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Wines that stand alone




Sutton Grange Winery
Tasting Notes

Welcome to Sutton Grange Winery.
Locatedon the granitic outskirts of Mt Alexander Sutton Grange Winery is situated in the he@etfal Victoria.
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Our vision at Sutton Grange is to create wines that stand alone thriiggh
¢@ Unique and European influenced varieties and styles,
¢ Appreciation of terroir and environment,
¢ Utilising biodynamic practices to ensure sustainability for years to come
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in all our wines. Our guarantee is that edmtttle of winehas been hand made using the highest quality grapes and winemaking technique and of course, lots
and passion!
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SuttonGrangehasreceived many great reviews, high ratings and acclaim from Australian and International wine critics. Jeremy Oliver tbahmdsairbank
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We think Sutton Grange Wines reflect the taste of the joys of life. We hope you do too.




FAIRBANK

FUETON CRAKGE wWiNERY

Cabernet
Sauvignon

2003

750mL
SUTTON GRANGE

VETOSSA = AUSTRALIL

Fairbank2003 Cabernet Sauvignon

Technical Notes:

AGranitic soil, hot and dry growing season
A3rd,4th and 5th leave vines

AVSP training, irrigation from dam

A13% merlot, 87% cabernet sauvignon

AOpen and close fermenter, maceration between 21 & 28 days
fermentation malo-lactic in barrel

AMaturation in French oak barrique (25 % new Berger, Bossuet) for
19 months

ACoarse filtration at bottling in December 2004

ABottle: premium claret antique green Amcor/ cork: ref.1 Amorim,
Manuel Serra, Diam/ capsule: Relvas pure tin 120 micron/ label:
self adhesive front and back with barcode

A700 Dozen Produced
A6 months in bottle before release in July 2005
AAlc = 13.6%

Tasting Notes:
e: Intense dark red colour.

n: Varietal nose, with good intensity. Needs to breathe to express
the very fruity nose character (blackberry, cassis, blueberry),
combined with the vegetal hint of cabernet (ivy leaf, roasted
capsicum, bay leave), some spice (vanilla) and a discreet leathery
note.

b: The first impression of softness is quickly followed by a powerful
structure underlined with strong tannin, fine grain and still dominant
at that stage. The aromas are gaining in complexity, with a floral
(iris) note combining with the fruit and spice spectrum. The wine is
showing good length, with a touch of oak in aroma, and a savoury
final impression balanced with refreshing acidity.

c: A wine needing time to soften the powerful structure, and
showing again the consistency of cabernet at Sutton Grange.
Cabernet is a strong grape variety which did resist well the extreme
conditions of the 2003 vintage, but with very low crop level.
Definitely a food wine in its early days, this wine will be very
interesting on its own, in 5 to 7 years or more!

Notes:

Vintage Notes:

We measure rain fall from 1/6 to 31/5 every year. On average the
region should receive between 550 and 650 mm. In 2002/20083, the
rain gauge went only to 414 mm. No winter nor spring rain,
February was wet, allowing the vines to support the small crop left
on the vines.

The yield in merlot and cabernet was on average 20 hl/ha, or 3 t/ha.
These warm and dry conditions before veraison produced some
high levels of sugar, and low levels of acid. Merlot was picked on
the 11th and 14th of March, cabernet from 21st to 25th of March.
The precocious vintage meant outside temperatures were still high
during and post fermentation, allowing the malolactic fermentation
to go quickly just after fermentation.

Reviews:

Paddy Kendler, Herald Sun September 2005
“The Fairbank wines come from Sutton Grange, a large
thoroughbred stud south of Bendigo, which includes a 12ha
vineyard. Though the ‘02 reds were good enough, the ‘03s
look a little more focused and has more distinctive varietal
fruit flavours. The shiraz should have broad appeal, but the
cabernet sauvignon is a more interesting wine, featuring an
engaging bouquet of blackcurrant, warm dried herbs and
olives with similar flavours on the palate. May be decanted,
breathed and enjoyed now, but will be better after a few
years in the bottle.”

