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Margaret River Wine

How it all began
By Peter Forrestal

A 1966 research paper by University of Western Australia agronomist, Dr John
Gladstones examined that the consistency of Margaret River’s climate with its
soaking winter rains and moderate dry summers, made it ideal for viticulture.
An abundance of well-drained, gravelly soils added to its appeal.
The first to respond to Gladstones’s paper was Perth cardiologist, Tom Cullity who
planted at Vasse Felix in 1967 and signaled the beginnings of a wine industry in what
became the Margaret River wine region. Vasse Felix was quickly followed by Moss
Wood (1969), Cape Mentelle (1970), Cullen (1971), Sandalford (1972), Leeuwin Estate,
Woodlands and Wrights (1973).

The Fundamentals
Location:

300kms south of Perth

Size:

100 kms - latitude, 27kms - longitude

Area:
Climate:
Jan Mean Temp:
Soil:
Predominant
Chardonnay Clone: 		

Predominant
Cabernet Sauvignon Clone:
Harvest: 				

5,000 hectares planted and 150 wine
producers
Mediterranean - annual rainfall 1000mm+
20.4 degrees
Gravel, Loam/Sand Granite.
The soils are highly permeable and moisture
is quickly shed from sloping site
Gin Gin clone
This clone was introduced to
WA in 1957 as an experiment to detect
viruses in the new region of WA.
Typically shows ‘hen and chicken’ berries.
Houghton
Early February - Mid to Late April
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Wine

2016 Lenton Brae Southside Chardonnay

Vineyard

Estate grown single vineyard.
The fruit is sourced exclusively from Lenton Brae’s Wilyabrup vineyard.

Varieties

100% Chardonnay

Clone

It is predominantly the ‘Gin Gin’ clone of chardonnay which provides fruit weight
and texture with smaller amounts of the French ‘Bernard’ clones contributing
aromatics and delicacy.

Winemaking

The fruit was hand picked before being chilled and then whole bunch pressed.
Total ‘wild’ primary fermentation has added aromatic complexity and texture to
the mouthfeel of the wine; barrel fermentation complements the flavour intensity
and length. The wine was naturally settled and bottled without prior filtration.
While still ‘fine’ and supported by ‘bright’ acidity.
Fermentation: New and aged French Oak
Bottled December 2016.

Technical Details

Alc 13.5%

Accolades

94 points - Mike Bennie, The Wine Front
93 points - James Halliday, Wine Companion 2017
92 points – Ray Jordan Weekend West April 2017

NOTES
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Wine

2016 Fraser Gallop Estate Parterre Chardonnay

Vineyard

Metricup Road, Wilyabrup

Vintage

Our usual winter rainfall arrived early in the season, which then eased off in the
later half and into spring. This provided the region with a warmer than average
spring, and as a result predictions for another early vintage were being made. Rain
returned in December, and the weather returned to normal through to the second
week of January. Rain in mid-January had an immediate effect and recharged the
dry sub-soils. As the fruit was still firm, quality wasn’t effected, and came into the
winery clean, vibrant with layers of flavour.

Varieties

100% Chardonnay

Clone

Gin Gin

Winemaking

The Parterre Chardonnay has been made from 100% Gin-Gin clone, which we
feel produces fruit with higher acidity, and more intensity of flavour with later
ripening. This also allows for picking at slightly lower Baume (potential alcohol),
resulting in a wine with finer structure and more delicate fruit.
Harvested February 2016
Oak 10 months in new and older
French oak barriques & puncheons.

Technical Details

Alc 13.5%, pH 3.21 , TA 8.0g/L
Bottled January 2017

Accolades

95 points - James Halliday

NOTES
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Wine

2016 Stella Bella Chardonnay

Vineyard

Our Chardonnay vines are planted throughout our collection of southern Margaret
River vineyards providing the ability to capture strong varietal character and
maintain high natural acidity. Using a combination of sites provides great varietal
complexity.

