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Alpha Crucis is the brightest star in the Southern Cross  

constellation, the most conspicuous star formation visible  

from the Southern Hemisphere. It is often abbreviated to  

A-Crux (or Cross) or simply denoted with the  symbol.

Alpha Crucis wines are an extension of this maxim, aspiring to  

be the best and brightest wines from our vineyards and to reflect  

a sense of place and our efforts in the vineyard and winery.

Alpha Crucis wines are only released in those years that satisfy 

our uncompromising principles of quality and varietal integrity. 

Consequently production of the wines may not occur in years 

where the climate or vintage conditions challenge these principles.



a collection of individuals



The Winemakers’ Series examines the influence of a winemaker on 

how a wine may taste. Six winemakers were tasked with making a wine 

autonomously, in a style of their choosing and sourced from the same 

vineyard. The winemakers needed to determine several factors; the date 

of harvest, the technique and method of fermenting and the means of 

maturing the wine to reflect their individual preferences.

Our goal was to explore how a winemaker would affect a parcel of 

grapes compared with five of their contemporaries, including whether 

or not gender may be an identifiable influence. To that end two 

female and four male winemakers are represented.

As tempting as it may be to rank these wines in terms of quality, 

this is not the aim of the initiative. Rather, the winemakers’ 

objective is to make a wine that reflects their winemaking 

philosophy in a style they find enjoyable.

We encourage you to taste these wines as a set with good friends and family. 

Tasting mats can be downloaded from our website -  

www.alphacruciswines.com.au or please contact us on 08 8323 6400 or 

wine@chalkhill.com.au and we will be delighted to post them out to you.





JOCK HARVEYViticulturist

Jock grew up on the family vineyard in Willunga, in South Australia’s 

McLaren Vale wine region and is now the sixth generation of a family  

grape growing and winemaking heritage. He has a Bachelor of Science  

degree from the University of Adelaide and is responsible for the management 

of the Alpha Crucis and Chalk Hill vineyards in McLaren Vale.

Viticulture The Heritage Vineyard adjoins the Chalk Hill vineyard  

in McLaren Vale, and sits on Blanche Point Limestone formed between  

56 and 34 million years ago. The soil comprises washed sand over clay  

which limits vine vigour and hence reduces the number of grapes on each  

vine. The vines are on their own roots and trellised on a single cordon with 

vertical shoot positioning to enable good sunlight and air penetration 

in the vine canopy.

Good winter rains ensured that the vines were vibrant and fresh for the start 

of the growing season. The wetter than average winter was followed by a dry 

spring and summer. The dry spring and summer conditions reduced the yields 

across McLaren Vale. 2013 was a high quality vintage across McLaren Vale, 

Shiraz was again the best performer. The yields were down around 30% across 

the region and produced small crops with deep colours and rich concentrated 

flavours. The richness and concentration of the vintage shines through in this 

year’s 2013 Alpha Crucis Winemakers’ Series.



TEMPERATURE (°C) MAY-12 JUN-12 JUL-12 AUG-12 SEP-12 OCT-12 NOV-12 DEC-12 JAN-13 FEB-13 MAR-13  APRIL 13 

HIGHEST DAILY 23.9 18.9 18.9 19.9 26.7 32.9 36.4 40.9 43.4 38.6 36.2 30.5

LOWEST DAILY 12.8 11.3 11.8 11.4 14.3 13.8 17.2 18.8 20.9 19.7 19.5 18.3

MONTHLY MEAN 17.7 15.8 15.2 17.2 20.2 20.7 25.1 26.8 29 26.4 24.6 23.2

MEAN (over all years) 18.5 15.4 14.8 15.9 18.5 20.8 25 26.1 28 27.7 25.7 22.4

RAINFALL MONTHLY TOTAL (mm) 78.6 99.6 131.6 76.2 58.4 16 9 16 11.5 55.6 9.2 43.8
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TEMPERATURE (°C) MAY-12 JUN-12 JUL-12 AUG-12 SEP-12 OCT-12 NOV-12 DEC-12 JAN-13 FEB-13 MAR-13  APRIL 13 

HIGHEST DAILY 23.9 18.9 18.9 19.9 26.7 32.9 36.4 40.9 43.4 38.6 36.2 30.5

LOWEST DAILY 12.8 11.3 11.8 11.4 14.3 13.8 17.2 18.8 20.9 19.7 19.5 18.3

MONTHLY MEAN 17.7 15.8 15.2 17.2 20.2 20.7 25.1 26.8 29 26.4 24.6 23.2

MEAN (over all years) 18.5 15.4 14.8 15.9 18.5 20.8 25 26.1 28 27.7 25.7 22.4

RAINFALL MONTHLY TOTAL (mm) 78.6 99.6 131.6 76.2 58.4 16 9 16 11.5 55.6 9.2 43.8





REBECCA WILLSONWinemaker

Rebecca is the senior winemaker at Bremerton Wines, a family-owned wine  

company based in South Australia’s Langhorne Creek wine region. Rebecca 

holds a Postgraduate Degree in Oenology from the University of Adelaide 

and has made wine in the United States and Australia. Rebecca’s wines have 

received accolades in both domestic and international wine shows.

