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The 1999 Moss Wood Semillon

The 1999 halvest .ame at ths end ot a tertbool gowing season whi.h fearured good ilowering
.onditions and consistently mild temperarures Som€ vineyards in the region overcropped and
.ons.quently hrd ploblems ripenina the semillon. Illis was not a concem at Moss Wood where
reasonable yietds rlloaed the tnished lrine to reghler 13.5% rlcohot. The picking r.ok place on
lovelyautumal days and althougn rain th€atencd, none o I .onsequ.nce dnrupred the harvesr The
bnds bli Moss Wood aloneso rhe grapes could rip.n withou! rhe owner's equitibriumbeing afietcd

M o $ w o o d r t l L l d l $ B d ' B l s s

The treatment in the wine.y was slmilar to that of the previous year: ihe grapes were crushed,
drained, prcssed, .old sctiled and the juice was raken otf, Two per.ent solids were added to rhe
stainless steel tank and Lrnentahon was allowed to comnence wilh indiqenous yeasr skaitu. Wten
f lhpnr ,ho"  !d .  app 'o . ,m: . , I .  oae  audrer  nn ' . ted  .1e  Ln l  h r .  e .o ;d  ^  r t -  pur  yern ,  t tu . .'nrh 

sequeniial nroculation is desigled to ensure that the nose and patare benefit lrom the inlertstins
-ucn. " .  de  lpd  non $"  y  ia  r ' c "n . t rd tu  q  p .perpF.enr "d  a tU a1"  T ' . " tCorGFn.  r re lde ;
by the Moss wood t am lasi yeai slgSested that nosr serious problero which acconpany thc use or
'ndigenous yeash would be rvoided by the later addihon of pure yea(: aroma and flavon ae not
advesely alie.ted and imomplere termenrarion is avoided.

Afterbeing temenLd to dl}ne$, the wine was k€pi on its lees and stir€d weektt tor six w.cks
atwh'ch rime iiwas prolein stabilised, cold stabilhed and botiled.



Th€ 1999 Moss Wood Semillon has quite rcshained gramy-smith apple and fig aomas with some
minernlly not s in fi. ba.kground. It is clean and lively, sofi inrtiall, mourhlillin& wirh Aramy{mirh,
fig and tobacco flavours and some earth, minerally notes The hnish shows tresh a.idity with fi.m,
though not bitter, Srape tannins lineering. Atiho!8h atha.rive errly d nk,n& this is a white wine or
substancer rmpressn€we'ght, tightsku.ture and full bodi.d flavour

Keith sees it as a refinement ot the Moss wood style with a touch nop conplexity prcbably ton
oe nse ol wild yeasi, although it appears that matulation on lees and battonase (les shdns)ale also
f.ctos. He would mourage ODse with the opporrunity to .eUar wel, to do so f6r at least ren yeas.
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The 1998 Moss Wood'clenmorc Vineyaid' Cabemet Sauvignon

This is lhe second commercial vintag€ of cabelnet sauvignon froh Vinetald Manager, Ian Bctt,s
clenmore vineyard. The 1997 vintage was dilficulr lor the YallhSlp propdty as ii suftered signiican y
b{ause of rtrin and the grap.s didnl ripen as m!.h as I.n had hoped. In 1993, the grpes had iust
ripened as th. rains cane an.l pi.king was finished in a gentl. misr. To Iant rcliet rhese show€rs
cau*d only minor inconveni.nce bur had no jnnuence on ihe qualiiy ot the giap€s. Ar cl€mo€, tne
aim is to get 13.5% alcohol, similar to M6ss Wood. This ripeness is even more impoitant ro th€
r ih -sup { rne  whrh  hnd,  ro  h r !e  a  fs . r  re rMA.no norc  de | ld tc  f ru i r  ravou l  01 .h ;pJne

The wine is mde usina ihe same method as for tlp Mos Wood Cabein.t Ir is crushed into oren
rermmre ' . tsocdhrhpu 'eye : . r id tu ' "d -a 'e rmpnteda.wdm'pTperururcsDur ingr . .nhLron.
il is plmged four times a day. As you wonld expect, a win€ lik rhis was glven dehte tledtmenr at
Moss Wood {'ith the 1993 CleMore alnost every pllnging was caried out by the grape Siower and'exp€.tant ta thel, Ian 'Tinker' Bel I Afie. r 2 d ays on slins, ft was plessd/ then $ftl.d in srairtess st*L
lor four days beforc being racked into baftels. The cldtuE Cabernet was siven 12 mond$ in FEnch
0 1 \ , q l d r r e - o l r l a - w . n p i I h t s . d l c . . n l o " ? o r ' r l , " l o u r . o r . h e v i n ; . ( - , i i n ! \ e . r r b c h c v c .
thal until one gers the ledl for OE Iruir charactes of a now vineyard it js beHer ro en on ihe si.te oi



