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The headline from a recent newspaper  

travel story read ‘This Aussie wine region  

is outstanding, even if you don’t drink.’  

Was it pointing to the Barossa, the entire 

island of Tasmania (yes, it is a GI-designated 

wine region) or the Mornington Peninsula? 

Not at all, the focus of the curious come 

hither ‘No-Lo’ tourism pitch was none other 

than – Margaret River.

The article goes on with an enticing 

list of the region’s attractions – Busselton 

Underwater Observatory; Mammoth Cave’s 

giant wombat jaw; karri forest drives and 

sea pool spas; the Cape-to-Cape Track for 

spectacular Indian Ocean coastal views –  

and while not the top of their list, winery 

sipping sessions do get a mention. 

Margaret River’s wine and vine attraction 

dates back to the Seventies and the visionary 

viticulture observations of the late agronomist 

Dr John Gladstones, credited with kick-

starting the Margaret River wine region 

with his seminal work The Climate and Soils 

of South Western Australia in Relation to 

Vinegrowing (1965).

Sixty-plus years later there are countless 

bottles of applauded Margaret River 

chardonnay, shiraz and cab sav to prove 

him right. So, we’re pretty sure he would 

have cited cellar door visits at the top of his 

Margaret River ‘to do’ list. 

All of which got Mentelle Notes thinking…

and reaching out to fans of our bountiful 

backyard, its vines and wines, its charms and 

other seductions. What makes Margs  

so special?

Top of mind attractions include famed 

Indian Ocean surf breaks; mobs of roos amid 

vines at sundown; rammed earth architecture 

(including the Cape Mentelle winery and 

cellar door); Miki’s Japanese detour-worthy 

Trust Menu and the weekly ‘love local’ 

Saturday Farmers’ Market all rate highly…

But the Margaret River region, once 

predominantly undulating dairy country, 

is now all about internationally recognised 

vineyards fringed by marri trees, and myriad 

wines frequently starring on the world stage.

Margaret River was crowned the world’s 

best wine region at the 2025 London 

International Wine & Spirits Competition, 

based on a cache of nine trophies. The 

Champion Wine at Australia’s 2026 National 

Wine Show went to our neighbour’s 2023 

Xanadu Cabernet Sauvignon. Add wide-smile 

dual Golds to the tally at the 2026 Decanter 

Wine Awards for Cape Mentelle Heritage 

Chardonnay 2025 and Heritage Shiraz 2024. 

And major come-on-down food and wine 

fiestas like Pair’d (see page 4) and pennies 

drop. Margaret River rocks, especially if you 

love wine.

Margs has many ambassadors.

Author Tim Winton’s grandmother Olive 

once lived on a farm in the region. A regular 

guest at the annual Writers’ Festival he is 

drawn by the coast immortalised in his books. 

Other literary figures have journeyed to the 

southwest and waxed lyrical, among them  

AC Grayling, Marian Keyes and Aussie noirist 

Chris Hammer. Acclaimed violinist and ACO 

Artistic Director Richard Tognetti is another 

fan, known to love the rolling Indian Ocean 

surf breaks. 

But we’ll leave the last word to actor and 

author William McInnes, whose first memory 

of Margs goes back to the mid-80s and a 

Leeuwin concert starring Ray Charles.

‘Margaret River is Byron Bay with a brain,’ 

he quips. ‘It’s a piece of paradise full of people 

who do things. And there is a practicality to 

its beauty; it’s elementally human – the real 

deal with good people. Being there is always 

a pick-me-up.’ What’s more, William’s footy 

team (The Doggies) always win when he’s 

cheering them on at the Settlers Tavern, with 

a schooner rather than a shiraz because he 

confesses his fave red is actually pinot. Really? 

It’s time William, who’s filming NCIS: Sydney, 

headed back to Margs soon for conversion.

Magical Margs
Exploring the charms of the Southwest Capes.

