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raMblinGs froM  
the wineMaKer

It has been a difficult year for wine 
producers in the Eastern States of 
Australia with record rainfall, floods 
and cool temperatures but the same 
cannot be said for the South West 
of Western Australia.  We have just 
completed the driest and earliest 
vintage since the record early 2007 
vintage as much of the South West 
remains stricken by drought.  This is 
not great if you are an inland grain 
producer but it is fantastic if you are a 
grape grower.  

When all is said and done we have just 
completed a stellar vintage (particularly 
for reds) continuing an excellent run 
for Margaret River  - one which has 
seen the region confidently lay claim to 
being the most reliable wine-producing 
region in Australia, Australia’s greatest 
region for Bordeaux red and white 
varieties and amongst Australia’s top 
Chardonnay producing regions! This 
is a great achievement in a little over 

40 years of grape growing and true 
testament to the visionary few who 
first highlighted and subsequently 
supported the development of vineyards 
in Margaret River.  As part of the next 
generation of winemakers I see an even 
brighter future for Margaret River. The 
quality and consistency of our wines 
is paramount to our success. Margaret 
River is a remote region, not easily 
accessible to visit, so our wines have to 
stand out in markets around the world. 

Perhaps the most exciting variety from 
the vintage is Cabernet Sauvignon, our 
regional icon.  Beautiful, plush and 
elegant, it has the potential to rank as 
one of the very best in Australia.  The 
season played an important part but it 
is also the result of dedicated hard work 
by the team at Cape Mentelle to focus 
on this variety and its siblings from 
Bordeaux.  Over the last four years 
we have removed all of our Marsanne, 
Roussanne, Viognier  

(other than a tiny block  used to 
make our sticky) Mourvedre and 
Sangiovese at significant cost to replant 
to improved selections of Bordeaux 
red and white varieties and we will 
continue to do so.  It is not that these 
varieties did not make good wine; 
they simply did not make great wine.   
The Bordeaux family of varieties are 
perfectly suited to Margaret River and 
have the potential to make consistently 
excellent wine worthy of the Cape 
Mentelle label.

We have had another great vintage and 
we should be telling the world about it.  
I hope you will see lots of positive talk 
from other producers in Margaret River 
and Western Australia who all enjoyed 
the favourable ripening conditions.  
Cheers

Robert Mann 
Senior Winemaker & Estate Director 
Cape Mentelle Vineyards

SUCCESSFUL INAUGURAL MITV SEASON DRAWS TO 
A CLOSE

We’d like to thank everyone associated with the wonderful 
feast of visual entertainment, fine food and wine that was 
‘Movies in the Vineyard’ 2011.  Over 10,000 visitors enjoyed 
outdoor movies in the Cape Mentelle winery gardens from 
December through to March 2011. The involvement and 
support of the local community was much appreciated and we 
look forward to doing it all again next summer.

CAPE MENTELLE CELLAR SELECTIONS

Cellaring wines is widely considered to increase their 
complexity, allowing the aromas, flavours and textures of the 
wines to evolve. As wine ages, the fresh, vibrant flavours and 
firm textural qualities of its youth give way to deep, savoury 
characters and a smooth, voluptuous mouth feel can make for 
a more contemplative and rewarding drinking experience.

Each year our winemakers approve a selection of two to 
three bottle-aged vintages for a special cellar release.  These 
represent tremendous value and are available for sale at the 
cellar door and to mail order customers only.  

iPad App

Cape Mentelle has now introduced an iPad to the Cellar Door 
allowing visitors to sign up for our newsletter and learn more 
about the wines available for tasting.  They may also view a 
video that gives them a virtual experience of our vineyards 
and winery and a walk through of our ‘Behind the Scenes’ 
tour, taste and degustation experience on offer three days  
a week.

froM the 
Cellar door

“A vintAge to 
remember”
robert mAnn
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“DON’T WORRY 
BE HAPPY”

The 2012 harvest is looking very good, 
though we had reason for concern late 
in 2011. It was a challenging few days 
in late November with warm north 
easterly winds fanning a devastating fire 
along the immediate coastal area of the 
Margaret River region. Many houses 
were lost, including the historic Wallcliffe 
House built in 1857 on the banks of the 
Margaret River, but many hundreds of 
houses were saved, no serious injuries 
resulted and less than 1.5% of the region, 
which extends some 100km from Cape 
Leeuwin in the south to Cape Naturalist 
in the north, was impacted directly by the 
fire.
The images of billowing smoke and 
flames on TV caused many people from 
all over the world to contact us regarding 
our safety, with justifiable concern. When 
the smoke had cleared and the danger 
subsided, the impact on the developing 

fruit on the vine was the concern. 
Thankfully only a few hectares of 
Margaret River vineyard were burnt and 
the threat of smoke tainting the region’s 
grapes was avoided due to the offshore 
winds and restricted nature of the fire 
to the immediate coastal area where few 
vineyards are planted.
We are experiencing a very warm and dry 
summer and harvest will likely be early, 
with the first of our chardonnay being 
harvested as I write (some 2 weeks earlier 
than average). This will be the earliest 
start to vintage in the seven harvests 
I have completed at Cape Mentelle. 
The encouraging sign (if history is any 
example) is that the warm vintages of 
2007, 2009 and 2011 are among the best 
for the region’s hero Cabernet Sauvignon 
and the family of red Bordeaux varieties 
in which Cape Mentelle specialises.  
We have much to be grateful for and 

even more to look forward to with the 
great potential of this year’s harvest and 
the quality of recent vintages ensuring 
fantastic wines for future release.  The 
local community and particularly the 
many hundreds of fire fighters and 
volunteers did an amazing job under an 
extreme threat. The bush will recover 
and the houses will be rebuilt but the 
important message from the winemakers 
of this remarkable region is that the 
quality of the wines has not been 
impacted and, although a little scarred by 
the fire, our region needs the support of 
visitors and consumers more than ever. 
Let’s drink to that. 

Robert Mann
Senior Winemaker & Estate Director
Cape Mentelle Vineyards



In 1976 brothers David and Mark Hohnen constructed the Cape 
Mentelle winery with its pioneering rammed earth wall design. 
Large wooden vats made from French oak were installed for 
wine storage. These vats served a dual purpose acting as both 
fermentation and maturation vessels for wine created from the 
cabernet sauvignon grapes harvested from the Estate Vineyard.
With Rob Mann joining the team as senior winemaker in 2005, 
the winery made a focused effort to restore and revive the vats, 
bringing them back to a useable state. 

The original winery cellar is now home to a lovely array of 
various sized oak vats and casks. The old vats now provide 
a distinctive style to reds, in particular Shiraz and Zinfandel, 
imparting enhanced fruit and tannin profiles with structures 
similar to the wines coming from the northern Rhône region of 
France.

With the 2012 vintage around the corner, Cape Mentelle is 
going back to the future – thank you Mc Fly! Three newly hand 
crafted French oak vats are on their way from Cognac in time 
for the Cabernet Sauvignon harvest. The vats have been specially 
selected for use during fermentation. With soft methods of 
extraction and digital temperature control, the vats will be used 
to further enhance the elegant and refined red wine style of Cape 
Mentelle. 