James Halliday, Australian Wine Companion 2006

“Medium-bodied; ripe blackcurrant and blackberry mix;
earthy tannins needs to soften a touch. Rating 88. Drink
2013.”
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Fairbank2004 Cabernet Sauvignon

Technical Notes:

AGranitic soil, warm and low rainfall growing season

Adth, 5th and 6th leave vines

AVSP training, irrigation from dam

A14% Merlot, 86% Cabernet Sauvignon

AOpen fermenter and close fermenter, maceration between 17 & 24
days

AFermentation malo-lactic in barrel

AMaturation in French oak barrique (25% new Berger, Bossuet) for 19
months

AFining with fresh egg white

ACoarse filtration at bottling in December 2005

ABottle: premium claret antique green Amcor/ cork: ref.1 Sabate, Diam
ACapsule: Relvas pure tin 120 micron /

AlLabel: self adhesive front & back with barcode

A906 Dozen Produced

AAlc=13.1% epH =378 e TA=59 g/l * VA= 0.67 g/l

Tasting Notes:

e: Dark carmine red, with purple glints, good limpidity.

n: Medium intensity at the beginning, the wine needs air to express
the varietal nose. Ripe fruit (blackberries, cassis, elderberries),

combined with a refreshing vegetal note of ivy leaf, and some
meatiness.

b: There is a beginning of cigar box developing, when the wine is
warmer in the glass. The mouthfeel begins with a very soft
impression and a great volume, amplified by the fruity aromas
(berries), more earthy (humus, forest floor) and a touch of wood and
animal characters. The tannins are still present, with a very tight
grain and also very soft, completing the rich structure, and giving
the length to the wine.

c: A good year for this cabernet, with a touch more merlot, and
again very close to the style developed in precedent years. The
wine seems to have a good balance which will make it more
approachable younger, but with enough concentration to travel in
time.

Notes:

Vintage Notes:

We measure rain fall from 1/6 to 31/5 every year. On average the
region should receive between 550 and 650 mm. The 2004 vintage
received 500mm, still low, but with a good repartition up until
flowering.

The crop level was adjusted by shoot thinning and some local
bunch thinning. Merlot picking took place on the 16th of March,
and Cabernet followed from the 31st of March to the 3rd of April.

The weather was as usual very favourable, and not too warm,
making it ideal for picking and fermenting. The yield on Merlot was
very low at around 20 hl/ha and Cabernet between 27 and 32 hl/ha.

Reviews:

Jeremy Oliver, The Australian Wine Annual 2011

“A robust, assertively structured and long-term cabernet of
exceptional elegance and terrific value. Scented with
blackberries, dark plums and raspberries, it's perfumed and
polished, with a sweet, vibrant expression of dark plum,
berry and cherry-like fruit handsomely knit with cedary and
chocolaty oak. It finishes long and layered, with regional
nuances of mint and menthol. Rating: 95.”

James Halliday, Australian Wine Companion 2007

“Medium - bodied; minty, spicy, leafy, savoury aromas and
flavours, with slightly dry, dusty tannins. Rating 87.”

SUTTON GRANGE
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Fairbank2005 Cabernet Sauvignon Merlot

Technical Notes:

AGranitic soil, warm and low rainfall growing season

Adth, 5th and 6th leave vines

AVSP training, irrigation from dam

A22% Merlot, 78% Cabernet Sauvignon

AOpen fermenter and close fermenter, maceration between 17 and
24 days

AFermentation malo-lactic in barrel

AMaturation in French oak barrique (25 % new Berger, Bossuet) for
19 months

AFining with fresh egg white

ACoarse filtration at bottling in December 2006

ABottle : premium claret antique green Amcor/ cork : ref.1 Sabate,
Diam/ capsule: Relvaspure tin 120 micron / label : self adhesive
front and back with barcode

A906 Dozen Produced

AAlc =13.1% pH =3.78 TA=5.9 g/l VA = 0.67 g¢/|

Tasting Notes:

e: Dark carmine red, with purple nuances, good limpidity.

n: Good intensity, the nose is clean, varietal, with a distinctive fruit
(cassis) and herbal (ivy) note. This is complemented with light
presence of toasted oak and spicy wood (sandal).

m: Very delicate mouthfeel, with a good fluidity, this wine is
showing its youth. Very fruity aromas (cassis, raspberry), well
integrated acidity, persistent tannins melting into the structure, and
well supported by more complex aromas (tobacco, hay). Very
refreshing in the length.

c: A very young wine in a "cooler" year, is showing very good
drinkability already. All the elements are here in place, and it will not
need too much more time to serve this wine in the best conditions,
which is, with a fine spring lamb.

Notes:

Vintage Notes:

We measure rainfall from 1/6 to 31/5 every year. On average the
region should receive between 550 and 650mm. In 2004/2005, the
rain gage went to 600mm. Very good spring rain, and some in
summer, allowing us to use minimal irrigation (0.2ML/ha). This rain
as well as mild conditions without excess heat, and a good rain
early February allowed for a good ripening, keeping a good level of
acid.

