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The 1998 Moss Wood Chardonnav

h fis initial shger lhe 1993 vintagc in MdgaFt Rive! was n.ar pdrled. The reBion experien.ed good dry
.onditiotr wrn warm ihou8h roi eicessive lenperatures. This neant rhat the ipening pro.ess },as
.oreisbni 3rl qnile rapid Atla.*s hon nuiudinS biids wec sryere but lavouable ripening .ondiiioN
neant tha t crops colld be hary€skd quic{y belore ioo tu.h han was done Tie ta.k of ain neant ihai rhe
grapes w€E not ihreatened by dhease nor was ir likely rhai navourwould be dituied: ihe weishi md
generosity of the whitds werc Exarmi€€d by dese conditions.

Keiih believes ihar dry viniages, even those{hi.h are too wam, ar prelerable ro wer seasons
Aldbugh awde ihrr n was a little roo wam in rhe lat L\R week beto€ haN€st, ne points ro 19915 dd
1997 being Sreat y.as ir Augmdy becaue rhey were hot. Aid 1993 was cerlainly drv ar ledr mtit alier rhc
whfies had been pi.l€d. Tncr had been sone initial probletu An indiffe4nr bldbu6r neanr rhai rhe
nmber oI shoob per vine was doM dd $ yietd {s lower lie Ke i woutd have tiked. A ninor outbreak
.f powdery n ds was .onrain€d as the vineyard ied rvas abl€ ro ger tie sphy pmgrd going befoft my

Alihough ihe qurtiiies have doublcd over L\e pFios vinrag€, rhey ae sril well below erpcdaiion: aboui
ha1l.t L\e ronnage achi*ed h 199s md 1996. siiu, L\e quatiy wir be sohe .onpesaho; (As a aside,
Keith believes thai 1999 will see a rerurn io average yield tor ihe Mo$ Wood Ciardomay. tXafs some
Flpt) The 1993 vinbge Enjnded Keith of ih. 1994 bui inis Chardomay shoutd have *rearer con..nhahon
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beaune Gaihe! than Keitht prfcmd iaEer oI13.5"). The Srapes were crushed and Fessed imediably,
and alow€d to settle for43 hours At rhis stagc, the clear juice rvas racked oft rvfth 2% ot solids, into
dainle$ st€l tank for the comen.emeni ol primdy f.mcnrarion Hath{ay rhmugh the tenent, the winc
was pnped into baiiels wheft it Fnined uiil Lts was conplercd During $is period, borh in sbiJes
s.el tmks md barFlq battonage takes place. Tlis G L\e practice ol sridiry ihe tees io Foduce a finsr winq
one that shows bettor htegntion oI fruit and oak Afrer rhe finish of fermeniarion, haronase rakes ph.e
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The 1998 Moss Wood Chatdornay (cont.)

The 1999 Vintage at Moss Wood

lndistrrbed. The winc cnained in alnosl 100% new French oah lor eleven nonihs. ft was rher orokin
r ,b i ' . " d .  o ld  ub i i . pd  "nd  bo r . . d  rq rF  l  Jo  o '  l J  L -  o  nd \  ook  ro r  r \ p  cn " ,oom, , , . o . .  t ' n -  rd
dp . i ded  b  i nd '  dea .o rp l -o  o le jedod  o ,neB  a .  f  p \p " - i r p '  qewrL . r . rG t 'Ad  F i l  $p  @utb  Md
aillo y be Eina new berels lroh 1999 m.'Ihe 1993 M.s Wood MarAdet tuver Chardonnay shows ripe lru aomatiG wfth hinb oI smokey oa*,
rich. dpe pea.h fl.vours with nainalade/ cik6 dd grapelruft nors as wel as some caramel/ burlmcohn
od smokey bacon chaia.ks, rhe finish is crisp and clem wfih tingering roasiy oak. It is a tEsl! complex
white dut shows generosiiy of lruit j'er is righdy shcrured. thc 1993 chddomay reminds K. h oa rhe
wmti and sweeh6s of a ripe yee lile 1994 brt jt hd a limr sruchle. He betieles thai it is e oputmt
wine whi.h h6 dE frxii intesiiy, alcohol nd acidity to age wfth .onidence in a Bood .etlai tor ld yeds