These French oak vats are gaining huge popularity not only 
with the top growth châteaux of Bordeaux but rival Cabernet 
producing regions, the Napa Valley, Rioja and Tuscany. I 
recently visited Château Angélus, one of the top producers in 
Saint-Emillion on the right bank of Bordeaux. There, owner 
Hubert de Bouard prefers to vinify the older merlot and cabernet 
franc vines in oak vats, imparting more structure into the wine 
than stainless steel and concrete vats.  Hubert’s aim is to achieve 
a much more subtle and soft vinification, resulting in a richer 
and more elegant wine. Here at Cape Mentelle, we are all 
excited about rich, refined and elegant Cabernets to come from 
vintage 2012.

Evan Thompson
Operations Winemaker

Cape Mentelle Vineyards
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RAMBLINGS FROM  
THE WINEMAKER
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FROM THE 
CELLAR DOOR STICKY PICK

A bright, crisp autumn morning saw all of the winery staff at 
Cape Mentelle head out to the Chapman Brook Vineyard for 
the last hand pick of the 2011 vintage, the Botrytis Viognier. 
The vineyard team were out early to remove the dew laden 
bird nets before we arrived en mass with children and dogs 
in tow. Everyone pitched in to help pick the 1100 kilos, a 
particularly small yield of sweet, sticky botrytis-affected fruit. 

Margaret River has just experienced its driest summer on 
record and the warm season has produced concentrated berries 
very high in sugar.   We will only see about two barrels of this 
delicious wine, a special treat for visitors to the winery. 

The buzz of conversation got louder towards morning tea with 
the anticipation of the inaugural cake competition, so many 
would-be judges! A big table in the vineyard set with chocolate 
almond cake, lime and raspberry cake, golden syrup muffins 
and the winning chocolate Guiness cake - Charlotte and 7 year 
old Archie taking the winner’s trophy for the first time. The 
picking was considerably slower post taste testing as everyone 
went back to work in the sun with very full tummies! 

The 2010 Botrytis Viognier can be tasted and bought at our 
Cellar Door.

“A vintAge to 
remember”
robert mAnn

Cellar Door Open Daily from 10.00am to 4.30pm

331 Wallcliffe Road (5km west of town)  
Western Australia 6285

Telephone +61 8 9757 0888   
Facsimile +61 8 9757 3233 

Email info@capementelle.com.au 
www.capementelle.com.au

Find us on Twitter and Facebook

CAPE MENTELLE 
GOES BACK TO 
THE FUTURE



At the time of writing it’s been four days since I 
brushed my teeth.
Not that I’m bragging, mind you.
I’m only marginally less appalled by the thought 
than you are, but the pungent reality is I’m 
doing it for my own good.
Everyone within a ten foot radius might have 
to suffer for a few days but unless I want to be 
eating my steaks as soup for the rest of my life 
there’s not a lot of choice.
That’s because I drink for a living, writing about 
wine for a whole bunch of people who seem to 
like it enough to pay me.
While there is an immodest amount of long 
lunching, vineyard lurking and plain old 
intemperance going on, there’s actually some 
pretty hard work involved too.
Like the masochism of judging in wine shows.
I’ve spent the last week at the Sydney Royal 
Wine Show, a four day sensory slug-fest in 
which my liver suddenly thinks it’s Bear Grylls 
and my teeth look like I’ve just eaten a fountain 
pen.
Now to most sensible people the idea of 
standing around in a large hall, wearing an 
ill-fitting white coat and swirling, sniffing and 
spitting 160 wines every day for a week would 
seem a ridiculous way to occupy one’s time.
They’d be right.
Facing a line up of 90 young cabernets at 8.30 
in the morning is about as appealing as a Julia 
Roberts movie marathon.
Knowing that’s how your day will begin will 
make your heart sink as soon as you wake each 
morning of a wine show week.
If you rolled over in bed and found Courtney 
Love beside you, you’d still hit the snooze 
button and snuggle for 15 minutes just to delay 
the even greater horror that awaits.

If doing it on Day One is hard, those that follow are even more traumatic because 
you’re doing it hideously hungover.  As if this motley collection of winemakers, 
wine writers and sommeliers don’t get enough of it during the day, each evening at 
a wine show is taken up with official dinners that make Caligula’s Rome look like a 
Methodist health retreat.
Trying to focus an addled mind on the merits of an overly oily pinot gris while 
a flock of confited ducks are trying to fly south through your digestive system is 
nobody’s idea of a good time.
Of course there are always going to be people suffering under greater duress.
I’m not meaning to overshadow the hardship faced by those who fight wars, police 
the streets, strip at bucks shows or work with Kyle Sandilands.
I’m doing this so all those people who snidely offer to swap places with me have 
some understanding that being a professional drinker is not all beer and skittles.
In fact there’s almost no skittles at all.
For those of you who still reckon it might be a bit of a lark, consider this.
While you slept soundly in your beds this week I tossed and turned each and every 
night while the Battle of the Bulge raged in my stomach and my aesophagus had 
so many acid flashbacks it thought it was Syd Barrett.
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WINE WRITER NICk STOCk 

TELLS US Why MARGARET RIVER 

CABERNET IS A WORLD FORCE TO 

BE RECkONED WITh.

Overseas travel is a wonderful thing, not only for the 
immersion in places, people and culture far from home, but 
also for the new eyes with which you see familiar things on 
your return. Coming home is one of my favourite parts of the 
travel experience.

having spent time this year in various parts of France and in 
Central London, I am reminded of just how pivotal cabernet 
sauvignon is to the world of fine wine. It’s the essence of much 
of the world’s greatest, most collected and revered bottles.

Our Antipodean island is so awash with shiraz in all its many 
guises that we sometimes overlook the global importance of 
cabernet, both past and present, yet in most parts of the world 
it sits at the top of the rankings, the number one seed.

But the recent quality of the cabernet-based reds of Cape 
Mentelle’s home turf of Margaret River is leading a cabernet 
campaign that is impossible to resist. Unlike the hype, 
manouvering and manipulation of the most recent Bordeaux en 
primeur campaign, this is a campaign fought and won on the 
merits of the wines that are currently stocked and available for 
you to buy.

As much as we might like to reward differences and praise the 
efforts of all our various cabernet-growing places, it’s fair to 
say that Margaret River has become the bastion of Australia’s 
best cabernet wines. And en primeur campaigns aside, the 
region is often flattered with comparison to Bordeaux in 
climatic, geographic and vinous terms.

The difference in wine style from the north of the region to the 
south charts a similar diagram to that of Bordeaux’s left bank, 
although stood on its head in the southern hemisphere.

Wines from the north of the region are prettier reds, silky, 
more mid-weight and offer smooth and fine tannins, akin to 
St. Julien. To the south around Wallcliffe, the heartland of 
Mentelle, and the tannins gather weight and size, there’s a 
power surge here that conjurs the grinning snarl of the great  
St. Estephe.

