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The 1994 Moss Wood Special Reserve Cabemet Sauvignon

The 1994 ha6esr was mu.h better tor reds rhan whit* at M6s Wood. th€ aarnth ot the period leading up
io vintage produred {hites which rvere rlte, strong and tanni. and la.kiry n L\e dekate ar.nati.s that are
aso.ini€d lvrth greir rvhtre wins yeiE lils 1996 d 1993 rn ihe reds, howevei rhG warn grcwing seison
en.olra8ad ripe filjrravot^, plenry of al.ohot, gtuar hxture and ripe ramins ri is sarcely surprhing rhir
t99,1 was .hoscn as a rcscrec v.ir As alwrvs, the de.ision ro nake a Res.rv. was not nadc until
as?nbla3e, dre tinc a hen rh. Iinal .ibeinei blend is dade The 1994 Mos wood cabemet 1v6 aSed in nei,
(ss"r,), one ind so tear o1d oak Ai ihc end oI ihri iime, the win. was punpad rrom
birels jnio stainless steel blendins ianks Having sccn ihe linished producr, Keiir.onJnned rhar ir lvas
sultablc for produ.ing a R?serye md so dr ten ben inr.. yea.old b:iiels were set aside and fill.d rvrh rhc
199.1Cabernet lor exrended oal a3ein8 These hamh kere.hosen so rhai rhey lvould give barcl aSed
complexity rather than oak.haracter to lheNine Ihc 199,1Spe.ial Resere was Bilen an erta ll months i.
barel, lvtrs borlcd in tanuary 1997 and allowed anorher t3 monrhs to *rue befor. rclcasc

thc 199.1Moss {ro.d S!..ialRL\cnt has a dcep, bri.k pd.olourmd is rcla d\e\' mdevelop ed at FL$.nt.
The n.sc ( quit.closcd and so rlre wi're neds ailed Ihrcahora bFathing tiheprior to (orounprion.l
hN subdc peLlune.l aromas of tudcurant, raspbery and riol.b with hinc ol c.dary oak and.iFr bo!
aromas The palate is nrially solt wiih g€nerous red beiiy $veer irutrs, som. rhocolarcy llivoni rnd
sub*anlial, ipe rrnnins This is 3 ..npre\ .,behcr wrh an arraciive slky rexrue, a righr srrlctur. and
seinlc$ int.gDtion oftuir and Iotrstt oak. Kenh believes ihd il is similar in ssle to the rq3, one ol rhe
long term ra!ouites rron rhc vincyard. Hc do.sn i bclisc thai it will e.lipse L\e 1995 or 1996but it{ill bc
highly thouSht ol It neds seven io ter yeas io be sen at ils bcst bur in cxccllcnr .ondfiions can bs ce11arcd
ror lorger than this Seeuse of its ninu.de lolum and ihe huge demand on the niilinS list, supply lvrll
be resri.red toa'narir!'n of threbortles!.r(Eioner



The 1997 Moss Wood'Clenmore Vinevard' Cabemet Sauvienon

The clennoE vircyard, on Ian Re 's family prop€rty at Yalliryup, presendy has a hedar of cabemei in lull
bearinS wiih d add,hortn one md i halt hedares ofyolng vines whtrh{ill bear iheir tud cbp neir tear lr
should be repo*ed thai ihis planting h6 rakcn place in spite oI rild opposition ftuh family nariaKh, 77
yea6 old Amy Bee6, snll a dedi.ated md aciive beel faincr who bctieves L\ai planrin8 vines is a good way 10
ruin excene. i 8ra zing land The older vines aE on th? Te Kauwhara Two ner kellisin8 sysrcn md tnc newer
vines on Scofr Hcnry The yineyard shom ihe meihulous arcnhon to d€rail ihai readeB oI rhis newsleter
hale .ona t erpect from Mo$ Wood vinoyard nanage4 Ia. Tin ker' 3.ll: Willyabrup s ben loyed bacheloi
The iashdious care ihat rhe vine re.en e is iie najoi rcason that Kerth looked to ClenmoF ro sou(e grapes