Vintage

In 2016 it was rainfall early in the season that challenged our viticulturists and
winemakers. With love and diligent care our team walked the vineyards every two
days to ensure only the highest quality fruit was harvested. The white varieties
were harvested in February, showing all the varietal characteristics & style we
expect from our prestigious sites.

Varieties

100% Chardonnay

Winemaking

Each small batch was hand-picked between 12.0 to 13° Baume then whole bunch
pressed to extract the free run juice. Fermentation occurred in a combination of
new and old oak. Lees were stirred regularly to create the precise line and length.
After 11 months in barrel the wine was blended to tank before bottling. 20% new
oak in each batch.

Technical Details

Alc 12.5%, pH 3.23, TA 7.47gL

Accolades

Trophy Best Chardonnay - Margaret River Wine Show 2017
Gold – Margaret River Wine Show 2017

NOTES
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Wine

2015 Xanadu Chardonnay

Vineyard

The 2015 Xanadu Chardonnay is predominantly Estate grown in the Wallcliffe area,
with 80% of the blend being made with fruit sourced from our Stevens Road and
Lagan Estate vineyards.

Vintage

A relatively mild, warm winter resulted in an early budburst to kick-start the
growing season. This was followed by some relatively wild spring weather however
with wet, windy conditions affecting fruit set and resulting in low yields across
most varieties (particularly Chardonnay) in the region, Beautiful, warm weather
returned in summer which saw flavour ripening accelerate quickly, bringing about
our earliest vintage on record. A lack of Marri blossom leading up to and during
harvest meant bird pressure was extreme, with netting absolutely vital this season.
After the whites were harvested we experienced a minor a rain event at the end of
February and cooler conditions ensued.

Varieties

100% Chardonnay

Clone

Gin Gin

Winemaking

Made entirely from Gin Gin clone Chardonnay which was whole bunch pressed
followed by 100% barrel fermentation in select French oak (25% new oak). Wild
fermentation was encouraged on all of the components, in order to introduce
more complexity and personality into the wine. Allof the individual batches which
make up the blend were lees stirred throughout a nine-month oak maturation
period, without any malolactic fermentation. The final blend was put together in
November 2015.

Technical Details

Alc. 13.0%, pH 3.13, TA 7.8g/L

Accolades

Trophy - Best White Wine – Wine Show of Western Australia 2016
Trophy - Best Chardonnay - Wine Show of Western Australia 2016

NOTES
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Wine

2016 Flametree SRS Wallcliffe Chardonnay

Vineyard

Fruit was sourced from a single block on Rosa Glen Road, located in the southern
part of the Wallcliffe area, south of the Margaret River town site. The fruit is
old, low yielding gin gin vines, originally from cuttings off the famous block 20
Chardonnay at Leeuwin Estate. The clay/loam soils in this vineyard hold moisture
very well and drip irrigation is only used during heat spells to stop vine stress. All
fruit was hand picked and refrigerated overnight.

Vintage

2016 was very similar to the 2014; mild growing conditions in December and January
before things really started warming up in February and March. This was almost
perfect for Chardonnay as most of the fruit was harvested in the first couple of weeks
of February before the late summer heat really kicked in. We like to pick early before the
flavours get overblown and the acid levels drop away. We don’t leaf pluck Chardonnay
as we don’t want the bunches to be in direct contact with the harsh afternoon sun.

Varieties

100% Chardonnay

Clone

Gin Gin

Winemaking

After overnight cold storage the fruit was whole bunch pressed into French oak
puncheons before undergoing full wild yeast fermentation. To achieve a portion with high
grape solids we rotated the press after filling. The key to successful wild fermentation
is the use of high turbidity juices, minimal sulphur dioxide, low alcohols and juices with
good nutrient content. Barrel fermented in 40% new French puncheons and then aged
for 10 months. We stirred the lees a few times but not as much as previous vintages.

