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I write to you from the hinterland of the 
Sunshine Coast at Landsborough. The cara-
van park is elevated, with beautiful views, 
and is very peaceful. 
The bonds of home, winery and friends are 
still strong but it is nice to be on holidays. 
Parked between vans of all shapes and sizes, 
I wonder if they considered our main crite-
ria when choosing their vans - “it must fit 5 
cases of wine under the bed”! 
We have caught up with some old friends 
and look forward to meeting new ones, 
Australia is such a wonderful country. 
Damien, Mel, Andrew and crew seem to 
have everything under control. With the 
gradual shift of responsibility comes change 
to our lifestyle...and it feels pretty good. The 
business is Damien and Mel’s responsibility 
now, and I have great faith that they will 
continue our tradition with great success. 
Well, must away, so cheers for now 
Max 

The old song we used to sing to 
our children, “Mrs Snail, Mrs Snail, you leave 
a pretty silver trail..”, is how I feel as we glide 
along the highways and smaller side roads 
with our caravan behind us. 

Most of the grey nomads from Victoria seem 
to be traveling with us, as the caravan parks 
are full of Vic number plates. 

So far the weather is cold and windy - jump-
ers, jeans & joggers being required each day. 

It’s always hard leaving home, especially as 
my Daphne is almost in bloom and the win-
ery is having a couple of dinners in our ab-
sence. One at Cofield’s and one in Mel-
bourne. It would be nice to be in 2 or 3 
places at once, wouldn’t it? 

Winery Walkabout in June this year was one 
of the best. Sunshine & T-shirts, music, in-
teresting stalls and the Sparkling Burgundy 
Breakfasts. 

Kristal and Jessica (eldest grand-daughters) 
love helping out, but don’t venture too far 
from the Be Sweet lolly stall. 

The new rules enforcing “no alcohol” on 
buses has been very successful. Lots of 
groups dress up and have fun dancing at the 
wineries with music. 

The more rowdy element has disappeared, so 
if you haven’t been to Rutherglen for a 
while, keep it in mind for next year. Or, visit 
to attend one of the Spring Events - Young 
Bloods Weekend, Rutherglen Wine Show 
week or Cofield’s dinners on the long week-
ends. 

Max and I will be home from our travels by 
then, so if we don’t see you in Queensland, 
we may see you in Wahgunyah. 

Bye for now. 

Karen 

After nearly 12 years as Max 
and Karen’s understudy in the 
business & learning the ropes etc, it is awe-
inspiring if not a little scary to finally be-
come the proprietors. 

It is with much anticipation that Melanie 
and I are handed the torch of ownership of 
Cofield Wines.  

We should be prepared, as Max and Karen 
have been great mentors, always steering 
the ship with a steady hand and offering 
friendly advice. I thank them for these spe-
cial attributes that they have passed on 
(along with the key to the winery cellar). 

The most important thing that they (Max & 
Karen) have instilled in us, is the priority of 
customer service and that of making our 
guests feel part of our wine family - some-
thing we are focussed on continuing. 

Mel and I are looking forward to future 
opportunities that present themselves, in 
particular being able to indulge in our pas-
sion of Sparkling wines. 

                  

We have recently been awarded a Fed-
eral Grant under the Food Processing in 
Regional Australia Program (FPRAP) which 
will enable us to upgrade our current Spar-
kling Disgorging equipment.  

This will take some of the leg work out of 
the process and should lead to an increase 
in quality and possibly some new products 
in the future. 

All in all, a very exciting period of our lives 
and we are looking forward to welcoming 
you all at cellar door. 

Damien 

Member for 
Indi, Sophie 
Mirabella MP 
presenting 
the Federal 
Grant to  
Melanie, 
Andrew and 
myself. 
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Melbourne Dinner - BOTTEGA 

Thursday, 6th September 2007 

Join Damien & Melanie for a sensa-
tional evening of fine wine and dining. 
The renowned city restaurant, Bottega 
(Bourke St in the city), have created a 
wonderful menu to match a special se-
lection of our wines. 

