The essential role of oak at
Australia’s Leeuwin Estate

Journalist Hans Mick recently travelled to Margaret River where he caught up with Leeuwin Estate’s senior
winemaker Tim Lovett to learn about the use of oak in the winery’s acclaimed Art Series Chardonnay.
Hans' interview is one of several being conducted with leading wineries from around the world exploring
the evolution of their use of oak as part of the project ‘Wood in Enology’, organised by the Italian

wine industry association Unione Italian Vini. The interviews will be presented at the Wood in Enology
conference being held as part of SIMEI this November.

or Leeuwin Estate, one of Australia’s
most prestigious wineries, the role
of oak in winemaking is clear: to

complement and not to distract from the
unique characteristics of its vineyard site.

Located in the Margaret River wine
region of Western Australia, Leeuwin is a
family-owned and operated winery that’s
gained an international reputation for
its outstanding wines, among them its
highly-acclaimed Art Series Chardonnay.

In the early 1970s, the future site of
Leeuwin Estate was identified as
ideal for premium wine production
by renowned Napa Valley winemaker
Robert Mondavi. He provided early
mentorship to owners Denis and Tricia
Horgan who converted what had been a
cattle farm into a vineyard.
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Its first commercial vintage was in
1979
followed shortly after in 1981 when
Decanter magazine awarded the Art Series
Chardonnay its highest recommendation.
International accolades have continued in
the decades since.

and international recognition

Managed by a new generation of the
Horgan family, the winery now produces
between 60,000 and 65,000 cases of wine
per year with “the most opulent and age
worthy” wines from each vintage chosen
for its top-tier Art Series range that also
includes Cabernet Sauvignon and Shiraz.

Senior winemaker Tim Lovett said the
winemaking philosophy at Leeuwin is
simple - it’s about a translation of the
estate’s vineyard site to the glass.

www.winetitles.com.au

“It really is site that makes Leeuwin so
special,” he said.

The grapes used to produce the Art Series
wines are sourced from unirrigated and
hand-harvested blocks on the estate, two
of which — the celebrated Block 20 and
Block 22 - include the earliest plantings
of Chardonnay in the Margaret River
region, dating from 1976 and 1978.

“Those blocks have lateritic iron rich
gravel and are quite skeletal, so the vines
are not too vigorous; they produce very
small crops but of very high intensity
and good concentration of fruit with
naturally high acidity levels,” said Lovett.

The location and climate of the region
are also given credit for influencing the
estate’s distinctive qualities.
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Leeuwin Estate senior winemaker Tim Lovett with a bottle of Art Series
Chardonnay.

“We exist in a Mediterranean climate but we are bound by the
Indian Ocean and the Southern Ocean. We have a beautiful
cooling aspect where our daytime temperatures remain very
moderate and our night time temperatures aren’t as cool
as most other Australian regions. We don’t have too much
diurnal difference and that gives us consistency of fruit, fruit
concentration and acidity,” Lovett explained.

“It makes our wines quite unique. We have quite dynamic
wines with a lot of energy, a lot of vitality and power.

“When picking fruit for Art Series Chardonnay, on the fruit
spectrum we are striving for cut lime, pear, white nectarine and
maybe lemon to a degree in certain vintages.”

Once the grapes are harvested, Lovett said the main objective
all the way through the winemaking process, including during
fermentation and batonnage, is to “protect and nurture” those
natural qualities within the fruit.

He said this reflects a “respect for the fruit” and ensures
that winemaking artefacts don’t end up overlaying the fruit’s
character in the finished wine.

Selection of oak barrels

This minimalist approach is readily apparent when it comes to
the selection and use of oak barrels at Leeuwin Estate.

“We’re looking for oak to support or to work with that fruit,
were not looking for the oak [profile] to override the fruit

July 2019 - Issue 666

AT LEEUWIN ESTATE Ii

www.winetitles.com.au

or to have it distract from the fruit’s freshness or opulence,”
Lovett explained.

“Again, it’s about the reflection of vineyard; it’s that articulation
of berry to glass. We don’t want to see that wine being oaky. We
want to see the backbone of the oak with the wine, and having
it in the background.”

