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The 1999 Moss Wood Chardonnay

Thc 1999 Moss Wood Chaidomay is on€ of rhe most.omplcx white&,ines made atMoss Wood lr lras
m.dium deep snaw colour with sone green ti.h, and rip. p.ach, melon and kopj.al Fuitchala.res
on the noP wiih sone nllty, roast cashel! oyerrones Keirh also s@s sone Sreen ringes, Enpefruir
and quince and some cnnraron and spi.y lmillin aromas.Ir has initiat frun sweetness, giear ri.hness
ard .on.enhation of flivour feaiuline a spi.t n.lony mrd palale, neat inr.grtrhon ol iruir and oak
and gr$t length This is i tull-bodied white that is intense, powertul and complex and yer shows
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win. will improve orer rhe ndxt thr.e y.i$ ind canbe.ell.r.d wirh conaiden.e ior uD to ten yea6

lte 1999 vintage was a reharkablc one for VarEarr Iargdrer tu,rr. Conddrons durns rhc r penrnB ieason
Nert ideal with nld summer temprratuFs prolin8 a gre.t lend up to virlage. Hopes NeE hrgh ar
the st. of haNest whrch was . wek ltrro than e\pecled. No rain was thrcatening, rhe na(i gums
w.rc blossoninS ard so bird danage wa5 u.likely ro bc a problen. Temperarur. continued lo be
perf..t duinA rintage, iruit was in good condirio. and was picted ar oprimum .ipeness. The
mendoza clond (known as BmAin ) m.kes up abour ninery per.enr ot Moss Woods.ha.d6nnay
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" , 8 , n . o m p , , , r .Leeuwin Esiare ritjcultuist, lohn BrocksoFp, dismissnclv E ers ro lhem.s thc rEbbirno ctones.Ior
thc fi.si iime ar Moss Wood, rht* diffepnictonesrveto lermcnrcd separalely. The mop neu rral .lones
were wholc bunch pressed, racked inkr ban.ls wiihour setling, and allowed io teimenr wnh a tu[
indig.nous cuiture (erlh had de.idcdnoitouse lh$bat.h untcss he rvas hapDv wjri ft. Howerer. he
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was made by th. mcthod thar has be.om. badiiional ar Moss Wood. The qrapes weie.ruhed and
cold pressed immrdiately and were th€n allowcd io serrte Ior 72 hours before the clear tui.e
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prccess or teroentation and when the{ine had r.achsd 10" b@ume, lure vcasr culure was added
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The 1999 Moss Wood Chardonnay lcont.l
The chardonnay was then rack.d into bar4h until after the lermenration h.d linish.d In ordd ro
equalise all ba.rels, ihe wine (in.luding the clonal batch)was racked into a blending tan!. Alier
blending, the wirc was returned to barels. Battonaga, the practice of sinrina the iees, h used ro
produe a wine fiat shows beiter integrahon of lruii and oak and greater fhesse It rakes place evely
day dldng lhe primary ferment.tion. Irom rhai point lntil the wine begins to und€rAo malola.iic
fernenlation, battonage tak€s pla.e once a wftk Alter this, the wrne is left uNtirred on its lees in barcl
for 11 monoF The wine is then prorein stabilised, .old stabilised, lighdy filtered ald bofiled,

Moss Wood Chardonnay Vintage Chart

Yield Vintag€ Raihg

Robett Parker on Moss Wood Chardonnay

American win€ witer, Robert Parker described th. lat€st Moss Wood Cabelnet and Chardonnav as
siunning. He gives Or Chardonnat 9l ponlsand says:

Staff of life

fhe 1998 chvdan,a! (14.7"I dt.ohat) is t" e,ptosiY tuht, af.tins topiaE qmrrtits oJ patuh
f,it onLt bol1y Htgc 'n thc ftotth uith r btackb'st.t lttish tn$ k,rlti"ttr!&d ttpq.onent t.d
10inc is n dazzling e,nhiph aJ uhat A,stntidn Chdnlon$! tth b? Fr ils siu?, it possess.s
ftnwkable delineation r"t1,ib na|. Dtink it atd the nelt 4 5 yiltr

Ian Bell has been b..k in the vineyard smce early February clearly reJuvenated by a spell of long seni.e
reav€, mdsr ol it spent, wolldntyou guess ii,in his own Ctenmop vineyard. Aiteen Di.kla has also
ilsl ietuhed from long s€Nice leav€ Dunng her absen.e Any was assist€d in ihe office by Renee
webse. with the chan8es at Moss wood (*e page a), it loolc as though Renee will stay on, in one rols
or anotlrr now ihat Ail*n has ietumed. Renee s madage ro Dav. - at pichrresque Basitdene Mano,
wi0r the r€.eption at llutes - provided the social highlight lor Mar.h 2000.



