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Moss Wood 2008 Cabernet Sauvignon
Vintage Notes

Although the growing 
season 2007/2008 was near 
copybook, it had two quite 
distinct phases.

It started with bud burst 
dates all close to average but 
as the season progressed, 
Spring temperatures gradually 
warmed, speeding up vine 
development.  This produced 
a curious anomaly between 
the early and late varieties. 
Pinot Noir, for example, 
flowered on 10th November 
2007, which is exactly its 
average flowering date.  On 
the other hand, Cabernet 
Sauvignon, which has a 
budburst about 4 weeks later 
and would normally flower 
on or about 26th November, 
went through on the 15th, 
so obviously the late Spring 
weather was warm and very 
much to the vines’ liking.

As Summer progressed, the 
warm theme continued and 
meant we anticipated an  
early harvest.  Things went 
very much as planned when 
we started picking the Pinot 
Noir on 4th February, 
meaning it had taken only 88 
days to get from flowering to 
harvest, about 7 days faster 

than normal.  

Everyone assumed we would 

have another 2007-type year 

and vintage would be over in 

one big rush.

However, at about this time, 

the weather began to get a 

distinctly autumnal feel and 

the nights, in particular, 

became quite cool and so we 

had reached the second phase.  

A look at the temperatures 

reveals overnight minima for 

February and then March 

were the lowest we’d had 

for some time, so we didn’t 

just imagine it. The cooler 

weather slowed the ripening 

and we began to delay each 

pick until by the time we got 

to the Cabernet Sauvignon 

harvest, the pace had become 

almost leisurely!

Although we approach each 

new vintage with specific 

intentions about how each 

wine will be made, invariably 

the best laid plans of mice and 

men tend to unravel as the 

pressure comes on.  However, 

in 2008 the early Autumn 

meant we had the good 

fortune to be able to watch 

and wait as each block came 

gently to maturity and  

it made for an unusually 

orderly process.

There are 5 different Cabernet 

Sauvignon vineyards at Moss 

Wood and all are picked and 

made separately.  Each block 

has particular traits which 

come together in the final 

blend to make the wine that 

consumers would recognise as 

our Cabernet Sauvignon.  

In 2008, as each section 

matured we picked it, then 

waited for the next to be 

ready.  These blocks are 

literally only metres apart but 

there are sufficient differences 

in soil profile, aspect and 

altitude for them to have 

unique flavours.  
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This all meant the picking 

cycle for Cabernet Sauvignon 

ran for 3 weeks, starting on 

4th March and finishing 

on the 25th, with a median 

harvest date of 15th March.  

Compare this with 2007, 

when we processed slightly 

more fruit and started on the 

6th and finished on the 9th of 

March, for a median harvest 

date of 8th!

Astute readers will have 

noted that, for the vineyard 

as a whole, 123 days elapsed 

between the median flowering 

and harvest dates which is just 

slightly later than the average 

of 118 days.

The blending varieties tell a 

similar story.  The earliest of 

them, Cabernet Franc, was 

picked on 3rd March, 109 days 

after flowering and some 8 

days earlier than average.

Petit Verdot, at the other end 

of the ripening continuum 

came off on 28th March, 124 

days after flowering and 3 days 

later than average.

What are the implications 

for quality in all of this?  

Fortunately, all parts to the 

answer are positive.  A poor 

Redgum flowering meant 

there was some difficulty with 

the birds but most of this was 

confined to the Semillon and 

the nets proved an effective 

deterrent on the reds.  Yields 

were not excessive, with 

Cabernet Sauvignon and 

Cabernet Franc both slightly 

below average and Petit 

Verdot slightly above.  Since 

the season was generally warm 

and only cooled off towards 

the end, the vines enjoyed 

more than sufficient hours in 

the best temperature range  

for ripening.  

A further benefit was 42 

hours accrued above 33°C, 

more than enough to see off 

the green fruit notes but not 

enough to cause damage.

In response, the vines 

produced fruit with lively, 

vibrant aromas which are 

usually the preserve of a 

cooler year.  At the same time, 

there is sufficient ripeness to 

have the complexities of the 

dark fruits and leather and 

earth and this makes it quite 

special.  Looking back to find 

a comparable year, if pushed 

we would liken the style of 

2008 to 1980.  They share a 

similar ripeness in terms of 

both fruit characters and 

alcohol but we would hasten 

to add the seasons were 

somewhat different, with  

1980 having a median harvest 

date some 5 days later.  

