
 
 
Belated Happy New Year to you! We’re over a month into 2014 already and vintage is almost upon us again. In fact, 
by the time you read this we will have started crushing. We’ve had a real dose of Summer in recent weeks, 
prompting a steady stream of enquiries from those curious to know what the implications will be on vintage 2014 
wines. As such, I thought it timely to bring everyone up to date and possibly allay a few fears in the process. 
 
Whilst the recent heatwaves will certainly bring ripening on more rapidly, their greater impact is actually dictated by 
conditions last Winter and Spring. In a nut shell, we had decent Winter rains leading to good vigour in the early 
growing season and deceptively high fruit set. I say deceptively, because a lack of follow up Spring rain has meant 
that the abundant fruit is on average smaller in size and weight meaning that, in spite of appearances, yields will not 
actually be particularly high. All indications are a higher yield than 2013 but not back to averages. But let’s not 
confuse quantity with quality. It’s still a little early to tell but the old adage “from the worst of times comes the best 
of wines” was coined for good reason! 
 
Another consequence of our hot, dry summer has been the spate of bushfires which received extensive coverage in 
the media, especially as they coincided with the Tour Down Under. I even had a friend in the UK phone to see if the 
Barossa was still in existence after the headlines reported in various British tabloids! Needless to say many outsiders 
have enquired about the possibility of ”smoke tainted fruit”. Though sadly devastating to a number of homes, 
thankfully, due to the fires short term nature, the prevailing wind direction and the juvenile development stage of 
the grapes, I’m assured it will not be an issue in the vineyards. 
 
While the weather perhaps doesn’t make it the best time of year for drinking reds, it is certainly the only time of 
year to make them! There is quite simply nothing as enchanting to the wine lover than a winery visit during vintage. 
If you are able, I encourage you to come see the grapes on the vine, bath in the aromas of fermenting fruit and soak 
up the general ambience and romance of it all. Heady stuff indeed!  
 
It is often said that red wine drinking is a Winter sport so while we wait for the harvest to finish, the leaves to turn 
and an Autumn chill to hit the air, we’d like to assist your preseason palate training. Here abouts you’ll find a link to 
enjoy a great February only deal on two Summer season favourites. For the rest of this month take the opportunity 
to enjoy the Live Wire Riesling and the Bella Rouge for just $15 a bottle (online only)  
 
In the meantime, keep cool and pay us a visit during vintage if you can. 
 
Kind Regards, 
 
Jonathan Bitter 
Cellar Door Manager 
 
 
 