There wa baftly suppps€d ex. enent amonS tho Mdgmi River winmakoB abour tne very good gbwing
season ihar lne region had expednced. Mild sumer temperarus mmt $ar rie cop had npen€d sreadily,
and without h.al 6l]s. FabdoN nari gun blo$om nemr rhar pre$ure fbh bids ws;n erjstent. rit
v o . h o o d r F e v r " v c d , o o , . o r d r 6 r . w ' r l u i ^ 6 m 8 - d - l " o " r d . h o w i r g r o n o . u " p l b e t u l l
tr6 all so Sood L\at no one was p€paFd io say myt[in8. Keith Ielr lnat ihe season reninded hin of rhe grear
years: 1930, 1990 md 1996 the quan tity appeded abou r averaSe bu r tie quariy looked ro be superb.

smpliry, in dre lead !p to h*est sugge*ed rhar lhe Snpcs showed a lovely d+rh of fruit flavoui the
s€milon, for dmplq showed topi.al tsuit dd lyche flavouG ar 9. bcame. These flavours do nor nonaly
develop ulil much later kith .olmenb inai in mo6t yeds ihere is signilicdt flavour vdahon i! individual
bery iastinS, s(rm wil be flat, sone hodddet hkce ed 60 on. Tlis year, he repo s thar for the finr iine
in nis experio.e, rhere was cmishrry of uavour inr*ity ihmughoui rhe vineydd.

To L\is poin! $e hdsi co.Jirc its edly pronise witi rhe pinor no4 chanlomay and sdnuon salety in
tne winery ln K€iL\ s vieq L\e senilton is possibly tie b6t evei, wiL\ ine chardomay nor tar behind. Tne
. i rd ro lw i$L \ep .no r .3mbuJ :L \p?de tewe .oL .o ,#a rbu rc r6dda t -Fo ,3 \ ,16 " " . f (o to r .dc tu , t ) .
bc .e  n  an r r iC  FL r  t hN i r y rn$e  j t .F  dd  r r4dvesp . . ,  cT tu rc .  Abour  .0m o r  , , 1F  D  V" rh
(noL\ing conpared to lasl yeai) md was not seios. TneE was no dilution oJ flavour or any di*e. As L\s
is writieiL Keid is waiiing on lhe .abcmet vhich js pronning d nuch as tie otier vdiehs.

Mosi Wood Chardonnay Vintage Chat
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The 1998 Mose Wood'Lefroy Brook' Chardonnay
Thi6 n Moss wood s second year oI produ.in8 chanlomay lrom pat an,l Barban Holr's pemberron vinevard.'r€frcy Brook'. This is silualed souih-easi oJ Penbeit n on ihe road to Norrh.tilfe. rue ihe c,s.de-s a
o r _ - ' l " ' d r d r l . a n d . p l , , p o .  c n r . M b a  b p d u \  T l " d o r . v  r e v d d , , j o n g , d e . n ,  p c r b p r r o o  r o

No 'dd . rh  hc  , lm"  d  d  , : L ro r  o .d  b r  \ "  o '  c .  Pd r  50  Fo  c ,  r  \  T&  d . .  o "m r "n f v  re t l d  l r  uas
pldkd, Ehg Ine kadftional Fien.h vine spacing ot one mee by one nere, in 193i Md 1$3 ;o lne vh6 aft
' owTdru re  T t , ,m ' -g . reo  l o /  ) . p ld . '  B  \ j ncy r -o  .p rodL . . r ssJop"  o .p . r  D ro .Joudh tv  Ke rh
MrE lod  nd ta  $e  r f i oy  B 'ooL  w .^ "  i . . r s  ' oa1 r , , tF  tu  qF  h  s ;n "  l g  b  D ,e (e  rncMdsd f t
r l l \ " : '  \ d lo j ra .  Thc t rp 'ev tu .5 i  r ' l bpaonons f t  1 ,  '  unoe .  o r "A .  I  i . . . . ! d . r  t o - - i J1 " ; . o l