‘I lay awake as distant waves pummelled the shore.’ TIM WINTON



New Releases
We’re hanging five this spring – a quintet to 

add sizzle to warmer months and longer days. 

Two expressions of popular quintessential  

Cape Mentelle Chardonnay, a beguiling chill-

time Rosé and two captivating left-of-centre 

reds – Cabernet Franc and the go-to classic 

‘pour another glass please’ Zin.

All wines are available to Wine Club 

members, online shoppers and at Cellar Door. 

If you have any queries please contact the 

helpful Cape Mentelle staff.  

T: 08 9757 0812 or  

E: cellardoor@capementelle.com.au

CAPE MENTELLE SIXTEEN 
HECTARES ROSÉ 2026 
• Delicate • Ethereal • Pure

Hot off the press, literally! This Rosé 

transports you straight to balmy sunsets. 

It’s a blend of Shiraz and Pinot Noir, a juicy 

refreshing expression of this unique blend,  

a fun, refined wine to be enjoyed year-round.

‘Pale salmon hue bursting with summery 

fruits and rose petal potpourri. Deliciously 

savoury displaying pomegranate and 

cranberry, plus strawberries and cream, pink 

salt and spice, finishing with a mineral lift.’

CAPE MENTELLE HERITAGE 
CHARDONANY 2024  
• Purity • Elegance • Finesse

Plush, deep and powerful, balanced with a 

fine frame of acidity. A reflection of Chapman 

Brook and Crossroads, our two southern 

Margaret River vineyards, with expressive 

complementary personalities that create a fine 

expression of this unique terroir.

‘Pale gold hue with aromas of frangipani, 

lemon curd and peach leading into the layered 

palate – preserved lemon and toasted cashew 

interwoven with seaspray and flint and 

seamless balanced oak. Thinking gnocchi with 

goat cheese and lemon curd.’

CAPE MENTELLE 
CHARDONNAY 2024 
• Aromatic • Balanced • Layered

Crafted around the classic local Gingin 

clone, our Chardonnay is multi-layered and 

complex blended with additional clonal 

selections from multiple sites to capture 

compatible fruit vibrancy, fine phenolics 

and a satin mouthwatering texture. Spot on!

‘Opens with  aromas of stonefruit, 

marzipan and the prettiest white flowers.  

The powerful vibrant palate leaves you 

salivating – peach and nectarine, and ocean 

spray. Zesty acidity and phenolic structure 

provide fantastic length.’

CAPE MENTELLE WALLCLIFFE 
CABERNET FRANC 2024 
• Powerful • Charming •Unexpected  

According to viticulturist Annabel Angland 

‘Our mature cabernet franc vines provide 

consistently elegant, powerful fruit year  

after year.’

This stunning 100% varietal expression 

delivers great presence and class. Lasting 

memories are made of this.

‘Deep ruby garnet hue. Lifted and perfumed 

with wild strawberry, red cherries, cardamom 

and a hint of violet. Vibrant and fresh on the 

palate with dark berries and plums, black 

tea and lingering spice. Dynamic fine-grained 

tannins provide a long savoury finish.’ 

CAPE MENTELLE 
ZINFANDEL 2024 
• Bold • Vibrant • Generous

Eagerly awaited – the 2024 Zin has arrived! 

It’s a cult classic and Zin fans will need to 

jump in fast for this enticing limited release 

that is crafted from 42-year-old vines with 

Californian origins. 

‘Expect a structured, concentrated rich 

palate, powerful yet precise. Notes of dried 

lavender, bramble, cacao, candied cherries and 

confit orange. Lingers with warming spice and 

panforte notes wrapping you in a gentle hug.’

Loving Local
Run river run…TV personality, food writer 

and local food champion Matt Preston  

chose Margaret River to launch his new TV 

series Plating Locally now available on SBS 

On Demand. 

