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REDOLENT with the ripe warmth of long, lazy autumn days, yet 
�nishing crisply cool for the promise of spring freshness and 
zippy acidity, Ferngrove�s new release 2008-09 whites comprise a 
zesty Sauvignon Blanc, tangy Sauvignon Blanc Semillon, the ever 
sought-after Cossack Riesling and an intense and creamy Diamond 
Chardonnay.

Senior winemaker Kim Horton explains a cool start to the season 
and memorably long and warm Indian summer made for a relatively 
easy 2009 vintage in Frankland River � close to optimal fruit ripening 
conditions and perfect picking conditions.  

Fruit for the 2009 Frankland River Sauvignon Blanc, another 
of the standout varieties of the �09 vintage, was allowed to ripen 
slowly and evenly on the vine, and harvested with ripe passionfruit 
�avour, freshness and zippy acidity.  Picked in the cool early morning, 
grapes were crushed gently to the press and juice was then drained 
and settled prior to a controlled fermentation.  Lees stirring helped 
develop texture and mouthfeel.  Zesty lime, gooseberry and 
passionfruit provide fresh, lifted aromatics on the nose, while the 
palate of intense citrus, passionfruit pulp and paw paw comprises  
a mouthful of fresh fruit, balanced with zippy acidity and a 
textural �nish. 

Peter Forrestal writes in Qua� 
2010 �The team at Ferngrove 
are talented and make some 
fabulous wines.  The 2009 
release is delicate, subtle, 
�ne and focused, has lush, 
juicy tropical �avours, a tight 
structure and fresh 
tangy �nish.�

Fresh is again the keyword for the next in the spring 
release lineup, with passionfruit, kiwi fruit and lime  
with hints of grassiness showing on the bouquet of  
the 2009 Symbols Sauvignon Blanc Semillon.  
A 60-40 blend of Western Australia�s ever-popular white 
varieties lends tangy lime, passionfruit and gooseberry 
to the palate from the Sauvignon Blanc and gentle red 
apple and lemon sherbet from the Semillon, with clean 
crisp acidity and a textural �nish.  Kim says the weather 
worked to the advantage of both varieties, which were 
su�ciently protected from the sun to retain freshness 
and acidity.  Harvested in the early morning, the grapes 
were gently crushed, drained and settled prior to 
controlled fermentation, with the resulting wine bottled 
young to maintain freshness and natural acidity.

Peter Forrestal: �This is a beautifully 
crafted wine � There are vibrant, cool 
tropical �avours, a delicious tang and  
a taut, zingy �nish that lingers.� 
Distinctive ka�r lime, scented �oral and chalky notes adorn the 
bouquet of the 2009 Cossack Riesling, followed by a pure and 
linear palate, epitomising a cool and highly favourable Riesling 

vintage. Piercing, dry lime and pink grapefruit star 
on a long mineral and sherbet palate.  Following a 
cool harvest and gentle crush to the press, juice was 
drained and settled prior to a controlled fermentation.  
Although bottled young and drinking well now, 
the Cossack will also bene�t from careful cellaring.  
Having maintained most of its natural acidity, it pairs 
well with food with texture, depth and creaminess. 

In the Mosman Daily, Rick  
Allen writes that this �may 
be Ferngrove�s best riesling 
to date.�

Hailing from the previous vintage, the 2008 Diamond Chardonnay 
shows the viticultural bene�ts of steady, dry warm days followed 
by nights refreshed from cool Southern Ocean breezes: model 
conditions for the development of pristine fruit quality and 
low yields.  Kim recalls a timely shower of rain in December 2007 
ensured Ferngrove�s vines were well equipped to tackle the heat 
of summer with plenty of vegetative growth and a wetter than 
normal soil pro�le.  Di�ering Chardonnay vines were harvested and 
treated separately: one allowed cold skin contact, the other pressed 
gently, and both batches fermented in French oak from a variety of 
Burgundian coopers, maturing for nine months with periodic lees 
stirring before blending and subsequent bottling.  
The resulting wine shows aromatic poached pear and 
grapefruit, hints of nutmeg spice and lemongrass on 
the nose, with an intensely �avoured palate consisting 
of intense, pure and concentrated nectarine and citrus 
supported by spicy French oak.  A creamy texture 
provides intrigue and length.  

Gold/Trophy � 2009 Rutherglen 
Wine Show, Gold Medal � 2009 
International Chardonnay 
Challenge New Zealand.



Ferngrove has partnered with one of Western 
Australia�s leading design companies, brainCELLS, 
to create a fresh, new look for our award winning, 
cool climate Frankland River wines.  A stylised, 
unfurled top of a fern, known as a �ddlehead, has 
been created as a bold branding device to go 
across our entire range of labels, both reinforcing 

the Ferngrove name and conferring a far more 
contemporary and sophisticated feel.  

Tell us what you think of our new labels in  
50 words or less and go into the draw to  
win a mixed 12 pack for Christmas.  Email 
info@ferngrove.com.au. by December 21.

Introducing Ferngrove�s fresh, new look

Did you know Ferngrove is a proud partner 
of LunchBox List, WA�s premier network 
and information opportunity for women 
with careers and in business?  All women 
are welcome to join the list � it�s free � and 

receive a weekly e-newsletter keeping you up-to-date with events, 
career tips and other useful information. With Ferngrove wine served 
at every LunchBox List event, we hope you�ll think about attending, 
and encourage women you know to participate and bene�t too.  
To join the list visit www.lunchboxlist.com.

Ladies lunching with Ferngrove

Melbourne girl 
Emma McRobb 
joined Ferngrove recently as Business Development Manager for 
the UK, Irish and European markets, working with our new UK 
distributors Seckford Agencies.  Based in the UK for nearly seven 
years, Emma comes to us with a wealth of experience that stems 
from time as Paragon Vintners� senior sales manager (London).   

She�s also worked with Moºt Hennessy 
and Miranda wines in Australia.  A 
self-confessed shoe-aholic, Emma likes 
spending time in her much-tended 
garden, and we think her homemade 
sloe gin will have the Home Counties 
Women�s Institute green with envy.  
Emma also dabbles in a little golf (which 
she loves to hate) playing with her 
Australian partner, Miles - also a wine 
obsessive! 



 �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 �ve 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 
signi�cant 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.




