
CHARDONNAY, HAY SHED HILL
Wine in three words: complex, textured, citrus
Winemaker: Michael Kerrigan
Region: Margaret River
Grapes: Chardonnay
Food match: a great food wine that would work with 
fish, white meat, or zesty salads

Hay Shed hill sits in prime position in Margaret River, 
easily one of the best regions for Australian fine wine. 
Bordered to the south by the Southern Ocean, and 
to the west by the Indian Ocean, the region boasts a 
unique microclimate with strong influence from the 
surrounding bodies of water, and the cooling effects 
of the “doctor” - a strong sea breeze which blows in 
the afternoon.  Margaret River boasts some of the 
oldest soils in the world and is famed for its unique 
gravelly red loam soil. Some of the granite bedrock 
below the topsoil is said to be up to 600 million years 
old! These complex soils, which are low in nutrients 
but with high mineral content are perfect for growing 
vines as it produces low yields, but high-quality fruit. 
Rainfall occurs primarily during winter, which means 
disease pressure associated with humidity is very 
low, so growers can wait for the fruit to be perfectly 
ripe without worrying about autumn rains. All-in-all – 
it’s a spectacular place to grow grapes.
 
Vines were first planted on this site in the 70’s but it 
was in the late 80’s when the modern-day Hay Shed 
Hill began to take its form. The estate is based in 
the Willyabrup Valley, a well-regarded sub-zone of 
the region.  The winery is owned and run by Michael 
Kerrigan, a true force of nature, with boundless 
energy and passion for the project.
 
The Chardonnay is on the richer side with notes of 
ripe peach and apricot, plus some citrus freshness. 
There’s a hint of oak on the palate, with lovely weight 
to the palate that’s rounded off nicely with lovely 
freshness on the finish. 

THIS MONTH WE’RE KEEPING 
IT STRICTLY CLASSIC WITH 
A FINE WINE TOUR AROUND 
AUSTRALIA’S GREATEST 
REGIONS SHOWCASING SOME 
OF THE BEST WINES BEING 
MADE IN THE COUNTRY 
TODAY. WE’VE GOT ALL FOUR 
OF THE TOP GRAPE VARIETIES 
AND SOME OF THE BEST 
PRODUCERS YOU CAN FIND 
DOWN UNDER.

THIS 
MONTH’S CASE 



Frankland Estate was established by Barrie Smith 
and Judi Cullam in 1988. Barrie & Judi already 
farmed sheep in the region, but in 1998 decided 
to diversify into wine production. The vineyard 
is still overseen by the couple today, but their 
children now live on the estate with their young 
families and have taken over day-to-day running 
of the vineyard.
 
The Frankland River estate is in a unique spot, 
far inland and very isolated. The microclimate 
has warm days and cool nights - this ensures 
the grapes are always perfectly ripe but that the 
natural acidity of the grape is retained. The iron 
rich gravel imparts a strong sense of minerality 
to the wine that is one of the vineyards great 
hallmarks.
 
The winery is particularly noted for its approach 
to sustainability: solar power ensures they meet 
all their energy needs, sheep provide natural 
weed control and help nourish the soil without 
resorting to fertilisers or herbicides, and a flock of 
guinea fowl are kept for natural pest control.
 
This Riesling comes from a blend of two plots – 
most from the original vines planted plantings 
in 1988 with some of the new plantings from 
2006. Winemaking takes place in stainless steel 
with cool fermentation to preserve the natural 
freshness of the Riesling. 
 
Although the estate produces Shiraz, too, Riesling 
is very much the focus, and you can really tell. 
Bursting out of the glass with notes of lemon 
peel, pink grapefruit, and white flowers, this is 
very expressive indeed. On the palate it’s fresh 
and zippy, with a stony mineral drive that brings 
you back to the glass immediately for more! Drink 
on its own on hot days, or pair with sushi, or fresh 
summer salads.
 

Wine in three words: 
zesty, fresh, bright

Winemaker: Brian Kent

Region: Frankland 
River

Grapes: Riesling

Food match: Perfect 
with this months BBQ 
monkfish recipe 

ESTATE RIESLING, 
FRANKLAND ESTATE



Murdoch Hill is a relatively new to the game 
amongst the wines this month, but the estate is 
our hot-tip for future super-star status.
 
Although new-ish to the winemaking scene the 
Downer family have been farming in this region 
for four generations, starting out in 1939 with 
livestock farming. Fast-forward to 1998 and the 
family decided to plant vines, although at first, 
they grew the grapes to be sold on and they 
wouldn’t go on to make their own wine until 2012. 
 
After winemaking studies at University, Michael 
Downer, convinced in the potential of the family 
vineyards, took on the reigns of the vineyard and 
built a new winery so the family could produce 
their own wine. The estate has 20 hectares with 
various parcels and a mix of soils, although all 
are at altitude ensuring that the vines retain their 
natural freshness and vitality.
 
Winemaking takes on a European sensibility, with 
use of native yeasts and no filtration or fining – a 
very hands of approach letting the grapes do the 
talking. Michael is producing wonderful renditions 
of Pinot & Chardonnay, that punch well above 
their weight, we hope you enjoy drinking them 
before everyone else finds out about them!
 
The Pinot is so soft and inviting, with sumptuous 
strawberry fruits, dried flowers, white pepper, 
and spices. The palate is silky and smooth – with 
seemingly effortless elegance.

Wine in three words: 
sumptuous, strawberry, 
spice

Winemaker: Michael 
Downer

Region: Adelaide Hills

Grapes: Pinot Noir

Food match: try this 
with cep risotto, or 
wonderful with simple 
pan-seared duck

PINOT NOIR, 
MURDOCH HILL



The valleys and  hills around Adelaide lay claim to 
be being the oldest wine region in Australia with 
winemaking activity dating back over 160 years. 
So, it’s little surprise that many of Australia’s 
greatest wines are found in this region.
 
The key feature here is the altitude – the Clare 
Valley sits 500m above sea level – this helps 
to keep the vineyards cool in the warm climate. 
The varied topography also ensures a healthy 
diversity of vineyard sites – meaning growers 
can use different aspects and soil composition to 
render different styles of wines - so there’s lots of 
fascinating wines to discover! Riesling has found 
its second home here in the Clare Valley, along 
with some exceptional Shiraz.
 
The winery at Skillogalee was established 1989 
by Diana & Dave Palmer and over more than 30 
years they have transformed the estate into one 
of the great wineries in the region, and Australia. 
The estate features very pure limestone soils 
which contribute to the elegance and freshness. 
As always with wines we work with, sustainability 
is at the heart of the ethos here – for instance, 
only a third of the estate is planted to vines, with 
the remainder composed of wild bushland.
 
After 30 years of work, David & Dianna retired 
in 2021, and the estate has passed into new 
ownership. How that might change the wines 
and/or direction of the estate remains to be seen. 
For now, we can still enjoy the fruits of their work.
 
The Basket Press Shiraz is from 2016 – and has 
developed beautifully. Showing a very rich and 
complex palate with black fruits, chocolate, spice, 
pepper, and savoury notes. 
 

Wine in three words: 
complex, black fruits
 
Region: Clare Valley

Grapes: Syrah/Shiraz

Food match: A wine 
like this deserves 
something rich and 
hearty – try with 
casserole, or Sunday 
roast.

BASKET PRESS 
SHIRAZ, SKILLOGALEE


