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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 α  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.            

M E N U



Renae Hirsch

Rebecca Willson

Tim Knappstein

Corrina Wright 

Kerri Thompson

Peter Schell

VITICULTURE

Jock Harvey & Heritage Vineyard

Vintage Statistics

WINEMAKERS

INTERACTIVE MENU



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.

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.

Below average winter rainfalls of only 170mm were recorded in 
McLaren Vale. The dry conditions did not adversely affect the 
fruit set in spring which showed a healthy crop potential. 
Spring rainfall was also well down on the local average with 
only 44mm falling, which ensured the berry size remained small 
and also started to speed up the vintage. In December we had a 
cold start to summer, followed by a cool and drizzly early 
January. The cooler conditions helped slow vintage a touch and 
allowed flavour development to catch up in most of the 
vineyards. Rain stopped in mid-January, with no recorded 
rainfall for 2 months until the middle of March. Overall the 
vintage produced small crops of Shiraz that were high in natural 
acidity which has given the wines a wonderful brightness to 
them. The balance and vibrancy of the wines will ensure they 
will live for many years to come.
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Viticulturist  JOCK HARVEY



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.

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.

Below average winter rainfalls of only 170mm were recorded in 
McLaren Vale. The dry conditions did not adversely affect the 
fruit set in spring which showed a healthy crop potential. 
Spring rainfall was also well down on the local average with 
only 44mm falling, which ensured the berry size remained small 
and also started to speed up the vintage. In December we had a 
cold start to summer, followed by a cool and drizzly early 
January. The cooler conditions helped slow vintage a touch and 
allowed flavour development to catch up in most of the 
vineyards. Rain stopped in mid-January, with no recorded 
rainfall for 2 months until the middle of March. Overall the 
vintage produced small crops of Shiraz that were high in natural 
acidity which has given the wines a wonderful brightness to 
them. The balance and vibrancy of the wines will ensure they 
will live for many years to come.
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TEMPERATURE (ºC)

HIGHEST DAILY

LOWEST DAILY

MONTHLY MEAN

MEAN (over all years )

RAINFALL MONTHLY TOTAL (mm)

May-14

25.5

13.3

22.1

20.0

62.8

Jun-14

18.9

12.4

16.0

15.5

71.6

Jul-14

16.9

11.5

14.6

14.8

84.2

Aug-14

23.2

12.8

16.3

15.9

19.2

Sep-14

28.7

14.4

20.0

18.6

27.8

Oct-14

37.4

17.1

24.8

25.2

2.4

Nov-14

36.5

17.8

25.4

29.5

18.2

Dec-14

34.4

21.8

25.3

30.4

10.8

Jan-15

42.3

18.5

27.0

28.7

33.8

Feb-15

40.0

21.7

30.4

27.8

0.4

Mar-15

32.4

18.0

23.7

25.6

11.8

 Apr-2015

28.6

15.6

19.6

22.3

75.0

Viticulture  STATISTICS



Renae is the winemaker for Chalk Hill and Alpha Crucis Wines in McLaren Vale. 
She joined the family at Chalk Hill in October 2014. Renae holds a Bachelors 
Degree in Agricultural Sciense (Oenology) with the University of Adelaide. She has 
worked a number of vintages across the world including Spain, France, Germany 
and in the USA. In recent years, her winemaking and approach have helped raise 
Chalk Hill to a new level.

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

Harvest Date: 12th Feb 2015

A natural yeast culture was started in the vineyard 3 days prior to harvest and 
pitched into the fermentation once harvested. We did this by hand-picking 2 
buckets of grapes from the vineyard, crushing them by hand and allowing the 
natural yeast to flourish. The fermentation had 25% of the grapes as whole bunch 
which provides lovely aromatics to the resulting wine. 

The wine spent 10 days on skins before being pressed when dry into 100% French 
oak puncheons, all of which were second use. 

Winemaker  RENAE HIRSCH

M E N U

www.chalkhill.com.au


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: 12th Feb 2015

The grapes were crushed into an open top fermenter and fermented using natural 
yeast on skins for 12 days, before pressing once dry. The wine was pressed to a 
combination of  barriques, most of which were second use, for malolactic 
fermentation. Post malolactic fermentation, so2 was added and the wine aged on its 
lees for 10 months before being racked off lees for a further 8 month maturation in 
barrel. This maturation on lees allowed for increased textural complexity on the 
palate.

Renae is the winemaker for Chalk Hill and Alpha Crucis Wines in McLaren Vale. 
She joined the family at Chalk Hill in October 2014. Renae holds a Bachelors 
Degree in Agricultural Sciense (Oenology) with the University of Adelaide. She has 
worked a number of vintages across the world including Spain, France, Germany 
and in the USA. In recent years, her winemaking and approach have helped raise 
Chalk Hill to a new level.

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

Harvest Date: 12th Feb 2015

A natural yeast culture was started in the vineyard 3 days prior to harvest and 
pitched into the fermentation once harvested. We did this by hand-picking 2 
buckets of grapes from the vineyard, crushing them by hand and allowing the 
natural yeast to flourish. The fermentation had 25% of the grapes as whole bunch 
which provides lovely aromatics to the resulting wine. 