Regardless of any small 

differences, the 2008 is right 

up with the best of our 

Cabernet Sauvignon wines.

Production Notes

Median Harvest Dates:

Cabernet Sauvignon – 15th 

March, 2008

Petit Verdot – 28th March, 

2008

Cabernet Franc – 3rd March, 

2008

Harvest Ripeness:

Cabernet Sauvignon –  

13.5° Baume

Petit Verdot –  

13.4° Baume

Cabernet Franc – 

12.5° Baume

All the fruit was hand-picked 

and delivered to winery where 

it was destemmed into open, 

stainless steel fermenters.  

The must was then seeded 

with a pure yeast culture and 

fermentation progressed with 

temperatures controlled to 

a maximum of 28°C. Each 

batch was hand plunged up 

to four times per day and 

was tasted daily to monitor 

tannin structure.  In the 

end, all batches were left on 

skins until the best balance 

had been achieved and this 

varied from 14 to 18 days.  

After pressing and settling, 

the wine was racked to barrel 

where it underwent malolactic 

fermentation.  Once this was 

completed, each batch was 

racked, adjusted and returned 

to cask, where it stayed until 

December 2010.  All the 

barrels were 225 litres French 

oak barriques.

After barrel aging the wine 

was racked and fining trials 

carried out, in preparation 

for bottling.  As is most often 

the case, none of the trials 

improved the wine and so it 

was left unfined.  It was then 

sterile filtered and bottled on 

13th January 2011.

Tasting Notes

Colour and condition:  Deep 

brick red, in bright condition.

Nose:  This shows a classic 

snapshot of what the 2008 

vintage was all about.  
Left to right Kenneth Sanderson, Jarod, Hugh, Clare, Romain,  
Mike Provis, Lars Poulsen.

Grand Armee - Henna third from left, front
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Of course, the aroma 

contains the typical Moss 

Wood Cabernet Sauvignon 

characters of mulberry and 

red currant but these are given 

significant lift by pretty notes 

that can be traced back to the 

early Autumn.  Cabernet’s 

rose-like and pomegranate 

scents are not often retained 

but in this wine they help 

the nose fill the glass.  In 

the background the wine 

still retains the typical dark 

chocolate, earth and leather-

like complexities, as well as 

spicy, toasty oak.

Palate:  Perhaps the 

observation could be made 

this displays the warmer, 

early phase of the season.  A 

classic Moss Wood Cabernet 

Sauvignon, with fully ripened 

fruit flavours of mulberry and 

raspberry,  that are long and 

generous.  These sit over  

good acidity and well-

balanced, fine-grained tannin, 

giving a seamless feel.  The 

finish is a combination of 

oak flavours and tannin that 

extend the length.

Cellaring:  The youthful 

generosity of this wine is  

very appealing and there 

will be a temptation to 

consume it young.  However, 

with a similar style to the 

1980, we strongly recommend 

the 2008 be cellared for at 

least 10 years, by which time it 

could be enjoyed with some 

bottle development.  We 

believe it will be at it most 

complete by around 15 years 

of age but it should live on for 

many years beyond this.  In 

order to satisfy our curiosity, 

we recently tried the older  

sibling, the Moss Wood  

1980 Cabernet Sauvignon 

Special Reserve and are 

delighted to report, for that 

particular bottle, it has 

reached 31 years old and is still 

in great shape, even retaining 

some primary notes.

Vintage 
2011
The 2011 vintage is now  

safely tucked away in the 

winery and we are pleased to 

report a very good quality 

year.  During the harvest 

period, the weather has been 

absolutely sensational, with 

day after day of maxima in the 

high 20’s or low 30’s, without 

a cloud in the sky.  

Grape ripening was steady all 

the way through but 

fortunately not so rapid that 

we couldn’t keep up.  Each 

variety came off at full 

ripeness but not beyond.  

Early is the season we 

experienced some variable 

conditions when above 

average temperatures were 

accompanied by regular rain 

during spring and early 

summer.  However, the 

variations generally happened 

when they suited us best, 

giving reasonable flowering 

conditions and topping up the 

soil moisture.  Across all 

varieties, yields were slightly 

above average for the early 

ones and then slightly below 

average for the later ones.

Although it is too early to 

be definitive, the least we 

can say is that quality is very 

encouraging.  Given the 

consistent warmth, we have 

to compare it to similar warm 

years like 1983, 1988, 1994, 

2003 and 2007. The white 

wines seem to show the bright 

fruit characters and freshness 

of 1983 and this comparison 

holds true for the reds as well, 

however on the palate they 

seem softer and richer, more 

in keeping with 1994 or 1996.