So...come along, bring some friends 
and join us for a fabulous evening. 

Cost is $115pp ($110 for CC member 
&  partner).  

To book, just call me at the winery on 
02 60333798, or email                      
topdrop@cofieldwines.com.au.   

FROM THE HEART - MEL 
It is with great excitement 
that Damien and I take 
over the reins from Max 
and Karen. Although we 
have big shoes to fill, we 

are as Max says “young, ambitious and 
very determined”. 

My sincerest thanks must go to my 
lovely mother and father-in-law for giv-
ing Damien and I this amazing opportu-
nity and for showing such surety in our 
ability to carry on with the daily opera-
tions of Cofield Wines. 

My biggest challenge now lies with find-
ing a balance between Damien (my first 
love), motherhood (my second love) 
and the winery (my third love). I am sure 

COMING EVENTS 

of one thing though, we will still have 
our weekly family roast as a catch up 
(that is when Max and Karen are home 
and not north chasing the sunshine). 

Our three beautiful children are growing 
so quickly that I can hardly believe 
Mitchell is off to school next year, leav-
ing me with only my girls, Ava and 
Sarah, at home. 

I have included a copy of Mitchell’s lat-
est pre-school project (right). It is funny 
to view a child’s perspective on Mum 
and Dad’s roles at work - we had a 
laugh and I hope you do. 

Cheers 

Melanie 

 

OUR CIRCLE OF FRIENDS 

Remember - we love to include 
photo’s from our members so 
feel free to email us your 
happy snaps! 

Here are some photos from Bill & Karen Ruse taken 
on their recent trip to the West Indies to watch the 
World Cup Cricket. Lucky devils! 

This year’s Winery Walkabout was a great 
event. Good weather, sunny but cold, con-
tributed towards making an enjoyable 
weekend for those who ventured out. 

The Spar-
kling Break-
fasts were a 
great deal of 
fun, with 
bubbles 
flowing 

freely. 

Sly Dog & the 
Howlers 
played on for 
the crowds, 
much to the 
happiness of 
many people who  joined by dancing along. 

This year saw a few new interesting stalls 
which added to the extensive array of pro-

duce and prod-
ucts available 
each year. 

The much an-
ticipated re-
lease of our 

Rosé, Sweet Ava, was met with delight by 
fans and followers. 

The atmosphere over the weekend was 
electric and we thank all of you who made 
the journey to experience the 2007 Winery 
Walkabout with us. 

2007 WALKABOUT 

Bill & Karen 
with an 
American 
friend at a 
local St Kitts’ 
food stall 
(right) 

Cofield Wines Spring Dinner    
~ Vine, Wine & Dine ~ 
Sat 3rd November 2007 

 

Your evening will commence with a 
glass of Cofield Sparkling on the lawns 
at 7.00pm. Enjoy an evening of good 
wine, good food and good fun in The  
Barrel Room @ Cofield’s, along with the 
Cofield Family.  The Pickled Sisters will 
create a menu especially for the evening.  
 

Cost $90pp ($85 for CC member & part-
ner).  A courtesy bus from local accom-
modation houses will be provided.  
Bookings are essential - 02 6033 3798.  

Bill & Karen at  a sherry bodega at 
Jerez in Spain (above) 

Bill & Karen 
with their St 
Kitts tour 
guide (left) 

Canberra Dinner                           
The Boat House                                      
B Y  T H E  L A K E 

Date to be confirmed 

We extend an invitation to members (and 
their friends!) from near and far to join us 
for our annual Canberra Dinner.     

The Boat House by the Lake (Grevillea 
Park in Barton) is a stunning venue and 
one of Canberra’s ultimate experiences.   
Cost will be $105 pp ($100 for CC mem-
bers and their partners). 
 

We are taking bookings through the win-
ery  (02 6033 3798) or email                
topdrop@cofieldwines.com.au, to ensure 
your place for a fantastic night. 



gundy associated with Grand Cru Chardon-
nay. 