And two of his local south-west picks 

were Augusta’s Ocean Grown abalone, and 

succulent marron expertly cooked by WA chef 

Paul ‘Yoda’ Iskov, founder of the mobile diner 

Fervor. Yoda’s marron was dished up as the 

sun set over the actual Cape (Mentelle) named 

by the explorer Mentelle Brothers, matched 

with Cape Mentelle Heritage Chardonnay.
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David Moulton and Matt Preston going local. 

Wine Club
Cape Mentelle Wine Club members are 

our greatest brand champions; some loyal 

members having been with us for over a 

decade. The Club now welcomes its new 

specialist manager, Tamlyn Mateer, who 

assists and supports members in every way, 

from advising on special occasion bottles to 

tracking your deliveries. You’ll also still meet 

her at Cellar Door where she looks forward 

to ensuring your Cape Mentelle membership 

experience remains exceptional. 

With a tier to suit all tastes and budgets, 

our wine club provides exclusive access to 

rare back vintage wines, as well as limited  

and pre-release wines. 

And when you are visiting Margaret 

River in the coming months or over the 

holiday season, remember that all Wine Club 

members receive a Complimentary Tasting 

for two. The bespoke Regional and Heritage 

Tastings are available at Cellar Door,  

10am – 5pm daily.

If you are not yet a member of our Wine 

Club and would like to learn more, please 

follow this link: www.capementelle.com.au/

Wine-Club  

We can’t wait to meet you! 
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When Mentelle Notes caught up with Annabel 

she was in Canberra for the National Wine 

Show awards. Then a flight back to the West 

for a Saturday netball game playing with 

the Augusta Margaret River Hawks. Two 

days later she headed back to Melbourne for 

the 2026 Young Gun Vineyard of the Year 

Awards in which Cape Mentelle’s Chapman 

Brook Vineyard was a Finalist.

The Young Gun citation commended 

Annabel’s particular use of ‘data-driven site 

management’ so we decided to delve a little 

deeper…

Annabel grew up on farms in New 

Zealand’s South Island and by 16 was 

a competent tractor driver. She studied 

viticulture and oenology at NZ’s Lincoln 

University and has trodden vine rows in 

Marlborough, Central Otago (where she  

was 2020 Young Viticulturist), California  

and Burgundy. Italy is still on her bucket list.

The lure west to Cape Mentelle came in 

2021 and for the past three years she has been 

in charge of Cape Mentelle’s 150 hectares of 

vines, from the original old vine Wallcliffe 

block to Trinders, Crossroads and the 

awarded Chapman Brook sites. 

‘Viticulture is very satisfying. I am inspired 

by the seasonality, the sense of progression 

from budburst to ripe bunches – and 

ultimately wine.’

One senses too she is happiest in the fresh 

air and nature, and is acutely aware of the 

responsibility of the 50-year-plus legacy she 

oversees, as the first female viticulturist at 

Cape Mentelle.

And yes, she is on many days ‘data 

driven.’ Annabel has a significant collection 

of vineyard toys that each season assist in 

conjuring diverse, top-quality grapes for the 

Cape Mentelle portfolio.

Among her vineyard tech helpers are 

Athena IR infrared sensors originally 

developed by AWRI, which constantly 

measure vine and environment temperature, 

humidity and solar radiation, collating data 

to calculate a vine water index or simply 

put, vine stress levels – a vital determinant of 

canopy management resulting in quality and 

crop yield. 

AxisTech weather stations provide constant 

and instant climatic data, vital to be one step 

ahead of any stress factors or disease risk. 

The Physiocap, a laser used to accurately 

measure vine cane vigour aims to minimise 

variation and maximise sustainability.  

This device utilises the data paired with  

GPS location to create vigour maps  

indicating if additional processes like leaf 

plucking are needed.

‘The data collected over at least 20 years 

allows us to develop specific protocols for 

individual vine blocks like the old vine 

cabernet in the foundation Wallcliffe vineyard 

that receives extra nurture,’ explains Annabel. 

Gazing into the viti-future Annabel sees 

the advent of more useful toys. Among them 

drones for fertilising and spraying vines and 

electric tractors to undertake tasks including 

under-vine mowing and pre-pruning.