Technical Details

Alc 13%, pH 3.28, TA 7.8gL

Accolades

97 points - James Halliday’s Top 100, 2017
96 points - Decanter Magazine “Margaret River – 50 Fabulous Buys”, Dec 2017
Trophy – Best Wine of Show: Perth Royal Wine Show 2017
Trophy - Best Chardonnay: Sydney Royal Wine Show 2017

NOTES
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Wine

2016 Vasse Felix Heytesbury Chardonnay

Vineyard

Small batches were selected from the most striking and unique sections from our
best vineyards.

Vintage

Moderate spring conditions at the end of 2015 helped establish a healthy fruit set
and better yields than the previous two seasons. January temperatures were warm,
interrupted by one rainfall event later in the month, great viticulture management,
clean, well-trimmed canopies and subsequent warm weather prevented disease
risk. White varieties were harvested throughout February with elegant flavours
and high natural acidity.

Varieties

100% Chardonnay

Clone

Gin Gin

Winemaking

Our most unique small sections within our vineyard where clone, aspect and soil
interplay in such a way that sets these parcels apart from the rest. Each batch
was very gently pressed and the juice then transferred directly to barriques with
the inclusion of all solids to achieve more of the unique vineyard character. Each
batch was fermented wild with no yeast addition and was stirred throughout the
nine months of maturation, allowing the yeast lees to impart further complexity,
texture and palate weight to the wine. With bright, high acidity in 2016, natural
malolactic fermentation was encouraged and completed.
Harvested February 2016. 100% French oak, 9 months (57% new, 43% 1-2 year old).

Technical Details

Alc 13.0%, pH 3.17, TA 6.5g/L

Accolades

Number 1 - Decanter Magazine “Margaret River – 50 Fabulous Buys”,
December 2017
98 points - The West Australian Wine Guide 2018, Ray Jordan

NOTES
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Wine

2014 Flowstone Queen of the Earth Chardonnay

Vineyard

The fourth crop from our home vineyard in Forest Grove. This 0.5 ha was planted
in 2004, 1 year after buying the property. A subsequent 1.75 ha of vines was planted
in 2008. Our vineyard backs in to the Boranup National Park, and is on a gravelly
rise looking west to the Leeuwin Naturalist Limestone Ridge. The total crop was
approximately 1.4 tonne.

Vintage

The eighth consecutive great season for Margaret River. Following a very wet
winter, spring was mild, and the rains dried up as summer began. Summer was
warm with a few hot spikes, but ample water in the ground kept the vines in good
condition. The ripening period of January and February was moderate, with little
or no rain - perfect conditions for the vines. The resultant white whites have
strong varietal characters, without any cooked notes. The wines have retained a
delicacy while still having plenty of flavour.

Varieties

100% Chardonnay

Winemaking

These grapes were hand harvested on the 24th of February, and whole fruit
pressed to retain texture and delicacy. Fermentation was in French oak barriques,
50% of them new, 50% one year old. Following fermentation, mlf was allowed to
start, and run through to completion. The wines stayed in these barrels for a total
of 18 months, with occasional stirring to suspend the lees. This extended barrel
residence time helps to integrate the higher proportion of new oak.
The wine was minimally fined and filtered. Bottling was done manually with a four
head gravity filler in my shed. The wine was then allowed to relax in bottle for a
further 20 months prior to being made available for sale.

Technical Details

Alc 13.3%, pH 3.29, TA 6.8G/L, RS <0.5g.lt

Accolades

95 points & Special Value - Halliday Wine Companion

NOTES
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Wine

2013 Leeuwin Estate Art Series Chardonnay

Vineyard

Stevens Road, Margaret River

Vintage

An exceptional quality Chardonnay vintage for Leeuwin Estate. Winter was
characterised by south westerly fronts sweeping showery rain into Margaret River
from the Indian Ocean. Chardonnay vines began to burst in late August. In early
spring the usual showery days were followed by long fine breaks resulting in good
conditions for Chardonnay vine growth. Summer was warmer than average, with
veraison in Chardonnay in the first week of January. Harvest began in the Riesling
in middle of February and proceeded quickly through the Chardonnay. Whites
were harvested by the end of the first week in March, they are typically crisp, with
line and varietal focus. The quality of the Chardonnay fruit was exceptional.

