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DAY 1: SUNDAY - 8TH OCTOBER 2023

WW

We arrived in Adelaide, Australia from Cape Town, South Africa in the early morning after two days
of being in transit. After picking up a hire car (a little Japanese number) we headed for the Barossa
Valley, one hour along a highway in a north easterly direction.

We found our accommodation at Lyndoch Hills, but there wasn’t a soul around, and so we checked
out before we could check in, it was in the sticks and run down. Instead we travelled to a town
called Tanunda, the heart of Barossa, and checked into the Wine Vine Hotel, which was more
comfortable with a lot more human activity.

We visited on appointment, Chateau Tanunda owned by a South African, John Geber. Got a tour of
the very impressive historical facility before sitting down to a 10-bottle tasting of the best that they
had. One and a half hours later, we got back to an idling Japanese number... we had not switched
it offl Something to do with it being an electrical model. Well done boys!!!

On to Turkey Flat Wines for an informative but casual tasting followed by a visit to Charles
Melton, a top-class producer and a family owned and run business. Some fine wines were
presented to us by Leandre and Toni, mainly Shiraz, but also an outstanding Voices of Angels which
was a blend of Grenache, Shiraz and Motaro (known also as Mourvedre).

Rockford Wines was the last call for the day. A winery which had previously stood still for a couple
of decades, both in terms of facility and wine making techniques, but was now too overcrowded for
us and so we left. Back into town where had an early tapas dinner and then to bed to catch up on
some much-needed rest.

Chateau Tanunda 55508
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DAY 2: MONDAY - 9TH OCTOBER 2023

A latish start to the day saw us going down to a local coffee shop called Vino-Lokal for what the
Aussies call “brekkies”... and it was a good one at that! Following that, it was a visit to Peter
Lehmann Wines, a fifth-generation family-owned farm. Peter is a legend in this part of the world.
We tasted our way through a flight of eight wines that ended off with the “sparkling wine of choice
in Barossa”, a sparkling Shiraz made in the traditional method. An interesting and tasty wine but
not one which we would rush off to buy regularly... or at all for that matter.

We found Kaesler Wines not far from Peter
Lehmann where Jude gave us a tasting of |
some outstanding wines, two whites and six B

reds. Riesling is quite a big thing here and the
tastings which we experienced were
juicy,fruity and delicious. After this, it was off
to Penfolds where we had a disappointing
experience with the wines which were
presented being very tight and tannic... too
young and not a good selection in spite of ¢
commanding excessively high prices.

KAESLER

SINCE 1893

Our last visit for the day was Yalumba where
we found the people to be very friendly,
knowledgeable and energetic, despite it being
close to closing time... or maybe their
friendliness was because it was so close to *
closing time? Really great people and once
poured, left us alone to quietly experience their
Rare and Fine range. All the wines were very =
good, but two wines really stood out for us, the ¥
Grenache (an abundance of ripe fruit aromas =&
and a raspberry bombshell in the flavour g

department) and a Viognier which had a rich
and creamy mouthfeel with loads of orange -
zest and notes of pomegranate.

After a Thai dinner at the hotel, it was another ¥
early nightin an attempt to sleep off the last bit WGCEIEAIIES
of jet lag from a 48-hour trip.
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DAY 3: TUESDAY- 10TH OCTOBER 2023

C)intage Bow

After breakfast in town we headed to Ralph Binder Wines, part of the Accolade brand, where we
were treated by Lauren and Dave. Their Grenache took the accolade! Next it was on to Two Hands
Winery, a venture started by two buddies around 2000, a buy-in winery with no grapes of their
own. The tasting package we took, unbeknown to us, was their entry level with wines requiring a
longer maturation cycle before being released. Pity! We told them so and they proceeded to open
a more mature version which was far more elegant.

Off to Seppeltsfield, an Estate which has, since 1878, been making tawny ports and still have every
year in barrel since then. They offered a “date of birth” tasting and the two of us tackled the 1953
and 1958 years with kid gloves. It was a delightful experience. We met Julian, the winemaker of
their natural wines, and he gave us 30 minutes of his time engaging in interesting chats.

Kalleske Wines was our last stop for the day and thank goodness, as the mist was coming over our
eyes by that time! We were blown away by the friendliness and professionalism of Jo, who gave us
a showcase of their top of the range, two of which, the Shiraz and Grenache, we scored above 95.

A great day ended at a local jaunt, aptly known as The Vintner.

1878 Tawny Port

Tasting our birth year
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DAY 4: WEDNESDAY - 11TH OCTOBER 2023

e whe duives, spits!

It’s my turn to drive today so | get to spit.