‘ We’re looking for oak to support or to
work with that fruit, we’re not looking
for the oak [profile] to override the
fruit or to have it distract from the
fruit’s freshness or opulence.

For its Art Series Chardonnay, Leeuwin Estate selects “100 per
cent new” French oak barrels sourced mainly from coopers in
Bordeaux, although a small number of barrels are also sourced
from Burgundy and the Rhone region.

“The reason I select Bordelais coopered oak is the grain
tightness is a lot finer and the toasting is a little more diligent
and more accurate,” Lovett said. ’
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GERMAN TANKS
stainless steel -

Rectangular Tanks

* Maximise cellar space

® Four footprint options

® From 320L to 7200L

Superior Stacking Tanks
e Forklifting, tipping, stacking
e.Two intersstacking sizes

* 1000L and 1500L

ENQUIRE NOW FOR VINTAGE 2020
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A section of the barrel storage shed at Leeuwin Estate.

“The toasting for Burgundian coopers tends to be a little bit
heavier, and I think that overshadows and gives a different
portrayal of the fruit, which is a little bit disguised.”

“Every cooper has their DNA, or their footprint, on the wine
too. So whether it’s the structure of the barrel or whether the
cooper is more focused on aromatics or on texture, for us it’s
all about weaving through these notes and then being able to
place particular barrels for specific sites. Ultimately, when these
are put together as a piece of the puzzle, you then formulate
symmetry in support of the fruit.”

‘ There’s one thing wrong with unoaked
Chardonnay and it is that it doesn’t
have any oak.

According to Leeuwin’s senior winemaker, the impact of oak on
wine in general has noticeably shifted over the last two decades.

“If you take Chardonnay, for instance, a lot of the oak used in
the late 1980s and early 1990s had more of an alternative aspect.
So rather than using a 225L or a 228L barrique, staves or an oak
bag were used and therefore the oak tended to be a little more
aggressive.

“Chardonnay back in the ‘80s and ‘90s was very full, rich,
buttery, and with the oak alternatives, kind of heavy. I think
that’s where Chardonnay fell out of favour a little bit.

“Drawing a timeline to now, we’re being more defined and have
more precision to create the elegance and structure without
seeing overt oak notes,” Lovett said.

He said despite the popularity in certain market segments for
‘no oak’ wines, wood continues to have an essential role at
Leeuwin Estate. He said the estate’s premium varietals would
be unimaginable without it.

“The concept of Art Series Chardonnay being an unoaked
Chardonnay; it will never happen because the wine is the
communication of fruit and oak. The oak provides structure;
it assists with the length that the fruit already has. It promotes
acidity; the nuances of toasty, nutty notes; complexity on the
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‘ For other wine growing regions, |
know puncheons are heavily used
for Chardonnay. We’re primarily in a
225L or 228L barrique format that is
suitable to our wine style.

nose; and texture and weight on the palate. You can’t have one
without the other.

“There’s one thing wrong with unoaked Chardonnay and it is
that it doesn’t have any oak,” Lovett quipped.

He makes it clear that when it comes to oak selection, market
trends have little influence on his winery’s choices.

All about pedigree

“It’s not like making gin or making beer where youre making
it specifically to market. With an icon wine producer such as
Leeuwin Estate, it’s all about pedigree.

“We have our own signature on the wine. Oak use is not
determined by style or the demand of the consumer.

“We’re not going to go down the line of buying a barrel that
might be toastier or caramel or chocolate because there’s a
particular portion of consumers who like that style,” Lovett said.

Similarly, the choice of barrel format is unwavering.

“For other wine growing regions, I know puncheons are heavily
used for Chardonnay. Were primarily in a 225L or 228L
barrique format that is suitable to our wine style,” Lovett said.

“Our Chardonnay from the estate — and from the greater part
of Margaret River - is the Gin Gin clone. It’s very powerful and
it’s very rich, but also has a sparkling acidity and finesse; so you
want a smaller format oak so there is a greater amount of oak to
volume or wine ratio.”