Varieties

100% Chardonnay

Clone

Gin Gin

Winemaking

Cool de-stemmed fruit with some skin contact. The juice was settled for three days,
racked with some ferments, left to naturally ferment, and some was inoculated
with yeast. The juice was 100% barrel fermented in new French oak barriques
with regular lees stirring. After 11 months in barrel the various components were
blended, fined, cold stabilized and bottled.

Technical Details

Alc 13.5%

Accolades

100 Best Australian Wines – Matthew Jukes
98 points – Halliday Wine Companion 2017
96 points – Wine Spectator “Hot Wines”, April 2016
17.5/20 – JancisRobinson.com, January 2018

NOTES
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Wine

2015 Cullen Diana Madeline

Vineyard

Diana Madeline was produced using biodynamic techniques, which Cullens believe
is crucial for optimizing the quality of the fruit flavours and for investing the wine
with a velvety structure and very high quality tannins.
100% Cullen Vineyard, Caves Road, Wilyabrup.

Vintage

The growing season for 2015 Diana Madeline was favourable with good spring rains
and a warm, dry ripening period. Low yields of 2.47 tons per hectare produced a
concentrated elegant wine, bright in colour, pure in fruit flavour concentration,
with the classic Cullen Vineyard Wilyabrup cassis, violets, chocolate and ironstone.

Varieties

87% Cabernet Sauvignon, 11% Merlot, 1% Malbec, 1% Cabernet Franc

Winemaking

Harvest 24th February to 7th March 2015
The primary fermentation took an average 12 days. Skin contact time average of 22
days. Aged for 17 months in barriques of which 66% were new. 1,475 dozen made.

Technical Details

Alc 13%

Accolades

98 points – James Halliday “Top 100 Wines of 2017” Wine Companion
97 points – Decanter “Top 50 Margaret River buys” Peter Forrestal
94 points – robertparker.com “Top 50 Margaret River buys” – Joe Czerwinski
95 points – Decanter “Steven Spurrier’s Fine Wine World”
95 points – Gourmet Traveller “100 Top New Releases” Huon Hooke

NOTES
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Wine

2014 Xanadu Cabernet Sauvignon

Vineyard

Most of the fruit for this blend (70%) was sourced from two Grower vineyards in
northern Margaret River, with the remaining 30% being predominantly Estategrown fruit from the Wallcliffe area.

Vintage

The 2014 vintage was built on a sound foundation of sub-soil moisture with
excellent (above average) rainfall throughout the winter of 2013. The rainfall
ceased almost completely from the end of November through to the end of March
providing ideal growing conditions. Abundant Marri blossom leading up to, and
during, harvest kept bird pressure very low, and yields were average for most
varieties. 2014 was yet another excellent season, continuing the recent dream run
of vintages we have had in Margaret River.

Varieties

91% Cabernet Sauvignon 5% Malbec 4% Petit Verdot

Clone

Blend of Houghton / SA126

Winemaking

Fruit was crushed/destemmed before predominantly small batch fermentation in
a combination of static and open fermenter. Fermentation took 7-8 days at 24 –
26° C, with the cap managed using a combination of aerative pumping over and
regular plunging by hand. After fermentation about a third of the components
experienced a period of extended maceration, being left on skins for 4 weeks
before a very gentle pressing.
MLF takes place in a combination of tank and barrel. The wine was matured for 12
months in French oak (40% new barriques) before the blend was assembled, and
then returned to older oak for a further 2 months maturation before bottling.