Cape Mentelle has always innovated. 

The founder David Hohnen was practicing 

sustainable viticulture way before the word 

entered our vineyard practices – mulching, 

inter-row cover crops and he trialled  

tempting watermelons to try to manage  

silver-eye bird damage.

‘These latest tools and techniques are really 

just the continuation of our philosophy and 

recognition that fine wines all start in the 

vineyard,’ commented Annabel.

So is the viticulturist allowed to have a 

favourite grape? 

Yes, and without hesitation Annabel 

crowns hers – chardonnay, the one variety 

that clearly gets plenty of TLC, especially  

the vines providing fruit for the upper tier 

Cape Mentelle Heritage Chardonnay.  

Alternative varieties are on her radar too. 

‘Cape Mentelle has its roots in tradition, 

but we do have future plans to plant malbec  

destined for use in a couple of seasons  

as a red blending varietal.’

‘If we can provide healthy fruit to the 

winery showcasing beautiful characters 

directly linking to a sense of place, with 

vibrant varietal expression, we have 

succeeded.’ So data can matter.

Vine Points
Meet Cape Mentelle viticulturist Annabel Angland…

‘Chapman Brook produces fruit of beautiful  
tension, precision and fruit purity.’ YOUNG GUN OF WINE

Vintage Report
‘To everything there is a season’ is one adage 

that resonates for every vineyard, every year. 

So here’s the drop on the 2026 season, one 

that marked several ‘highs.’ 

Winter brought higher than average 

rainfall, especially in July and August. Spring 

was warmer than usual, especially overnight, 

prompting vine vigilance for a couple of 

weeks. Rolling into the calm summer it was 

consistently warm but never too hot, a pattern 

that lasted until the slightly earlier than 

expected harvest start. 

The stand out variety in 2026 was 

chardonnay, again delivering good yields and 

terrific quality. Its red siblings, shiraz and 

cabernet were also 2026 highlights. Now all 

that is needed is alchemy and vigilance in the 

winery so these fledgling wines express their 

true personalities. 

In summary, 2026 will be a year to 

remember – and cellar.



The list of things that could keep me 

away from the first ball of the most hotly 

anticipated Ashes series in memory is short.

Really short.

Not brief, succinct or concise.

Brutally short.

Shorter than a list of good reasons to drink 

No-Lo wine.

Shorter than a record of the number of 

times an editor has delivered the words,  

‘Wow Nick, you’ve delivered your copy  

before deadline.’

Shorter even than the towel racks in the 

jockeys’ showers at Flemington.

Certainly, shorter than a commissioned 

article on my reflections on last year’s 

International Cabernet Tasting would be if 

that very tasting wasn’t one of the few entries 

on it.

The Cape Mentelle International Cabernet 

Tasting holds an important place in Australian 

wine culture and it’s a testament to the high 

regard so many have for it that the date clash 

for last year’s event was a cause for wistful 

observation rather than mass cancellation.

And it didn’t take long for the calm and 

settled rhythms of the tasting, the gentle 

grooves carved out over decades, to put even 

greater distance between Margaret River and 

the hyperactive Test Match thrashing about a 

few hours to the north.

There were many in that barrel room with 

a track record of attendance far greater than 

mine.

Those for whom muscle memory alone 

would guide them to their spot at those long, 

high tables and start them swirling if vision 

had abandoned them but taste and smell 

mercifully stuck around. 

It’s something really special when an idea 

becomes an institution, and what this tasting 

has contributed to Australian wine culture 

cannot be understated.

I wish I’d been at all of them, treasure 

those that have tolerated my presence and 

have been reflecting quite a lot on the most 

recent of them.

Certain themes have emerged over time and 

developed further in 2025 and a few theories 

have hardened into inalienable truths.

When Léoville Las Cases revealed itself 

as my favourite of my first tasting nearly 

two decades ago, I thought I might just 

have found my go-to Bordeaux. That it has 

repeated the feat at every subsequent tasting 

I’ve attended pretty much confirms it.