The 1998 Moss Wood 'Glenmore Vineyard' Cabemet Sauvignor Imrt.l
usinA too litde rather Lhan too much new oak. Thp matuBrion period was finishe.l in June and so L\e
wine was Iined with on€ egg white per bairel, w.nt th.ough a coarse ilhation and was bottled.
Remrtabl, Tinker Bell enkusted the linal stage ol production td the Emaining Moss wo6d tean s6
that his long senice leave was uninterupied.

MOSS W(Xll)
Clenmor. Vin.yard

Margdt ?jed
CABERNI]! SAMCNON

rhe 1993 Moss wood Clenmore Vineyald Cabemet Sauvignon has a bright, bii.k red .olour and
delightful pelfumes or blueberries and red chenies wiih hints of cinnamon and dusty oak On lhe
prlaie, ihe flalours ap those of dark .her.ier dark pluN, blueberties a.d 6ve spice while the rertue
is soft and smooth. The finis\ however, is domiMted by powerful dd fifr, tlbugh fine, tamins. Tnis
is a vibrant, tesh young wine that has good varietal delinition and fine$e. It will soften and h..ohe
no4 appma.habl. with h{o to thft years boitl. a8e.

Keith is happy with the win and beli€!€s th. t it has the frui t definition and weiaht to be tr aood
example or cabemet hom the Yallingnp aer. Although Esen ing the light to be cauhous, he is pleased
with iis balan e and chemistry and expecrs ii ioeila.well to! atleasl Iit€ yea$

The 1997 Moss Wood 'Marearet Rive/ Pinot Noir

The 1997 vintage was as dirricultas thar or 1999 was Sood: sumner contained aU four sasons; wet and
dryj hot and cold. Moss Wood experienced the hea{break ol mas$ve cop rcductions becaus ol wind
and hail danage with more than half the pinoi crop lo* As you would know, pinot non enjoys
ripen'ng a small crop so the bck or quantity was nade up lor by a .oiiesponding inprcvement in
conceniiaiion o1flaloui Keiih thought that rhere niShl have been a krious pioblemwith lipeness as
itrained he. ly thre. wftks betoEharvest. Fofrunat€ly, the g.apes did noi splirand disease aas nor a
pioblem so ripening .ontinued unintefiupted. The pinot ras pi.ked in sound condition at normal
levels of lipeness The wine was produ.ed in the traditional mamer ol Moss wood: it was pla.ed hto
fernenters with twenty per €nt nhole bunches add.d, then .hilled to 12"C for OR days for cold
naceration and then allowed to walm lo anbrent tenpeEtule. The jui.e was inocllated with pure
yeast and lelmentation look place at about 30"C Each lernent was hnd plunged lour tines a day. At
dr'nesr il was lasted so lhai the lamin slruclule .o!ld b€ monitor€d, Pressing tooi pla.e alter 14 days
on skins The wine was settled in stainless sreel rhen racked to barrels where itstayed foi 22 nonths.
As usual, a drnd ol the 225 Iitre French batriques were ns. AIter its oak matuEiion. the wine rvas
aivcn no fininA, only a vcry coarse filtration io pmove any solids, and wrs ihen botled ihrough a



The 1997 Moss Wood 'Malgalet River' Pinot Noii lcont.l

Th€ 1997 Moss Wood Margaret River Pinot Noir las athactive dpe shawbert plum and spicl
ciMamon perturesi is sofi, round and gercous, with a silky textule; !ich, .onmtraled sweet lruit of
dark cherrid and plums and some complex savou.y characters that are ea.thy/ aamey and
nchmony. The a.id and tamin structu!€ is firn giving rhe wine good Imgih and the promls oi

