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fter a number of vyears
without this beautiful wine
style, it was a great feeling on
the 6™ of September to finally get
the 2011 Ebony Rosé into bottle.

We chose the clear punted claret
bottle that we used all those
years ago, except with a screw
cap closure.

To give the wine more character
we blended Cabernet and Shiraz
at separate picking times to
achieve that wonderful crimson
colour with lingering freshness on
the palate.

Named after our youngest
daughter Ebony, but as the name
suggests, this is a Rosé that
displays more intense flavour and
colour than most typical Rosé
Styles.

It is simply the most ideal lunch
wine and should be served chilled
like a white wine.

Flavours of light strawberry and
cherry with a touch of spice
make up the delicate flavour of
this new Rosé style.

ISSUE No. 33

A look at the new 2011 Ebony Rosé

In Europe, this style is very
different to the more typical
Australian Rosé. In most parts of
France, for example, these wines
are very pale and quite light in
flavour. But the finest of the
European Rosé, France included,
are beautiful examples and the
winemakers speak proudly of the
amount of work that goes into
making something special.

I echo these words, as the

window of opportunity in the
wine’s production is very narrow,
so care must be taken in all
areas.

Natural levels of carbon dioxide
have been retained, so therefore
it can also be served in a
champagne flute to replace a
sparkling wine.

We are proud to say that the
2011 Ebony Rosé won a Bronze
Medal at the 2011 Swan Valley
Wine Show.

n the months of October and
November James will be
hosting two Fortified tastings at
the new cellar door.
The maximum number for each
tasting is 25 people and will
begin with a vineyard tour of the

1932 Shiraz plantings, followed
by a detailed look at the ageing
and blending process in the
Fortified room, finishing with a
tasting of a small range of aged
Liqueurs.

These liqueurs styles are very
dear to our hearts and still
continue to grow in popularity.

Please refer to the included Flyer
for further details.
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Our first tasting in our new
cellar door was completely

booked out and our
apologies to those on the waiting
list that we were unable to
accommodate. Sixty five
members were seated inside
what used to be our family home,
but has now been lovingly
transformed into our new Cellar
Door.

The tasting began with a
comparison of Chenin Blanc from
2003 and 2011, followed by the
new release Verdelho. The 2003
Chenin was in brilliant condition
and showed why we should try to

cellar the odd bottle
for future enjoyment.

The red pairing really
threw everyone on
the day. The last of
our straight Graciano,
the 2009 Vintage,
was looked at beside
our new red blend,
2011 Grenache,
Graciano and Shiraz.
These varieties were
processed separately, but then at
the end of Vintage we made the
decision to blend and to see what
the outcome might be.

The resulting final blend
of 65% Grenache, 30%
Graciano and 5% Shiraz
shone brightly as simply
astounding. The plump,
rich, sweet berry of
Grenache was given more
structure and balance
from the higher acid
levels of Graciano. This
wine is quietly maturing
in French Oak barriques
and will hit the cellar door
shelves in early to mid
2012. This will sit proudly
beside the 2009 Reserve

Shiraz as our two premium reds.

One of the highlights of the
tasting was looking at the
development of the 2007 Pedro
Ximenes Liqueur. This
astonishing wine, from a 107
year old vineyard is maturing in
old brandy casks and is the
equivalent of a liqueur over 20
years of age, in terms of
consistency. The decision will be
made very soon about it's future.
To bottle it as a straight vintage
or to use it as a blend?

All in all, a fantastic day in the
new Cellar Door and a big thank
you to everyone who attended. A
special thanks to Jean Angus for
once again flying in from Sydney.

4 Trophies at Wine Show!
Just prior to the printing of our Newletter, we were pleased to receive
an astounding 4 Trophies at the Swan Valley Wine Show.
‘Best Verdelho’ - 2003 Reserve Verdelho.
'Best Fortified” - Julian James Reserve Muscat, 1961 Solero.
‘Best Museum Wine’ - 1969 Tokay.
'Wine of the Show’- Julian James Reserve Muscat, 1961 Solero.

Cellaring Tips

When cellaring wine, it is important to remember that huge changes in temperatures is most destructive for
wine maturation. In a perfect world we would all store our table wine at 13-15°C, but if that'’s not possible
the next best thing is a part of the house that is cooler in summer. So not in the kitchen! Lower down, as

close to the floor level as possible or in a cupboard and obviously away from direct sunlight. Anything with a

cork must be laid down, and for those wines under screw cap closure you have the option of standing up or

laying down. Fortifieds with a stopper cork must always be upright, even long term.
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WINE QUANTITY COST/BTLE TOTAL

2009 Jerdetho 4 Bottles $22.00 $88.00
A freshness and intensity that remains unique to this variety.

Creamy and nutty. A very complex Verdelho that has the
hallmark for cellaring.

