th€ value oraging tle
src, he explained that le qas drilkins i! mil
enjoyirs i! ed not allowing il to age dd aildeil
the rcjoin r, 'S. I reed sone n@i !16 a

The 1978 Moss W@d Dry Red

The 19?3 Moss Wood Dry Rld is ile nos!
controvesial produd ofrhe rinery. BiI P@el
eas unhappy vitL sone aspects of tle
vinenaking wltl !!c 197a vintage ana refued
lo rel€ase a cabemet in that yed, chcing to
declassiryine wineandsellitord adlyred. His
friend, Gil Thoaas, bottled soDe ofit, releasedit
mdefhis omlab€l sd!rcnptltvon the Stawrrl
vtu Rlalte T.ophy at the Per'r Show

$hen I last saw tlc sine in a yerlical lating,
ii was Ure only disaploirtnent i! m inpre$iae
line up. At the nosl re@nt tating, tle vine w4
in sreai forn: its ric!, sweel llaclcurdl fruii
showi.senat oncenbalion dd dep$ ofoavou.
The poili always was Urat no na|1a. hov goodit
was, it wasn! up t Bill PenaU's 'ery hig!
standards. As an (uncomcious) na.keiirs
exercise, it gave Moss W@d $eat credibility in

A sequel to tlis sasa caDe in a lefid nc.ivcil
recenuyby Kcith Muglo.d frod a CDaaliln wlo
wmte $at hc hadpMLased a coe ofthe 1978
MossWood D.y Red for the bssain lri€ of$2.50
a botue in 1930. He had ihorougnly enjoyed tle
win€i had just consuned tbe last of it a l
wonderedifthere was dy lalt.If6o, he dsed,

Mo$ Wood Mognum

WithUre.eleasofthe1991Moss\4rodaCabemet,
a Moss Wooil wift $ill ap!€rir dagnu fo. the
6rst time. Only one hundred 150061 botUes of
this wine fill be wax sealerl, itrdividuly packed
and aube.ed. tt€ Cabehet is av,ilable in
EagnM as pdt of the iwentieth anniversarf,
delebration dd in r4porse to requesis 6!n
custonoF. Keiih bd Cls€ *e preped to
conliDuc ro mahe dagauds arailable delendins
o! the response to this rolease.

Oders, lowcvor, for tlis release wiU be
.esficteil to onc magnm boiiLe per cut nei

Mfte Wooil hr tu 6130 Phm€ (0s7) 516266 Fail0e)556 r03