The wine region of Barossa is made up of two territories namely Barossa Valley and Eden Valley, the
latter being approximately 250 meters higher in altitude making for markedly different fruit
characteristics in the wines. We headed up to Eden Valley to meet with Andrew Holt, an old South
African chum who now owns and farms on Poonawatta.

After showing us around, Andrew took us to ’Q-‘.\
one of the highest farms in the territory, b
Stonegarden. Here we met with Glen ﬂﬁj
Monaghan who showed us around the farm, [
with vineyards dating back to 1858! It was a
fascinating experience and a history lesson
with a tasting of his best, to boot. Back at
Poonawatta, Andrew gave us the most
memorable 12 bottle tasting accompanied by
lunch.

Not done for the day, we travelled to Henschke Wines where, amongst others, we were privileged
to have tasted the Hill of Grace, a single vineyard wine from 165-year-old Shiraz vines. Arguably one
of the most elegant Shiraz’s we have tasted... ever... and of course, it had to be, at a price tag of R11
900 a bottle.

Our final stop was at Torbreck Wines and after an extensive tasting we packed it in for the day.
Dinner was at Char steakhouse followed by a night-cap.

T

Glen at Stonegarden Andrew and Andy comparing notes




DAY 5: THURSDAY - 12TH OCTOBER 2023

Loose Lips

After four days in Barossa, we bade farewell to amazing
experiences and hospitality and headed Southwest to
McLaren Vale, some 1.5 hours’ drive via Adelaide Hills. Hugh &
Hamilton Wines was our destination and on arrival were
hosted by Sabine who had been with Hamilton’s for 15 years.
Amongst other superb selections, they have an offering |
called “Loose Lips” consisting of Malbec, Grenache, Pinot
Gris, Frontignac, Gewurztraminer and Viognier. Not only a
mouth-full but also a loose lip-full as we found out when we
mispronounced a few of the names of their wines.

Hugh Hamilton Vineyards
FE P

KO GH HAMILTOR
L gy 6oL
1 2

GREN DAILY

1. 88sn T8 §.00rn

Hamilton’s also introduced us to a native variety from
Georgia, called Saperavi, which is purply black and has &

aromas of coal smoke, cloves and black olives - a first for .
us! It is made as a single variety but also successfully
blended with Shiraz. It’s known as the Oddball. !

-

Next up was d’Arenberg Winery where, for some reason our host, Jeff, wanted to share as many
wines as he could with us (they produce 37 wines!). It’s quite a commercial venture but the whole
wine experience revolves around “The Cube”, a facility which looks like it has 10 shipping
containers stacked one on top of each other, the whole concept having been assigned to and
designed by the Spanish artist, Salvador Dali.

After the tasting and lunch with Sal, a short visit to Beresford Wines and an unannounced but
jovial and friendly visit with the Dandelion Wines team, we ended our day.

d’Arenberg Tasting Room

P
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DAY 6: FRIDAY - 13TH OCTOBER 2023

It’s time to move on again as we travel from McLaren Vale to Coonawarra via Adelaide Hills again,
some 350 kilometres and four and a half hours driving. It was a long “dry” day and like every grand
cycle tour, there has got to be a rest day. We check in to a motel in a town called Penola.

The wine region of Coonawarra (aboriginal name for honeysuckle) is situated a long way south of
Adelaide and is famous for its big, bold and powerful Cabernet Sauvignons due to it being situated
on a cigar shaped piece of red soil, Terra Rossa, which is on top of a deep layer of limestone,
conducive to the growing of Cabernet Sauvignon.

We met up and had dinner with Tony and Theresa Lynn, from Majella Wines at the Royal Oak Hotel,
an establishment dating back to 1848. Tony won a viticultural scholarship many years ago and
elected to travel to South Africa where he met Andy and still has other connections there today.




DAY 7: SATURDAY - 14TH OCTOBER 2023

o he love of the amber liquid

Unbeknown to us and much to our delight, we find out that there is a Cabernet Sauvignon festival
planned for the weekend and we immediately register for the festivities.

So, it’s off to Majella Wines to meet the family (including Tony’s brother and co-owner, Brian) and
share in a vertical tasting of Cabernet Sauvignons over the last 10 years. The extraordinary tasting
is led by winemaker Bruce Gregory. All the wines in the flight had the same characteristics and were
so similar you would have thought that they were of the same vintage.
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Recently, Brian bought a brandy still and when he heard about our love for the amber liquid, we got
to taste some from the barrels... four different barrels, each with its own distinctive aromas and
flavours. A special occasion indeed.