Technical Details

Alc 14%, pH 3.57 TA 7.2g/L

Accolades

96 points – James Halliday, Halliday Wine Companion
95 points – Sarah Ahmed, The Wine Detective

NOTES
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Wine

2014 Stella Bella Serie Luminosa Cabernet Sauvignon

Vineyard

At the top of the Boodjidup Valley the Isca vineyard comprises 11 hectares of Cabernet
Sauvignon planted in small plots according to soil type. The best parcel for the vintage
was block 12 planted on a subtle west facing slope with soils of brown loams with
Ironstone rock spread from 0 -100cm in the soil profile. This vineyard has low vigour,
low shoot density. Crop Level 3.31 tonnes per Ha. Harvest Date 2 April 2014.
The Forest Grove vineyard is an exceptionally uniform site of pure Ironstone gravel
to 1 metre deep. This environment provides a free draining, tough environment. Crop
Level 5.1t/Ha. The tannins are very much like the soil; structured and gravelly. Harvest
Date 4 April 2014.

Vintage

Margaret River experienced one of its warmest vintages on record in 2014. The
red harvest benefitted from mild conditions throughout March and April which
enabled the prefect balance of tannin and flavour devleopment. The reds from
this vintage will be recognised for their delicious red berry fruits and soft tannins.

Varieties

100% Cabernet Sauvignon

Clone

Isca – Houghton, Forest Grove - Houghton

Winemaking

Each small batch was vinified separately. Fermentation occurred in static fermenters,
with pump overs occurring twice daily and délestage once per day, for the entire
ferment. The wine was left on skins for 15 days then pressed and plunged once a day.
Malolactic fermentation was initiated on skins and completed in oak. Maturation
occurred in 40% new French, 60% 1 and 2 year old French barriques for 17 months.

Technical Details

Alc 14.1%, pH 3.56, TA 6.52

Accolades

Best Cabernet Sauvignon, 2016 Langton’s Margaret River Wine Show
Best Red Wine, 2016 Langton’s Margaret River Wine Show
Best of the Region, 2016 Halliday Cabernet Challenge
2018 Halliday Wine Companion - 97 Points

NOTES
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Wine

2014 Vasse Felix Tom Cullity Cabernet Sauvignon Malbec

Vineyard

Among Tom Cullity’s first plantings at Vasse Felix were Cabernet Sauvignon and
Malbec vines, from which he produced the estate’s first red wine. The Tom Cullity
descends from these original vines and represents the pinnacle of Cabernet
Sauvignon at Vasse Felix. The Tom Cullity is a single vineyard evolution of the
Heytesbury Red, created to commemorate the founder of Vasse Felix. The first
vintage (2013) was released in May 2017 to coincide with the 50th anniversary of
Vasse Felix and the Margaret River Wine Region. All fruit was grown in Vasse Felix’s
Home Vineyard in Wilyabrup, Margaret River.

Vintage

Another text-book vintage in Margaret River with consistent, almost rhythmic
temperature patterns throughout the ripening season, resulting in excellent
balance and physiological ripeness of fruit. Reasonable yields were obtained
despite a handful of blocks being exposed to heavy storms in spring reducing their
cropping potential, but overall quality is excellent.

Varieties

80% Cabernet Sauvignon, 16% Malbec, 4% Petit Verdot

Winemaking

All fruit was grown in Vasse Felix’s Home Vineyard. Fruit parcels were picked in
small blocks and fermented with 100% wild yeasts. 76% was static fermented whole
berries and macerated on skins for more than 27 Days. 24% was open fermented
whole berries and macerated for 12-15 days on skins. The wine was not fined.

Technical Details

Alc 14.5%, pH 3.44, TA 6.4g/L
Harvested 28 March – 8 April 2014

NOTES
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Wine

2013 Flowstone Queen of the Earth Cabernet Sauvignon

Vineyard

From one old vine, dry grown, vineyard in Willyabrup, planted in the late 70’s.
The vineyard is on a gravelly ridge with a view to the north - it looks untidy and
dishevelled, but produces fantastic grapes.