Keilh sees it as one of tle bette! Moss Wood Pinots, especiauy as the crop redu.tion has
concent ated ils flavouE. There was simila! crop damage in 1981 although thar win€ had a .lara.ter
ail of irs own. He sees rhis as being the Mos Wood syle and 6nls it witi the 1990 dd 1991 wines.
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The 1998 Moss Wood 'Lefroy Brook Viaeyard' Pinot Noir

The Ca*ades on trtroy Brool is a populr. tourisi atka.tion not far ola rhe hishsay ro Northctifte a
rew I lorch, iurc de rpnbe' on . - L ho\ B-o.! \.npyad or r"d .oup e i,r d;d s.,od" po I
nea$, as is a retirement vineyard planted by L.euwin Estate viricultu.ist ]ohn Brocksopp and his
\ r e D ' 1 d h l h p h o . c o . . b , - ' i l J n " d , h ' n e u . o e . . n " ' , ^ n l , o " l  o r . i o u n d l ' . r  . . \  p ; - . o - l
life rude ihat impossible and a€ theFfore happy to sell rheir grapes to Moss wood.

Th€ two h€ciries of pinoi noir and chardonnay vines are laid out in the ctassic Burgundian
nanne!, vines one mehe by on. metp apalt with lertiGl shooi positioning. Whil€ it may be a picl!re
postcard block, sei alongside a dan and sunounde.l by th. deNe kari lorest of a narional p.rk, ir does
have a iiignrcningly triendly bird population and so is pemanently netted. This is the rhi!d
.onsecutive vintage yhere Moss Wood has produ.ed a Lelrcy Brook Pinot Noir Th€ 1998 hanest
signill€d a retum to normal .!op leirls in Pdnbedon al lhe end of a nucn nole favolrabl. growin8
serson: the area was l€ss horbled by rain than Margarer River rnd the fruit was in h€hendous
condition. Ihe gapes were picke.l to get 13.5% alcohol in the linished wine which was mad. in an
identi.al wny to ihe Margaret River Pinor. Twenty per cent whole bunches wer€ added ro ihe
ferf,enters to get conplexiiy hom the smau amomt ol stalk in.lusion. the f€menters werc.hitLd ro
l2'c lor thr€e days to allow for cotd maceEtion. They were ihen letumed to dbienr iemperature and
the must was ino.ulated wilh pup yeasi fo! iermentation ro rake ptace ar abour 30t. Hand plunging
tool place iou! limes a day and pressing came three to rour days after o.beaune (dryness) was
pached, givrng a toral rime on skins of about 12 days. The wine was allowed to settle on its gross lees
ior thr€e t6 four drys befor€ being n.ked into FEnch ba riiq ues wheF ii r€mained fo! 12 montls Aiter
that. the wine was fined with one egg while per b..rel, given a coa6e Iilhation and bortled

Keiih believ€s that the ?embeion Pinol necds to hiShlight its up Ironr characiers and tiuir
intensiry and does lor benefit Iiom rhe sam€ long rerm barrel ageing (in this case 22 months) ori the
Mar6..t Rive. wine leceives.

The 1993 Moss Wood Lcfrcy Brcok Vineyard Pinot Noir is typical of rhai produ..d by Moss hlood
ftom Pemberton It has a .omplex nose with aromas of r.d be.ries and rb!6arb whil€ rhe pataie
€mphasises these savoury .ha.a.l.rs: red chedes, beetroot, rhubafi navours with some spiry eadht
tary notes and sott toasty oak in th. background The l,extuft is 6ne and smooih; the wine has good
weiShtr substaniial, though Iine tamins dd high acidiry

Keith is hesnant io discuss ageing ol a wine wirh no prcven rra.k Ford, bui believes thar rhis
wine will improve over ihe ne\t llvo to thiee ye.rs and.an be cllared ioi ar leasthve.