However, the larger format 600 litre ‘demi-muid’ barrel is used
for Leeuwin Estate’s Shiraz.

“This is more subtle and elegant to work with a Shiraz
that’s coming from a Mediterranean climate with maritime
influence,” explained Lovett of the barrel type.

He said that typically barrels at Leeuwin are in circulation
for three or four years before they are sold off to other wine
producers that prefer older oak.

“For us, we see all of the benefits with the barrel’s first use
and we probably see that diminish by around 50 per cent in its
second use, or as one-year-old oak.

“After that we see it more as a vessel which is permeable through
the grain in its third and fourth use, if we require that,” he said.

Lovett started working as a winemaker at Leeuwin Estate
in 2010 after spending his earlier years at several different
wineries in Margaret River and in various other Australian
wine regions. He was elevated to the role of senior winemaker
at Leeuwin in 2016 after the retirement of Paul Atwood, who
had held the position for more than a decade.
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The Leeuwin Estate winery and cellar door (left) and barrel storage facility.

Despite changes in personnel, Lovett said there has been little
variation over the last four decades in how the winery views the
role of oak in its winemaking.

However, he emphasised that where change had occurred has
been in the nature of the oak barrels themselves, and he said
this has repercussions for winemakers.

“Barrels do change and the philosophies of coopers change, so
as a winemaker you need to move and flow with those coopers,”
he said.

“I think some of the coopers that you would have seen maybe 10
or 15 years ago have quite a different overlay or quite a different
identity to what they do now.

“As someone on the wine manufacturing side, it is up to you
to be quite proactive instead of reactive in terms of seeing how
that is going to have interplay on your wine.”

Lovett said one specific change that’s happened with the oak
sourced from forests within France has been that coopers
are now offering a finer selection when it comes to grain
consistency and tightness. He said this has moved the focus
away from oak being “forest specific” to there now being a
greater emphasis on grain selection.

“A decade ago forests would determine selection for the winemaker.
Whether it was Allier or Trongais or another, a winemaker would
say, ‘well, that’s what I want with the wine’. But it's now more
about having a tight grain or a wider grain, and that would be the
determining factor.”

In order to determine what works best for Leeuwin Estate,
Lovett said trials of coopers and their barrel products are
taking place constantly.

Barrel trials

“We will be trialling perhaps five or six different coopers each
year, depending on how the previous vintage unfolded.

“We will do classification tastings and blind tastings in terms of
what cooper pairs well with each block, and we’ll select around
three or four different parcels of fruit to understand the identity
of the cooper and the barrel. Within each cooper there may be
three or four different types of barrel.
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“This always encourages refinement and evolution within our
oak program.”

Leeuwin’s massive barrel storage facility sits apart from the
estate’s attractively-designed main building, which houses the
winery, cellar door, art gallery and an acclaimed restaurant.
The above ground barrel shed by contrast is functional and
non-descript. It is refrigerated and insulated against the
region’s warm summer days which peak on average just below

www.winetitles.com.au
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The recently harvested ‘Block 20’, one of the sources for Leeuwin Estate's Art Series wines, has the earliest plantings of Chardonnay in the Margaret
River region.

30 degrees Celsius. Filled with the intense smell of fermenting
wine and maturing wine, the facility has the capacity to hold
up to 3000 barrels. Each one of the barriques - stacked high
and almost reaching the ceiling — bears the brand mark of
its original French maker. Currently there are barrels being
utilised from 20 different coopers.

Lovett said that strong relationships have been developed
with all of the barrel suppliers and that this allows a clear
articulation of the winery’s requirements.

“We work tirelessly with them in terms of the trialling. By having
a very close rapport, we can then start to branch out within the
cooper to look at different barrels, whether it’s with the toasting
or grain selection or another aspect of their portfolio.

“We will say to them, ‘these are the characters that we’re getting
within the cooperage - should we look at something else?””

An important part of maintaining the close, personal
relationship between winemaker and cooper is Lovett’s regular
travel to France.

