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TheLambertEstateVineyard and the Barossa Vallejust Beautiful

After a beautiful drive up the Great Ocean Drive from Melbourne and an evening in Adelaide we headed up to
the Barossa Valley to taste the wines and visit Jim and Pam Lambert. We arrived@atdleaBed and Breakfast and
met Lee, theowner. Afterhe helped settledusin our roomwe contacted the Lambertslim asked if we would like to
help out with the grape harvest and off we went to the vineyaMVe arrived at theLambert Estate ieyard whichis
Ff a2 WAY I efiRwas HeantdiMettiBgys at the housavith the clippers in handimimmediately gave us a
30 second training on how to cut the grapes from the viwege not cutting off our fingers. W& went up to the part of
the vineyard where they were workiran the last 7 rows oRieslig grapes We were introduced t'€WA Y Q amg A F S
their son Kirk ana friendand old hand at harvest, Bob. They had been pickinge 6:30n the morningwith plans on
finishing the work by @0, it was now about 10:30LindsayStanley the winemaker, hd expected the grapes by 10:00
in order to start the process of preparing the grapere weremore grapesto harvest than anticipatedAbout 2
hours later we finished up the last rows and went down to the house to drink some juice and water whékaxezlrfor
a time. What an experience!!!

After getting hydrated weheaded down to the winerjo meet Lindsay and get
a tour of the winery.While not huge in size the winery has the latest technology and
places to store the barrels at the rigt@mperaure. Wewatchedthe processingf the
grapes that had been pieki with our little bit of help andvatch the crushing of the
grapes. The bins were first cooled to about 36 degrees F and thenped in a
machine that removed all the stems and leav&parating the grapeand then the
horizontalbasket pressethat gently pressed
the Riesling grape® preserve the fresh citrus characters of thariety. The
pressing continuedndthe pressed grapes, skin and juice wptenped to
the stainless agingtver. Qver the rext few days the skins and the juice
would separate and the process of making Bieslingcould begin.This was
all being done uder the watchful eye of LindsayNeedless to sayim
Lindsaylanice and tasteda few magnificent winedluring the tour The new
Block 8 Sparkling Chardonnay/Viogmers as good as any sparkling wine we* &
have enjoyed and of course since we were making\tbaldic Frost Cold Pressed Riesling did a tasteof that. It is
interesting if you have not tried it, it BdryRiesliig, similar to SaugnonBlang not sweet like the German Riesling. We
look forward to making it one of our regular summer wines.



http://www.stanleylambert.com/index.cfm?method=storeproducts.showDrilldown&productid=4982573a-f44c-8512-8242-8536349abde9&ProductCategoryID=a682eea4-f93b-ef59-7ac1-e2d7c9896632&OrderBy=PXPC.DisplayOrder%20Asc,%20P.Price1

We headed back to the B&B, got cleaned up and then F""-"' S ——
returned toJim and Patil@ome for an Australian Bar B Quelim : :

cooked oragrillmade of al0 year oldbak caskformerly used to
age Port.Jim built the grill inside theaskusingWeber parts.The
lamb was put onto the grill and we headed to the front porchto | ==
taste more of the Stanley Lambert wines. We discussed whictswigg
to start with, Jim expressed he was concerned we may open too
manybottlesand have left overs, Pam assured him that would no
be a problem.It turned outthere were no bottles with a drofeft;
it was definitelynot a concern.
We started withthe ThousindWordsChardonnay whileve
watched thesetting surover the pondand Chardonnay vineslim and Pam servegbpetizers othickenwings and
wonderful different types osausagdomemade bythe local butchef{ O K di# thel tawa
of Angaston, lessttmaY A f S FTNRY GKSLI €dA KL @2 SEg0VE 3 S
Lindsay and his lovely wife Leslie (the real talent behind the winemakargd

followed by Kirk. We enjoyed some of the Pristine Chardonoiag of our favorites for
many years becausedbes not have the typical oak flavor of mabhardonnaysince it is
not aged in Oak barrels, it was fabuloudbre appetizersvere served andlim opened a
bottle of Three's Company GS&pleasant mixture of handpicked Grenache, Shiraz and
Mouverde grapest had a greatlivor with a medium bodyThe red wines continued with
the August Shlranamed for August Friedrich Beelitz [ A ygieat grandiather, who sold his wine to miners in the

FNRPaal D2t RTA SfértBiatelyitys noii skifpedvoytlye iU S dmatkehpwever we carried some back upon
our return, just a great Shirda be savored. The next wine widm tremendousTheFamily Tree This wine is like
velvet, atraditional Barossa Shiraz, aged in new American oak hogsheads, which have impartetbgehickvanilla
and dill over the top of some lovely blackbetiyged fruit. The texture is creamy, the tannins, supple, the finish infused

with notes of coffee, spun sugar and spié¢hat a pleasure to taste and enjoy. Here is an interesting compatosite
Grange

The Family Tree vs. Penfolds Grange
'y AYGSNBaldAy3d adGd2NE lo2dzi GKS CI YA

granley Lambery Grange, bothare Australian Shiraz. The 20®tange sells foover $400 per bottle in the
United States.
The J’um{/y e Penfold does nogrow the Shiraz grapes, but purchases the grapes from
=S vineyardsthroughout the South Australian Wine Regionlt is quite a contest to have your range —

b, grapes selected. Penfolthen purchases the selected grapes for $15,000 per ton; the O AT

£ e L SHIRAZ
u’%& normal purchase price i$1,000 per ton for grapes frontocal growers.

