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Vintage 2010 is over. All the fruit is picked. The white
wine® primary ferments are complete or nearly complete.
Theredsare al now pressed. Mogt are now in barrel.

This is our busiest time of year, often with unforeseen
crcumstances imposing unexpected stresses.  For
example, during the 2008 vintage, a pell of hot weather
in mid-March accelerated ripening Qup the hillO and
much fruit needed to be picked a short notice when we
had limited fermentation space available. No such events
occurred in 2010. In fact we enjoyed a beautifully
modulated record vintage enhanced by a great team D a
couple of strong young blokes (Jeremy Magyar and Ko
Hironaka) and a couple of old blokes who 4ill had
something to contribute. (Roberto keeps on going and
has mdlowed a little with the years). And with Hugh
Robinson and his team managing al the picking, al went
as smooth as silk.

We are delighted to welcome Jeremy as a permanent
member of our winemaking team. He wears (at least) two
hats, being my assisant winemaker and aso being
involved with other aspects of the Ten Minutes by
Tractor operation. He brings with him excelent wine
making skills and knowledge, good organization and a
charming, beautiful smdl black poodle puppy, Oscar,
who has charmed us dl including Jack, our big, grey cat.
[not Pedro, yet though! Ed.]

Not only did we process a lot of fruit this year, but the
quality a this stage looks excedlent. The chardonnay
crops both in the northern Moorooduc vineyards and in
the Ten Minutes by Tractor Qup the hillOvineyards were
low in quantity but with good flavour intensity and acid
retention (as usud). All the pinots gris also look good a
this stage. Pinot noir, as one would expect, was the
biggest QGrushO(we don®actualy crush, you know) and |
believe we are going to see some terrific wines from this
variety from this year.

In particular, in relation to the Moorooduc Egtate wines,
the old cabernet vines grafted to various clones of Pinot
Noir are showing great promise. The back block fruit
from the Garden vineyard is the subject of another whole
bunch tria (as is our shiraz) and quality here aso looks

very good. Clones 777 and MV6 from Hugh Robinson®
vineyard look great again this year. The basis of the Devil
Bend Creek Pinot Noir is the main block from the
Osborn vineyard. This is a Mavis coned D5V12
retrained from the original hanging canesto VSP (vertical
shoot positioning). The quality here suggests that (again)
Devil Bend Creek Pinot Noir will be punching above its
weight. The Osborn vineyard is a beautiful site and there
is a possibility that some of the GhewerOclones of pinot
noir could play arole here in the future. | look forward to
seeing what they can do.

Now the task isto look after these infants and help them
to realize their potential.
Richard.

REVIEWS

We were involved in a Chardonnay Magterclass for the
Trade in Sydney in March, aongside Shaw and Smith,
Yabby Lake and Cdedonia Austrdis. The wines al
looked terrific and, in response to the tasting, Huon
Hooke wrote these kind words in the Sydney Morning
Heradd on April 19 2010 (full article on our website):

& we tasted the 2006 Moorooduc Estate @he
Moorooduc® Chardonnay ($58).  The colour was
medium-full yellow; the bouquet rich and multifaceted.
It was hard to describe as it was so complex, but honey,
roasted hazelnuts, malty lees and vanilla were in there,
aong with many other things. A big wine, tremendoudy
rich and lingering, with a marvellously satisfying, dmost
chewy texture. &

@A t Moorooduc Estate, where Rick is alegendary bread
baker and yeast nut, @ild yeast@is a winery dogan as
well as a way of life. Indeed, the entire process is hands
off to alarge extent.

@Ve want lots of solids in the juice o the yeast has
something to eat, 0K ate says. @Ve certainly don®filter or
fine the juice. Wild-yeast fermentation [in barrels] of
high-solids juice gives us nice savoury characters.@®

Cheersto that. If you want a voluptuous, Burgundy-style
chardonnay of great character and generosity, where
nature has been given free rein to express hersalf, the
Moorooduc has my vote.O
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Now that the holiday season has finished and the
fegtivities associated with that time of year and closing
the restaurant are over, | am finding that it is a bit
difficult to restructure my life and make the most of my
newfound freedom.