Every two years, he makes the long journey from Margaret
River to personally experience the many facets of Bordelais or
Burgundian barrel-making, “from tree to finished product” as
he describes it.

“Each cooper has their own way of doing things and that’s what
identifies them as being different and unique,” he said.

He relishes the opportunity to walk through the forests to look
at the oak that’s being selected and he also visits oak seasoning
yards, stave mills and the cooperages where the barrels
are manufactured.
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“We’ll walk into a forest that’s 150 years old. This is usually the
timeframe, between 150 and 200 years, when they will fell the
tree to go into barrel production.

“Oak forests have a 300-year cycle overall so that passes
through a lot of generations. To meet the individuals involved
in that process and who are carrying on those legacies; to walk
through the forest, to feel it, to see the microflora and to kick
the dirt [..] it gives you ultimate confidence and assurance
about the products’ consistency,” Lovett said.

In return, representatives from the cooperages are invited to
visit Leeuwin Estate to gain first-hand knowledge about how
their barrels are performing.

“We encourage every cooper that we buy barrels from to come
and taste our product out of the barrel,” Lovett said.

In describing the essential traits that make Leeuwin Estate’s
Art Series Chardonnay the highly praised wine that it is, Lovett
can’t hide his satisfaction.

“It’s a wine that has freshness, it has capacity, it’s opulent and
it’s age worthy. It has subtle textures and layers and contours.”

He said the creation of the wine is very much a “team effort”,
with all those involved from the vine to the bottle sharing his
passion as custodians of the brand.

“We all live and breathe Leeuwin, whether youre in the
vineyard as a viticulturist or a harvester, whether you're in the
winery as a cellar hand or a winemaker or a senior winemaker
like myself, we're in it together and we are unequivocally proud
of what we produce.”
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A Winning Influence (NZ)

Phone +64 6 879 6074

Fax+64 6 879 6974

Email info@awiclosures.co.nz
www.awiclosures.co.nz

A.P. John Coopers

(08) 8563 2178
coopers@apjohn.com.au
www.apjohn.com.au

A.R. Black & Company

Phone 0418 841027
Email enquire@arblack.com.au
www.arblack.com.au

ABEVE

Phone 1300 768 976
Email sales@abeve.com.au
www.abeve.com.au

AMSAT

Phone 0407 972 064
Email simon@amsat.net.au
www.wineoak.com

Aquila Audax Enterprises

Phone (03) 5727 1434, 0407 261373

Fax (03) 5727 1434
hg@aquilaagdaxent.com.au
www.bottigamba.com

Australian & New Zealand

Winemakers

Phone (03) 9924 4060
Fax (03) 9924 4061

Email info@ausnzwinemakers.com

www.ausnzwinemakers.com

Ausvat

Phone (08) 8557 1022
Email peter@ausvat.com
www.exfrost.com

BHF Technologies
(Blue H20 Filtration)

Phone (03) 9564 7029

Fax (03) 9564 7039

Email info@blueh20.com.au
www.bhftechnologies.com.au

Bouchard Cooperages Australia

Phone (08) 8346 2644, 0401955 976

Fax (08) 83115257

Email enquiries@bouchardcooperages.com
www.bouchardcooperages.com

Canton Cooperage USA

Phone (03) 9602 4066

Fax (03) 9670 1002

Email admin@chene.com.au
www.cantoncooperage.com

Chassin Barrels Australia

Phone 0405 437 864
Email info@wowique.com.au
www.chassin-bourgogne.fr

Chene Australasia

Phone (03) 9602 4066

Fax (03) 9670 1002

Email admin@chene.com.au
www.chene.frlen/chene-cie

Classic Oak Products

Phone (02) 9479 4700

Fax (02) 9986 2299

Email sales@classicoakproducts.com
www.classicoakproducts.com

Classic 0ak Products (NZ)

Phone +64 4 472 6050, +64 21500 607
Email susan@classicoakproducts.com
www.classicoakproducts.co.nz