The 1999 Moss Wood 'Lefroy Brook Vineyard' Chardonnay
Thc 1999 Moss Wood 'Lefroy Brook Vneyald' Chardonntry is attra.rivdly scented viih clasj.at line
and grapefrlit citus aFmas and a tou.h dfpeach and quin c. h ihe ba.kground isa nuihness and a
clEracrer ihat Keith dcsc bes as honey roilde. The palate is lin., ofaedrun weight wfth grapehuit
and citrus navours, a right stru.tuF and crisp Iresh acidiiy on the inish.Ir js nicely intearahdandhas
the.oncentRtion offlavodr to soak up ns clrssy oak Kdfth bclieves rhat iits th. b€* of the Moss wood
Chardonnays lron ?.nberton and believes it will improve wirh shon to medrum rerm .ella nA.
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Pat and Barbara Holt are passionate loves oi.hardomay and pinot noii They mainiain rhe Lefoy
Brook Vineyird as patt oi a iull lile dominared by Patswork. He is a Senior R.searh Feuow with rhe
National Health and Medical Resear.h Council, where he is a world authoriiy on dre irealhent of
asthma. Keith Mugfod hasnow made six chadonnays irom rho ?enbe*on region Frcn r99O ro 1992
he made chnidonnay hom ihe Danti vin.yad and th$ ishis rhird whire trcm Letroy Brook. planled bv
ihe Holis in 1932 nnd 1983, th€ vineyard is sct in an amphitheahe or kitrirrees alons rhe penbe*on 6
Noirh.lifle kain lin.., sruaied a lew mites souih-east ot pembcfron near rhe Cas.ad.s a Dla.e ot
bondrous beauit and a populir tourist artra.rion. As it is surounded by Narional taila dr enh€
vneyard mustbe nerted to prote.t ii nom rhe biids. The Hotts us the rradirjonatFEnch vine spacns
oI one merre btr one met.e and tlain the vines ro rhe single guvotlead shape rvhi.h, auhough ii
deln€ls marimumqnaliry is rarely used in Aushalia Kejrh describes Lehov Broot asan untrrieared,
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thevineyanl and belielcs thai ii $ rn betrersh.p. thin ever tor lhd 2000 vintaSe Keith has mintained
his lolicy of making ihe Pemberton wine using jdentical h.hmques ro rhe Margapi Rlver Chardonnny
and so the dillernces betu€en lhe hvo wincs pfl{l regional.ndvineyad chaia.lers

Gourmet Retreat at Brookland Vallev
The spirit ol regionil coopemtion aM tiendship is aln€ and welt indepest Wiltyabtup. Wnen Flures
cafi owne6, lohf .nd Pat Poynron and .hef, Alfred Quinrus decid.d ro offer sourmet weekend
rlT€at' CheMuBIord ras one or thetr chosen guinea pjgs. Focus ol art ntion rvere cooking classes
with Alfred which Clare described as inspnaridnal. HighliShls in.luded a nagnifi..nr self-smoked
salmon, goals chces. dumplinSs and beei litlct wth gruyare brtrs Afrer consuming this fine iare a
Inqrard walk made dinner a Fossibiliv A chcese iasrLng lvfth wholesaleb, Nick and pippin Barh oi
Blue Coi! Che.se Co, idded another leaminA d,mension ro n nomorabte $eek.nd. Recomnended.
Conlact Drew Bcmnardiat Brookland Vallc! on 108) 9755 6250



The Mugfords buy'Ribtlon Vale Estate'

