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The 1996 Moss Wood Cabernet Sauvignon
Its a pFrty big oll. when Ke h Mugford says thai &is is tie besr wine he.s nade Made following a
.opybool BrowmC *^oa qh(h learurd !1"' a or sFrirg J.ft dd ' o e,rmA or F%. dumS,rm,
K"irl rdJrt5 rhp vin aSe o\rJal mdr '@0 dno to30 dd b?rtsr hdn .c3,5 -d r".t F rem o. ,h. *.c,
ripeness, it is better $m ihe 1991 and on a pd wiih 1995. Probltu wid bids meanr thai ii vas not a
houble tre vhtaSe. Whle aU aan€iies w@ datug€d, L\e .abemet saldgnon vas particula y afected.
Soning va m{Psary ro s@ rhat L\e quality oI itE win6 w6 noi diminisned Beauiiin auhrm;t weader
viL\ clear slMy da)'s duing hm6t 6ave tr\e ted at Mo$ Wood hu.h b be happy about. As this w6 to
be th. ti6t M@ wood cabemet mde in L\e style of rho ftsee, L\e .€ar perfe.l ;in:t se was Fgarded d a

-he 
gidpo wer p..^ed., rjhpd. oerenm{ .nd rpped jnlo opFr rdrts.eeded w,rn pu- yer,

culle. nr-,r c rrd m on lritu ror d A p?se or s ddl: r d ,or 
"r tea.r 24 ho6 J.er drc wh. had

passe.t 0'baume. Duing rhis tine, the tanks were plunged at l€a* rhree tihes a day.Iernenrarion
tdperatuFs aE Elativelt high (up io 30.C) and ea.h bakh is pump.d over on.e toward6 rhe end oI
le'.1H urion ro ihpro. c olou r d b.ow od m) ljrgsinS nydoS; 

"Llptudc

As Moss Woo.l nff h6 $e luxury of nor€ femenhtion space (€iL\ is able ro keep L\e Cabemer on skic
for 3 or 4 dats aftet lemdrarion h6 tinirhed. Ii doing L\js h€ is s*!.ing to detior;ie tr\e tami$. The on
skre can €nde tury b6is tud solten aid ihpove fie definition md batd.e oI bnnirc. Ttren is a
poi, _ bpvond wtlrt $c' " G 10 hprcveh"nr n lfu $fEning prcc. (pr r rar6 odlr ro tmt .or Lhe porr
aL h hiln inpr\ p1 or -e4s6. T}" grdo6 rt rlEn pa*cd q , pre$ings bprs ^..uo@ in L\c trp

IiL r ihrn .Iowed .o +hle ir .hirl"* 
"rp€l u- md t"h o s qrc\ te ub dtrcr he na_old.tr

hmprudon  b .omp leFd .  rp r  t } : r  -  i . pn  db  bmd ro " " i nn .k  F ;1c }o ,L  
"nd50%rso4dL twyear old barpls - wheie it is kelt for eo yea4. Ihe ways in which rhe Re*ee styte dilfeG from the

hadiiionar Mo$ wood cabpmer ee thai rhe wim n given 610 yeds in bdel (lather $m 13 no.tns), ad
12 (ratlpr tlH 6) hon!\s bolile matuarion belor ple6e. ftjs allows rhe dseloFnsr of sone .onDlex
reatlr$ of cabm€r sauvbnon rd dd snotg, chalacle$ - whne ihe wine is jn oak. It atso heffi tlui ihe
Cabemet wiU loF 6om of its fEsh fruit f,avolis wrrhour adveely atr€cting L\e wine. Th€ addiiionat tim.
in botde enables ii to avoid botrte shock dd at pobtem sociaied wirh hddting it Keth betiev6 that

Mo4 Wood Ptrld rcBorr BUSELToN wAos rbie (N)e$d6 Fa (6)rs6o



The 1996 Moss Wood Cabemet Sauvignon {conL)

dpp tu dmas uderpin a sbp up in qlalig dd 1116 tE vireyad ro a ns tNet. He hops iAai tiis witl
e.nace Moss Wood s €pulalid as a qurliq pmdu.ei

'Iho M6 lvood hnbry datiry back ro 1930 has shoM tlDt tie Rese(e vines b€come dore cohplex.
Sp<ial R*rve wtres have bM releaid in sDI qumbhes lron tie 1930, 1933, 1932 1990, 1991 dd 1994
yi aSes ,Jihowh oE Pamells beloE them dd the Muslords aI beliNed inar tne Reewe style w6 worth
pursling, the addftional expetr€ involved in leping the wine for d exha kelve nonrtu has nad€ its
p.oduction pronibitive. The preseni move has b.en funded by Keirh and Clare and ha6 iepresented a
significant diain on lhen finncial psourcs Firsrlt it has involved moving fron a eo ro a three yeat
production ctcle. Thb involvs a s{bshntial ri6e in L\e valuation of MN Wmd 6tek of wine md Epl€sob
d additional mual b impst. (Ifs not esy finding noney ro pay tu on a wine thars nor yet bed $ld.)'Iheft iDs also b€er th€ ]Rd ro lud an extla tear's producuon widrui having a Caberner to sen (!nd
cabelner ieDmls hall ol the M6 wood vollre).