Cooperage Estate

Phone 0418 544 743
Email info@cooperageestate.com.au
www.cooperageestate.com.au

Cooperages 1912

Phone (08) 8563 1356
Email pschwerdt@cooperages1912.com.au
www.cooperages1912.com.au

Dargaud et Jaegle

Phone 0412 947 090 / 0417 818 539
Fax (08) 8423 0239

Email geoff@djbarrels.com.au
tim@baileywine.com
www.dargaud-jaegle.com/en

DJ Barrels
)

DARGAUD & JAEGLE
2l

MVALLAURINE

FALLEE DU AHONWIE FRANLCE

Contact Tim Bailey
tim@baileywineco.com
Phone 0417 818 539

DJ Barrels is the importer and distributor
in Australia of new oak barrels, foudres
and vats from the Dargaud et Jaeglé and
Vallaurine cooperages, France. Dargaud

et Jaeglé, in southern Burgundy, sources
French oaks by region and sub-region

of origin. All barrels are coopered using
hot water bending of staves. Provides

for subtlety in flavour, respect of fruit
flavours. Vallaurine, northern Rhane Valley,
provides fire bent barrels with French oaks
blended to style.

THE AUSTRALIAN AND NEW ZEALAND
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E.E. Muir & Sons

Phone (03) 99312200, 0409 431771
Fax (03) 99312201

Email dtoon@eemuir.com.au
www.eem.com.au

Enartis Pacific

Phone (03) 9428 0037

Fax (03) 9428 0047

Email accounts@enartis.com
www.enartis.com.au

Enartis Pacific

enartis

Phone (03) 9428 0037

Fax (03) 9428 0047

Email accounts@enartis.com
www.enartis.com.au

Launched in 2003, Enartis, a brand of
Esseco Group, is one of the leading players
in the market for winemaking processes
and products. Its mission is to support and
improve wine production worldwide.

The company has introduced more than 300
specialised products onto the international
market and has developed important
synergies with wine growers and producers
in countries such as Italy, Spain, Portugal,
Central Europe, USA, Argentina, Chile,
Australia, New Zealand, South Africa

and China.

Enartis has received the FSSC 22000
International Food Safety Certification
and works in compliance with the most
stringent oenological and food quality
regulations.

EnolTech

Phone (03) 8786 4300

Fax (03) 8786 4399

Email enquiries@enoltech.com.au
www.enoltech.com.au

Fineweld Stainless Steel

Phone (03) 9775 0339

Fax (03) 9775 0338

Email info@fineweld.com.au
www.fineweld.com.au
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Heinrich Cooperage

Phane (03) 9428 5842
Email isabelmc@flexcube.com.au
www.flexcubegroup.com

French Oak Cooperage
(Mastro Bottaio Italia)

Phone 0438 816 934
Email philippe@frenchoak.com.au
www.frenchoak.com.au

This Italian Cooperage specialises in the
manufacture of new large format Casks,
Vats and Fermenters. The advantage of
larger oak casks for fermentation and
storage is that there is some thermal
inertia. The low-level micro-oxygenation
reactions help to polymerise tannins

and avoid reductive flavours developing
during ageing. The micro-oxygenation

is long so the wine matures gently over
time. Respecting and supporting fruit
flavour rather than adding oak flavour are
the modern stylistic priorities. Optimising
the use of oak for micro-oxygenation
properties rather than oak characters

is important where fruit, rather than
‘boisée’ characters are sought. For more
informations contact Philippe Morin
0438816934 - philippe@frenchoak.com.au

Gorilla Products Australia

Phone (08) 8723 4306

Fax (08) 8723 2725

Email sales@gorillaproducts.com.au
www.gorillaproducts.com.au

Grapeworks

Phane (03) 9555 5500

Fax (03) 95514118

Email info@grapeworks.com.au
www.grapeworks.com.au

www.winetitles.com.au

Phone (08) 8563 1356
Email pschwerdt@cooperages1912.com.au
www.heinrich.com.au

Jacwine

Phone 0417 922 646
Email jacwine@iinet.net.au
www.sirugueaustralia.com.au

Kadar Cooperage Hungary

Phone (03) 9602 4066

Fax (03) 9670 1002

Email admin@chene.com.au
www.kadarhungary.com

Kauri Australia

Freecall: 1800 127 611 (Aust only)
Freefax: 1800 127 609 (Aust only)
Email info@kauriwine.com
www.kauriwine.com

Kauri - leading supplier of innovative
winemaking products to the Australian

and New Zealand Wine Industry with a
specialised portfolio of products for use
throughout the winemaking process, from
fermentation to bottling. Kauri prides itself
on a high level of customer service and
technical support, just a phone call away.