The 
Grande 
Armee
Regular readers will be aware 

we’ve had many European 

backpackers helping at Moss 

Wood over the last year and 

since the French contingent 

has been strong, we have 

alluded to Napoleon’s Grande 

Armee.

It seems that last year, we 

had the advanced guard and 

this year we really do have 

the Grand Armee because 

of our 24 pickers, 18 were 

French.  In fact, we’ve never 

had so many French visitors 

in Margaret River and they’ve 

proven to be a friendly and 

hard working bunch.  It’s 

not uncommon to see large 

groups of them socialising at 

various locations in the region 

and they have occasionally 

earned the wrath of the local 

rangers with their camping 

habits, but not the Moss Wood 

pickers, of course!  We’re not 

sure whether we could make 

the same observations about 

Aussies doing the backpacking 

thing in the Greek Islands but 

let’s hope so.

Just as Napoleon picked  

up other nationalities  

along the way, so have we.  

This year we had two firsts – 

our first Russian, and our  

first Finn, Henna 

Rantakangas.  Henna, a 

diminutive soul, with an  

iron constitution and who 

has the expected fair skin, 

is delighted by her grape-

picking tan and can’t 

understand why we keep 

harassing her about  

wearing sunscreen.  

The Grande Armee Romain Saint- Juvin
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It seems she just wants to be a 

bronzed Aussie, even though 

it’s so frowned upon here 

these days.

In the winery, the 

international theme 

continues, with a Kiwi and 

two Frenchmen.  Richard 

Vuletich, who comes from 

Hawkes Bay in New Zealand 

joins us for a second stint, 

having worked with us in 

2009. Richard has very 

graciously refrained from 

making World Cup cricket 

jokes.  Romain Saint -Juvin 

has returned on his second 

working holiday visa to 

help us once again and he 

has another partner in the 

“maraude”, Alex Sichel from 

Bordeaux.  The Sichel family 

has a significant wine pedigree 

and Alex, currently studying 

at Brooks University at 

Oxford in England, is looking 

to follow into the family 

business.  His application to 

work with us proved to be a 

nice coincidence because his 

late grandfather Peter was the 

proprietor of Chateau Palmer, 

a sentimental favourite at  

Moss Wood.  The 1966 

vintage was the first classified 

Bordeaux wine Keith ever 

tried when, as a near-destitute 

student at Roseworthy 

College, he put in about 6 

week’s worth of board money 

to share a bottle with half a 

dozen of his “Plonkie” mates -  

a truly memorable experience. 

Alex has taken to the local life 

like a duck to water and has 

even managed to fit in some 

work time between going 

surfing and socialising with the 

local girls.

Welcome 
to Valerie 
and Adriana
Anyone telephoning Moss 

Wood shouldn’t be surprised 

if the phone is answered 

by someone with a slightly 

exotic accent.  It is often said 

that Australia is a migrant 

nation and Western Australia, 

especially in the era of the 

resources boom, is a migrant 

state and we currently reflect 

that, with our two new 

office staff being, to coin 

an old fashioned phrase, 

“New Australians”.  Valerie 

Burkhardt, proud dual citizen 

of Australia and France, is a 

Cowaramup local.  Adriana 

Ore’fice came to Australia from 

Sao Paulo in Brazil and now 

lives in Quindalup.  

Both are helpful and hard-

working and we welcome 

them on board.

Many 
thanks to 
Anna Firth
Over the last few months, 

as we have had some staff 

changes in our office, 

we have been assisted by 

Anna Firth.  Luckily for 

us, Anna, a Cowaramup 

local who’s parents Lorraine 

and Richard own one of 

Western Australia’s very best 

resorts, Merribrook, holds a 

double degree in Fine Arts 

and Communication from 

the University of Western 

Australia, who happened to 

have some spare time while 

waiting to head off to tour 

South America and then work 

in the USA.  We tried to 

convince her to stay longer 

but she politely declined and 

perhaps we can understand 

why.  Where would be more 

interesting – Moss Wood or 

Manhattan?  So a big thank 

you to Anna and we wish her 

all the best.

Kind regards,

Clare and Keith Mugford

Left to right Anna Firth, Tristan Mug ford, Richard Vuletich and  
Valerie Burkhardt processing Moss Wood Cabernet

Alex Sichel
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