If I’d gone and got a proper job after that 

first encounter, I might have a cellar full of 

the stuff today.

A few precious bottles will have to suffice.

As in previous years, I found myself left a 

little cold by the Italians on the tasting bench 

but increasingly enamoured of them at the 

table over lunch.

Once again, the opposite was true of the 

Americans.

I remain confused by Chile but even more 

convinced Te Mata’s Coleraine is one of the 

New World’s greatest cabernets.

But the most significant takeaway from last 

year’s tasting draws a direct line back to the 

very reason this thing began in the first place.

The powerful performance of every one of 

the Margaret River wines was confirmation 

of what didn’t really need confirming.

Some of the very finest cabernet on the 

planet comes from this very special place, 

and it’s not a stretch by any means to say 

this event, over its many years, has played an 

important part in making that undeniable.

This tasting is ingrained in the wine lives 

of so many.

Nick Ryan is the senior wine writer for  

The Australian, columnist for The World of 

Fine Wine and a Port Adelaide fan.

Cricket vs Cabernet
Nick Ryan reflects on the 43rd Cape Mentelle Cabernet Tasting.

‘Some of the very finest cabernet on the 
planet comes from this very special place.’
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Fab Syd Cabs
It’s been awhile since the Cape Mentelle 

International Cabernet Tasting was held in 

Sydney. 

In fact, the first unfolded in 1991 at the 

Opera House, in 1993 at the Museum of 

Contemporary Art and again in 2011 at 

Hickson Road Wharf. Only 15 years ago! 

So it’s high time that East Coast cabernet 

lovers are treated to another serious cabernet 

immersion. 

The 44th Cape Mentelle International 

Cabernet Tasting will be held on Friday 16 

October at the stunning historic sandstone 

Watersedge venue at Campbell’s Stores,  

The Rocks, Sydney.

This prestigious event always features an 

incredible selection of international cabernet 

sauvignons from across the globe, this year 

focusing on wines from the 2023 vintage.  

The celebrated cabernets will include stars 

from Bordeaux, USA, Tuscany, Australia, 

New Zealand and of course, the local 

champions from Margaret River. 

The tasting, as is our tradition, will be 

followed by a long lunch, matched to the 

wines of the tasting.

Book Tickets Here  

E: cabernet.tasting@capementelle.com.au 

https://capementelle1.rezdy.com/767481/44th-cape-mentelle-international-cabernet-tasting 
mailto:cabernet.tasting%40capementelle.com.au%20?subject=


Cape Mentelle is pleased to announce two 

significant appointments – senior winemaker 

Andrew Siddell and assistant winemaker 

Zac Rogers who are now integral to the 

winemaking team alongside David Moulton, 

chief of winemaking and viticulture and 

Annabel Angland, vitculturist. Both Andrew 

and Zac are passionate wine men, though 

their journeys to Margaret River have 

followed slightly different routes.

Andrew is a West Aussie who studied 

oenology at Curtin University and has largely 

worked WA’s south-west regions, a 20-plus 

year career amplified by vintages in Bordeaux, 

California and Austria. His winemaking focus 

is centred on respect for varietal and regional 

character and an abiding ambition to craft 

expressive, elegant wines. He is especially 

excited to have access to the grapes from 

Cape Mentelle’s carefully nurtured bountiful 

old vine blocks.

Zac says he knew he wanted to get into 

wine when he was 15. He studied at Adelaide 

University then spread his wings to the 

Barossa, Yarra, Hunter and Napa Valleys, 

and Champagne. He too is passionate about 

creating wines that evoke their true terroir. 

He’s also a pretty keen fisherman drawn  

by Margaret River’s extensive waterways.  

We can see the match now – pan-fried dhufish 

and chardonnay!

Hop To It
Followers of the Wallabies and Wallaroos are 

looking forward to the 2026 spring season 

games and the second year of Cape Mentelle’s 

partnership with Rugby Australia. 