The yield in syrah was in average 47hl/ha, or 7.3t/ha. The level of
cropping was controlled by cane pruning with low number of buds,
then shoot thinning, and only for some blocks destined to Sutton
Grange Estate bunch thinning was conducted.

Reviews:
Jeremy Oliver, The Australian Wine Annual 2009

“A robust, assertively structured and long term cabernet of
exceptional elegance and terrific value. Scented with
blackberries, dark plums and raspberries, it's perfumed and
polished with a sweet, vibrant expression of dark plum,
berry and cherry like fruit handsomely knit with cedary and
chocolately oak. It finished long and layered, with regional
nuances of mint and menthol. Rating: 95.”

James Halliday, Australian Wine Companion 2010

“Bright colour; cassis and black olive and a well-defined,
savoury personality; quite fleshy, but also very firm, with an
assertive tannin structure at this point in time. Rating: 89.”

SUTTON GRANGE
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Fairbank2004 Syrah

Technical Notes:

ASingle vineyard, 2 blocks, ‘Ram's Horn’ and ‘Hog’
AGranitic soil, 300 m a.s.|

AVSP training, irrigation from dam

ASyrah manually harvested in March, plus a small proportion
(around 1%) of co-fermented viognier

AOpen fermenter, maceration between 23 and 30 days
AMalolactic fermentation in barrel and in tank

AMaturation in French oak barrique (25% new) for 18 months
AFining with fresh egg white

ACoarse filtration at bottling in October 2005

AAlc =13.5%

Tasting Notes:

e: Garnet red, with purple nuances, good depth with medium
limpidity. Intense and aromatic, the presence of the viognier
provides a floral note (iris, lavender) on top of a mix of syrah fruit
(berries, marshmallow) and subtle toasted wood, complemented by
spices.

n: The floral component evolves after aeration towards more
spiciness. The palate is rich and concentrated with a velvety
mouthfeel.

m: The tannins remain powerful with a very fine grain. There are
aromas of fruit (strawberry), a touch of floral from the viognier, a
clear spiciness (cinnamon) and some fine oak, finishing with a good
vinosity.

c: The mouthfeel is very soft and the wine is showing some good
length. Still in its youth, this wine matches well with strong spicy
dishes and in years to come will be suited to classical dishes such
as lamb or duck.

Notes:

Vintage Notes:

We measure rain fall from 1/6 to 31/5 every year. On average the
region should receive between 550 and 650 mm. The 2004 vintage
received 500mm, still low, but with a good repartition up until
flowering.

The crop level was adjusted by shoot thinning and some local
bunch thinning. Syrah picking took place from the 21st to 27th of
March. The weather was as usual very favourable and not too
warm, making it ideal for picking and fermenting. The yield varied
from 32 hl/ha to 49 hi/ha, depending on the block.

Reviews:

James Halliday, Australian Wine Companion 2007

“Deep, bright purple-red; medium-to-full bodied; powerful
blackberry, black plum, spice and earth flavours, the tannins
ripe but substantial. Rating: 92. Drink 2010.”

SUTTON GRANGE
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Fairbank2005 Syrah

Technical Notes:

ASingle vineyard, 2 blocks, ram's horn and hog

AGranitic soil, 300m a.s.l.

Asth & 6th leaf on vines cultivated with biodynamic principle

AVSP training, irrigation from dam

ASyrah manually harvested in March, plus a small proportion (around
1.5%) of co-fermented Viognier

ADestemmed (small percentage whole bunch) & pumped to fermenter
AOpen fermenter, maceration between 16 and 25 days

AFermentation malo-lactic in barrel and in tank

AMaturation in French oak barrels (7% new) for 9 months, only 1
racking

AFining with fresh egg white

ABottle: Amcor burgundy punted antique green, 1/3 cork (ref.1 Amorim,
Manuel Serra),1/3 Diam, 1/3 screwcap: Stelvin Fairbank.

ACapsule: Relvas Fairbank pure tin 120 micron / label: self adhesive
front and back with barcode

A1,375 Doz Produced ¢ Coarse filtration & estate bottling March 2006
AAlc = 13.2% ¢ pH =3.88 « TA=5.4 g/l * VA = 0.56 g/l * SO2libre = 18

Tasting Notes:

e: Intense red with purple nuances, lively and with good limpidity.
n: Good intensity, the nose reveals the youth of this wine, with
strong floral notes (iris, violette), fruit and some fermentary
(reductive) nuances. The second nose opens up to more fruit and
some spices (cinnamon).

b: Soft on the attack, the floral character is very present in the
aromatics from the start, with some notes of rose water, and
violette. The volume is round and well structured, supported by fine
grain tannins. The savours are balanced by refreshing acidity, and
the aromatics evolve towards spices (liquorice) and some fine oak
nuances. The length is marked by these aromas.

c: The floral and more reductive character of this wine is revealing
a more European approach on a savoury style, with low alcohol,
good tannin structure. This sort of wines will enjoy to be put on a
lunch table with provincial food.

