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Tasting Notes

Higher Plane is a family owned vineyard located in 

the heart of the Margaret River wine region. It was 

established in 1997 with the planting of the first vines on 

the Wintarru Road site, in the Forest Grove sub-region.

The property was founded by Craig and Cathy Smith, 

and its discovery was the result of an extensive search to 

find a site to create handcrafted, precise wines, which 

are a genuine expression of their origin. Their passions 

lead them to assess over a hundred properties across 

the region for soil quality and aspect, of which thirty 

two were visited before the Wintarru Rise site was 

selected. In 2006 the vineyard was purchased by the 

late Roger Hill and his wife Gillian Anderson.

OUR PHILOSOPHY : Australian wine producers have 

arguably embraced the notion that ‘more is better’ 

After completing his degree in winemaking at 

Roseworthy  in 1987 and working vintages in the 

Hunter Valley  and Victoria then travelling around the 

world, Mark  Messenger - a Victorian - was drawn to 

the Western shores, joining Cape Mentelle as Assistant 

Winemaker in May 1990. During the following 9 years 

at Cape Mentelle, Mark also worked vintages at Cloudy 

Bay in New Zealand and Mondavi in the Napa Valley.

Over the past 15 years Mark Messenger has racked 

up a considerable array of awards, reviews, medals 

A relatively small producer of Australian wine, the 

region produces a massive 20% of Australia’s premium 

wine. Defined as a Mediterranean climate, the region 

enjoys similar growing conditions to that of Bordeaux 

but has the added benefit of being influenced by the 

Indian and Southern Oceans and Geographe Bay. This 

Harvest started two to three weeks later than normal 

due to cooler spring and summer weather conditions. 

The complete absence of Marri blossom this season 

meant bird pressure was extreme and bird-netting 

vital. There are parallels with 2017 vintage. The cooler 

100% single vineyard wine, grown using sustainable 

farming practices following organic principles., the 

fruit is sourced from the close planted Higher Plane 

vineyard in the southern part of Margaret River, 

situated on Forest Grove duplex soils. The wine is 

from a cool vintage where picking was around 

3 weeks later than the norm. Predominately made 

from the low yielding Gingin clone (44%) & clone 95 

(35%), the balance being clone 1 (15%) and clone 76 

(6%). Following fermentation the wine was blended, 

after 9 months barrel maturation, and then further 

aged on lees in tank for another 6 months.

Lovely aroma of peaches, lemon and lime. Nuances of 

oak and nuts are also present, enhanced by delicate, 

toasty vanilla notes. The palate is delicate yet full, with 

citrus-like acidity, ripe stonefruit and hints of pear, lemon 

and spice. The finish is long, structured and complex.

Cellar

Alcohol

Allergens

Up to 2024

12.5%

Contains Sulphites, Lightly fined
with granulated yeast protein extract 

It was close-planted in the Forest Grove sub-region 

of Margaret River in 1997. Cool winds, sub-regional 

cloudiness & slightly heavier rainfall give different 

characters to those of fruit grown further north in the 

region. The soil is Forest Grove duplex (gravel loam) on 

a clay sub-soil which is the ideal soil type for viticulture. 

(more ripeness, more alcohol, more weight, more 

oak…) whereas at Higher Plane we are more inclined to 

the belief that ‘less is more’; winemaking with delicacy, 

elegance and complexity as the aim.

The property selected has ideal exposure and gravelly 

duplex soils (and adjoins the Devil’s Lair vineyard). 

The varieties planted were carefully selected clones 

and closely-planted to produce low yields and increase 

fruit intensity, with defined varietal expression.

Higher Plane’s aim is to produce the highest possible 

quality wine from this exceptional vineyard site.

To assist in this, the management of the vineyard is 

sympathetic to preserving the pristine nature of this 

unspoilt environment by utilising natural practices 

wherever possible.

Mark Messenger

Margaret River, WA

The Vintage

Higher Plane 

The Vineyard

Winemaker

Margaret River Chardonnay 2019

Introduction

and  trophies for the wines that he makes, and is well 

respected by his peers. In the past six years there have 

been 7 trophies, 70 Gold  medals, 38 Silver medals

and over 130 bronze medals for Higher Plane wines. 

Mark attributes these successes to attention to 

detail both in the vineyard and  the winery while 

allowing the vineyard and the vintage to express its 

identity or character through sensitive, thoughtful 

and  adaptive winemaking. Wine is not just a drink; 

it should show personality as well as have a story to 

share with the consumer.

maritime influence on three sides of the region tempers 

extremes of weather, creating mild wet winters and 

warm dry summers. The soils are diverse, from sandy 

Jindong soils to the gravelly loams undulating through 

the Wilyabrup Valley. These contribute to the ‘terroir’ of 

the region and allow the vines to be well drained.

ripening conditions resulted in amazing flavour 

intensity and acid retention in the whites, particularly 

Chardonnay. The beautiful weather until late-April 

allowed the reds to attain physiological maturity and 

tannins, with a wonderful sense of finesse.

These soils have a significant gravel component 

which aids drainage & reflects heat to the vines in the 

evening. The sandy loam component of the soil gives 

it its water holding capacity & in combination with the 

high gravel content tends to promote low vigour.

Our Best in Collective programme is all about delivering our 
subscribers the best wine of the season. To ensure we truly 
sourced you the absolute highest quality wine available, our 
panel blind tasted dozens of wines from all across Australia. 
Over four rounds of tasting, the panel whittled it down to the 
eventual winner, which we are proud to release exclusively to our 
subscribers as our Best in Collective Summer White 2021.

For more information or to re-order, 
email orders@thewinecollective.com.au or call 1300 723 723.

Wine Subscription

*Subscribers save 
$120.00 per dozen!

$19.99*
per bottle

$29.99
per bottle

Regular Membership
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Food Match Garlic Butter Baked Salmon
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