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J Vintage Report: 2015

Margaret River, Western Australia
Moss Wood
Keith & Claire Mugford

(Owners, winemakers)

2015 was another high quality vintage. On the plus side, a somewhat
mild summer gave quality that is quite literally great, with all varieties
showing outstanding colour and fruit character. On the other hand,
yields are well down, around 30% below average, the product of an
early budburst and wet spring.

Cyclone Olwyn loomed over us at the end, but delivered only 30mm
of rain. We had all but finished, with only Cabernet Sauvignon still on
the vines and even that was half finished and in the fermenters. The
remaining sections were not fully ripe and so we decided to wait it out

and hope for the best. In the end we have been lucky. /

/McLaren Vale, South Australia
d’Arenberg

Chester Osborne
(Chief winemaker and viticulturalist)

Due to mild weather that lasted until veraison, we had the earliest
ever start to the harvest season beginning with Riesling grapes on
30th January, and the open red fermenters full by 19th February.
Although vintage started with a ‘bang’, the warm, dry conditions
that followed made for an exceptionally compact, but intense
vintage. The result is exceptional fruit quality — especially for our
2015 whites that are showing magnificent varietal character.

Stand out varietals for the reds appear to be Shiraz and Cabernet
Sauvignon at this stage - although others could certainly pop up.
Overall, the entire vineyard and cellar team have been thrilled with
Vintage 2015. We can’t wait to see the results in the bottle soon!!

Yangarra Estate Vineyard

Peter Fraser
(Winemaker)

The 2015 vintage was one of the earliest and fastest we've ever seen
here at Yangarra. Winter started off wet but then it was dry from the
first week of August, and flowering set in early. During ripening we
experienced steady daytime warmth and cool evenings - on the whole
it was a mild summer with only one extreme heat day. A little rain in
late January cooled the vineyards, and then harvest happened fast and
furiously with a lot of blocks ripening at the same time. Despite this,
we were able to get all of our fruit into the winery, and our natural
ferments cruised along happily. It was a low-yielding year, but this
only helped to intensify the flavours which are shown in the wines,

Hawke's Bay,
North Island, New Zealand
Trinty Hill

Warren Gibson
(Winemaker)

2015 was a very different vintage to previous years in Hawke’s Bay. A
typical spring with moderate frost risk and a good fruit-set in the
Gimblett Gravels, and average to poor fruit-set in the cooler Sauvignon
Blanc and Pinot Noir sites. A dry early summer followed by typically
good temperatures through to the New Year, and then a very dry
January and February with heat summation running very similar to the
classic 2013 season.

Harvest began with Chardonnay on the 10th March. Most of our
Chardonnay and Sauvignon Blanc vineyards were then harvested in
the following week. Some very cool southerly winds dried the
vineyards out and continued ripening for our red varieties. The fruit

/
~

benefited greatly from extra time on the vine.

Waipara Valley,
South Island, New Zealand
Pegasus Bay

Matthew Donaldson
(Winemaker)

First the good news. An incredibly stunning summer with a long and
dry autumn giving wines a great deal of concentration, a darker fruit
profile and lovely ripe tannin for the Pinot Noir and other red
varietals. Chardonnays will be rich and delicious. Rieslings have lots
of concentration, less botrytis influence then other years, with lovely
ripe phenolics. No weather pressure at harvest allowed winegrowers
to pick their fruit at optimal ripeness.

The bad news: There is very little volume as North Canterbury was
affected by a significant frost event in spring when the Chardonnay
and Pinot Noir buds started to push. Flowering weather was also
poor for Pinot Noir which further reduced crop levels, and caused a
lot of variation in the vineyard. This required intensive work in the
vines, green harvesting was important to ensure even ripening. Crop
levels were 40-50% down across the valley.

Koyama Wines

Takahiro Koyama
(Winemaker)

Due to significant frosts in spring, bud burst in the Waipara Valley
which normally begins in the second half of September was delayed
until early October, and they were caught by a serious inversion
layer of cold air. Frost prevention measures including fans,
helicopters and sprinklers were used to minimize the damage. Still
crop yields were down 50-60 percent. From flowering in December
through to harvest in April we enjoyed record heat and dry
conditions. As an upshot, yields were low with concentrated ripe
fruit, and harvest was 2-3 weeks early.