Keiih and Clare Mugtonl have jlsi purhased then n.ar neishboui Ribbon Vale/ Irom John Janes who
cstablish.d it in 1977. Th. winery bkes is name trom the shape of the blo.k which is 135 netles wide
by 1.3 kilomekes long. !t is situated on Cnves Road behveen Pieiio and Gralln and has stuninA views
ol the Willyabrup Valley. Fron a b$in ss point of view, the acquisition ol Ribbon Vale Estare mrde a
lot of sense. The demand for Moss Wood win6 lar exceeds what a single vineyard .an produ€. To
satisfy rhe n@ds of custonels and lake advantag. ol Moss W6od s significant prcducl stEngth, the
Mugtords had explor€d ways of increasing the supply of wine rvithout compronising their
haditidn.list views They consideed buying a greenlield site and cstablishin8 a new vineyad bur
de.ided against this be.a{se oi the anount of iine necessary ro bring rhis inro prcduciion and rhe
impossibilit, even with .arful site sel{tion, of gulanteemS quality out.omcs Thc opiion of buyrnE
an established rineyard ol appropriate qlality oDi offered old ines and a prekn e in rhe marker had
nuch greater appeal. Such an a.qlisition would enable Keth to bang his inllu.n.c to bcrr in rhe
vineyard .nd winery whil., .t the same tine, giving lhem *in.s th.i could be sold imnedtalery
Ribbon vale \ras an attractive proposition lor the Muglords as it is an lnhrigated yineyard wnh
nable (d€ntt thrce tear old) vines vhi.h has produced nany inteEstjng wines ovcr th. ycaF. Irs
location w.s also ideal. Ribbon Vale is dress.n.k Willyabrup wrh access ro Caves Road, .nd is
sitlated within a stone s throw of mny of ihe dNtricfs mosl norable vineyads. Inpoiandr rr is oniy
lhree minltes drive from Moss Wdod.

The vineyard sit€ is diffeent hom Moss ivood s as Ribbon Vale is pedominantly south and west
fa.ing whereas Moss W6od faces predominandy north and east The wines arc quire disrincr and witl
continue to rcned the vineydd lrom which they come. tubbon vale is 26 hecraFs (65 aces) in torat and
has 7 hectares (175 acres) ol lines planted and so is smaller than Mo$ wood wiih 11hectares plant€d
(27.5 acFr. The lariehes planted at tubbon V.re are higher yielding ones, so individually they produce
h.p than those at Moss Wood Much ot the ptuperty is dense woodland around rh. rdlyabrup Creek
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possibly another 3 he.tares (7 a.Fs) df suitable vineyard land it Ribbon Vale. The varieral mix h
difiePnt from ihat ar Moss Wood: sauvignonblanc, senillon and a tjny ahout of chardonnayr mertot,
cabernet sauvignon and a small anount of crbernet Iranc Therefore, ft dffers trn oprion rhal
complemonls th€ home vineyard

Much.f Ribbon Vale s repuration has been estatlished on ihe qualirtr ofrwo varietah, irsSauvignon
Blan. and Merlot. The 1993 Ribbon Vale Struvig.on Btanc Non rhFe r.ophies ai the I'e*h Show
in.hding an unp@dented irophy - lor sauvignon blaN as besi WA wine of the Show The Mertor is
Egarded as one of th. b€stproduced rn Westem A$rralia. Ribbon Vale Flk ar ditferenr pice pojnts
thd Moss Wood, in small quaniities (about3F00 io 4,000.ascs) Keiih and Clare see ihe win.s coming
irom Ribbon Vale as individlal vineyard wines in their own right rither ihan as a second labet tor
Moss Wood.In sone wayr this minoB the situarion lhat e\ish in Bodeiux wheE many owneG of
classed Sowths haye other properties whi.h ar. deyeloped and marlcted in rh.ir own nghi Keirh is
keen ro put hh stamp on Ribbon Vale and prodrce int Fsrng and distinctive win.s. Thiswill enable
thc Muafods io maintain a haditional approach and yer expand wrthour compromising qualjtli jt
gives the ramily (wiih rou! young children) noe opfions tor rhe nrturc

On the buming queshon thar €v€ryone is asking, the Mugfords are notably coy. Keith says thar the
price lhey paid was at ihe upper end oI industry expeciations and is sxbject ro a confidentialfty
agreementbetw@nlohnlames, Clare and hims.lf Ihecellardoorwillbeopensevendavsaweekand
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o{onera.cess via thr Intemei. waich this s.a...

An erplanation

Safety improv.menis hare
delay in bottling of the 1999
unery aueraiions sil bc in

led to signifi.ant changes to
Chadonna, hen€ this later


