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New release: 1991 Wood Matured SemiNew release: 1991 Wood Matured Semillon
As is usual at MGs W@d, sone of tn€ 199] S€nillon was nelil back lor speci.l eleae with the
beneii ofw@d-natuatio!. OflLe rine *lect€d for this relea*, sixty-oDe perenl was placcd in
nev Tronqais bdiques fo. tlEe dontls AIt€. baEel asins, tlis was reilm€d to stainlcss stesl
rels whe.e it was lienrl€d vit! lle .enai.d€r of ihe Sebnbn.

The 1991 SeDillotr is a noe delicaie wi.e ths previou vintases dd so K.ith has edphsised
iis 6!ese by asins a 3naller @oui than Nual i! new oa! Girly.ole pef@ni ililer tLe sixty-
si perert). In doing tlis, Le ha eromd that ,!e fnit chea.td ofile vine is @nplenented,
mther $e dooinat€d by oa!.

Thee @ two ways in which $e 1991 Moss W@d SeEiIon is difer€nr frcD earlier vintasos of
this vine, Firs'y, th. long, mild g&wing Fson prcduceil a mp ofexcellen! qualitt even tlough
the qn@liiy prcdued Fa ten le.ceri ebove qverage. Secondly, in a depaftw lrcd edLiar
prEctice, sone solids were etained injuic€ pnor b fernonlalion to ennece ihe chracier oi tLe
vine o! the nGe dd io encouagp a! ati.aclive moutL loel. The 1991 Semillon reeived fou
*eek! lees @ntac! alter femenlation to give it Ereat€r complexiiy.

T RI\'ER

The 1991 Moss Wood wmd nai@d Seaillon shows a mnpler May ol@has with hi!!6 of6gs
aDd sra!€fruit againEi s softlackgroud ofchmetl osl There de also eethyoveiones tmE th€
inclusion ol soli& iluins fenentalion

The wirc is aisp ad tr€sh with s glod aod stactue alil sne tsmift oa the naisL. Ir las lilted
citru flavous, i! sulple and mud with o ]ong,lingering after,tast€ ehich leatws delicate
cldred oa! cldact€s. Thrs is a IicL, lul-bodi€d virc of sreat finesse whicL !d tle polenlial
rod .va iop  w i lh  Eedu b  lobsFd.eU- ins
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Moss Wood 1991 Chardonnay
The 1991 CLdtlmay is . ledeek win€ lor Mcs Weil it is th€ seconil vintase lsest€d on
tLe S@tt Ee.ry treUisils sy3ten &d ile iftr vine to be sM entirelr u&. ile i.Iue e of
rhe nev i&[i&s, The vib.s p€rfom.d pdlicdely well.lrrrins a LisLer ibd Gua] co! ofvcry
de4ilg qudity. l'lis has obimed K.itL s iniiial pGiiire reactron to ihe inpef ol the Scoli
Eenry tElUsilg o! yi€ld ud g"a!€ qulirt.

Tb€ 1991 vintase tdk pl&e a veeL laler th@ Eual as the gmfrjls seasoa was verT dild *ith
only a feF vely hot rlsys i! Februor dimpling the slow, €ven gft*i! oftLe srap€s. A. a ru6dt,
ihe Mss W@d wlLitlr de €leget wines *ith EesL !cid, ath&tive iuit dd ihe srrucin.e lo
eaw a lmg elding life.

TLe wia€-u!.ki!g followeil tLe typical la||em al Mosr W@di tLe Crspes wee picked, cmh€d,
.LaiEd eil lrdsed, witL the nee.tu juie dd all p.esshgs !€irg @alFed inmediaiely. Alter
leins alloweil lo 3e!{e for two days, the clesjuie {as lbe! lackeil to anotherstainless steel talh
vh€rc it wa .eeded sit! a pu€, rest cultw for f€meniahor

15e tust harofthi. pr@ss t@k pla@ i! st3inless ste€l ate! which the win€ was trusfe@il io
D€vF.e!c! (225lilres) baEiq@s for th€ f€r€ntatior t conclude. Bar€l fenentation olone
hudail pe@ni of iL€ rire tmk place i! modiu lodteil nongais aDd Allie! oak. The
Chard@ay B?at dne nollbs nt baftle on irs lees witLour b€ing siined. A sisnifican!
prolortioa uder€Dt a full nalol"acri. fededsiion dui4 ilis t@e, The siue va6 iher
pupeil, 6r€d, 61i€Eil dd boiiled,
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The 1991 Cnddomay is consist trt Mrh tLe slyb aeveloped in ile p6t few wintages at Moss
W@d. MaE aitr&tive frdt troDas wit! hinls ofhelor, !4c! ed ledon, Ndces ofsoft, slicy
oa! dd,in K€iur's view, sonebulter*ot h and baconoverionesfroD tle nalohcricfemertation.

Thtu G a ft4!, c.is! trirc, quite delicate at pnsenr, bui vith a g@d acid struci@, deticios peacL
ed oeb! navoN o! tle nid-palaie @d spicy butt€r*ot h and v ilin oah ch&acters or ure
6!ish. Tle 1991 M6r W@d Chardo.nay hd a sofi, pieaoani nouilleel, a lullnes olnalou dd
.tni6@! lensth. It i! d eleget vile thal is both stylish ad conplex.

Aliloug! seiluctiv€ly approachable ir its youth, this Chardo.lay will reward those who arc able
io esist Ure temp!3tion @d lesve sone botiles lof t€n yeaF o. mor€.