Vintage

A drier than usual Winter and Spring was followed by a ripening period of continued
warmth. The key flavour development phase of February and March was mild, with
very little rain or damaging weather. The season breaking rains came in mid/late
April, well after the grapes were harvested. 2013 is another great Margaret River
vintage. The red wines are bold in varietal expression with rich fruit that powers
over hearty tannins.

Varieties

100% Cabernet Sauvignon

Winemaking

Hand harvested on the 30th March – one batch only. Fermentation was in a few open
1 tonne fermenters, with thrice daily plunging. There was no temperature control.
Following fermentation, the wine remained on skins for two and a half weeks. Mlf
occurred during this period. The wine was subsequently pressed. Pressings wine
was included. The wine was allowed to settle for 2 weeks, and then transferred to
French oak thin stave barriques. It remained in these barrels for 3 years.
Following barrel maturation, the barrels were blended, fined with free-range egg
whites, and prepared for bottling.
Bottling was done manually on a four head gravity filler.
After bottling, the wine was then allowed to relax in bottle for a further 15 months
prior to being made available for release in July 2017.
Total production of 92 cases.

Technical Details

Alc 14.2%, pH 3.68, TA 5.6g/L

Accolades

96 points – Halliday Wine Companion
94+ points – Gary Walsh

NOTES
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Wine

2012 Voyager Estate Cabernet Sauvignon Merlot

Vineyard

The core Cabernet Sauvignon components for this wine are sourced from three
exceptional vineyard blocks - our 33 year old Estate Old Block, Block 12 from
our North vineyards and a component of fruit from an outstanding Wilyabrup
vineyard. These three vineyards all display exceptional consistency from season
to season and showcase clear vineyard site expression producing wines with great
intensity and individuality.

Vintage

Excellent soil moisture levels from the winter rains assisted the vines with a
terrific even spring budburst across all varieties. The growing season was quite
tricky at times with mild to warm temperatures and some good rainfall events,
however our high standards of vine management and monitoring ensured healthy
vines which would achieve an above average fruit-set. With above average mean
temperatures for January, February and March respectively, the vines experienced
one of the driest and warmest seasons on record. Subsequently we had our earliest
start to vintage ever. The 2012 vintage will be remembered as one of our warmest
summers and earliest vintages with above average yields producing exceptionally
clean, pure fruit with great varietal expression.

Varieties

91% Cabernet Sauvignon, 6% Merlot, 3% Petit Verdot

Winemaking

Bunches were de-stemmed to retain as many whole berries as possible, after which
the parcels were fermented separately in open and upright fermenters with regular,
gentle pumpovers or plunging. Fermentation temperatures were kept below 25˚C
and lasted 16 days. Following primary fermentation, select parcels were left on
skins for up to 21 days before being pressed. The wines from each parcel remained
separate during 20 months of maturation in French oak, 50% new. The wines were
racked every three months to aid clarification. Following the maturation period, the
batches were then blended, fined and filtered prior to being bottled in May 2014.

Technical Details

Alc 13.5% pH: 3.49, TA 6.3g/L
Harvest date: 21 March – 3 April 2015

NOTES
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Wine

2012 Leeuwin Estate Art Series Cabernet Sauvignon

Vineyard

Stevens Road, Margaret River.

Vintage

An exceptional vintage for Margaret River Cabernet Sauvignon. A typical mild
winter with strong northwest frontal systems sweeping through before turning
southwest and southerly. Rainfall was below average, dams filled and overflowed.
Pruning was completed in September. Cabernet Sauvignon budburst commenced
in late August. Cabernet flowering commenced in mid to late November with
mostly fine and sunny days with the occasional windy and showery days. These
conditions were reflected in the loose bunches scattered throughout the Cabernet
blocks. Summer temperatures were above average but with very few hot days,
the afternoon sea breeze always a welcome cooling influence. The weather was
consistently fine, warm and sunny with little rain.