Sl
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Grange. A blind wine tasting was done a few years agblitwaukee between the two
i wines; the participants were all consideredine aficionados. The results had the Family
Tree being picked by 9 of the 10 tasters. Needless to say, it is wonderful and if you get
chance to drink it, ENJOY.

T50le WnePROoWE e ATRALA f35% V0L

It was now time to move on to dinner, a wonderful ledarhb, fresh
vegetables, potatoes and a great oriental salad that we lpmepared and
enjoyed several times since returning homéim is being helped by Pam and
Lesley as he cuts the lami/e moved into the house as it was cooling down
and it was time ® open a bottle of the Silent Partrier y I Y S Rs fatReNJ t |
This Cabernet Sauvignon is from the Long Gully Vineyard region in the Barossa,
it is a low yielding grape with intense fruit flavolt wasFANTASTMiith the
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Lamb. Since we cannot justrkione bottle with dinner, the Great Thoroughbred Cabernet Sauvignon was served, a
mainstay of Stanley Lambert and another favorite of ours for a long time. Dinner was much funowitt jaking going
on. There wa no shortage of humor and we musimit no shortage of great wine.

Pam prepared desert as we continued to enjoy the company. It was fu
hear how everyonéad met, the backgrounds and family storiBessertincluded
the Choc A Blowhich is a luscious dessert wine, made using a fodtifiastralian
Tawny wine base and seeping it with chocolate. It was such a pleasant
accompaniment with desert, just wonderful to sip with our new friends

With a full day ahead of us on Friday, which was an early work day for tje§
Lamberts and @ I v, w&bid @agewellto a glorious feast of windpod and Good
Company
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Li{:c should not bc ajourncg to thc grave wx‘t'ra the

intention of arriving saFclg in an attractive and well
Prcscwcd bodg, but rather to skid in 5idcwa55,
chocolate in one hand, wine in the other, bod5

thoroughly used up, tota“g worn out and

screaming

“WHAH HOQO, what a ridett?

Another day of beautifulviews, wine tasting and great company
We had never seen grapes being machine pickeddsay showed us where picking would take place early in
the morning, so we set the alarm in order to go to the local vineyard by 5:30 and watch the
picking. It was &ineyard directly behind the Stanley Lambert Winery and Cellar Craul,
the owner of the equipment and vineyardias a friend of Lindsay so we drove in and
introduced ourselves. They had been picking since 2:00 and had several rows left to pick. It
was fascinating to see how such a large piece of equipment could pick the grapes and not
destroy the vines.The grapes were picked and then moved up into the top of the center
portion and moved on a conveyer belt out to a large bin mounted on a tractdrttaveled up
the next row.

Hand harvest vs. machine harvest
The high quality wines come from the very carefund picking of the
grapes. The labor costs fiand picking grapesn Australiais $20 per hour It
significantly adds to the cost of thevines when compared to having the grapes
picked by machine. Picking by machine can rupture the grapes causing the juice
release early. The $10 wines that you are faimnilwith in the local liquor store are
all machine picked.

Back to theBarossa B & fr a splendid breakfast including edgi by the 2 :
K S yfighQin thebackyard. Lee cooked whatewge requested and was an excellaitef; we enjoyed the eggs bacon
and sausagalong with fresh fruits and bread. We then headed out taws®me of the various areas of the Barossa
Valley. Thereis no shortage of beautiful vineyards and vistas. Driving through the villages of Tanunda and Angaston,
they were alive with locals getting ready for the day.



Syl (2 ktHeVineyasdRandlsd16bk forkehgamdsf We had been on the hunt for
kangaroos in the wild our whole trip having only seen them at of all places on a golf course
outside of Melbourne. B 4,

The vines were beautiful with huge Zinfandel grapes in' L_./
one sectbn. Thiswas relatively new to the vineyard and was ’
going to be picked shortly and made without over extraction ai
aged 12 months in 50% Hungarian Oak and 50% French Oak.

2008 producing an elegant wine with characters of freshly sawn cec
Forgive Me' black cherry andfpdzy ® /I £ ft SR aC2NEBA G 4 . e 2e
Barossa Valley companyoft ¢ SYLJi aSé¢ YIRS gAGK ¢¢ % 13 NJ L

popular Spanish grape variety selected by Stanley Lambert with
the belief that it is well suited to their Barossa Valley climate. Aged
French Oak Hogsheads fis months the wine is characteristic of light cherry, plum and
strawberry, medium bodied with low acid and tannin finish. &
b2¢g GKFIG {G1rftSe [IIYOSNI KFa a¢SYLWi aS$s . ' NH A

describes what the forgiveness is for. If you haveidegs let them know. Sl
As we were wandering the vineyard, along came Jim, looking like he was just having SO

but was collecting samples of both the Zinfandel and Tempranillo grapes for Kirk Lambert tc Batossa Valley |

check the sugar caant and determine when the harveshould take placeKirk had just e

graduated from the University of Adelaide with a master in Wine making
and Business.

We continued the tour of the vineyards and the picturesque beauty
is wonderful. There are over 100 acres with about 50% plantatien
various hills. ThBarossa has flourished as a wim®ducing region largely
because of its ideal Mediterranean climate. The vines were once largely dry
grown, which allows the fruit to grow with the full flavors and are not
diluted by excess water dimg the growth period. Stanley Lambert is making
a premium viticultural enhancement aimed to advance world class premium
quality Barossa Valley fruit.
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Views of the Lambert Estat®ineyards both planted anduture area for planting