Ihe 19t6 Mo$ wood cabe@r h6 ripe nulbenl,, Ed.mmi eol@ wiih ene violet overrone md hinb
of olrht, tairy, snoky cnatct 6. the palah is supple md fleshy {i$ ndbery, redcm&i, .locotate, coile
bd dd sddky oal< nayoG: is nch rd cmcenhated wirh a tight shc@ od sEong, fhe tiolgh JimLh,
tamiG. 1 s jr a bold, compld dd poweful Ed dDt ha impE6ive weight, a velvery bxbE, and a lon8,
dry finih. It {iI ihprove ovs ih€ mxt bn yeaF but/ w€ll coudd. wil Live lor nuch longer

As reporl€d in tne prdios Mos Wood Newsleiter, the 1999 vidage produced lab'nos senlllon, pdhaps rhe
best sd in (eidl s opinion, At tlE time, we com€nted riat about tomn of hh in ntd Man:tr w6 notiing
seriou TIE tem sdted ro worry lusl a lfttle a the rain contbued io fdl. Howeven tn€n fem hmed out bo
be unfouded as th. falb peal€d at 2s1rm. 1" i5 rain slowed ihe npming of rie cabemet a tftle, the o.ty
gnpes dui had not then been pi.kd al Moss Wood. Wiat saved the day was the siubboh Moss Wood
mindset md K€in\ s belief tr\ar Mo$ Wood Cabemet is always rtpe. So pi.kng was delay€d in de hope ihat
the rais would stop, The fa.t tnar theE was no pr$sure fidm bids nade the leam noe cla:ed abour
waitinS. The tust .aberui w6 pi.led on March 31st at 13 beam€. AlthouSh saBfied widr the qualiry Keirh
d€cided io vait belor pic!.ing dt noF. lh€re followed r{o weks of uchdadd&rj@lly wam weaL\er wiih
tehpeEta6 in L\e high 20s whicn ripened rie .abder fabdoNly Win it did ipen, n did so quic{y and
there vs a iouch of pdic 6 tie beame shor inro ihe hiSh r35. So the Fsi of the .abem.r w6 bmughr in
quicldt Cefiiil, dis wa a vintage lor the patienr. Those who did wait w€re Fwarded by a caberner hdesr
to ivar 6e bst in Mdgartt P.ivei (eiin eveds rhe wim b nval inos nade in 1$0, r*5, 1990 and 1995,
SoneL\in€ to lmk fotraid b.

The 1999 Vintage

Moss Wood Cabemet Sauvignon Vintage Chart
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The MosB Wood Cabernet Sauvignon Vintage Chart
Th. .1, '. ha bs F ri.ed lollowinS d . p-bu, 6-1e or Mo$ Wood r rbpmr Sruv.gron ror I o3o toco
o lducbdbvXe i rnMLgo ldnhb lo l6a .p r f " , L {S - rb lo l . hepd . .eJ , l LpFmen t ioned tuv rbpd

t sted ir the pPvio6 tuelve non$r.

1930(Spe.tilR6ede) Awede ully opulmt Ed wiL\ grear co.oration ol narou: inieNe, deep, tonE.Itna
pohF .bd ldmf , l l he .+ rdLd tug ,uFd lvA . * ,no ,p  e  tu r l e r  w j6  fm  $c  I i rEy r ld  r . a j c  d

1933 (Sp{ial Resepe) Solt, appoacnabb ripe, rjch,.d.dkakd nulberrr edbla.kl]Edts witi sone odinv
o\enonc.mmolp\ pNe{rl yc. moFlcgdr $d he nsd'Jd wnc. n . bmitu i ono u" b . dra bL r
still noti.eable. Slill not quiie Fady to drinl.

1933 _Demq rip€, vibret nulbmf, plu md .n{ohre flavous wiih sone sdertying eaihine$. tnilially
soii, rid ffd (onenkatedj sbx richr, bic rffiin slruchN Needs nh..

ros {  Re"hMedo  oqo r - .pdd i r . hdo l rb rdno teyoa}ndvo t r ,w i r } rnep , tu ) tu , } " r4 .eB
+e"ubdued. a!Il18 rhe irrft'h or moi ved, w.i odr Todeture np64. brr$.;\ sood wa€n.. odrdntp
oSrn md presing .oDpler y. Matucd

1935 DrinkinS at irs peak where sho d Emain ior som iine. s4ft, o6d dd flesh, wiri a velvcrv texture;
qL i l e t r cUowoDu le r . - i pe .h . rD .o ld . .d rd r f l r vou r (wrLho \ - ro ' ^o r .o r . . "ddq -d . re . . i ohDt " ,
i^credibly dd*i seanne$ inteSration of froi dd oal.