9077 Etonryy  Tbss 3 Bottles $13.50 $40.50
4 L/// . % lecrde

Great to have this style back again. Cherry, strawberry and a
touch of mint. Fresh and vibrant. Always serve chilled.

2009 s 3 Bottles $15.00 $45.00

. //r/// ¢ ,%Zfé(l,)/ﬂ

One of the best examples of this wine. Less concentrated than
the reserve. Lovely sweet berry and soft tannins.

Matured in | arge French Oak Cuveds.
A 7 o )
it Sormes White Srguers 1 Bottle $35.00 $35.00
71 / /(r// ot/

A blend of Pedro Ximenes, Verdelho and a touch of Tokay.
Picked at the semi-raisin stage. Rich honey and toffee,
Incredibility smooth and luscious.

An after dinner liqueur we have been producing for many years.

S grerr S 1 Bottle $29.00 $29.00
jjyfrm/ ottt

Those vintages that are not selected for the 1980 Solero,

are put aside in old oak for 5 years under this label.

Dark, concentrated raisins and chocolate. A rich and luscious
after dinner Liqueur that has become one of our most popular
fortified wines.

Wine Club Details TOTAL 12 bottles $237.50
1 0,

From time to time we all have our credit cards replaced, or change Less Members Discount of 20% $ 47.50
our address or phone number. Please contact the winery to change SUB TOTAL: 190.00
any of your details & help to keep our Wine Club running smoothly. Plus freight charges
| f youdre going to be away| [Tasmaniacharges are$15/case] $ 10.00
Cancellation fee ($35) applies after despatch. BALANCE DUE: $200.00
YES! You can make changes to thedozeno f f er é Name:
Please notify the Winery within 7 Days by Fax (08 9296 1762), Ph:H: M:
Phone (08 9296 4289) or email (james@taliwine.com.au).
[Please circle your option and detail changes] Address;

+ Change offer to your own dozen (20% discount)

+ Change offer to your own two dozen (20% discount)

¢ Change of Address/Credit Card details (listed right) Credit Card No:

¢ Notify Winery within 7 days to cancel this offer Expiflyi

mail:
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With the re-introduction of our

barrel fermented Semillon in
2011 and with a great deal of
debate, the decision has been
made that this years Semillon
moves to the new name of
‘Classic Dry White'.

The wine remains unchanged,
but the commercial reality is that
the general drinking public still do
not see Semillon in a positive
light. With the exception of a few
who truly do appreciate Semillon.

The name sometimes makes all
the difference. If we are going to
be committed to this wine in the
future, like with everything we
do, it must tick all the boxes.

In the earlier years of producing
Semillon, the wines were more
fruit driven, bigger, and higher in
alcohol.

When we experimented in 2007
with 100% barrel fermentation
and maturation on gross lees, we
knew we hit on something very
special.

Tighter structure, more elegance,
but certainly above all else, the
wine became more complex and
interesting.

The 2011 Classic Dry White will
be released in early November. A
great Summer wine, which I'm
quite  looking forward to!

The 1994 Semillon

Hilda and I were lucky enough
to travel to France in June
this year. On top of the
wonderful wine and food, an
added incentive was to catch up
with our daughter Caitlin and her
fiancé Ben, who were both
studying at an Art school in Dijon
as part of their Honours Degree.
After a few days in Paris and
Italy, we made way down t

Enjoying our lunch at Le Jardin de Rempart8ieauré

Lake Annecy in the French Alps,
but finished in the beautiful town
of Beauné, in Burgundy. Wow!
This is a pretty special place! One
where we could have easily
thrown away the key for a few
months.

On my 51 birthday the girls
organised the most wonderful
lunch at Le Jardin de Remparts,
located at the foot of the town
walls. For just 28 Euro each, this

2% ended up being one of the finest

food experiences ever — Simply
Spectacular! All 5 courses! This

L+ restaurant and beautiful garden

should be on the top of the list
for any of those who are ever
thinking of travelling to this part
of the world.

As you may know, as far as the
wine is concerned, it is only Pinot
Noir and Chardonnay that are
produced in this region. Unlike
Bordeaux, where the quality of
the wine is graded, in Burgundy
it's the vineyard site that is
graded, all the way up to Grand
Cru. In some cases, wine

like Romani Conti's Pinot, may
sell for over $1500 a bottle.

What I found above all else is the
total respect of their place and its
purpose. They protect what they
are about and their history. It's
really quite  wonderful to
experience. Needless to say, I
would love to go back some day
soon.

Find us on facebook!

Dondt F oto mgaketthe most
of your membership, order case
lots online or by phone outside
of Wine Club Offers and receive a

10% discount.

If we don't see you before then,
everyone at Talijancich Wines
would like to wish you a very
Merry Christmas...

And a Happy New Year!
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