h .  e -d  o l  rh  .pc  t sL  '  ehoLLm\ i rh .on . r r rq , .4Eq lnd rd . reb
dd  r r r4 l . ue  ba  t y  od r  f t eL " lo \8 rcok ( tado tuyb r ' . d . .F , " * ,o lo i i bd r ; t r . r , a . : c tu , " ,h1
t h . r i . d F a + ' s . o f I o 4 , o r l J " c u , " t J t r d , o m p t , ! r y r d 5 r o r " r y d . o , . u , s w i r n l " V r ' 3 4 . r
e \ c r q r " c l p F . , n r ' , r d I " i o v B . o o l o o G o d . . , ' r n 1 ' L V d g e l r n f i c o L n k . p d - r a h h e l o o s
vjhEp n r u bc.erir nor do l "-. ron.h bori"dSeinco,ruc{ + hr" L\p +uj. d;o oJ h b-om!
nol.omFFlFh .!Br tsdfdth"oal - ao lonCa ipppd ro ootu , p

f t e  l oo3  V tu .  Wood  -e l ' oy  B roL  . l - " ' donna)  tos rd44 \ .  oc r t  o " fdo r tuo ,  r i e  no . "  dd  \d .d
opu er(eMd g"ne-o.iaof'.o.hu {hr \ lhge.. Ir L u -l ey.. k. Mr\ d tiAh., "."gd 
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FoUowing iheir kip to Japm lasr year clde md Keith weE pl€ased to ft.eive a yisii 6oh yoshiko Na*dua
ed Richdd Cohe!, ownss oI /iJ,a8e C.Ia , rhe Mo$ Wood inportere Tne Mo$ Wood dew enjoyed a
naruenos lunch viL\ several of Ri.hed,s and yoshiko,s .Lienrs, who lud nade ihe iouB ro ark;d rhe
L€tuwin Esde cm.ert dd €xplore lhe MaBarsr tuver vjricurtual region. one of th; JapdeF tadi6 was
obsessod wiih Auskalid Rd€s F@rball ad wd even more inpp${i when Mdi Bo;dii uplaircd how
\ " i l l pF l : vs r ' 1 . . ! o ' d " '  r l  o  , e "  \ a ' L \pw  do inS  tu  b .  , o ,  rEmdoo ,4F td t i om f t -nd {d rd \ tu \ l o
a r ' o p r o d ' p d p h o . o - o t < d + d r o , , o F l d d m g r r F M F . e p o " r y i n h i o , o o r J o r e . a r l } " t d . 4 o i a t u c
s ,da r r *bv i  \ e . rhLon ly ,on  d "  Lhaprn - .4p rno  o rdq i . , r y .oo i  bdd  r  * . sn .w . t c rF r  f t e \
rdc . "b "d  m, .h  \n , . , q  

"ad  d .ko .$  . " " f e  o  r  4  vb . .o  Mo  5  \ \ . . d

^  
, l r ' r d o , "  . s q - d l . o l o r - " . e - o u g l  o t "  l v i t s d m p l d p  / i U e C - , " U , \ B . o L p d L \ c t * , w . i

. o ' . 4 '  \ { h r .4 . i r '  B  \ r ' ud " t "m \ " rdB ,  n lp i , "  qae . "n r6 . , .  , l  "  . enng  {  j  p - .e r  . na  r ' , "
dinner afkJwrds ivas sunptuous, esle(ialty .onsjdering 1,700 at1 sar down toS;rhert ihis evenr is a
showpie@ for ou regton Congratulahons ro Tdcii md Demis Horgm a siuning Jes.
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Wldle Wine Exoerimentation at Moss Wood

R.adets mt nole the refeFnce io old dd new oak in the chaidomal. It is part ol the coniinuing revim of
our winenaking methods and wine styles. The notivation for p-visiting die use oI one year old barels
cones hon Keitht work in France during L\e 1997 vinbge whilsr we had ki.d and then dkcarded the
concept more thm ten years a8o, t seemed lo be wor$ kying again Ihe malor ditlerence bee€n new md
one y€ar old bamls G in rhe mhmiry oI pinary fruit .haradeA L\ar psulb fte new bafels pro,ilce ciku
like arcmas while rhe one year o1d oak brin8s our very sionS SraFefruit noies wiih a lemer sftcture md a
hol. at lhe ba.k of lhe palale So, by conpanson, winc fton ihe old€r banel shows a la.k oI balance The new
oak adds iosry flavours md lengih, €nhm.es nd palaie sweetne$ and gires ths winc a highor level of
tmitu. In the finished wine, fih helps to highlight the pnnary froii.haradeE Even ihouSh L\p difieFnce
is ninimal, KeiL\ beli€vs L\ai in order ro .onrinue $e Moss lqood sqte and ro ensuE rhe dri*abitill of L\e
Chadomat hc has no.hoice but to favour ihc contribuiion ol new oak. There is not so much diileience
behreen new and one year o1d oak wirh $e Chardomay fton Pchb.non whi.h hd 6ner texe md lighter
fruit ihan L\e wine produced hon the Malgdet River hone vineyad Usin8 one yeai old oak night !vo* iJ
the Chaidonnay we(e 60 be ag€d in baiiel fo! longer n\d hvclvs nondE. ln thn c6q more lees md tosiy
\ u a  . q  r u g l . d . , " l o p . ' o , 6 0 n o J b i . F o r '  h d " d  g " m o