1936 Now moving into L\e natu€ sraSe wi$
choolat€y.ofie rcres. velvert texhE, sdl wjd
(one botie oFned did appe& qufte rmic.)

$me Esrained ldry smoky .nr4res l?jpe
a tiSlt shu.tuq bul witi a nuch solrer thjsh

1937 Pedaps dE nost herba.eous of all Mo$ Wood Cabemeh md now lookine a bii oui
baodh8 tu omd o' brrt o"r . neo4. Md ."al m," dq ,mol ) f,Sd bo o\ erue. pow"tul
\4:3hr.r.c \en ?.ture,8ftdhn8$ oradour6d 8"nJ" Im rdJrllfr

l$a qp ! Td berry end fF,h. .orr sd qL.ts -.4y h m dtsEc rv",, d b"lr) ro .noty o". nr\os
Drn t iSs "U  J  oh  aggood  he igh rdd  o "d  " rhouC l -E .h .e rpo " { " i d .d .6k rhd -Fd ;$pDe . . yea , .
1c39 .mol\ L-n d'omas ooffde Ho:ed. hF wm,tp, inro ndtu,iq ML \ bftFr on re pdldk. . ,
:oft dd 6ud $ $- nah\ E\rF. tsd bpny dd mu.ocrry lldvou. rd iome pdbr imo4 r ore. fi gi n
wiih line, mo€ surDlo iamiN $M b€tdre

1990 Closed o ihe nose, poweftl wiL\ m$ive weiShr dd inhcity ot ilit fl.hu Fsrained by ih tighl
srructure Opul.nt, rip4 genetors ieddllut, nulbe!ry and shoky oal crrdrcres. Its vdv€i, ieiiure, n;l
bilr.pd. efl tu inl.grNo o hit do 04 rd gFr on ple^ily .L8g4 gF prcn.e n; I E\r*: md

1991 In brilial shape lnteme, vibrnt, ri.n, npe md bold navdus: iaspberry nulberry d.l cedary oal ,idl
cnmohey nohs wel-bdmced wiL\ seanle$ ini€srarion ot f{it dd dr; rim rd witn deat conco;{jon hd
powe. Voly€tt iextu€. MoF losard thm mosr yer 5 bo t0 yeds IDn iis besi.

1992 Opded ni@11, Rshained on rhe nose blr w h ripe ndben , red berry md €artr, sno*y oat navous,
ax wen inteSrared. supple, si[a hrruF. Anachv€ wine la.*]ng &e huit nriusity ol nosr Mo$ lvood cabemers

1993 Petfj/ abnatics Fdolmt of redturdr md vioteb, iich, npe redcmdt md red cherry cndacren neaitv
j rAFrkdw '$  pddn  od f  Ouh  t " J  r : ( t r ru  t , l FhMTor ;d i "L inCrh , rdpo l r i eoe . r ( j Lc -

1994 The fi^t oI a lno ol ouill{ding vinraSes. tupe Eddlmr dd blackbesy flavous wih subde cedaa oat
dd artadhe $veet Iruit on Lhe mid-palaie. $e wine h6 a silky iexture, isFesive power dd conc€nhahon oi
Ilavou md a lon. Min sh.h,r Npeds rine

1999 StiU showing viblant youtilul ipe fiuii .haracrers: nulb€nies, rasr,bedes dd violeh which are
sanJe$ly inhgrated wnh tne lighrly chaftd dl.It is geneos, nesny md suppte, is neadt batmced, ti8hity
stluctupd, irm@lv pow{tuImd h:s srcng line ramitu Mos wood at its b€st.