I reen'y corducted e intenjes t detemine the betufit to Moss Wood of tne Vineysd
Mm,sd, Id'TiDL€r'Bell's two nonths soj]m dt tie Donaine de la Pousse d Or in Volnay. lvilh
d ayo lo a lossible retm trip i! 1996, fte nonolly tacitlr Tirker B€ll wsxed lyriei about Ure
revoluiioD that would occu dl Moss Wmd as a resdi ofhis e4€rier@s in Bugudy. Ee vd only
prcllr€d to spea! otrthe record about !!e 6inghs, dnnkhs, eatins ardjoke tell g at the etrd of
vintaseFres, tLe wonderflr F.ench bospilalitydd thc 1919 Bcdua wlich h€ hadfh€ opporiuitr

As a viticdtuisl, Ie was particulely interested in conpaing the Scolt Hery system to ihe new
lrelisirg vhic}l the Busudians lad irimdtr@d. Another hterestirs ired was tle reducho!
in ihe r@ber ofchenicals dil lhe use ordecheical culiivation i. @nirol weeds iD the vircydd.
He was also interesled in !!e F.ench sysl€D of aeraiins the juice duins fcmcntalion.

'ti!her'Bell comdent€d oD ure abudance ollabou availablo duinsvirtaso bd tbe trenendous
ainosplere which existed @ong the workeN. llis expeicnce at Pousse d Or irdudcd wor! in
lhe qinery, work in the vineyud chopping out old &d disescd vincs, !tuing vinos (which he
clained were all te close to ihe sroud) and hand sodinE srapas to ronove ibose infaciod by the

Like m$y bofore Lid, Iu @ruluded that w€ cd ue sinild tectrniques lo iLe Fenc! but cannol
nake Bugudies. Consequenuy, ve med to develop a ditfe@nt $tyle ofvi@ uinslhe Pirot Noir
Cupe. H€'s hopins to experineni vit! some of the t€chniques that he saw on lhe odd bdrel at
Moss Wmd duirg lhis vinlag€

Ei!€ctibs lbal Keit! wodd be readins tlb article, "Tinke.'BeU ea?leined rlat !e Lad rery littre
5!&e iime vlne he was in Frdce. Ee did, how€ver, nenage lo visit Miclel Juillot in ntercurey,
Michel Lalege involnay andChrist pheR MierinClmbolbMuisny.A!v€llsihis,hdsas
present when a gronp ofF.e&h vi$emN lmked al a fdg€ ol Aslralid wines frdm the 1987
a l l93a vinlases. (wlo says thal Frencl wirenakeB ft inva.d l@Ling.) Ian also lqd the
olporruity !o spend a wee! in Bordeau *here he vjsited Ma€au, Mouton Rothschild, Pet.s
8rd Soutard: a !retty g@d introductior to tle resiotr nGt wodd agre€.

Keith and Cl@ laal been un@rtain oftbe value oflLe t.iD @til an anonyEos cdd arived tof'linLerBelltowardstheetrdolthesecondweekiaFebnaly.Happyvalertire'sDay,Ti <er.Ird.

Are captiaB Lecessary apdn b sd! that the rcal borker it cdlled Daaiel?!



Moss Wood Chardonnay Vintage Cbart
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The 1992 viltas€ in M&smt River ud at
Moss Wod sbould produ@ {ines ofrery $od
to er.l€nt qurliiy lollowirg a nild spnng
wifi dedy ol g@d .sinfsll @d a r@er
suE€r. The viles sl Mo$ Wmd de ir Esd
shape &d th€ loilase b h€rlthy. The yield fo.
Cabemet Sauvisro!, Piroi Noi! and SeDiIon
id av€rage. Ch&domay is dow! or 1991 but
slightly sbov€ averase, r€d€ctins the b€ne6t of
th€ n€w trellisitrg. TLe indicalo.s ofqua:lity ee
pronisingr ile acidity od colour de gorl dd
fte lavou ofth€ Erapes is tr! to expeclation.
Viriage @6oe!ed on Februur 2?.

Keith Muslord las recedly joined Tony SEith
olPletageneiaof $e tqoW4tenAustraiian
repres€niati'ed oD the Asi.alidWinedaLers
Fo@. This group has a dignifi.st role in
inlbmins d.cisiom nade by the Australian
Win€dakeB Federation. The Fo'lm las been
particdaly inlortut iD giviDg roic€ to the
leeds of snall wirenakere wlo felt that their
d€msladb€en e€rlo!€dby indshyh.dies
which we.e doni@ted by tle ldgesi irdnsr.y

Neil Pery's out€imding astauDt, Rmkpool,
situated i! ihe hea.i or ihe Ro.Ls @a ol
Sydney vas honoueil ldt yee br Australiar
C.@€tltraveller s New Soutl Wales's besi
It is a brillimt r€st3uant in every way; the
iledd iE slriking, tle sefrice is excellent, tho
wi@lislisboth.esorablylri@ddde ensive
ed the fmd is inasimtiv€ and fiavousone.
Rockpool 6pecialises ir sealood and has
arailable soEe or $e best quality produce in
the couniry. Perry's dishes dazzle Nith
iDrovative navou combirations. Try then rt
you nell opporiuity - with a 199r Moss Wood
SednLon or a 1989 Moss wood Pinot Noir.

h I tnde \n lhe S4ndot Carespand.nt,
Brilisn wine Miier, And.€w Barr, lraises
batel-f@€nled Chardonnays &onA$tralie
b.utiqne vi4n€s, He claims thatChddouaJs
produced by Moss Wood, Peialuna,
Moutadm, Pipe8BekedColdstrc@ Hills

. Ther are nore el.gan! tban nosr Australia.

. Tbeyh.venorfruitfnannost*hit€bur3Ndi6.

. Ther .rn be conpdred with eood Meursaulls or

That's sood to hear, e6pecially vhen o!€
colsiders lle pnce diilerential b€tween
Autrsliar ChddoMays edthei.Bueudian

Moss wood !r Ld