Laffort Australia

Phone (08) 8360 2200

Fax (08) 8360 2222

Email tertius.vdw@laffort.com
www.laffort.com

Laffort New Zealand

Phone +64 21322 290
Email greg@laffort.co.nzYe
www.laffort.com

Master Cask

Phone 0488 119 690
Email darren@mastercask.com.au
www.mastercask.com.au
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Mercurey Australia

Phone 0419 580 943, 0417 016 669
Fax (03) 9730 1579

Email info@mercurey.com.au
WWW.mercurey.com.au

Mercury NZ

Phone +64 3 314 2100

Fax +64 3 314 2101

Email mercureynz@bellhill.co.nz
www.tonnellerie-de-mercurey.com

Moog Systems Australia

Phone 0438 291032
Email omoog@iinet.net.au
www.moogsystems.com.au

Nadalie Australia

Phone (08) 8563 3833, 0429 545 703

Fax (08) 8563 0152

Email r.filsell@nadalieaustralia.com.au
www.nadalieaustralia.com.au

0ak Solutions Group

Phone (08) 8563 1356
Email mroberts@oaksolutionsgroup.com
www.oaksolutionsgroup.com

0ak Solutions Group

Phone (08) 8563 1356
Email mroberts@oaksolutionsgroup.com
www.oaksolutionsgroup.com

0akin

Phone (02) 9979 9425
Email ingrid@oakin.com
www.oakin.com

Pronektar S.A. Cooperage

Phane (03) 8786 4300 Phone (08) 8326 0911

Fax (03) 8786 4399 Fax (08) 8384 6526

Email enquiries@enoltech.com.au Email info@sacooperage.com
www.enoltech.com.au WWwWw.sacooperage.com

Radoux Australasia Saint Martin Australasia
Phone (03) 8786 4300 Phone (08) 8358 5657
Fax (03) 8786 4399 Fax (08) 8358 5658

Email enquiries@enoltech.com.au
www.tonnellerieradoux.com

Email saintmartin2@bigpond.com
www.tonnelleriesaintmartin.com

Rapidfil SCI0S

Phane (03) 9455 3339 Phone +64 7 377 3514
Fax (03) 9459 5232 Fax +64 7 377 3515
Email rapidfil@rapidfil.com.au Email blkirk@xtra.co.nz

www.rapidfil.com.au

WWW.SCi0S.c0.nZ

RedOaker Seguin Moreau Australasia
Phone 0401030 777 Phone (08) 8406 2000
Email neal@redoaker.com.au Fax (08) 8406 2001

www.redoaker.com.au

RGB Industries

Phane (08) 8187 2800

Fax (08) 8326 8654

Email sales@rgbindustries.com.au
www.rgbindustries.com.au

Roll Out The Barrel Cooperage

Email admin@seguinmoreau.com.au
www.seguin-moreau.fr

Sirugue Australia

Phane (07) 3284 9490
Email rolloutthebarrel@bigpond.com
www.rolloutthebarrel.com.au

Rousseau Oak Australia

Phone (03) 5727 0246

Fax (03) 52219053

Email sirugue@bigpond.com
www.sirugueaustralia.com.au

Stainless Engineering &
Maintenance (SEAM)

Phone 0411187 871
Email brendon@rousseauoak.com
www.rousseauvoak.com

Phone 0403 134 750
Email admin@stainlessengineering.net.au
www.stainlessengineering.net.au

Suber Oak International

Phone (08) 8562 3420
Email office@suberoak.com
www.suberoak.com

BRAND NEW!