Varieties

100% Cabernet Sauvignon

Winemaking

Fermentation took place in closed and open fermenters at temperatures up to
30C with extraction by pumping over each individual lot three times daily. After
malolactic fermentation entirely in barrels and 9 months of barrel ageing, the
different components are blended for ageing in French barriques. This wine spent
21 months in total in oak.

Technical Details

Alc 13.5% pH 3.43% TA 6.88 g/L

Accolades

97 points – James Suckling jamessuckling.com
96 points – Haliday Magazine, Aug/Sept 2016

NOTES
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Vasse Felix
Vines First Planted : 1967
First Wine : 1972 Vasse Felix
Cabernet Sauvignon Malbec
Winery Story : Celebrating 50 years in 2017,
Vasse Felix is Margaret River’s founding wine
estate and was established in 1967 by regional
pioneer Dr Tom Cullity. Cabernet Sauvignon
and Chardonnay, alongside Shiraz and Semillon
Sauvignon Blanc blends are the primary focus at
Vasse Felix. All wines are estate-grown in Vasse
Felix’s four Margaret River vineyards,
then estate-made and bottled within its
state-of-the-art winemaking facility.
The Holmes à Court family has owned and
operated Vasse Felix since 1987.
www.vassefelix.com.au
@vassefelixwines

Cullen Wines
Vines First Planted : 1971
First Wine : 1974 Cullen Cabernet Sauvignon
Winery Story : Cullen Wines is one of the first
wineries to be established in the Wilyabrup region
of Margaret River, Western Australia. The first vines
were planted in 1971 by Dr Kevin Cullen and his wife
Diana, the founders of Cullen Wines.
It has remained a family business and is currently
under the stewardship of daughter Vanya Cullen,
Managing Director and winemaker.
The winery is certified biodynamic, carbon neutral
and subscribes to 100% natural power.
www.cullenwines.com.au
@cullenwines
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Leeuwin Estate
Vines First Planted : 1973
First Wine : 1978 Leeuwin Estate
Cabernet Sauvignon
Winery Story : An iconic Margaret River family
winery with an outstanding international reputation,
Leeuwin Estate was established in 1973 by Denis and
Tricia Horgan, with Napa Valley’s Robert Mondavi
acting as consultant and mentor. One of the founding
wineries of this now famous region, and a “James
Halliday’s Top 100 Australian Winery”, Leeuwin Estate
is now under the direction of two generations of
the founding family, with siblings Simone and Justin
Joint CEO’s, working alongside a team of dedicated
winemakers. With international exports to 30
markets, Leeuwin Estate releases its wines under the
“Art Series”, “Prelude Vineyards” and “Siblings” labels.
www.leeuwinestate.com.au
@leeuwinestate

Xanadu Wines
Vines First Planted : 1977
First Wine : 1981 Xanadu Cabernet Sauvignon
Winery Story : Founded in 1977 by Dr John Lagan,
Xanadu is a true pioneer of the region with a
long history of producing wines with distinct
character. Our philosophy is all about creating
expressive, regional wines of uncompromising
quality. Under the helm of senior winemaker
Glenn Goodall and viticulturalist Suzie Muntz,
a passion and dedication for the vineyards and
wines has allowed Xanadu to thrive, and become
one of Margaret River’s most successful show
winners with 65 major wine show trophies
since 2007.
www.xanaduwines.com
@xanaduwines
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Voyager Estate
Vines First Planted : 1978 Originally Freycinet
First Wine : 1988 Voyager Estate
Cabernet Sauvignon
Winery Story : Second generation familyowned Estate with original vines planted in
1978, Voyager Estate is blessed with the pristine
natural materials required to make great wine.
From this strong foundation, the vineyard and
winemaking team, led by Steve James, craft
elegant wines that do justice to their place in
Margaret River. Our place is uniquely suited to
growing Chardonnay and Cabernet Sauvignon.
Our red-brown gravel soils with stony clay subsoils nourish our vines with a slow release of
moisture and nutrients.
www.voyagerestate.com.au
@voyagerestate