Consistency in wine is very much a matter of pedigree and 
Margaret River is a region that delivers impressive geographic 
consistency, making the overlay of vintage character a 
fascinating one. Based on their location, the wines maintain 
relative differentiation from each other, sliding in formation 
along the spectrum of vintage conditions.

Cellaring these wines therefore builds a reliably engaging essay 
of wines to taste. If you collect you want to taste the difference 
year in and year out, yet still appreciate the family resemblance.

drinK loCal,  
thinK Global bY niCK stoCK

Assuming there’s a solid pool of talent in both vineyard and 
winery, older vines help fortify consistent wine style; the 
memory of each vintage written into their DNA. They tell a 
richer story and give you greater rewards as a collector.

And now is a terrific time to be collecting Margaret River 
cabernet. Recent vintages, since the virtual non-summer of 
2006 (which delivered fantastic whites but robbed us of 
notable reds), have seen the region surge to the front of the 
peloton and make a meal of the competition.

The warmth, richness, power and generosity of the 2007 
cabernets really set the bar very high, only to be followed by 
the precise and faultlessly balanced 2008 wines – a classic year.

The wines from 2009, mostly on the cusp of release, are more 
akin to those of 2007. It’s a warmer year that has built flesh 
and shape around cabernet’s reliable structural bones. The 
pattern continues with 2010 sidling up against the classic 
balance and articulation of 2008 and 2011, whilst a challenge 
for whites, is back on the warmer end of the spectrum, where 
harvest of red grapes was extended, allowing precise ripeness 
to be targeted.

With this two-handed rhythm of warm year then classic year, 
the inevitable preferences will be discussed and debated, but I’d 
suggest they are all well worth allocating space in the cellar for.

It’s an intriguing time for Margaret River reds, undoubtedly the 
best wines are those being made in the last five harvests and it’s 
fascinating to track the wine styles back through time and you 
often see an ebb and flow pattern emerge.

The 1970’s, the very early years of Margaret River’s cabernet 
legacy, delivered wines that were quite big, quite ripe, but 
lower (relatively) in alcohol. The 1980’s bore a fascination with 
lower ph and wines from that decade are largely leaner, picked 
earlier and carry the region’s herbal streak on their sleeves.

The 1990’s, as many of you will still be experiencing via your 
collections, was a decade driven by a global embrace of all 
things hedonistic in red wine. Prominent U.S. critics drove 
alcohols up and acidity down. Oh well.

And most recently, the noughties was a decade of growing 
up for Australian wine and that’s been very much the case 
in Margaret River. No longer interested in reacting to what’s 
happening elsewhere, it’s been a time of understanding the 
importance of sticking to your knitting, of standing on 
distinctive, site-driven character and confidently so.

PEOPLE WHO SPEND THEIR LIVES IN 
PURSUIT OF BEAUTY AND GRACE IN 
A GLASS ARE MY KIND OF PEOPLE             



While you were able to brush your teeth 
morning and night, I had to let mine get 
furrier than an eskimo’s undie drawer just so 
they wouldn’t dissolve right out of my mouth. 
It’s all unpaid, keeps you away from what you 
should be doing for most of a week and can 
get pretty tiresome standing there on your feet 
all day.
But I still do it five or six times a year.
Because I actually love it. 
Sure it’s arduous sometimes but it can also be 
a lot of fun. The vigorous debates that rage 
over the merits of a particular wine- or their 
absence- is always stimulating, the insights 
from your fellow judges always helping to 
deepen your own.
The process helps sharpen your sensory 
faculties, the rigid focus on all those wines, 
all day, every day really helps to make 
everyone involved better at what they do in 
the real world, whether they be winemakers, 
sommeliers or scruffy hacks like me.
But it’s the camaraderie among the judges that 
really makes it all worthwhile. Drawn together 
for a week of hard work and even harder 
socialising, judging at a wine show always 
reinforces the idea that wine is a world that 
finds its own, that the people who spend their 
lives in pursuit of beauty and grace in a glass 
are my kind of people, my brethren, my kin, 
a bunch of my fellow masochists in stained 
white coats with blackened smiles.

Nick Ryan
Freelance Wine Writer
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the inevitable preferences will be discussed and debated, but I’d 
suggest they are all well worth allocating space in the cellar for.

It’s an intriguing time for Margaret River reds, undoubtedly the 
best wines are those being made in the last five harvests and it’s 
fascinating to track the wine styles back through time and you 
often see an ebb and flow pattern emerge.

The 1970’s, the very early years of Margaret River’s cabernet 
legacy, delivered wines that were quite big, quite ripe, but 
lower (relatively) in alcohol. The 1980’s bore a fascination with 
lower ph and wines from that decade are largely leaner, picked 
earlier and carry the region’s herbal streak on their sleeves.

The 1990’s, as many of you will still be experiencing via your 
collections, was a decade driven by a global embrace of all 
things hedonistic in red wine. Prominent U.S. critics drove 
alcohols up and acidity down. Oh well.

And most recently, the noughties was a decade of growing 
up for Australian wine and that’s been very much the case 
in Margaret River. No longer interested in reacting to what’s 
happening elsewhere, it’s been a time of understanding the 
importance of sticking to your knitting, of standing on 
distinctive, site-driven character and confidently so.

It’s been a decade in which many cabernets have pulled back 
from the ledge of ripeness, honing in on their essence and 
building an elegant expression that is driven by precision and 
clarity. Alcohols are being wound back as the best viticulture 
delivers ripe tannins earlier in the season and cabernet’s innate 
varietal fortitude and structure is embraced as a trusted ally.

Detailed texture is being built in the vineyard and insightfully 
realised by winemakers attuned to this new move to wines of 
precision. Bordeaux has taught us many things about cabernet, 
most recently that it can be seriously charming stuff.

There’s no doubt that it’s a stayer, one of the greatest distance 
runners, but it can be as seductive as it is convincing and 
impressive in its youth. The great modern cabernets will be 
immensely enjoyable as older wines, but need not be aged to be 
enjoyed. Good times I reckon.

There’s also global interest, driven by a newer generation of 
well-travelled and widely-tasted wine drinkers, that thirsts 
for red wines that are juicy, vital and fresh – younger reds all 
round. At the extreme, this has created a surge in Beaujolais-
like reds that are all about instant gratification, wines to drink 
fast and young, often on a spectacular but short trajectory of 
life expectancy.

Cabernet will never be that kind of wine. Instead, it will be 
the wine that reminds us all that the greatest reward a wine 
can give is the ability to improve with time. For cabernet is the 
wisest of wise old bulls in the herd.

2008 Cape Mentelle Cabernet Sauvignon: Impressive poise 
from the outset with a swathe of ripe bright cassis and cherry 
fruits, a wealth of ripe dark roasting herbs here too, fresh-laid 
concrete, wet slate aromas and beautifully integrated French 
oak. The palate carries such impeccable balance as to appear 
effortless and airy; flavours are in the dark cherry and cassis 
spectrum with hazelnut oak flavour layered through the latter 
stages, tannins sweep through and build creeping length and 
intensity through the finish. A superb, world-class cabernet.

