
 “The consistency of 
its wines across a wide 
range of price points is 
wholly admirable.”  James 
Halliday, Australian Wine 
Companion 2010.

Renowned Australian wine critic and 
vigneron James Halliday awards Ferngrove’s 
winery five stars for the sixth consecutive 
year in his recently released 2010 Australian 
Wine Companion.  Six Ferngrove wines 
are rated outstanding (94-100 points), a 
category reserved for wines of the highest 
quality usually with a distinguished 
pedigree.  Three Ferngrove wines are 
highly recommended (90-93 points), which 
denotes wines of great quality, style and 
character, worthy of a place in any cellar.  
The wines rated by Halliday are :

Outstanding 94 points
2007 Diamond Chardonnay, 2007 
Ferngrove Shiraz, 2005 The Stirlings, 2007 
Majestic Cabernet Sauvignon, 2007 King 
Malbec and 2006 King Malbec.

Highly recommended 90 points
2008 Cossack Riesling, 2008 Sauvignon 
Blanc, 2007 Symbols Cabernet Merlot.

In his Australian Wine Annual 2010, Jeremy 
Oliver mentions three Ferngrove wines 
in the Best Australian wines $20 And 
Under category (Ferngrove 2008 Merlot - 
92 points, Ferngrove 2008 Chardonnay – 91 
points and Symbols 2007 Shiraz Viognier 
– 90 points).

Other Oliverian highlights include the 2007 
King Malbec (95 points), 2007 Majestic 
Cabernet Sauvignon (93 points), 2007 
Dragon Shiraz (92 points), Symbols 2007 
Cabernet Merlot (89 points), 2008 Diamond 
Chardonnay (88 points) and 2007 Cossack 
Riesling (88 points).

For information on where to buy these 
wines contact our Frankland River cellar 
door on 08 9855 2378 or email 
reception@ferngrove.com.au.  You can also 
search for trade stockists at 
www.redandwhite.com.au.

Accolades from James Halliday and 
Jeremy Oliver

”It would be easy to get caught up in a pile of superlatives when 
describing what Ferngrove achieve year on year.  From the a�ordable 
Symbols range to the �agship red wines, it’s a story of exceptional 
quality, elegance, consistency and value. Two of the most exciting 
wines in the preparation of this edition have been the Ferngrove 
2008 Merlot and Ferngrove 2007 King Malbec – the exact taste of 
which I can recall months later.  If there’s anyone out there doing 
what Ferngrove does but better, I want to know who they are!”  
Jeremy Oliver, Australian Wine Annual 2010.

Andrew Blythe 
has recently joined Ferngrove as International Market Manager.  
Andrew has 13 years experience and proven success in General 
Management and Senior Sales and Marketing roles in the wine 
industry as well as a true passion and understanding for Western 
Australian wines.

Prior to joining Ferngrove, Andrew was Global Sales and Marketing 
Manager for the Palandri Wine Group managing the Group’s Export 
and Marketing operations since its start up in 2001. Making a 
significant contribution to the group’s success in the UK, Andrew was 
with Palandri for almost 9 years with 7 of those based in the UK.

Joining the wine industry in 1994, Andrew has also held a position as 
Brand Manager with Kingston Estate Wine Group based in Kingston 

on Murray, South Australia. Prior to 
this role, Andrew was the Fine Wine 
& Export Manager for John Coppins 
Wine Merchants.

Andrew is a true ambassador for 
Western Australian wines, instilling a 
passion for WA wines with everyone 
he talks to. Andrew currently holds 
a board position with the Western 
Australian Wine Industry Association. 

Andrew is married to Katherine 
and has a 10 month old boy called 
William.  He enjoys renovating 
houses, growing tomatoes, making 
sausages and collecting wine.



Ferngrove has appointed Seckford Agencies as our exclusive wine 
distributor in the United Kingdom.  Winner of the International 
Wine Challenge Agency of the Year in 2009, Seckford are specialist 
importers of wines from all over the New World, and they have 
built a very successful business selling to the UK independent 
sector.  Seckford’s Pippa Woods says the company is “very pleased 
to be working with Ferngrove.”  

“We’ve been waiting a long time to find the perfect partner from 
Western Australia, and we believe we have this with Ferngrove.  
Their wines have tremendous fruit purity and poise and represent 
great value,” Pippa says.  For more information visit www.
seckfordagencies.co.uk.

Closer to home, Singapore Straits Wine Company has been 

engaged to grow the Ferngrove brand in Singapore through its 
relationships with the on-trade market and via Denise the Wine 
Shop, the retail arm of the business.  With 18 outlets and a wine 
club membership of 3000, Denise the Wine Shop is Singapore’s 
biggest independent fine wine retailer.  According to Singapore 
Straits Wine Company’s Kathy Lim-Sheehy, Ferngrove’s wines 
“over-deliver and offer Singapore consumers access to some 
of Western Australia’s best wines.”  Ferngrove winemakers Kim 
Horton and Vanessa Carson recently travelled to South East Asia 
to support our new agents at the Singapore Straits Wine Fiesta 
consumer event and attend a series of trade and media tastings.  
To send Ferngrove wines to friends or family in Singapore 
visit www.denisethewineshop.com

Ferngrove appoints new agents in key 
markets of UK and Singapore

A West Australian culinary institution for more than 15 years, Fraser’s 
Restaurant is well-entitled to dub itself the “quintessential Perth 
experience.”  Situated in the grounds of magnificent Kings Park in the 
heart of the city, Fraser’s devotees return as much for the unparalled 
city skyline and panoramic Swan River views as for the award-
winning food and service.

Executive chef and manager Chris Taylor has consistently supported 
the peerless philosophy of using quality local goods and “letting 
the produce speak for itself.”  He’s travelled widely to promote that 
maxim, hosting cooking classes, dinners and gala events to educate 
both fellow chefs and food enthusiasts.

Citing the biggest influence on his long-term career as moving to 
London after an apprenticeship in Melbourne, starting Fraser’s in 
1993 Chris found out “that being a chef and running a business 
complicates things – it’s not just about the food anymore!”

But come service time, the direction at Fraser’s is all 
about fresh, local, clean and produce-driven dishes 
– naturally, paired with superb local wines – like 
Ferngrove’s 2009 Sauvignon Blanc alongside a kingfish 
carpaccio and manna crab salad.

“The Sauvignon Blanc doesn’t overtake the subtle 
flavours of the kingfish, nor does it overpower the 
lingering taste of the crab,” explains Chris.

Fraser’s is open for lunch and dinner seven days a 
week; call 08 9481 7100 or visit 
www.frasersrestaurant.com.au 

Hiramasa kingfish carpaccio & manna 
crab salad (serves six)

Ingredients
6 x 60gm Hiramasa kingfish fillet, sliced as per sashimi, four each
10 saffron threads, softened with warm water
30ml extra virgin olive oil
30ml citrus oil  
60ml chardonnay vinegar
fine dice of red & yellow capsicum
¼ bunch finely sliced chives, added last minute 
		
Manna Crab Salad
120gm cooked manna crab
small head shaved fennel
quarter bunch Italian parsley
yellow of celery

Micro salad	
mix sisho, chervil, mache, etc 
half skin on apple, julienned
50ml mayonnaise, for binding
lemon juice
seasoning

To serve: 
Place the Hiramasa on a plate – lengthways or circular 
Mix together the salad, and then at the last minute the apple, lemon 
and mayonnaise. Arrange on top of the fish and spoon the dressing 
over the top. Note: Lime cheek served alongside 

Sauvignon Blanc subtlety a match for 
Fraser’s dish