Tlc orighal nohvahon for th€ wine was tnai rhe clennore cabemet would provide M6 wood rvidr a sfall
anomi ol wine ro herp rhen ger L\ough $. shortfall duinS rhe hold over period for rhe 1996 cabcmet The
dllricult l99Tvintage Esulted in. drop in thc anount ol.aberner prod!.cd at Mo$ Wood As ihis N ihe wine
due lor release in rhe year oa d1e olynpi6, Ke h feli w6 ne.essary ro contrnle io bolskr no.ks of rd wne
conseqlendy, hc is comnricd to buyn8 Clemore unril ar re'st 19s9, and prcbabty 2000, io * re ihe need
for exba grapes The 1997 vintage lor clenmore was a low yiclding one as dp vineyard was bufleied b! heavy
rvinds and hail AlthoughIanBclllishopmg Ior sir tomes lor rhe poperty, th. despanns vihculuiisr Sor
less thm five. In a noinal year, YallinSup (*here rhe Glcnmorc vineyard is sftuaied, on rhe $rner oI ca'cs
and Inlidlp Roads)is cxpcchd to ripen betueen 10 a.d I,I dals ahead ofWillyabrup ln t99Z Clennore
ripened eo week arter Mo$ Wood bRaar of lo.alRd heary rain.Thelineyaid is planted ona north faong
slopq about 15km ton sea. The soil is Biavel9 red brown lom over clat slighily Li8hrer rhan is found on
L\e Mo$ Wood sle Keith believes thai Yallingup makes tinei bxrured cabedeB rhan wilyabrup md wanrd
io 8er at lea* 13 5% ol itcohol (he 3or r3.7oli)so rhar rhe wme would dselop sufficieni richne$.o frikc r an
aftra.tive drink Sihilarlt he want.d to get the tannins as ripe as po$ible so ihai ih.y wouldnr be roo
a$ertive. Thc nartime .linate and dosenes to rhe occan hean6 that .rallingup sh.ws stighrly .ooter fruir
aronas and 1es ol ine chocolatey .harackrs thd willyabrup

e
""  i@4 '-

MOSS \4n]0D

CABERNEf SITUVIGNON

(eith believes that the clenhoie Cabemet docsnt ra*e like Moss wood bur, as identicat produdion
te.hniques are used, i(.odrd ilno$be considered as a.son oI Moss l^rood. Hc sccs ii as a(ra.rire and
interesring lithoui haymE ihe overall conpl.rity of Mo$ llbodr as having a Brcai nose bur nedmg ju* l
tou.h more breadh Keith skonglt re.om'nends .ellaring t r up to kn yeaE alrhoqh {arN rhar ft is tikcly to
suffer in ik adoles.ence (ir could get a bn hghr cspe.ially aromd yea4 six r,o cigh0. In lookiry ai rhe Njne
analyticall, Keith feels that rhe srraiShr Clenhorei5 almon .ompteie He ieels rhar ro a.hi€ve Brcaier
complexlty, itwill n.od to be blended with abour 15% mcrlot and 10,ro malbec Ian Bellts too*ins ro include

n  ng .  uNP_  F"d ,  r ' L  r "  o  e  l oo -  r ' nbo  l  " . l  .  l - , pp )  *  r l  ' i " .  F  H
sees the 1993 GlemorcCabemetasa seriously go.d wins watch ior i.

The 1997 Clmnorc vineyail Cabedct has an aftadive noral .ose wi$ iaspberries, violcb dd sone .haifv
oah aromas. The palate has red berry .haracte^ i ith sonc cadhincs and ripe hnni.s on a linish ot nodcrare
lengfi. This is a nedium io llll bodi.d rcd lvhrch is soli and romd yer wfth rhc shrllr and wrghr i. age
well, nicely balanced a h good d€prh rnd teryrh a welt dadd, narourone Mal€irer River caberner.



The 1985 Moss Wood 'Keith Musford Snr'\.7intaee Port
with characr€risric hodcsr, Kcith pr.daims, This represonh rhe pinnacte of ny .ap€r as a loirilied
winenakei As the la* Flease ota Mo$ tlood vinra8e poir was in r*0, you.ould be lorgiven for not
knoving or nor lemehbering rhar the winery had produ.ed a vniage pon. As a nar* oI synpathy ro a
homesick Mcrr en Va le bot E l Pamell de( ided b expcrneni wftlr a vinrage po h 1979 for;biiol t;n. He
li*ed rhe rsuli md so ried aSatr in 1930 Ihc prcj{i sralled largely b{aus rhe (ops in 1931and 1932 wep
,T r ' rd  a lo31 l }eq r r . . h  / e !1 . .  l r "wd . ( l r  hd . l - {  wp?r  r  ' u {  -eo  i n  q  dm8 300d  t  ob "n  4  0  ,
. o ' .  r d  wn" .  . o r  D  tuFd  .d rom ^s rkooL 'o  o i  .  " ' . g  t uo  . . 0 -s  on  l pd ,p i r j  ; dd .  h "  p , , , r
ot this sryle of winc hop difticult However, the fecdba& nom ine 1979 and 1930 viriage porb encouraSed
Keith io haye anoiher 8o ln hn fnst solo vinra€e, 1935. Hc nade ihree hqsheads ol a yinrige pon LLr
.onsidered tnat it wa noi a Faing su(cs. Not because rhe wine didn t har€ Bood daracrer bur be.ause rhe

FollowinS ihe nornal Auskatian routine oI eany bo*ting o1 inrage pod, ii was rhouSht drt it would hava
taren L\e wine $veral de. es to be.ohe dinkable.Iroiead, Kefth de.id.d r,o let ihe wine ape in barcl io
b.in3.oRdd 'h 1d.i ' to dad d o! i .o -orh B\ nat. iuj rnrcrso tdJ )er dtF d nef Mp \" )pr..a
barFl, the wine finally reached an a..eprable balance. radEr L\an continue !o puEus his brillimi .ar*r as a
ronificd w inenaker, Kenh says Tha fs ir folk:

Two thousmd hall b.rrls aft now bcinS released ($30 for 375m1). Th€ 193s Mo$ wood vintaqe pod has been
r r T e d " i q { e . r n M i S r o i s c r i . ' w n o h J l " d " l o ' g - r a F r ' ' o ! r ' p w i . h M L f n \ d . p f o . , n d
long ten love afair wnh forrified {ines Keith Senior who (tike his son) had despairtd ot ever seeiry lhc
o35  i nbo t l " . d f f  n { ro ,eo  w . rn ,o r  " . 1 r6 -u  d  "  i .  dd  o  b+FCNT F"opoo . tu  n  o  ao , i ; , . 1p

The 193s Mss Wood Kdrh Mnglord Senior Vtntage porr has a medium ruby.otour wfih a slighd) ralny
" d o "  I r d o b ' 1 1 -  ? . 1 , I ' e . n . r  . . l d  r " ,  ' L b q n  d t d c . o q ' t i - t - ? . . 1 r , g . p o - G A e r . , o n % . t l i , o , t . i
' \ ' ) c i . ' " 1 -  h J o l  ' q d u  p .  O n + d n o i  . .  ' o $ .  ' o 6 - y . " s n A v ,  p t m o i

a i o  t J , 1 { ' . 1 - , \ . , 1 , n d '  d  . . r . - n , . o , r .  
" r t  

: o r e r a , . . , h a . , - - t , o ,  r e
toitifying sp;ilcvidenton L\e linish It h6 a whoppng l9,% olal.ohotburh very dd.l€ble.



Speaking oI Burgundy

Kerh enjoFd an .ducarional rhee wecks ai Domaine de 1a Po6se D or and has retumed home a lide wiser
r.r the eiFerien.e The weaiher for ihe 1997liniage was very Aundlhn - hot and d+ so he feli very mu.h
at hon€. Giyen the condihons, the vntage has iurned out very nuch as could be expecbd, with most
produc€E very happy lvth the quliq oI then cmp, whnh rvas alnosr always fully ripe an<l frc of discasc.
It one weF to be absolltely honesL there weE sone vmeyards ihai were a htle bo hot md dry with sone
narural al.ohols of r49; d nore. rndecd, as anoubide.Iwas inieeiinS ro warch rhe FGnch winemakeB
dealwthcond ionsdrariheyweF.orpaiicularlylanitiarwirhsohcwortnorsurenowthelvinesaould
tum oui. ln general ihough, it was a year ot good qual y and some gieai wines have been nad., probably in
the stle of the 1976. Thn continues their good tun of vinhg6 sin.c 1995. the lo.als were feling very proud
of ihereelvesl As far as tahniques are concerned, rhere were none that KeiL\ .ane acc that ar not alrcady
ir use at Mos Wood or have b*n conndemd dd thoughi to be Lrouirable for our conditioN. However, i(
wd very ueful ro see L\e date of the vines and SnFes ar th. tine oI hd6t dd io s@ the lernenraron md
ageing.ondihons. As a r3ult, thcE has bcn a bii more fine runing atMoss wood lor pinot not and
.hardomay and hopefully it will allow us to m rhe qualiq of those wincs. The bip finGhed wiih grcat
sadne$ when Donaine de la Po!$e D Oi owncr dd wnenaker C€rard Porel died. As a lriend and nentor
we will nis hin very nuch.

James Halliday on Moss Wood
rn the Aprjl issue ol T/]| wdr rr,a,zi,4 Jares Hsliday w6r. of rha ccat wine Eerares of we*-"n Aubalia
tading hcld in .onlundrn wiL\ L\e bngion s auchon at cape Menrelle He rc s wh a t he had to say abort thc

"Wni.h takes ne to Mcs Wood, &d to Ke,d md Clarc Mugford s erkaodinary generosity
in paiting w h their nerr lolasr bottles of 1975 and 1976 Mo$ Wood, parhepd by 1990 and 199s
There {er. 32 } incs in ihis noming i6hng, rhe lirsi event of a long and aciion Facked weckcnd,
1ory l€siiral, and ol! dogs lile nysll have lonA leamt to spii ' rcligiously and Fnexiveb jn
t$tin8s. But ihen canc ro thc ttSrandy sw€r md warn ymilla md berry 197s Mos wood,
thereaasnohesiiaiion:Isallowedit Haying bmken ihe ic€ wiL\ $e 197s, x4Di.ould I do x ith
the hedDnisti.ally riFe plur and dark.ho.olab 1976? Follow suii, of cour* To do less would
havc b?en ?xb€mely ungra.ioE to clare Mugfoid who, quite reasonably, fiought she and (cirh
nighr have enjoyed thosc la6t fcw bottles nop than a ripa.iou pa.t of jounalisls

Thc eloquenr eaih, olive and cedar 1990 .anc next followed by J'et anorher runnin8
Maryaret Rivcr 1995 loaded wiL\.asiq plun and blackberry aruit, and wirh gLriously silky md
supple mouthr€l the ess.e of the Mos Wood siyl., and of Ma€ani tuver ai ib be* "
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