Tr. ,!;". Ma8,u i,r includ.d Moss Wood in its list
ol Top 20 Semillons in tlre January 1999 issue.ln
writing abolt the Moss i{ood Semilloh, the
lollowing comments were n e,

''Anolher Mtgaret Ritlt t kerbharSemillansarc
l@eL! loung, brl tunz !i"td86, su.h ds 1936, ha n
hetbtl side whieh daesn'I nge we||. othtrs, such ts
1993, hsle b.tter uilh age, rnd this uds ltndny as uz\
as ftintllt herbit, but d?titious\ jruiU tnd ttitt ir th?
tuo,th. Dry, t at, austere, EdDd t.ngth '

- t{uon Hooke

"The 1998 urs uell likedt a ledn, slightly hrrbdl,

"tdrc 
aust.tt sh/L!,1rhkh tuatLt 8o tuelL ulth alstet

and sha,td aie uell. Peler Bourne

Kangaroos hayc becom€ a much Sreaier problen
to the rvine industry than cv.r before. FarmeN
have nanaged to conhol thcir numb.rs in the
past but a siSnilicanl red!.tion in those engaged
in beef g.azing and the dairy induslry in th.
Margaret hver reSion has lead to a dramatic
increase in rhe kangaroo popllation This hrs
been he lped by  the  ready  iva i lab i l i t y  o r
pemanent water supplies. Prdiouslt kangaroos
grazed on vineyard land but did little dahag..
However, in rccent rimes, they seem io have
dev€loped a trsie Iorgrapes wh,ch rhey now iieat
as a Iood $ur.e. WheE ths occasional kangaroo
would be spotted liom Caves Road, llo.ks or
tuenty or rh,.ty kangaroos Gn no{ be seen. Ian
Bdll s Glenmore Vineyard has seen L\e numbers
reach p lague propor r ions  At  Moss  l4 rood,
kangaroo prcor lenc,n8 has become necessary in
oder io seo€ the lineyard aganst rhis pest.

Wild Y€ast and other lollies

!n aftempting to e\pla'n what he wanh to do with
Moss Wood Semillon, kith corpaes Austrahan
Riesling to ihal produced in Alsace. He sees
Ausiralian Rieslings as exemplified by those ol
Grcsset, Pauleti rnd Planiagenei as haying pure
var ie ta l  de f in i t ion ,  de l i c ious  t lo r r l  l ime and
honeysuckle rromas, clean, very tine texiure and
fresh cleansing a.idity. Very distinct, very
Auskalian. On tte other hand, Alsatian Riesling
has complexiiies on the nose that are derived Irom
ihings other than the Srapes. They f,ay be a
product of Ore fementation techniques such as the
use of wild yeast or allowinS more lees contacl
during and after ferdentation. Keidr would like to
inslil $al kind of conplexity as ba.tgroud notes
fo. the Moss Wood Semillon as he believes that it
would imPrcve the{ine.

Although the denand lor orr ilagship Moss
Wood Caberne l  S .uv ignon has  inc reased
dramalically ((eith vould s.y'alamhgly'l in the
past decade, some modestin.rease in pr.duction
has been possible {irhour atecting quality. The
additional plantings of cabernel iranc and petit
verdot have add.d .bout 200 cases each to the
blend. Bett r vheyard mrna8enenr has ncleased
oulplt from the old .abemet vines. Inproved
trcllising and betler vin nutition his increased
Op yield of ihe Old Block lrom 30 io 32 tonnes on
averagE: wonh another r30 cases. Moss Wood is
Maging lhe bid p.oblen better than ever and
has virtually stopped the los of grapes ro biids.
Ne$ ne ts  have p layad the i r  par t  as  have
anendnenis to pruning line.

Thesc changes haye enabled Keiih to gain
better.onhol over ripening dates and helped lo
bang the Old Blo.k to maturity more quickly so
ihar he grapes canbe picked bcfore bnds become

Keith eshmates that, on .vedg., Moss Wood
is producing aboui 600 ca*s mort each ycar rhan
it did ten years a80 Ol cous€, d.mand has
accelenred wat beyond that. Clr.nt phnrinA of
the last remainina soils ihat are appropriate to
cabernel on th. Moss W6od properiy will come
into produ.tion in 2005 and so be available to

Ian "linker" Bell .unently enjoys ihe privilege ol
b€ing the lirst Moss Wood employee to tate Long
SeNi.e Leav€ He has been lnown to say that this
is lhe least he deserves alter his supe.hunan
ef fo r ts  o f  ihe  las t  de .ade l  Ke i th  and C lare
demanded that they le.eive al least one postcad
hom m exotic and isolated lo.ation that do.s not
have s r t rpev ines .  Ian  was las t  heard  to  be
torgh ina  i i  ou i  on  a  yacht  somewhere  o t t
Hamilton Island. In the neanfime, Matt and Kenh
ale happy to have a bit of frcedom io praciice
sone proper viticultur. without Ian brerthing