For more information, please visit www.bremerton.com.au

Harvest Date 21st February 2013

Winemaking Method Crushed to open top fermenter and allowed a cold soak 

for 24 hrs before a peak of 28–30ºC encouraged then temperature managed until 

complete.  Fermented on skins for 11 days and pressed at dryness. The wine was 

pressed to barriques for Malolactic fermentation and aged on lees for 18 months 

before being racked for blending. This maturation on lees allowed for increased 

textural complexity on the palate.

Oak 75% French oak 2nd fill, 25% American older. 100% barriques.

Bottled August 2014





CORRINA WRIGHTWinemaker

Corrina’s viticulture and winemaking heritage dates back six generations 

and some 170 years to when the Oliver family established their Taranga 

vineyard in the McLaren Vale. Corrina is the winemaker and Director 

of Oliver’s Taranga and judges at a number of wine shows including 

Chair of the McLaren Vale wine show.

For more information, please visit www.oliverstaranga.com 

Harvest Date 21st February 2013

Winemaking Method After processing through a sorting table, destemmer 

and gentle crusher, the grape must was held at 8ºC for a cold soak for 3 

days. The must was then allowed to warm up and ferment started with 

natural (or wild) yeast rather than a cultured yeast strain in a small 2.5 

tonne open fermenter. After five days the ferment reached 1º Baumé. It was 

then basketpressed and put into oak for fermentation. Once fermentation 

was complete, the wine was racked off gross lees before returning to barrel 

for ageing.

Oak 25% New American oak hogsheads, the rest 2nd and 3rd use French 

oak hogsheads.

Bottled August 2014 





TOM HARVEYWinemaker

Tom was born into the wine community, growing up on the family  

vineyard in Willunga, part of South Australia’s McLaren Vale wine region. 

He has undertaken vintages in both the United States and Australia and  

is now responsible for managing Chalk Hill Winery in McLaren Vale.

For more information, visit www.chalkhill.com.au 

Harvest Date 21st February 2013

Winemaking Method Bunches were de-stemmed, whole berries chilled to 

14ºC to ‘cold soak’ for three days to ensure optimal colour and flavour 

extraction. The ferment temperature was regulated to retain delicate 

aromas. After 12 days the wine was gently pressed to new French oak 

puncheons for malolactic fermentation and maturation.

Oak New French oak hogsheads and puncheons. 

Bottled August 2014 





MIKE BROWNWinemaker

Mike commenced his winemaking career on completing a postgraduate 

Oenology degree at the University of Adelaide after working in wine 

marketing. Mike is now winemaker for Gemtree Vineyards where his 

wife Melissa is responsible for the viticulture. Mike acts as a consultant 

winemaker to a number of wine brands in the McLaren Vale and Barossa 

Valley wine regions of South Australia.

For more information, please visit www.gemtreevineyards.com.au 

Harvest Date 22nd February 2013

Winemaking Method Grapes were picked, de-stemmed and crushed into a 

4 tonne open fermenter. No additions were made to the juice at this time. 

We allowed a natural fermentation to occur and kept the wine on skins for 

16 days, then gently pressed into new and used French oak barriques for 

18 months maturation. The wine was aged in these barrels on the original 

ferment lees to build texture. Racking occurred off these lees prior to 

bottling.

Oak French oak barriques, one third new and two thirds 2nd use.

Bottled August 2014 





STEVE GRIMLEYWinemaker

Barossa raised with winemaking experience in France, South Africa and 

many parts of Australia, Steve is now overseeing the team at McLaren 

Vale Winemakers whilst consulting to various Australian and International 

clients on all aspects of wine business.  His own wine, ess&see continues 

to be well received and highly sought after.

Harvest Date 1st March 2013 

Winemaking Method The fruit was de-stemmed but not crushed before 

being fermented over a 9 day period in a 2 tonne open fermenter. During 

this period we hand plunged 3 times daily and pumped over every second. 

It stayed on skins for another 7 days before being basket pressed, free run 

being kept separate. The wine was then transferred to French Oak barriques 

for ageing.

Oak French oak barriques, with 20% new, the remainder 2nd and 3rd use oak.

Bottled August 2014 





PETER SCHELLWinemaker

Peter Schell has called the Barossa Valley home for over ten years,  

after the chance to buy a parcel of old-vine Mataro in 2001 started  

his career as a wine producer and the Spinifex label was born. In that 

time he has also worked six French vintages, in Provence, the Languedoc, 

Bordeaux and Burgundy. The time spent in the south of France has fuelled 

his interest in making unique, hand crafted wines with personality, which 

are generous and honest expressions of the varieties and their provenance.

For more information, visit www.spinifexwines.com.au 

Harvest Date 22nd February 2013 

Winemaking Method Grapes were picked with 40% of bunches left as 

whole bunches, remainder of bunches were de-stemmed prior to a natural 

fermentation. The wine spent 14 days on skins with the fermentation 

peaking around 28ºC. After the wine had finished fermenting it was 

transferred to French oak barriques with 25% new burgundy coopered  

and the remainder into 2nd and 3rd use French barriques.

Oak A combination of new, 2nd and 3rd use French barriques.  

25% of which was new oak.

Bottled August 2014



For more information on our wines visit

www.alphacruciswines.com.au





Produced By  Chalk Hill Wines Pty Ltd 
 Field Street  Mclaren Vale  South Australia

For more information on our wines 
visit alphacruciswines.com.au