Nick Stock 
Author, Presenter & Freelance Wine Writer 
Best Drinks Journalist – 2007  
Le Cordon Bleu WORLD FOOD MEDIA AWARDS



GREAT BALLS OF 
FIRE, THAI STYLE

By Ian Parmenter 

Once upon a time, in my youth, I had a physique. I was an athlete. Seriously. I threw things 
for my school: javelins and discuses (disci?). I was captain of fencing – the sword kind. 
And I was reasonably nimble around the fives court in the UK and on the squash court in 
Australia. I just loved hitting that little black ball at a wall and then trying to avoid it on its 
rebound. 
Why am I telling you this? Because, nowadays, I don’t have a physique worth emailing 
home about. However, I am reminded of my squashing days every time I visit a Thai 
restaurant where fish cakes are served. 
Although they usually are lighter in colour - and often hotter than the black rubber sports 
ball in play – Thai restaurant fishcakes often possess a similar texture: firm and bouncy.
And yet it’s not so hard to produce a light, chilli hot, tasty, elegant fish cake, and to serve it 
with a beautiful sweet and sour cucumber relish as detailed below. 
You don’t have to be an athlete to cook and enjoy these with a glass or two of Cape 
Mentelle Wallcliffe Sauvignon Blanc Semillon 2009…
Try these. I guarantee you won’t produce bouncers.

Serves 4 as entrée, 8 as appetizer

Fish cake ingredients
1 chilli, seeded (or 1 tsp minced chilli)
1 tsp chopped lemon grass stem (optional)
2 cloves of garlic, minced or finely chopped
1 lime leaf (finely chopped)
2 tsp fish sauce
1 large egg
300g white fish fillets
10 or so stringless beans, finely chopped
1 Tbsp cornflour
Oil for frying

Process chilli, garlic, lemongrass, lime leaf 
with fish sauce either in a food processor or by 
grinding in a mortar.
Mix in the egg.
Pat fish dry, check for bones and remove if 
necessary. Finely chop fish and add to mixture.
Stir in stringless beans and cornflour.
Set aside for an hour or so.
Shape fish cakes into patty-like shapes and 
fry in a little oil on both sides, four or five 
minutes each side.
Note: do not overcook.
Serve with cucumber relish.

Cucumber relish ingredients
4 Tbsp rice vinegar (or good white wine 
vinegar)
1 Tbsp water
1 heaped Tbsp caster sugar
1 Lebanese cucumber, peeled, seeds removed 
and finely chopped
1 chilli, seeded (or 1 tsp minced chilli)
2 Tbsp roasted peanuts, chopped
1 Tbsp chopped coriander leaves

Put vinegar, sugar and water In a pan that will 
not react with acid (such as stainless steel) and 
heat to dissolve sugar. Taste for sweetness. If 
the mixture tastes too acidic, add more sugar.
Allow to cool.
Add other ingredients.

Fish Cakes with 
Cucumber Relish
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It was one of those perfect Margaret River 
autumn late afternoons. Not a breath of wind. 
The burnt orange sun was gently slipping 
behind the distant eucalypts, the clouds were 
an array of hues from dusky greys through 
pale vermilion to deep burgundy. Colourful 
enough for you?

At a heavily-grassed property dotted with 
sheep, and outside an old weatherboard 
cottage, sat a mob of assorted food and wine-
loving neighbours, drinking beers, and gazing 
into a large camp fire. 

It was one of those relaxed occasions which 
this passionate consumer decided he would use 
to conduct a focus group.

My challenge would be simple: for the group 
to put down their beers and to decide what 
food or foods would best accompany the Cape 
Mentelle Cabernet Sauvignon 2008.

I thought I’d canvas the view of my 
companions rather than trust my own 
judgment because I’d have been happy just 
sitting by the burning logs taking in – as 
the wine notes have it – “the nose of classic 

blackcurrant, bay leaf and tar with hints of 
lavender bush, and black mulberries”, and 
experiencing on the palate flavours “finely 
textured, full flavoured and abundant with 
blackcurrants, hints of cocoa and graphite.” 

A few samples were handed out, sniffed 
and slurped and the answers were soon 
forthcoming: “Beef”, “lamb,” beef”, “beef”, 
“lamb”, “beef”, “goose” (goose?... there’s 
always one in a focus group, isn’t there?)

The clear impression was that red meat was 
the go and nothing too exotic or over-spiced. A 
roast rack of lamb or beef would be perfect, as 
would, I believe, my steak and kidney pie.  

It’s a pie that’s so simple that it’s hardly a pie 
at all. The pastry is cooked separately and the 
whole thing assembled before serving. For 
those for whom offal is a no-go zone, kidneys 
may be omitted and a few more mushrooms 
included instead. 

Give it a try and enjoy it and your favourite 
focus group… and a glass or two of Cape 
Mentelle Cabernet Sauvignon.

siMPle 
steaK and 
KidneY Pie
I use dried mushrooms for their texture, but 
fresh ones could be used.
Serves 6
Ingredients
1 large onion
750g braising steak 
1 heaped Tbsp plain flour
1 cup (300ml) beer
Sprig of Thyme (or 1/2 tsp dried thyme)
2 bay leaves
3-4 juniper berries, crushed
3 or 4 dried mushrooms, quartered 
150g lamb kidneys  (optional), cleaned and 
diced
3 pieces rolled, rich puff pastry (bought ready 
made) 
500ml chicken stock
2 Tbsp peanut or canola oil
Salt and pepper to taste
1 egg, gently beaten, for glaze
Cut onion in quarters then eighths and sauté in 
a pan with the oil until softened. 
Dice the steak, discard any fat, then stir in with 
the onion over a good heat. Sprinkle over the 
plain flour. Toss with the meat and onion. 
Add the beer, stock, bay leaves, thyme and 
crushed juniper berries. Allow to reduce by a 
third over medium heat.  
Add the mushrooms and the pieces of kidney 
and allow mixture to simmer until meat is 
tender (around an hour and a half). Once 
cooked, season to taste and allow to stand over 
very low heat.
Cut large pieces of ready made puff pastry into 
four. Sandwich one piece on top of another 
and repeat until you have six doubled-up 
pieces. Place on a non-stick baking tray (or 
non-stick paper on baking tray).
Brush with beaten egg and cook for about 
10min at 190C, until puffy and golden brown.
Cut open the pie crust, and fill with mixture. 
Serve with good mashed potatoes and peas.