My role in cellar door, special events, seasond feasts and
the occasionad function keeps me happy, But | do miss
my cooking every weekend and the buzz of a good
service from timeto time.

| am enjoying learning to shop and cook for smaller
numbers, often only the 2 of us. No longer can | go to
the cool room, look through the leftovers from the
weekend and emerge with a selection of bits and pieces
to put together a good medl. A quick prep of a supper
for our book club, wine tasting or unexpected visitors is
no longer a breeze, but needs a bit of planning. | hadn®
counted on this.

However, there are so many great pleasures that | am
recapturing. Waking on Monday morning feeling fresh
and ready to get out into the garden, time for more
exercise, (dthough it doesn® seem to have led to the
expected weight loss) socidising and just spending
Saturday night watching TV or readingisaredl tregt.

| have been exploring old recipe books and have
rediscovered lots of old favourites like moussaka,
Qulimans pilaf, kedgeree and New York mesatloaf.

They ill taste great to me, o | thought that | would
share an old one from Elizabeth David with you. | hope
you enjoy it! Thisisagreat way of using up alittle
leftover of cooked lamb and as Elizebeth David saysit is
one of the most comforting dishes imaginable.

liman@ Pilaff

Ingredients:

3 cups of cooked rice.

Leftovers from the lamb roast cut into small pieces

1 brown onion sliced

2 cloves of garlic crushed with salt

A small tin of chopped tomatoes or 3-4 fresh ones
skinned and seeded

A couple of handfuls of amixture of raisns, currants,
pine nuts and roasted dmonds.

Method:
In afrying pan, melt 1 tablespoon of butter with 2
tablespoons of olive oil.

SautZthe onions and gerlic for a couple of minutes then
add the meet and rice and warm through.

Add the tomatoes, then the dried fruit and nuts and bring
to asimmer. Season to taste.

Serve with abowl of Meredith Shegp@Milk Yoghurt.

NEW RELEASES _
2009 Garden Vineyard(Pinot Gris $35/ bottle
2007 The Moorooduc Chardonnay $60/ bottle

The 2009 Garden Vineyard Pinot Gris is such aripe and
round, rich wine, it has the texture and mouthfed of a
chardonnay or viognier, with deicious aromas and
flavours of ripe, crunchy pear fruit, honey and atouch of
baked quince. Spicy and delicious.

After such wonderful praise for the 06 @ uc Chardonnay
from Huon Hooke (see inside for details), we are sad to
see the end of this vintage. Fortunately the 2007 is ready
to go and no doubt al of you who enjoyed the
complexity and depth of the 07 Mclntyre Vineyard
chardonnay have been eagerly awaiting the release of this
rare and specid wine. (JB]y some measure, the most
complex wine of the three ©7 Moorooduc
ChardonnaysE 96 pointsO (James Halliday Austraian
Wine Companion 2010 edition). Don®miss out on your
share of this wine. On tasting in cdlar door. Why not
purchase a tasting six-pack with 3 bottles each of the
2006 and 2007 vintage for the special mailing list price of
$330?

WINE ORDERS B NEW RELEASES
price  quantity
2008 Moorooduc Blanc (not new but %16 ! !
such good vaue!)
2009 Garden Vineyard Pinot Gris 85 1
2007 The Moorooduc Chardonnay %0 ! !
The Moorooduc Chardonnay mixed six $330 ! !
pack
- A 10% discount gppliesfor orders of 1 dozen or more (excluding The
Moorooduc Chardonnay mixed 6 pack)
- Déelivery charge of $10/ case Melbourne metro, $15/ case country Vic,
$15-30 Interstate

- For delivery, quantitiesmust be in multiples of 6.
- other wines available Bcheck at cellar door for prices and vintages

NameE EE EE EE EE EE EE EE EE EE EE E
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I Pick up from winery (no delivery charge)

Payment details
| Chequeenclosed for $EEE EEE EEE EE. E
(including discounts and delivery charges)
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| Pleasedebitmy ! MasterCad I Visa
I American Express ! DinersClub
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By supplying an e-mail address, we can keep you informed electronicaly
EE EEE EEE EEE EEE EEE EEE EE.

Moorooduc Estate 501 Derril Road Moorooduc Victoria 3933
Ph. (03) 59718506 Fax (03) 59718550 moorooducestate.com.au