A variable L\ai KeiLh doesn r belie\€ he knows enough aboli at thjs stage h the iiJlud.c of battomge
(stiding the lees while the wine is in barcl).In the.a3e of thc 1993 Chadoma, he lels ihai baiionagp has
helped snooth oyer rhe innuence oI the two bamls of one yed old oal. Batonage has ben used to impiove
ihe qualiiy ol ferneniaiion. RqsFending yeast cel1s in lhe wine enabls lhc Jemcnhnon to prcceed to zero
sugar level wiL\ greaier eae. Keith .oreiden L\ai haiionage will inpiove rhe nolthleel ol the wine and
enntuG lts io6ty .haiete.

A gpai deal of erperinentation with indigenous (or wild)yeast skains hasben done at Mo$ Wood in
tie past few years. Keith is convin.ed L\at ihi iype of lerne iaiion will produce a more.omptet win€.
ccrlainly the eipei.n.. of the Burgundids suggeds that this is rhe.ase. There.an, howevei be sone
poblem. The najor worry is ihri L\e oukome of the tem.ntation is la4ely lclt to io .hmce, be.truse it is nor
possible io prdi.i befophand which yesi spe.ie will carry oui dre work and whether they will be cnpable
ol linishing inei! job wirh s.le.ted yeast skains, the femmhtion cnaraderishc aF already lnown Also,
a.cunllation of'otr' .harade6 (such as hydmgen s phide, volaule acidiry and sulphur dioxide) cm take
pla.e ,Jtemtively, on L\e posiiive side, rhe aronatjs hat .onlain subliminil ea ht hfly roms which
can be seen as making lhe wine nore .omplcx

Kefih believes tnat fi is po$ible io achieve posiuve gains with indigcnous yeasb by usiry $em in ihe
initial stages of the lernentation process. when ihis happens atiactive and lnlsual aronarics arc
.ncounged and the body and iexture ol the wine aft cnnd.ed.ln 1993, Kei& imo.ulaied $e Ierhenr ar
significantly lowei rates lhan usual, so that{ild yeask could play rhet part early on, bcIoF being
oveshelned by ine nore virulent selecred strains. Ihis approa.h pbvidc sone complexiiy butviih 1e$
risk. The sane efte.t can also bo a.hiaved by a sequeniial imo.ulaiion, where a large dose df a sel..tcd sftain
is inkoduccd aft€r a pt period io complere rhe procss tho indig?nou yeasb have sbded
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work.ontinles at r{1tr.nos* ood.com au. At presenr rhe sit. is graced by Philip Cookt waie(olour ol
WLtlyabrup but we exped to soon display our tun seasonal shob of the vi.eyald and its vaious a.hyities at
hary6t tifre. Tne nel shoh, coun6y oI Batry:nd lude liplst should be up by mid AFril olr plan is lo
giyc peopr€ a .hm.e io see whai olr vineyad and winery look 1ike, espe.ially for rhose who ft too fd away
ro hare a chan e lo viit u in penon we hope y.u like it!

For all re.eni cGtomers on our hailins lisL a rcnindei The Mo$ l\bod newslelter md order lom .m
be received vja ehail. If tou {ish to hive L\en seni to yoli +mail addE$imrcad ofyourposral addr6s,
pleasc .onpl.i€ your derails on the order ro!fr, being caFtul ro deart show upper and towcr .asc tcrrcs as
nece$aly, or contad the Mos wood ofiie on line * our addre$ shown below
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