We pulled ourselves away there with a promise to return before we left Coonawarra and moved on
to a busy and festive Wynns Coonawarra Estate followed by Hollicks Wines where we had dinner
before heading back to our motel.

An Old Bugger at Wynn's i
TR A VAT TN L SR NS

H : Andy and Tony
.
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DAY 8: SUNDAY - 15TH OCTOBER 2023

it festwal fellows

We’re up at 05:30, it’s the Rugby World Cup Quarter Finals with New Zealand vs Ireland, a bruising
affair, hurt even more by the fact that we watched it on a laptop streaming through Stan Sport in
my motel room. Shhhhh!!! Dis vroeg. Die mense slaap hier om ons!!!

It’s Sunday and a grey, wet and chilly day outside. We drive off to find a Cellar Door which opens at
10h00 and stumble across one of the employees of Patrick of Coonawarra Wines hoisting the flag
outside the door to indicate they’re now open. We are in like a flash; we are her first festival
customers for the day. From there, onto Brand’s Laira, a five-minute drive where we are met by
Abbey and very enthusiastic Sue. When they heard that we were winemakers from South Africa,
they opened (even) more of the rarest of vintages.

N

It was more of the same at Bellwether Wines before we stopped for lunch at Ottelia, a vibrant and
very friendly spot where it seemed like all the festival goers had decided to congregate. After
finding a seat and enjoying a degustation of dishes, we drove to Katnook Estate, another member
of the Accolade brand, where we were welcomed by Sally who also spoilt us with their Fine and
Rare collection. By this time Andy was at his best whilst I, the driver for the day and spitting, was a
little more restrained.

A short stop at Raidis Estate on the way home, a mere 10 minutes before closing time was enough
to make us realise that we may be overstaying our welcome. A very happy and enthusiastic
hostess, Ilana, was also showing signs of tiring after the weekend’s festivities.

We bought some cheeses, hams and biscuits and had our own cheese and wine pairing in our
motel room.
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DAY 9: MONDAY - 16TH OCTOBER 2023

We were up at 05h30 again, accompanied by an Australian sparkling wine, to watch the Springboks
take on the French team in the Rugby World Cup quarter finals. South Africa won, by one point.
Needless to say, we celebrated!!!

The team at Majella had set up appointments with
the winemakers of five wineries and we set out to
encounter more Cabernet Sauvignons of [
Coonawarra. The wineries in the region are all near i_
each other so driving was not taxing.

An enthusiastic and humouristic, Paul Gordon from

Leconfield, showed us around the winery whilst

giving us samples from the tanks and barrels which | ¥

were in the production process. An impressive |l

range of wines, the most remarkable was a wine .

called “The Cabernets”, a blend of Cabernet ﬁ'_'j!"—" 1!

Sauvignon, Merlot and Malbec. It was full bodied, rich SS “ ” —_
in fruit with a long and lingering ripe black fruit finish, _ " the Leconfield W’”ery with PadiiCRERS
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We visited Belnaves, Di Giorgio and Zema Estates, all of which pulled out all the stops to make us
feel welcome and show us their top of the range wines. The Cabernet Sauvignons are very
impressive in this region, each with their own different character and style, the common thread
being big bold fruit with varying quantities of capsicum and grippy tannins. One of the practices
(which we could not get to grips with) is the addition of tannins during the fermentation process,
the result of which throws out the balance of the wine somewhat... some are more manageable
than others, though.

During our last visit of the day, Martin Cooper, Production Manager from Jack Estate, showed us
around a 10 000 ton-per-vintage winery, a massive operation which, amongst extensive bulk wine
exports, also makes wine for producers who outsource their grape production and special orders
from small customers, for resale.

To sum up, the wines from Majella and Wynns were the most outstanding which we experienced in
Coonawarra and it’s a pity we could not bring more of them home to compare with our
Stellenbosch Cab Sauvs. We were disappointed to have missed the Master Class which was held on
the Saturday (we were busy at Majella) where they lined up Cabs from the world against each other.
The only South African selection was from Le Riche Winery and some winemakers who attended
(whom we met along the way) told us that it was the best in the flight of 12. That’s a great accolade
for sure!

DAY 10: TUESDAY - 17TH OCTOBER 2023

It’s farewell to Coonawarra early this morning. A long drive back to Adelaide followed by a
three-hour flight to Perth, our destination, Margaret River. This Western Australian wine region is
some three hours’ drive south of Perth and is centered around a town and river with the same
name. After 11 hours of travelling, we arrived with energetic anticipation of the next three days.
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DAY 11: WEDNESDAY - 18TH OCTOBER 2023

ine Uiifing our way

Our first appointment for the day was at McHenry Hohnen Wines with winemaker, Jacopa Dalli
Cani (Japo), an Italian who hails from Valpolicella in Northeastern Italy in the Veneto wine region.
This is a region on my bucket list for its appassimento style of wine making and production of
Amarone and Ripasso. Sorry... | digress slightly.