Pinot Noir fruit was harvested in excellent condition. The dry
summer meant healthy Riesling fruit, with a drier finish than normal.
And no opportunity for noble rot to develop. Overall, except for the

\alongside perfect natural acidity and exceptional colour. /

@w yields, it was a good vintage. /
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Willamette Valley, Oregon
Bergstrom

Josh Bergstrom
(Owner,winemaker) [

We finished our final picks on September 30th. With 40 straight
days of picking, this vintage and 2014 are beginning to look a lot
alike. Back to back success stories? Time will tell. With the weather
we had this year, the vines were very happy and the quality of the
grapes showed it. From Chardonnay to Pinot Noir to Syrah, every
vineyard was able to ripen at its own pace and winemakers
harvested at leisure rather than rush.

It was again a tale of three vintages in one. The first harvest from
August 22 to September 1 was intentionally early to seize the
freshness and natural acidity while sugars were still low. The
second harvest between September 2 and 15 delivered generous
fruit flavours and aromas with lower natural acidities. The third and
last part of the harvest involved the higher elevation sites or the
older Pommard and Wadenswil clone vines which take longer to
ripen. This brought us back to higher natural acids and lower
sugars which, paired with a very long hangtime of more than 120
days since bloom, brought us the savoury and spicy elements from
this vintage. So now we have a cellar full of three different types of
wines from each of our vineyards: fresh, fruity and savoury/spicy.
There is going to be a lot of good material to work with here once
blending time comes around next year.

The Eyrie Vineyards

Jason Lett
(Owner, winemaker)

2015 started out with a couple of worrying factors: more heat than
normal for our cool region, and higher than normal yields. We had an
unusual, freight-train rush of hot dry weather that picked up speed in
May and charged forward through July. The vines responded
enthusiastically, with one of the earliest blooms on record. As we
moved into July, we found ourselves 2-3 weeks ahead of a “normal”
year’s ripening, and faced with a dilemma. Luckily, August and
especially September turned out to follow the pattern of cooler
weather, and temperatures found a nice medium between the heat of
2014 and the cool of 2013. And so we found ourselves coasting very
gently to perfect ripeness - three weeks earlier than we normally
expect. And, because ripeness moved up the hill gently, our estate
harvest was spaced over an unusually long 24 days: from September
5 to October 2. So what will be the final result? Going into the barrel,
the wines are supple and welcoming. Currently it is too early to say
Kwhether the vintage is merely good or will turn out truly great.

J

/Santa Cruz Mountains, California
Verner

Bob Verner '
(Winemaker)

2015 was extremely dry in the Santa Cruz Mountains and all of
California. The vines (and even the native plants) all suffered with
smaller leaf canopies and smaller crops. Also, May was unusually
cold in the Santa Cruz Mountains and some of the leaves were
damaged further reducing leaf canopies. Many vineyards had crops
one half or less than normal. The harvest was early throughout the
state. We had three heat spells during harvest that had the tendency
to increase the sugar in the grapes without developing the flavours.
Those vineyards that had enough water to irrigate during the heat
spells were able to minimize the effect of the heat. Overall, the crops
were very small, the alcohols are higher than normal but most
Qineyards were able to pick with physiologically ripe flavours. /

Gan Antonio Valley & Casablanca Valley, =
Chile

Matetic

Julio Bastia
(Chief winemaker)

2015 was characterized by an extended harvest, preceded by a slightly
warmer winter compared to 2014. We began harvesting during the
first days of March and we didn’ t finish until mid-May. The reason for
this early start was the higher temperatures during summer, specially
during March (one of the hottest in 55 years), which spurred an early
ripening of Pinot Noir, Sauvignon Blanc and Chardonnay. Given this,
we processed nearly 50% of the total grapes during March. The rest
(Syrah, Malbec, Cabernet franc, etc) were evenly distributed between
March and April, two months during which climatic conditions for the
area were normal.

Overall, we had excellent fruit quality and no signs of damage or rot
thanks to a dry summer, accompanied by average yields. We are very
pleased with the quality of this harvest, and we can highlight 2015 as
Ka year for Pinot Noir and Syrah. /

-

Vertus, Champagne
Duval-Leroy

Sandrine Logette-Jardin
(Chef de Cave) @7

One week after finishing the harvest, Duval-Leroy House was enjoying
very positive results. It was the fourth early harvest since 2000 (the
others were in 2003, 2007 and 2011, beginning in August in Cote des
Blancs, Montgueux and south Sézannais.

The quality of the harvest was very good with an average sugar
content above 10.5g/L, which is exceptional for the northern
vineyards of Duval-Leroy House. The fruit was almost perfect, with a
total absence of botrytis and very little mildew. The quality of must
(grape juice) portends a beautiful 2015 vintage, the result of warmer
and drier than normal growing season in Champagne-Ardenne region.
The vines didn't suffer from the drought because of winter rainfall,
topped up by some rain in late August, which were perfect for the end

of the growing cycle maturation of the grapes.
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