Notes:

Vintage Notes:

We measure rain fall from 1/6 to 31/5 every year. On average the
region should receive between 550 and 650 mm. In 2004/2005, the
rain gage went to 600 mm. Very good Spring rain, and some in
summer, allowing us to use minimal irrigation (0.2 ML/ha).

The season was mild without excess heat, and good rain in early
February allowed for a good ripening, keeping a good level of acid.

The yield in Syrah was on average 47 hi/ha, or 7.3 t/ha. The level of
cropping was controlled by cane pruning with low number of buds,
then shoot thinning, and only for some blocks destined to Sutton
Grange Estate bunch thinning was conducted.

Reviews:

Jeremy Oliver, The Australian Wine Annual 2011
"Long and savoury, with a complex, rustic bouquet of dark
plums, berries and redcurrants backed by suggestions of
spice, smoked meats, leather and chocolate. Sumptuous,
firm and astringent, it’s tightly knit with powerful tannins and
fine grained oak, long, meaty and brambly. Its deep, dark
fruit culminates in a long, drying and persistent savoury
finish. Rating: 94."

Nick Stock, The Penguin Good Australian Wine Guide 2009
"Winemaker Gilles Lapalus has worked plenty of complexity
into this savoury/meaty syrah, one of the new bastions of
elegant, complex Central Victorian red wine. Superb
character and texture, red fruits and warm spices combine
will. Elegant tannins, even and tidy right the way through.
Rating: 92."

SUTTON GRANGE

Wimes that stand alone
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Fairbank2009 Rosé

Technical Notes:

AGranitic soil from Sutton Grange

AVines aged between 3rd and 10th leaf

ASyrah, cabernet, merlot, estate grown

AAIl grapes manually harvested in March direct pressing (merlot,
cabernet, syrah) , Saignee (cabernet, syrah)

ACold settling

AFermentation in French oak barrels (around 10 years old)
Alndigenous yeasts

ANo malo-lactic fermentation, bentonite fining, sterile filtration at
bottling in September 2009

ABottle: Amcor BVS burgundy punted French green/ screwcap
stelvin

AlLabel: Self adhesive front and back with barcode

A500 Dozen Produced

AReleased in October 2009

AAlc = 13.5%

Tasting Notes:

e: Very pale pink gold with light copper hue. Very good limpidity and
good brilliance.

n: Good intensity, the first impression is quite fermentary, reminding of
the barrel fermentation and extended lees contact. After aeration the
fruit is showing very clearly, with peach or nectarines, followed by a
combination of spice and fresh vegetal characters. At this stage the
nose is benefiting from prolonged aeration, so decanting is an option.

m: Very textural approach, the wine is almost creamy, but fresh at the
same time, the acidity supporting the balance overall. This combination
could remind of whey, but the fruity character brings back to the palate
the different notes of peach, or ripe apricot. The spicy hint from the
nose is here again (cinnamon), and also some of this fresh herb
(angelica). The wine shows great length, and finishes on a very
refreshing acid note.

c: This very pale rose is totally in the line of the two precedent vintages,
dry, textural and aromatic. The 2009 shows a little bit more richness on
the palate, but also more length so it allows this wine to match some
rich food as well. Served cold it will be good the ideal aperitif for
summer.

Notes:

Vintage Notes:

We measure rain fall from 1/5 to 30/4 every year. On average the region
should receive between 550 and 650 mm. The 2009 vintage received
423 mm, but at harvest time the level was only 369 mm, plus 34 mm
falling lightly during vintage. After a dry Autumn we received some
reasonable rain in July and August, then close to nothing in September
and October. November and December saw two good rain events
before the totally dry January and only 1mm in February. The
temperature had been quite cool until the 13th of January, but then
move to some record breaking highs. February 2009 will be
remembered, with the catastrophic Saturday of the 7th. The
thermometer went to 47°C on that day, following a week of extreme
temperatures around the 40's. The Redesdale fire started only 10 kms
down the road and moved away from Sutton Grange. The wind kept the
smoke away from Sutton Grange, so we were very fortunate. Harvest
was forecasted for the end of February, but these extreme conditions
slowed down the maturity process, and after many sampling, vintage
started on the 9t March, when we were then enjoying some cooler
temperatures. This mild weather remained during March and allowed for
a great end of maturity, especially for the reds and the phenolic
maturation. We finished with cabernet on the 4th of April, and only a
7% reduction in volume compared to an average year.