Japo immediately took us under his wing, handed us each a glass and led us through the winery, a
wine thief in hand. This he fills regularly to share with us from the many barrels in the maturation
cellar, eventually ending in the tasting room. A flight of six outstanding wines follows, ranging from
three styles of Chardonnay to a Shiraz, a Cabernet Sauvignon and a blend, wines which are made
from vines on the property. We meet Simon, the viticulturist, who shares how much he loves what
Japo does with his grapes as he savours every drop of the final product. A great partnership with
sound mutual respect.

The visit to Xanadu with winemaker, Glenn Goodall, was another treat as we chatted about the
many years he had spent in South Africa honing his wine making prowess with most of “the
characters” who we know too. Then on to Leeuwin Wines where we got to taste their impressive
ART series of wines.

Teddy’s Big Spoon was our dinner venue, a restaurant which delivers your meat of choice to your
table which you are required to cook yourself... soos in ‘n braai op jou eie restaurant tafel!!!

SA

w.. Margaret River
Region

Glenn Goodall with
Wine Thief in Hand
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DAY 12: THURSDAY - 19TH OCTOBER 2023

(Atasty history lesson

We travelled 25 minutes south of Margaret River to the small town of Karridale, to Gant and Co, a
family wine making enterprise, where we met Matt Gant. After sharing some stories of where we
had been during the past week (he knew everyone due to the time he had spent making wine in
Barossa) he took us on a tour of the farm ending at a shed in a remote spot on the property where
he made his wines. An enjoyable fruit-forward tasting followed.

Avisit to Cullen Wines and Woodlands Estate followed where we tasted some great Chardonnays
and Cabernet Sauvignons, varieties for which the region is known. We ended the day at Vasse
Felix, an impressive estate where Tom Cullity planted the first grapes in Margaret River in 1967 and
in 1972 made the first wines, a Cabernet Sauvignon, a Malbec and a Riesling. Hailey, our hostess,
enthusiastically took us through the history of the estate and shared with us their range of Icon
wines which we savoured with much appreciation. As we had done with every other tasting and
pouring in the past 12 days, we shared with her our feedback from what we saw and tasted in each
glass.

Andy was the driver for the day, and he was only too happy to reach town and a watering hole
where we took in a few beers before dinner at a local Italian Trattoria.

Vintages at Vasse Felix Matt an

]

d Mark with Winery Tasting %




(Hs fine as wine

Our last visit on our wine adventure was to Voyager, an estate about 10 minutes’ drive south of
Margaret River Town. We were met by winemaker Tim Shand who took us to the barrel maturation
cellar to taste some Chardonnays of different clones (GinGin clone being the rave in Australia at
present) amongst a few other varieties including a pretty bland Chenin Blanc. There are not too
many wineries in Australia producing Chenin Blanc currently, although there is a movement to
making more wines from the young plantings which they are establishing.

We shared a quick cellar door experience (tasting wines from currently released vintages) before
we headed off back to Perth, the start of our long journey back to the beloved country, South
Africa. The saying, “all good things must come to an end” rings true having visited 41 wineries and
tasted an enormous number of wines from barrel, tank and bottle.

We packed a heap of new ideas into our bag of knowledge including:

+  TheAustralian progress in vineyard sustainability programs
Fruit handling
Different styles of wine making and maturation practices
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The regional differences were also of great interest, amongst others:

«  Thedifferences between the Barossa and Eden Valley Shiraz’s (the latter being more
aromatic, fruitier and more feminine than the former).

The tendency of Coonawarra to add tannins to their Cabernet Sauvignons leaving the
question as to whether the tannins will ever soften?

The art of blending Cabernets in Western Australia with Malbec and Petit Verdot, to fill
the “doughnut” effect of Cabernet Sauvignon.

We made loads of new wine friends who shared their time and knowledge with us and who we
hope will travel to our shores soon, thanks to them all! Above all, we carried the South African flag
high and with pride.

No good meal should go without a fine brandy to end off the evening and so too, no good wine trip
should go without a fine brandy tasting. On our way to Adelaide Airport, we popped in to where the
great Penfolds was established in 1844, the Magill Estate where we toasted the whole experience
with 15-, 20- and 28-year-olds. A fitting way to end it all.

i Ardy
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