Sauvignon ?lantings?
'Ihe ldt two hedaEs of good vitic'ntural ldd suitabl€ lor cabemr, r exteNion oI the old block will be
plmted in septsber 1999. Most of dis wil be abernet sauviSnm with sotu cabener hmc (4qlt md peiir
vpdot (4%) ro mainrain ihe rario which rhet .onbibuie io ihe Mos wood cabemet Kd$ cohnenrs t\at
hvo to thr* hudftd yea ago, petii venloi was tie donindt veiery in Bordeau 6 ii could su.stully
r9en jn any v,nlage Now lt ha ditricdt ripmiry 4d so il .a$tit{rs a nu.h snaller pbportion of L\e
wine or L\at r€Aion. Ar Mo$ Wood/ pelit vedor nps behren 10 !o 1{ dais laier thd .abehet sauvigmn.
Although rhh va ett has tui.e rhe a.id ol .abernet ( EnouSh to se in a .ar barrery quips Ke h)/ ils
Edeming leatuG are inl black .oloa dd t\e exbaodinary wild beny/ huSte chda.ler tiat it conbibubs
to L\e blmd. Keidr den t R a mjor role lbr meilot in ure Mos Wood Cahaer s it ha su(jcieni lruit
w€ight ad flohhe$ Ior rhe wine to be mjoyable viihort this popular variert. If he were naking Mo$
Wood Cabemet in L\e soutnem p&r oI ihe MaBarer River Egioa Keiih b€liev6 he vodd e at leasl 10%
nenol The in$ crop fum ihe ns .abemet blo.k is due in 2003 $d lruit ton lneE won i be mketed 6
pdt of L\e Mo$ wood cabem€t uhl 2006. Keiih esrimtos tEe tuo h€.ks wil prod!€ about l5 tofts
of graps (mughly 1000 .ases of Mo$ wood) bdnging produciion io a ceiling ot 4000 ca* in good '€ds

The Wifie Magdzine puts Moss Wood Cabernet in Auehalia'6 Top 5
'Ihe pdd oI Max AIen, Peter Bollft, Andrew Caillad, Pei€r Forru$al Huon Hoole/ LFdet Mid md
Jereny Olive! rasred ile latst vintaga df the .omry s 32 besr cabemer6 a6 pdr oI dE procs of deiemjnjng
the To! 20. Lh€y L\m i6ied one or nore otdd linias€s io h€lp prcvide a hisloric .onkxt md a back.trop lor
ihe panelhls'own knowled8e oI fie wines. They rared the Mos6 Wood vith Culten Cabemet Merlot
Penfolds Bh 702 Momt Maty Cabemels nd W@ s Black label as tie b6t live Aukalim .abemeb.

Mo* woaa Crbdnet Suttgno", ltlrtAant Ri!-, wA Arothq single-.state Maryrret Riwt ttbtrct,
p6dtc.a 4 &. Jdstidkus Keith MrdD . Mas waod M tht l6t in .h, ryfun ta ttnet etu stltts toith
c'bzner Thz rinn otz tutrft Md ltuli.lding, th. qwhty Dl son ̂tbuikg th.h ta thtite unurtftd in th.
dry sumnd clinaE Lil2 Ctlbi, Mudad hrs decided ta cea! battling d R*ene uinz ard i'stdr1 ehuk
t.stuna' uine ta n@e quality uith.t|a tihe in Mk Tlz 1995 k ]1t 4! .atouted dnd thirk, uith yml
.ot@ttttioi 4d ri.h8s, td hint ol thz agional hqbae.a"snds but tunph\ gan!, neat! Md to6t d ek
bauqud Hat tht hallnrtk Mos woadfdtr.$, v@!e Huon Hooke.

Inq,.Mant'tzd) h's the tuit ta brh,e is,06ry e*.nr'adtrl said Bome

Siltt x,fut! hrtute. a lwt! d Itarh?,oi8tzm sidOtiler

Mapping Margaret River
Kei& Mugfonl and Vdya Cullen m involved in pufting togedpr a najor hsring of rhe Fgiont wines on &e
october *cekend oI ihe Langion s classi. wines of wsiern Auskatia auction. At ihis srase, ir looks as
L\ough all ol rhe 199 .abemeb frcn $e Margaret tuver wilt be r6ied in d a ehpt to see the impad ol
diilerenl lincyards md sub regioG on winc srytes. while tiere has lons been meaod eviden.e ;r such
sub-rcgionar differences {behvM rho* wiftries solri of the rortrhip, wityabrup and rhe cape) rhere hs
been no sysre@ti. do.uentation of these difieienc€s. jt is hoped ihar rhe rasriry arended by MaigaEt
River winerDl€s and key wine Mtos fron L\roqhout Alshalia win thtr some li8ht on ft topic. iiven
the qualiry or th. 1999 vinbsq reports on the rdtiniwitt nake lascinatinS padins.

The Price of Moss Wood
oa.r tie p6r Nelve montis, thc pri.c df Mos wood cabemet ar auchon h6 lisen drdah.al, In n\e lai6t
cdalogx"o.ldgror. I he hie Axdotu. s" ouowhC 6dma.* d g\ s

1933 (Spe.ial tuserue) 930 120, 1937Cabmer$90 120, 1990Cabemrg9O+;
1992Cab€mr (na3n!m)$130+; 1993CabeneiS75 90; 1994Cabenet$35 95, 1995Cabemer$75 95

Whne we believe thar wine h for drinking, it is Sratilying ro nole tie vatud riai L\e audion market is placinp
onlhPMo.. wood .rbPmeb
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