Reviews:

James Halliday, Australian Wine Annual 2011

“Very pale blush; wild yeast, barrel-fermented Shiraz/
Cabernet/ Merlot; adventurous winemaking invests the wine
with more structure than flavour, but the balance is good.
Rating: 88.”

SUTTON GRANGE
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Fairbank2009 Rouge

Technical Notes:

AGranitic soil from Sutton Grange

AVines age between 8th and 10th leaf

ASyrah, merlot, cabernet estate grown

AAIl grapes manually harvested in March

ADirect pressing (cabernet) and carbonic maceration (merlot, syrah)
cold settling (cabernet)

AFermentation in stainless steel vats, and one old wood barrel
(cabernet)

Alndigenous yeasts

AFermentation malo-lactic natural, blending in July, egg white
fining, coarse filtration at

ABottling in September 2009

ABottle: Amcor bvs burgundy punted French green, screwcap
AlLabel: self adhesive front and back with barcode

AB00 Dozen Produced eReleased in October 2009

AAlc =12.7% *Residual sugar < 2 g/l

Tasting Notes:

e: Cherry red with purple hue, medium limpidity.

n: Very good intensity, the fruit (cherry, strawberry) character is
obvious, followed by some fresh floral odours, and also some
fermentary and amylic notes. The evolution of the nose is more
towards the floral spectrum (iris, peony).

m: Soft attack immediately covered by the aromatic stimuli. The
fruity character is very present, along some spice. The very well
integrated acid level is discreet and support the light structure of
the wine. The texture is reinforced by some very fine tannin,
keeping the fluidity of the wine in balance, and adding to the
mouthfeel. Good length, mostly dominated by the fresh fruit
aromatics.

c: Second vintage of the 'rouge’, we are closer to a Beaujolais cru
here, without gamay in deed. The wine will benefit from being
served chilled, because it is first of all a summer drink, but will be
surprising post summer at room temperature with a plate of
‘charcuterie’'.

Notes:

Vintage Notes:

We measure rain fall from 1/5 to 30/4 every year. On average the region
should receive between 550 and 650 mm. The 2009 vintage received
423 mm, but at harvest time the level was only 369 mm, plus 34 mm
falling lightly during vintage. After a dry Autumn we received some
reasonable rain in July and August, then close to nothing in September
and October. November and December saw two good rain events
before the totally dry January and only 1mm in February. The
temperature had been quite cool until the 13th of January, but then
move to some record breaking highs. February 2009 will be
remembered, with the catastrophic Saturday of the 7th. The
thermometer went to 47°C on that day, following a week of extreme
temperatures around the 40's. The Redesdale fire started only 10 kms
down the road and moved away from Sutton Grange. The wind kept the
smoke away from Sutton Grange, so we were very fortunate. Harvest
was forecasted for the end of February, but these extreme conditions
slowed down the maturity process, and after many sampling, vintage
started on the 9t March, when we were then enjoying some cooler
temperatures. This mild weather remained during March and allowed for
a great end of maturity, especially for the reds and the phenolic
maturation. We finished with cabernet on the 4th of April, and only a
7% reduction in volume compared to an average year.
Reviews:
Max Allen, Gourmet Wine Traveller April / May 2010
“Winemaker Gilles Lapalus’ French heritage is realised in the
gorgeous young red blend of cabernet merlot and shiraz. Some
of the fruit was fermented using the carbonic maceration of
whole grapes, in an attempt to boost the purple colour and
fragrant fruitiness of the wine. It’s a technique common to the
reds of Beaujolais (where the best vineyards, like Lapalus’, are
on granite-based soil), and stylistically that’s where this wine
sits: very juicy, very refreshing, full of snappy, crunchy red and
black berries.”

Nick Stock, Wine100 September 2009
“A 50/50 blend of biodynamic estate grown Syrah and Merlot
with lots of carbonic maceration, no yeast, enzyme, acid or
tannin added, just a little dose of sulphur at bottling. It’s super
fragrant, really perfumed and delicious, with plenty of fresh red
and dark berry flavour, fine smooth tannins and a resolutely
balanced finish.”

James Halliday

"Purple-red; an interesting wine coming with the instruction
to serve chilled; one suspects part of this wine is based on
the skins ex the Rose, albeit with more shiraz; is curiously
short on the finish. Shiraz / Merlot/ Cabernet. Rating:87."
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