the  
huMble Pie

Alan Rogers from Westleigh 
in NSW will now be well 
and truly ensconced in the 
Mentelle Ambassador’s hall 
of fame as this is his second 
visit – which is a first for us! 
Alan made his debut 10 years 
ago in our July 2001 edition 
after a trip to the Galapagos 
Islands and a photo with 
two of the world’s rarest 
Albatross.
This time around Alan , a 
keen ornithologist, visited 
Bering Island during a “Ring 
of Fire” cruise along the 
kuril Islands and kamchatka 
(Russia). On a morning 
ashore in Nikolskoye, the 
only village in the group, he 
came across the memorial 
to Vitus Bering, hence the 
photo! Vitus Bering was born 
in Denmark in 1681 but 
served for many years in the 
Russian Navy achieving the 
rank of commander. It now 
seems that the memorial is 
in fact based on an image of 
his uncle. A few years ago 
Bering was exhumed from 
the site of the wreck where 
he died and a computer 
facial image reconstruction 

Mentelle 
aMbassador
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siMPle 
steaK and 
KidneY Pie
I use dried mushrooms for their texture, but 
fresh ones could be used.
Serves 6
Ingredients
1 large onion
750g braising steak 
1 heaped Tbsp plain flour
1 cup (300ml) beer
Sprig of Thyme (or 1/2 tsp dried thyme)
2 bay leaves
3-4 juniper berries, crushed
3 or 4 dried mushrooms, quartered 
150g lamb kidneys  (optional), cleaned and 
diced
3 pieces rolled, rich puff pastry (bought ready 
made) 
500ml chicken stock
2 Tbsp peanut or canola oil
Salt and pepper to taste
1 egg, gently beaten, for glaze
Cut onion in quarters then eighths and sauté in 
a pan with the oil until softened. 
Dice the steak, discard any fat, then stir in with 
the onion over a good heat. Sprinkle over the 
plain flour. Toss with the meat and onion. 
Add the beer, stock, bay leaves, thyme and 
crushed juniper berries. Allow to reduce by a 
third over medium heat.  
Add the mushrooms and the pieces of kidney 
and allow mixture to simmer until meat is 
tender (around an hour and a half). Once 
cooked, season to taste and allow to stand over 
very low heat.
Cut large pieces of ready made puff pastry into 
four. Sandwich one piece on top of another 
and repeat until you have six doubled-up 
pieces. Place on a non-stick baking tray (or 
non-stick paper on baking tray).
Brush with beaten egg and cook for about 
10min at 190C, until puffy and golden brown.
Cut open the pie crust, and fill with mixture. 
Serve with good mashed potatoes and peas.

Alan Rogers from Westleigh 
in NSW will now be well 
and truly ensconced in the 
Mentelle Ambassador’s hall 
of fame as this is his second 
visit – which is a first for us! 
Alan made his debut 10 years 
ago in our July 2001 edition 
after a trip to the Galapagos 
Islands and a photo with 
two of the world’s rarest 
Albatross.
This time around Alan , a 
keen ornithologist, visited 
Bering Island during a “Ring 
of Fire” cruise along the 
kuril Islands and kamchatka 
(Russia). On a morning 
ashore in Nikolskoye, the 
only village in the group, he 
came across the memorial 
to Vitus Bering, hence the 
photo! Vitus Bering was born 
in Denmark in 1681 but 
served for many years in the 
Russian Navy achieving the 
rank of commander. It now 
seems that the memorial is 
in fact based on an image of 
his uncle. A few years ago 
Bering was exhumed from 
the site of the wreck where 
he died and a computer 
facial image reconstruction 

has come up with a far more 
rugged and good looking 
fellow! In this truly remote 
location Alan said a bottle 
of Cape Mentelle Sauvignon 
Blanc Semillon was a worthy 
accompaniment. Maybe Alan 
and his wife Liz will take one 
of their winning bottles of 
Cape Mentelle to their next 
exciting location and make it 
a Mentelle Notes hat-trick!
Anyone can be part of Cape 
Mentelle’s diplomatic efforts. 
Next time you are in a remote 
or exciting location keep your 
eyes peeled for that unique 
photo opportunity – of you 
or someone you love with 
your favourite drop of Cape 
Mentelle! Send that photo 
(hi resolution please) in to 
our Editor. Email entries 
to charlotte.dowden@
capementelle.com.au. 
We will publish the best 
and most intriguing photo 
and the winning Mentelle 
Ambassador will receive a 
FREE mixed case of Cape 
Mentelle wine (within 
Australia). All entrants will 
receive a CM T-shirt.

Mentelle 
aMbassador

2011 sees the Cape Mentelle International Cabernet Tasting 
visiting Sydney. held at Simmer on the Bay at Dawes Point 
on Friday October 21, the event will commence with a tasting 
of 20 esteemed cabernets from the 2008 vintage followed by 
lunch. The Cape Mentelle winemaking and viticulture team 
will of course be flying over to host the event and hope to 
see some familiar faces! This year’s tasting will once again 
showcase wines from the world’s finest cabernet producing 
regions with favourites such as Château Cos d’Estournel and 
Château La Mission haut Brion from Bordeaux alongside the 
best of the Napa Valley, Tuscany and Australia. 

On Thursday August 25 The hyatt in Perth will be holding 
a Cape Mentelle Museum Cabernet Tasting. With only 30 
tickets up for grabs the exclusive event  represents a fantastic 
opportunity to taste 10 vintages of Cape Mentelle Cabernets 
with the famed 1983 Jimmy Watson winner leading the way.

This year will see the 50th presentation of the Jimmy Watson 
Trophy at The Royal Melbourne Wine Show. The Royal 
Agricultural Society of Victoria is putting together an online 
gallery of all the past winners so Cape Mentelle will be well 
represented having had the honour twice. As a number of you 
are no doubt well aware Cape Mentelle helped to put Margaret 
River (and WA!) on the map taking home the trophy in both 
1983 and 1984 for the 1982 and 1983 Cabernets.

This newsletter is now available via email.  Some of you will 
have received your first email version with this edition.  To opt 
for email only in future, or to sign-up for an email version in 
addition to your mailed copy, please contact Charlotte on the 
details below.

For further information on any of the above, or to book tickets 
to Cape Mentelle events, please contact Charlotte at the winery 
on 08 9757 0817 or charlotte.dowden@capementelle.com.au

uPCoMinG eVents

While Australia can thank France for much inspiration when it 
comes to winemaking, the nation also deserves our thanks for 
exporting to Australia studious countrymen such as Jean-Michel Le 
Floch.  
Jean-Michel arrived in Australia in 2003 as a student, stayed on to 
do his PhD, was awarded a fellowship from the Australian Research 
Council and now works at The University of Western Australia in 
Physics!
Jean-Michel first discovered Cape Mentelle during the Margaret 
River Wine Festival and now visits the winery once a month 
with his wife Angelique to have a picnic and play a few games of 
Petanque.
In June 2011 Jean-Michel and Angelique welcomed baby Clemence 
into their family and promptly took off to France to proudly 
introduce their new arrival to family and friends – with some Cape 
Mentelle packed in their luggage of course.  
Jean-Michel didn’t miss the opportunity to take a snap when in 
Perth, Champnétery, Limousin with the Mentelle Ambassador 
competition in mind.  
We think that is a stellar effort and our adopted citizen deserves to 
take the prize.