The wine spent 10 days on skins before being pressed when dry into 100% French 
oak puncheons, all of which were second use. 

Winemaker  REBECCA WILLSON
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Tim is the owner/Winemaker for Riposte Wines in the Adelaide Hills. Tim is a third 
generation vigneron and produced his first wine in 1966. He started Tim 
Knappstein Wines in the Clare Valley in 1976. In 1982 he planted the first vineyard 
in the Lenswood region of the Adelaide Hills, as part of his Lenswood Vineyards 
winery. Over his 45 years in the industry, Tim has amassed over 500 wine show 
awards including 124 gold medals and 24 trophies.

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

Harvest Date: 12th Feb 2015 
25% hand-picked and transferred to one fermenter as follows: 25% whole bunch, 
36% whole berry, 39% crushed and de-stemmed with the crusher rollers in. 

The yeast used was Lallemand RC212 more usually used for Pinot Noir. The 
fermentation lasted 10 days and the wine was pressed off after 14. No pressings 
were separated, and the press was a modern Miller bag press programmed to mimic 
the press cycle of a basket press.

The wine was racked off gross lees directly to oak barrels, where it spontaneously 
went through malolactic fermentation. The oak was 35% new (3 barriques) with the 
balance various ages. The new barrels were 1 each from Sirugue, Francois Frere and 
Ermitage, all medium plus toast. 

Winemaker  TIM KNAPPSTEIN
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www.timnappstein.com.au


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 12th Feb 2015

After crushing, a natural and open ferment took place. Starting with 2 days of cold 
soak on skins at 8 degrees, before warming up for a 10 day ferment. 

After fermentation it was pressed off into French oak, 20% of which was new, the 
remainder 2nd and 3rd use. 

Tim is the owner/Winemaker for Riposte Wines in the Adelaide Hills. Tim is a third 
generation vigneron and produced his first wine in 1966. He started Tim 
Knappstein Wines in the Clare Valley in 1976. In 1982 he planted the first vineyard 
in the Lenswood region of the Adelaide Hills, as part of his Lenswood Vineyards 
winery. Over his 45 years in the industry, Tim has amassed over 500 wine show 
awards including 124 gold medals and 24 trophies.

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

Harvest Date: 12th Feb 2015 
25% hand-picked and transferred to one fermenter as follows: 25% whole bunch, 
36% whole berry, 39% crushed and de-stemmed with the crusher rollers in. 

The yeast used was Lallemand RC212 more usually used for Pinot Noir. The 
fermentation lasted 10 days and the wine was pressed off after 14. No pressings 
were separated, and the press was a modern Miller bag press programmed to mimic 
the press cycle of a basket press.

The wine was racked off gross lees directly to oak barrels, where it spontaneously 
went through malolactic fermentation. The oak was 35% new (3 barriques) with the 
balance various ages. The new barrels were 1 each from Sirugue, Francois Frere and 
Ermitage, all medium plus toast. 

Winemaker  CORRINA WRIGHT
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Kerri has been living and making wine in the Clare Valley since 1998. After 8 
years of managing the historic Leasingham wines, Kerri decided to establish her 
very own wine business in 2006. The focus of Wines by KT is creating individual 
vineyard wines from sustainably grown vineyards in the Clare Valley. 
Specialising in her first love – Riesling, she also produces some wonderful wines 
from Shiraz, Cabernet Sauvignon, Grenache and Tempranillo.

For more information, please visit 
www.winesbykt.com

Harvest Date: 12th Feb 2015

The grapes were 100% hand picked, with 40% whole bunch fermented.

It was fermented on a small amount of Riesling Skins (a handful of buckets) 
which were placed into the bottom of the fermenter prior to the shiraz fruit 
going in. It fermented on skins for 2 weeks with a natural yeast ferment. The 
only addition was a small sulfur addition. It was pressed into French oak barrels 
of which 30% were new and the rest were second use. The wine was not fined 
nor filtered. 

Winemaker  KERRI THOMPSON
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Kerri has been living and making wine in the Clare Valley since 1998. After 8 
years of managing the historic Leasingham wines, Kerri decided to establish her 
very own wine business in 2006. The focus of Wines by KT is creating individual 
vineyard wines from sustainably grown vineyards in the Clare Valley. 
Specialising in her first love – Riesling, she also produces some wonderful wines 
from Shiraz, Cabernet Sauvignon, Grenache and Tempranillo.

For more information, please visit 
www.winesbykt.com

Harvest Date: 12th Feb 2015

The grapes were 100% hand picked, with 40% whole bunch fermented.

It was fermented on a small amount of Riesling Skins (a handful of buckets) 
which were placed into the bottom of the fermenter prior to the shiraz fruit 
going in. It fermented on skins for 2 weeks with a natural yeast ferment. The 
only addition was a small sulfur addition. It was pressed into French oak barrels 
of which 30% were new and the rest were second use. The wine was not fined 
nor filtered. 

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 12th Feb 2015

After crushing, a natural and open ferment took place. Starting with 2 days of cold 
soak on skins at 8 degrees, before warming up for a 10 day ferment. 

After fermentation it was pressed off into French oak, 20% of which was new, the 
remainder 2nd and 3rd use. 

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

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

201 Shiraz

McLaren Vale
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