The upcoming calendar is packed with 

unmissable clashes: 

• 27 September, Perth 

Wallabies v Springboks

• 17 October, Sydney

Bledisloe Cup

Before the Bledisloe Cup match Cape 

Mentelle is hosting an exclusive pre-game 

experience. Join us on 15 October at Grana 

Privato, Hinchcliff House, Circular Quay for 

lunch hosted by Australia’s #1 rugby podcast 

Kick Offs & Kick Ons. Enjoy canapés, three-

courses and a tailored Cape Mentelle selection 

served with pre-match banter, expert insights 

and guest appearances from three Wallaby 

players before game day. 

Book Tickets Here

E: info@capementelle.com.au
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Meet the Cape Mentelle wine and vine crew. 
(Left-Right) David Moulton, Zac Rogers, 
Annabel Angland and Andrew Siddell.

Meet the Cape Mentelle wine and vine crew. 
(Left-Right) David Moulton, Zac Rogers, 
Annabel Angland and Andrew Siddell.

New Guard

Plans are well underway for the 2026 Pair’d 

Festival to be held in Margaret River from  

19 – 22 November. Cape Mentelle will again 

be hosting two headline events:

• Thursday 19 November 

Widow Clicquot Screening 

Herald the launch of the sundown Movies at 

Cape Mentelle summer season! A glass of  

CM wine on arrival, bean beds and delicious 

treats from Little Hand Dumplings. Starry 

night for sure!

• Friday 20 November

Museum Masterclass & Long Table Dinner

A rare tasting of current, museum and large 

format bottles from Cape Mentelle’s Cellar 

Collection. The evening commences al fresco 

– canapés and Chardonnay, a prelude to the 

Stainless Steel Cellar Masterclass featuring 

a curated selection of current, museum and 

large format wines exploring the evolution of 

Cape Mentelle wines over the decades.

The intimate Long Table Dinner follows in 

the Heritage Vat Cellar created by acclaimed 

chef George Cooper. What a rare opportunity 

to explore the depth and longevity of Cape 

Mentelle’s cellar…

Cape Mentelle will again participate in the 

Grand Tasting 21-22 November at Howard 

Park winery where Masterclasses will be 

hosted by Nick Ryan and Erin Larkin with 

grazing food prepared by Sydney chef  

Matt Moran of Aria fame.

Book Tickets Here

E: info@pairdmargaretriver.com

Flick Picks
Not long now till warm starry nights, bean 

bags on the lawn and glasses of chilled  

Cape Mentelle Rosé pour at the annual 

Movies at Cape Mentelle summer season. 

Screenings kick off in mid-December through 

to the end of January 2027. Film buffs can 

expect classic and new release films, theme 

nights and delicious catering provided by the 

Little Hands Dumplings food truck. 

The full program will be available at  

www.capementelle.com.au/movies or follow 

on Facebook.
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Pair’d Up

https://capementelle1.rezdy.com/774038/2026-bledisloe-cup-lunch
mailto:cellardoor%40capementelle.com.au?subject=
https://pairdmargaretriver.com/events/the-cellar-collection-cape-mentelle?tx_inline_iframe=%2Flist-view-calendar&tx_sessionDataId=8d60e0bd-da7c-489f-b123-ef1c41a94346

mailto:info%40pairdmargaretriver.com?subject=


‘Until recently, it was largely marginalised in 

blends, its presence banished to the back label 

– if it was mentioned at all. But it drives some 

of the great wines of the world...’ 

YOUNG GUN OF WINE

Guessed it yet? No, it’s not grenache, 

it’s the parent grape of cabernet sauvignon, 

merlot and carmenere dating back to 

Latest Drops
CAPE MENTELLE HERITAGE 
CHARDONNAY 2024
‘The elegant nose reveals a tantalising bouquet 

of citrus, with hints of lime zest, lemon curd, 

and a touch of chamomile. On the palate, 

rich, intense flavours of sweet grapefruit and 

vanilla create a harmonious experience.’