Anyone can be part of Cape Mentelle’s diplomatic efforts. 
Next time you are in a remote or exciting location keep your eyes 
peeled for that unique photo opportunity – of you or someone you 
love with your favourite drop of Cape Mentelle! 
Send that photo (hi resolution please) in to our Editor. Email 
entries to charlotte.dowden@capementelle.com.au. 
We will publish the best and most intriguing photo and the winning 
Mentelle Ambassador will receive a FREE mixed case of six bottles 
of Cape Mentelle wine (within Australia).
All entrants will receive a limited edition leather Cape Mentelle 
notebook.

SAVE THE DATE
The Cape Mentelle International Cabernet Tasting will 
once again be held at the winery in 2012, showcasing 20 of 
the world’s best cabernet sauvignons from the 2009 vintage 
followed by a long lunch in our beautiful gardens.
The date will be Saturday 10th November and if you would 
like to pre-register please contact charlotte.dowden@
capementelle.com.au. Further details will follow in our next 
newsletter.

E-NEWSLETTER
In support of our sustainability policy we have commenced an 
email version of our newsletter, which many of you received 
with our last edition. We had a great response to this as for 
the first time our readers were able to order directly online. 
If you are happy to receive only an email version in future or 
you didn’t receive the email copy and would like to please let 
Charlotte know, we may need to update your address.

MITV
‘Movies In The Vineyard’ is into its second successful year at 
Cape Mentelle with the four month season on track to double 
last year’s attendance figures and achieve 20,000 visitors to 
the winery - a resounding success with locals and visitors to 
the region. The outdoor cinema’s film programme reads like 
the 2012 Academy Awards nominations and, along with a 
glittering array of cinematic gems, features The Artist, the film 
which won 5 Oscars at this years Academy Awards.
There have been several new innovations this year with 
the introduction of Mentelle Mondays, a range of MITV 
merchandise and a special case purchase promotion which 
includes free delivery to anywhere in Australia and a 
complimentary 13th bottle to enjoy on the night. Mentelle 
Mondays offers an inclusive package of a movie ticket, food 
and a glass of wine for $25. New onsite food providers Little 
Wiener Catering got off to a flying start in January with an 
exciting new menu featuring the tasty flavours of Austria.
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siMPle 
steaK and 
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I use dried mushrooms for their texture, but 
fresh ones could be used.
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Dice the steak, discard any fat, then stir in with 
the onion over a good heat. Sprinkle over the 
plain flour. Toss with the meat and onion. 
Add the beer, stock, bay leaves, thyme and 
crushed juniper berries. Allow to reduce by a 
third over medium heat.  
Add the mushrooms and the pieces of kidney 
and allow mixture to simmer until meat is 
tender (around an hour and a half). Once 
cooked, season to taste and allow to stand over 
very low heat.
Cut large pieces of ready made puff pastry into 
four. Sandwich one piece on top of another 
and repeat until you have six doubled-up 
pieces. Place on a non-stick baking tray (or 
non-stick paper on baking tray).
Brush with beaten egg and cook for about 
10min at 190C, until puffy and golden brown.
Cut open the pie crust, and fill with mixture. 
Serve with good mashed potatoes and peas.

Alan Rogers from Westleigh 
in NSW will now be well 
and truly ensconced in the 
Mentelle Ambassador’s hall 
of fame as this is his second 
visit – which is a first for us! 
Alan made his debut 10 years 
ago in our July 2001 edition 
after a trip to the Galapagos 
Islands and a photo with 
two of the world’s rarest 
Albatross.
This time around Alan , a 
keen ornithologist, visited 
Bering Island during a “Ring 
of Fire” cruise along the 
kuril Islands and kamchatka 
(Russia). On a morning 
ashore in Nikolskoye, the 
only village in the group, he 
came across the memorial 
to Vitus Bering, hence the 
photo! Vitus Bering was born 
in Denmark in 1681 but 
served for many years in the 
Russian Navy achieving the 
rank of commander. It now 
seems that the memorial is 
in fact based on an image of 
his uncle. A few years ago 
Bering was exhumed from 
the site of the wreck where 
he died and a computer 
facial image reconstruction 

has come up with a far more 
rugged and good looking 
fellow! In this truly remote 
location Alan said a bottle 
of Cape Mentelle Sauvignon 
Blanc Semillon was a worthy 
accompaniment. Maybe Alan 
and his wife Liz will take one 
of their winning bottles of 
Cape Mentelle to their next 
exciting location and make it 
a Mentelle Notes hat-trick!
Anyone can be part of Cape 
Mentelle’s diplomatic efforts. 
Next time you are in a remote 
or exciting location keep your 
eyes peeled for that unique 
photo opportunity – of you 
or someone you love with 
your favourite drop of Cape 
Mentelle! Send that photo 
(hi resolution please) in to 
our Editor. Email entries 
to charlotte.dowden@
capementelle.com.au. 
We will publish the best 
and most intriguing photo 
and the winning Mentelle 
Ambassador will receive a 
FREE mixed case of Cape 
Mentelle wine (within 
Australia). All entrants will 
receive a CM T-shirt.

Mentelle 
aMbassador

2011 sees the Cape Mentelle International Cabernet Tasting 
visiting Sydney. held at Simmer on the Bay at Dawes Point 
on Friday October 21, the event will commence with a tasting 
of 20 esteemed cabernets from the 2008 vintage followed by 
lunch. The Cape Mentelle winemaking and viticulture team 
will of course be flying over to host the event and hope to 
see some familiar faces! This year’s tasting will once again 
showcase wines from the world’s finest cabernet producing 
regions with favourites such as Château Cos d’Estournel and 
Château La Mission haut Brion from Bordeaux alongside the 
best of the Napa Valley, Tuscany and Australia. 

On Thursday August 25 The hyatt in Perth will be holding 
a Cape Mentelle Museum Cabernet Tasting. With only 30 
tickets up for grabs the exclusive event  represents a fantastic 
opportunity to taste 10 vintages of Cape Mentelle Cabernets 
with the famed 1983 Jimmy Watson winner leading the way.

This year will see the 50th presentation of the Jimmy Watson 
Trophy at The Royal Melbourne Wine Show. The Royal 
Agricultural Society of Victoria is putting together an online 
gallery of all the past winners so Cape Mentelle will be well 
represented having had the honour twice. As a number of you 
are no doubt well aware Cape Mentelle helped to put Margaret 
River (and WA!) on the map taking home the trophy in both 
1983 and 1984 for the 1982 and 1983 Cabernets.

This newsletter is now available via email.  Some of you will 
have received your first email version with this edition.  To opt 
for email only in future, or to sign-up for an email version in 
addition to your mailed copy, please contact Charlotte on the 
details below.