Lenton Brae Estate
Vines First Planted :
First Wine : 1987 Lenton Brae
Semillon Sauvignon Blanc
Winery Story : Bruce and Jeanette Tomlinson
established Lenton Brae Estate in 1982. It
remains family owned and operated with son
Edward the current winemaker. Chardonnay
has been the most consistently awarded wine
style from Lenton Brae since the first release
in 1989 with trophies awarded Including;
Best Australian ‘Boutique’ Chardonnay, Best
West Australian Chardonnay, twice Best
West Australian wine, Best Margaret River
Chardonnay, Best Margaret River white wine
and Best Margaret River museum wine.
www.lentonbrae.com
@lentonbraewine
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Stella Bella
Vines First Planted : 1996
First Wine : 2001 Stella Bella Sangiovese Cabernet
Sauvignon
Winery Story : Stella Bella wines began through
the fusion of two passionate minds, Stuart Pym
and Janice McDonald. Suckfizzle came first in
1996 followed by Stella Bella in 2001, Skuttlebutt
in 2002 and Serie Luminosa in 2007. The evolution
and success of Stella Bella is thanks to the local
Pyvis and Waldon families. They recognised
the potential and quality of southern Margaret
River wines and shared a vision to create a grape
growing and winemaking team, with a gravel to
glass approach. The small team who bring these
wines to life is led by Chief Winemaker Luke
Jolliffe and Viticulturist Steve Martin.
www.stellabella.com.au
@stellabellawines

Fraser Gallop Estate
Vines First Planted : 1999
First Wine : 2002 Fraser Gallop Estate
Cabernet Sauvignon
Winery Story : Fraser Gallop Estate produces
single vineyard premium wines, which reflect
the climate and the soils of the Wilyabrup area
of Margaret River. After years of searching
Nigel Gallop decided that the gravelly red loam
in undulating Wilyabrup was the only place
good enough to establish an Estate vineyard.
An uncompromising approach; to select ideal
clones, an elevated aspect, and to propagate
low-cropping, unirrigated vines. The same
care and attention has been adopted in our
winemaking; minimal intervention, expressive
regional styles and premium quality focus.
www.frasergallopestate.com.au
@frasergallopest
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Margaret River Wine

Flowstone
Vines First Planted : 2004
First Wine : 2009 QoE Chardonnay and 2009
Cabernet Sauvignon (released 2013)
Winery Story : Flowstone is a tiny little
grapegrower and winemaker just south of the
Margaret River township, in the beautiful Forest
Grove area. Flowstone is born from a culmination
of Stuart Pym’s rich winemaking experience
and Phil Giglia’s passion for great wine. Stuart’s
winemaking career commenced more than
30 years ago and his winemaking experience
includes Voyager Estate (1991-2000), Devil’s Lair
(2000-2008) and Stella Bella (2008-2013).
Stuart and Phil first met in the late ‘90s where a
joint passion for wine and a firm friendship was
born. Ten years later they created flowstone and
the first vines were planted in 2004.
www.flowstonewines.com
@flowstone_wines

Flametree Wines
Vines First Planted : Various – grower sourced
First Wine : 2007 Flametree Cabernet Merlot
Winery Story : Flametree Wines was founded in
2007 and over the last 10 years has established
itself in the top echelon of Margaret River wine
producers. Flametree Wines is fairly unique in
that it doesn’t own any vineyards, making the
decision to partner with established vineyards
throughout the Margaret River region to take
advantage of the soil conditions and climates
that are unique to each location within Margaret
River. By winning the Jimmy Watson Trophy with
its very first wine, the 2007 Cabernet Merlot,
Flametree established its vision of producing
first-rate Australian wines of uncompromising
quality and character.
www.flametreewines.com
@flametreewines
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