95 POINTS, INTERNATIONAL WINE & 
SPIRIT COMPETITION 2025

CAPE MENTELLE WALLCLIFFE 
SAUVIGNON BLANC 2024
‘A cohesive, complex and very good 

drink. Lemon-lime juice and zest, a hint of 

marmalade, tartness, papaya skin with smoky, 

creamy goodness from the lees. The palate  

is poised with invigorating acidity, and 

excellent length.’

95 POINTS, Jane Faulkner 
HALLIDAY WINE COMPANION

CAPE MENTELLE SHIRAZ 2023 
‘Deep, rich purple-red colour; there are 

vanilla, chocolate, plum and blackberry 

aromas, a whiff of coconut too; the palate is 

rich and dense, full-bodied and impressively 

concentrated, rolling into a very long finish. 

Built for the long haul.’

95 POINTS, Huon Hooke THE REAL REVIEW 

CAPE MENTELLE 
HERITAGE SHIRAZ 2023
‘Opulent blueberry, black cherry, damson 

and a violet floral nuance reign supreme over 

the plush oak structure with smatterings of 

coconut and spice. Assertive and compelling 

with finely woven tannins and an embracing 

acidity. Long and abiding.’

97 POINTS, PLATINUM MEDAL 
DECANTER WORLD WINE AWARDS 2025

CAPE MENTELLE HERITAGE 
CABERNET SAUVIGNON 2022
‘Deep red-purple, bright colour in the glass. 

Initial aromas are fresh and vibrant raspberry, 

blackberry, cassis and violet, with a hint of 

blueberry. Very elegant in the mouth:  

full-bodied and intense; the tannins are 

beautifully articulated, ripe and assertive,  

in good balance with fruit intensity.  

A very classy cabernet, well worth a  

place in the cellar.’

96 POINTS, Huon Hooke THE REAL REVIEW

All Aboard
As one of Margaret River’s founding 

wineries Cape Mentelle is committed to 

promoting both the region’s natural and 

vinous attractions, a role that largely falls to 

Cape Mentelle’s communications and events 

manager, Charlotte Dowden. Just recently 

Charlotte was appointed to the Board of the 

Margaret River Busselton Tourism Association 

where her love for the region, wine sector 

expertise and strategic marketing skills will be 

well deployed to ensure Margs maintains its 

go-to destination reputation.

Memorial Bottle
Some occasions call for special bottles. 

Leonore Colgan from Esperance, WA tells 

a touching tale about the Jimmy Watson-

winning Cape Mentelle Cabernet Sauvignon 

1983 retrieved from her late father Mike 

Softley’s well-stocked cellar. Recently she 

gently pulled its cork to toast Mike’s memory. 

‘It was fantastic,’ reports Leonore. Even 

better, there are still three more gently cellared 

Cape Mentelle Cabernets (1982 and 1983)  

yet to relish, all ‘Jimmy’ winners! Vale Mike.

Crediting Franc
the 1600’s and Bordeaux’s Right Bank 

appellations of Pomerol and Saint Emilion – 

Cabernet Franc.

The Young Gun crew recently hosted a 

tasting of Aussie Cab Francs, highlighting 

excellent local expressions. Notably, five top 

performers out of 28 came from Margaret 

River, including Cape Mentelle.

‘We have two blocks, one planted in 

1974, another in 1988,’ explains chief of 

winemaking and viticulture, Dave Moulton. 

‘Originally our cab franc was used for 

blending but now the label is unequivocally 

100% cab franc.’

And the Young Gun crew liked the Cape 

Mentelle ‘Wallcliffe’ Cabernet Franc 2024:

‘Classy restraint brings immediate 

tension in this wine – a broody focus that 

progressively opens up notes of boysenberry 

and plum, cedar and bramble... Volume  

and weight upfront shows it means business, 

immersing you in juicy forest fruits and 

friendly tannins. Totally fits the bill for 

cabernet franc...’
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