For further information on any of the above, or to book tickets 
to Cape Mentelle events, please contact Charlotte at the winery 
on 08 9757 0817 or charlotte.dowden@capementelle.com.au
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new 
releases reViews

CABERNET SAUVIGNON 2007
Nick Stock,  
Good Wine Guide 2011  
Best Cabernet Sauvignon  97 points
“Another 2007 from Margaret River that will be 
remembered as one of the greatest Cape Mentelle 
cabernets of all time. Power and poise fused with 
conviction and stunning value when you look around 
the globe at comparative cabernet quality.
A much-anticipated vintage of this leading Margaret 
River cabernet, and not an ounce of disappointment. 
With smells of bright cassis and juniper, fragrant and 
subtly floral, the cedary spicy oak adds a layer of class 
to this standout wine. The palate’s unthinkably poised: 
perfectly proportioned tannins carry deeply ripe, sweet 
fruit with impressive power and impeccable grace. Like 
an angel, this sits right at the top of the tree.”

ShIRAz 2009
Campbell Mattinson,  
WineFront, June 2011 
95 points
“I’d think this 2009 version is right up there with the 
best shiraz the estate has yet released. This 2009 shiraz 
came over all voluptuous and oak-driven at first but 
twenty or so minutes later it had transformed itself. So 
much so that I looked at it and said, you’ve changed. 
It carries a beautiful swagger of fine, grainy, earthen 
tannin and while sure, it delivers a healthy doze of 
aniseedy, blackberried, plum-like fruit flavour – and 
sweet cedary oak – it still makes a solid attempt to 
be firm and dry. As a young wine you will need to be 
tolerant of fresh, new, high quality oak flavour. But this 
is a crackerjack shiraz from all angles.”

SAUVIGNON BLANC SEMILLON 2010
James halliday,  
Top 100 Wines, November 2010, 
96 points
 “... Light straw-green, it has an extra measure of 
intensity and drive, with an array of flavours ranging 
from grassy pea pod to citrus, and ultimately a touch 
of tropical fruit; the length is a given, likewise the 
balance.”

zINFANDEL 2008
Jeremy Oliver,  
Wine Annual 2011, 
95 points
“A brilliant modern zin – an artful reflection of the 
more perfumed and fine-grained Margaret River reds 
from 2008.” 
“Long and supple, with tight-fisted layers of red and 
blue fruits, it builds in strength and density towards its 
lingering and finely astringent finish.”

Old man Winter has settled in 
and put his feet up.  As usual, 
he will overstay his welcome 
but at least he brings with 
him the 2008 Cape Mentelle 
Cabernet Sauvignon and 
with it, a bunch of other new 
releases sure to see us through 
his stay.
An outstanding vintage and 
stringent individual berry 
sorting has contributed to the 
2008 Cabernet Sauvignon 
being amongst the most 
sophisticated released to 
date  befitting the resplendent 
new label for our flagship 
wine. The 2008 Cabernet 
seeks  to  express all that the 
original Estate Vineyard has 
to say  both in the vibrancy 
of fruit and the velvety tannin 
structure whilst maintaining 
elegance and refinement at 
13.5%alcohol. 
The 2009 
‘Trinders’ 
Cabernet 
Merlot is 
a stylish 
interpretation 
of a serious 
Bordeaux 
blend. We 
have worked 
tirelessly to 
achieve the 
right fruit 
expression, 
density and 
vibrancy, and 
this vintage 
sees the dense and structured 
core of cabernet produced 
in 2009 benefiting from the 
extra softness and plush fruit 
of the merlot. Cabernet franc 
and petit verdot complete 
the blend adding subtle lifted 
aromatics and a refined finish. 

Sourced from some of  the 
region’s oldest plantings of 
the variety, our Shiraz  seeks 
to promote the clarity of 
fruit characters particular 
to Margaret River.  We’ve 
welcomed  some slatey firm 
structural tannins to drive the 
length of flavour and deliver 
a uniquely Cape Mentelle 
example from an excellent 
vintage.
The classically elegant 2008 
vintage produced a dense 
and textural ‘zin’ in keeping 
with the variety’s natural 
tendencies and the 36-year-old 
bush vine’s ability to produce 
only 343 dozen bottles at a 
yield of 3.8 T/ha.  We want 
a wine that delivers for its 
long term supporters but also 
offers a desirable combination 
of vibrant fruit and savoury 
texture for future converts to 
our zinfandel.
Sadly, 2009 will be the last 
release of our Sangiovese. 
Enjoy this Tuscan style fruit 
driven wine, rich in redcurrant 
and dark liqueur cherry, 
perfect with a bowl of fresh 
porcini mushroom ravioli and 
rich tomato sauce.
It’s also time for the new 
vintages of Marmaduke 
Shiraz [2009] and Georgiana 
Sauvignon Blanc [2011].  
Both wines deliver their 
characteristic bright, fresh 
flavours and smooth, clean 
finish.
All new release wines are 
available from the winery 
along with some cellar door 
only wines such as 2009 
Sangiovese and the 2010 
Botrytis Viognier.

Happy New Year from the Cape Mentelle team!  Introducing 
our first new releases of 2012… 

The 2009 Cabernet Sauvignon hails from a very good vintage 
characterized by warm and dry conditions, early ripening and 
modest yields which ultimately produced outstanding red wines.  
Only 774 cases were made, exclusively from our Estate Vineyard.    

From the same vintage we are pleased to bring you our Wallcliffe 
Sauvignon Blanc Semillon and our Wilyabrup Cabernet 
Sauvignon Merlot Cabernet Franc. Both of these wines express 
why Margaret River Bordeaux varietals are so suited to our 
region. Combine this natural affinity with subtle sub-regional 
differences and the individuality of single vineyard origins and 
we hope you can see why we bottle these as unique wines. The 
Wallcliffe sub-region is slightly cooler, a touch wetter and a little 
more cloudy than Wilyabrup with grapes tending to ripen up to 
two weeks later.  

The 2009 Wallcliffe is a touch fuller and richer than usual 
with the trademark wet slate and tight structure balancing the 
rich fruit characters and complexity derived from 100% barrel 
fermentation. We make the wine to best express the unique 
character of our Estate Vineyard and the Wallcliffe sub-region 
from which it is sourced.  

The 2009 Wilyabrup is a great representation of what the 
Wilyabrup sub-region and the Kyella vineyard, from which 
100% of the fruit was sourced, can produce. With only 41% 
cabernet, the strength of the merlot (39%) and cabernet franc 
(20%) are evident in the plush rich fruit character, lifted 
fragrance and velvety tannins so characteristic of Wilyabrup.

The dry and mild 2010 vintage was another strong one for 
Margaret River, continuing an excellent run, and the wines are 
very much in the classical style for the region - bright expressive 
and elegant with great structure. Both our Trinders Cabernet 
Merlot and our Shiraz benefit from berry sorting and an 
uncomplicated winemaking philosophy aimed at delivering fruit 
forward wines with great clarity of flavour and defined regional 
traits which we believe we have captured well from the 2010 
vintage.

Exclusively to our newsletter and Cellar Door customers we also 
have a limited release of our 2006 Chardonnay. This wine is a 
multiple gold and trophy winning wine, most recently receiving 
a gold at the 2011 and 2010 MR wine show in the museum class 
in addition to the trophy for best museum wine in 2010.