1 .a*w Alcohol Reduction
i Service

l‘ \; i\‘ "

Specializing in professional mobile
alcohol reduction and.crossflow

filtration in SA & Sunraysia Phone Hewy 0488 439 937

www.hewysfiltration.com.au
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Taransaud Cooperage France

Phone (03) 9602 4066

Fax (03) 9670 1002

Email admin@chene.com.au
www.taransaud.com

TKF Cooperage

Phone (08) 8563 3012
Email info@tkfcooperage.com.au
www.tkfcooperage.com.au

Tonnellerie Cadus

Phone +33 (0)3 8026 4949

Fax +33(0)3 80 26 49 50

Email contact@tonnelleriecadus.com
www.tonnelleriecadus.com

Tonnellerie D'Aquitaine

/\0\\“\‘ ELLE Rip

D’AQUITAINE
FRANCE

Phone 0438 816 934
Email philippe@frenchoak.com.au
www.frenchoak.com.au

This family owned cooperage offers classic
elegant quality craftsmanship with a
strong, innovative approach to match your
winemaking challenges.

Tonnellerie D'Aquitaine traditional fire bent
barrels are known for their elegance in
promoting the fruit varietal characteristics.

Oak flavours are well integrated into the
wine, thus enhancing the finish. Its custom
production allows best performances on
either red or white wines.

Tonnellerie D’Aquitaine also offers French
Oak Alternatives to match its barrels
qualities for your specific winemaking
application.

For more informations contact Philippe
Morin 0438816934 - philippe@frenchoak.
com.au

60  Grapegrower & Winemaker

Tonnellerie Ermitage &
Berthomieu

Phone 0488 214 680

Fax (08) 8556 3517

Email paul@ermitageausnz.com
www.berthomieu-ermitage.com

Tonnellerie Jarnac

Phone 0437 658 185
Email richard@tonnelleriejarnac.com.au
www.tonnellerigjarnac.com.au

Tonnellerie Quintessence

Phone +33 (0)5 5672 8200

Fax +33 (0)5 5672 4772

Email pschwerdt@cooperages1912.com.au
www.tonnelleriequintessence.fr

Tonnellerie Tremeaux

Phone (08) 8563 1356
Email pschwerdt@cooperages1912.com.au
www.tonnellerie-tremeaux.fr

Tow and Blow Frost Fans

Phone (02) 6964 4688
Email info@aimsales.com.au
www.aimsales.com.au

Vinoak Australia

Phone (08) 82416700

Fax (08) 82416777

Email vinoak@corksupply.com.au
www.vinoak.com

Vinum Australia

Phone 0438500 060
Email anthony@vinumoz.com.au
www.vinumoz.com.au

W.E. Ware & Co.

Phone (08) 8365 3200

Fax (08) 8365 3187

Email weware@weware.com.au
WWWw.weware.com.au

www.winetitles.com.au

I: BARREL, COOPERAGE & OAK SUPPLIERS

We

Wine energy

Phone 0439 021913

Fax (02) 8569 0271

Email radek@wineenergy.com
www.wineenergy.com

Wine energy is a supplier of innovative
winery equipment in Australia.

Our focus is on working with winemakers,
cellar managers, maintenance managers
& business owners to find a solution that
will increase wine quality and improve
efficiency

If you have a bottleneck in your process,
Wine energy might be able to help

If you spend too much money in a specific
area of production, Wine energy might be
able to help

If you'd like to improve your quality, Wine

energy might be able to help

If you have low efficiencies, Wine energy

might be able to help

Winetrust

Phone +64 6 839 5780
Email winetrust@xtra.co.nz
www.winetrust.co.nz

World Cooperage

Phone (08) 8563 1356
Email pschwerdt@cooperages1912.com.au
www.worldcooperage.com

World Cooperage

Phone (08) 8563 1356
Email pschwerdt@cooperages1912.com.au
www.worldcooperage.com

XtraChene

Phone (03) 9602 4066

Fax (03) 96701002

Email admin@chene.com.au
www.xtrachene.fr
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