Cape Mentelle Cabernet Sauvignon 2009 
Tyson Stelzer 
Wine Taste 17 Feb 2012      98 points 
There is an understated effortlessness about this wine that will, 
time permitting, define it among the greatest Cape Mentelles of 
all. Every molecule of complexity and detail have been intricately 
assembled, with each nuance of young Margaret River cabernet 
character methodically ticked off, yet it upholds an astonishing 
approachability and an alcohol reading of just 13.5%. Fine, 
textural, gravelly tannins are impeccably poised and the length 
is mind-blowing. This is one of the top six Australian wines I 
have tasted in the past year – and it’s the cheapest. In an age of 
mesospheric Bordeaux pricing, with a production of just 774 
cases, it’s an absolute bargain.

Wilyabrup 2009 
Ray Jordan 
West Weekend January 2012      95 points
This is a blend of 41 per cent cabernet sauvignon, with the rest 
a mix of merlot and cabernet franc, all from the Wilyabrup 
sub-region. Glorious lifted fragrances on the nose, while on the 
palate the plummy blackcurrant flavours are augmented by a 
lavish cedary oak. The tannin structure is outstanding and really 
makes the wine stand up. This is an alternative take for Margaret 
River and works so well.

Wallcliffe Sauvignon Blanc Semilon 2009 
Jeremy Oliver 
Australian Wine Annual 2012      95 points 
Top 4 SBS 
Long, savoury and briny, this complex, nutty and mineral blend 
has a spicy perfume of dried flowers, lychees, gooseberries and 
fresh, lightly toasted vanilla oak with undertones and nuances of 
sherbet and wet stones. It’s smooth, round and finely focussed,  
with excellent length, shape and freshness. Very classy indeed.

Sauvignon Blanc Semillon 2011 
Ray Jordan 
West Australian Wine Guide 2012       94 points
With all the focus on Cape Mentelle’s big guns, it’s easy to 
overlook how good they are with this standard Margaret River 
Fare. This is beautiful. It’s precise, fresh and crisp with a fine 
lingering palate packed with flavour intensity.
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CABERNET SAUVIGNON 2007
Nick Stock,  
Good Wine Guide 2011  
Best Cabernet Sauvignon  97 points
“Another 2007 from Margaret River that will be 
remembered as one of the greatest Cape Mentelle 
cabernets of all time. Power and poise fused with 
conviction and stunning value when you look around 
the globe at comparative cabernet quality.
A much-anticipated vintage of this leading Margaret 
River cabernet, and not an ounce of disappointment. 
With smells of bright cassis and juniper, fragrant and 
subtly floral, the cedary spicy oak adds a layer of class 
to this standout wine. The palate’s unthinkably poised: 
perfectly proportioned tannins carry deeply ripe, sweet 
fruit with impressive power and impeccable grace. Like 
an angel, this sits right at the top of the tree.”

ShIRAz 2009
Campbell Mattinson,  
WineFront, June 2011 
95 points
“I’d think this 2009 version is right up there with the 
best shiraz the estate has yet released. This 2009 shiraz 
came over all voluptuous and oak-driven at first but 
twenty or so minutes later it had transformed itself. So 
much so that I looked at it and said, you’ve changed. 
It carries a beautiful swagger of fine, grainy, earthen 
tannin and while sure, it delivers a healthy doze of 
aniseedy, blackberried, plum-like fruit flavour – and 
sweet cedary oak – it still makes a solid attempt to 
be firm and dry. As a young wine you will need to be 
tolerant of fresh, new, high quality oak flavour. But this 
is a crackerjack shiraz from all angles.”

SAUVIGNON BLANC SEMILLON 2010
James halliday,  
Top 100 Wines, November 2010, 
96 points
 “... Light straw-green, it has an extra measure of 
intensity and drive, with an array of flavours ranging 
from grassy pea pod to citrus, and ultimately a touch 
of tropical fruit; the length is a given, likewise the 
balance.”

zINFANDEL 2008
Jeremy Oliver,  
Wine Annual 2011, 
95 points
“A brilliant modern zin – an artful reflection of the 
more perfumed and fine-grained Margaret River reds 
from 2008.” 
“Long and supple, with tight-fisted layers of red and 
blue fruits, it builds in strength and density towards its 
lingering and finely astringent finish.”

Old man Winter has settled in 
and put his feet up.  As usual, 
he will overstay his welcome 
but at least he brings with 
him the 2008 Cape Mentelle 
Cabernet Sauvignon and 
with it, a bunch of other new 
releases sure to see us through 
his stay.
An outstanding vintage and 
stringent individual berry 
sorting has contributed to the 
2008 Cabernet Sauvignon 
being amongst the most 
sophisticated released to 
date  befitting the resplendent 
new label for our flagship 
wine. The 2008 Cabernet 
seeks  to  express all that the 
original Estate Vineyard has 
to say  both in the vibrancy 
of fruit and the velvety tannin 
structure whilst maintaining 
elegance and refinement at 
13.5%alcohol. 
The 2009 
‘Trinders’ 
Cabernet 
Merlot is 
a stylish 
interpretation 
of a serious 
Bordeaux 
blend. We 
have worked 
tirelessly to 
achieve the 
right fruit 
expression, 
density and 
vibrancy, and 
this vintage 
sees the dense and structured 
core of cabernet produced 
in 2009 benefiting from the 
extra softness and plush fruit 
of the merlot. Cabernet franc 
and petit verdot complete 
the blend adding subtle lifted 
aromatics and a refined finish. 

Sourced from some of  the 
region’s oldest plantings of 
the variety, our Shiraz  seeks 
to promote the clarity of 
fruit characters particular 
to Margaret River.  We’ve 
welcomed  some slatey firm 
structural tannins to drive the 
length of flavour and deliver 
a uniquely Cape Mentelle 
example from an excellent 
vintage.
The classically elegant 2008 
vintage produced a dense 
and textural ‘zin’ in keeping 
with the variety’s natural 
tendencies and the 36-year-old 
bush vine’s ability to produce 
only 343 dozen bottles at a 
yield of 3.8 T/ha.  We want 
a wine that delivers for its 
long term supporters but also 
offers a desirable combination 
of vibrant fruit and savoury 
texture for future converts to 
our zinfandel.
Sadly, 2009 will be the last 
release of our Sangiovese. 
Enjoy this Tuscan style fruit 
driven wine, rich in redcurrant 
and dark liqueur cherry, 
perfect with a bowl of fresh 
porcini mushroom ravioli and 
rich tomato sauce.
It’s also time for the new 
vintages of Marmaduke 
Shiraz [2009] and Georgiana 
Sauvignon Blanc [2011].  
Both wines deliver their 
characteristic bright, fresh 
flavours and smooth, clean 
finish.
All new release wines are 
available from the winery 
along with some cellar door 
only wines such as 2009 
Sangiovese and the 2010 
Botrytis Viognier.