Chardonnay is well known to be a great match 
with chicken, but will also 
work well with pork or light 
meats and creamy seafood 
dishes. 

Until next time, cheers. 

Mell M 

FROM THE HEART - MEL 

After my trip to Burgundy, France, I thought it 
appropriate that we look at the famous Bur-
gundian wine Chardonnay (also the re-
nowned region of one of my all time favourite 
table wines, Pinot Noir). 

Chardonnay, which makes Chablis in Bur-
gundy, is the most popular white wine in Aus-
tralia.  Australian Chardonnay usually has 
peach and melon characteristics and can be 
made as both oaked and unoaked wine.   

Unoaked chardonnay tends to be a lighter 
bodied, fresher style wine that has aromas of 
fresh lemon, lime and white peach.  The pal-
ate is usually quite lively.  Unoaked Chardon-
nay has similar aging potential to oaked 
Chardonnay and develops toasty characters. 

Oaked chardonnay is usually a full-bodied 
style wine that has of vanillan, buttery, nutty 
aromas.  The palate can be quite creamy and 
reflects the characters found on the nose.  
Aged oaked 
Chardonnay 
develops 
cashew, honey-
comb, and fig 
characters. 

I  was lucky enough to visit Puligny Montra-
chet, one of the more famous towns in Bur-

Rain, rain, glorious rain. We 
have received around 122mm 
since the end of April. Dams are 
full and the Cockies (farmers) 
are happy! Lets wait to see what 
the Gods have in store for the coming season.          
 

The new block has kept me busy, researching 
grape varieties, preparing the soil, planting posts 
and running wire.  
 

I have been researching a new irrigation drip tube 
which is placed below the soil surface. With 
proper monitoring this system can save up to 
40% of our water usage. 

 

Preparations at 
the new block in 
readiness for the 
Viognier planting. 

 

 

 

 

The new posts 
have arrived! 

VIEW FROM THE 
VINEYARD 

THE PICKLED SISTERS CAFE 

 

            

Our Cellar Door Regional Tasting Plate has once again changed to match the season.  The new 
Plate includes a flight of three of our wines, each wine matched to a sample of regional produce 
for only $12.00. 

• 2006 Sauvignon Blanc Semillon accompanied by a Milawa Cheese Company Camembert 

• 2004 Cabernet Sauvignon to sip whilst savouring the King Valley Artichoke pesto 

• QVP Shiraz to complete the trio to enjoy with The Pickled Sisters Panforte 

• A chunk of home made bread from The Pickled Sisters to relish with some fruity Lyric 
Olive Oil. 

A perfect way to experience our local fare and enjoy a quick bite whilst on your wine tasting 
adventure…... 

A TASTE OF THE REGION AT CELLAR DOOR 

SWIRL, SNIFF, SIP & SPIT 

The Barrel Room 
@ Cofields                     

Looking for a venue to hold 
your next function?       

      

The Barrel Room at Cofield’s is perfect 
for your next function - and with every-
thing organised by The Pickled Sisters 
it’s sure to be an unforgettable event.  
 

From 50 to 110 guests, this is a stun-
ning Function Room that guarantees 
charm and elegance with its simplicity. 

 

The Pickled Sister’s can cater for wed-
dings from the ceremony to the recep-
tion with Cofield Wines beautiful ro-
tunda available for special occasions 
as well.   

For bookings or further information 
please call The Pickled Sisters         
02 6033 2377 or email enquiries to 
café@pickledsisters.com.au 
 

Don’t forget, as a Cellar Circle mem-
ber, when you dine at The Pickled Sis-
ters Café, you will receive 10% saving 
off the CC card-holder’s meal. 
(Excludes beverages and non-card-
holders meals.) 

Below, a beautiful 
setting for a wed-
ding in the Barrel 
Room. A wonderful 
atmosphere for a 
function with a dif-
ference. 



 

2005 SHIRAZ 
CC: $17.55 CD:  $19.50 
Our latest Rutherglen Red has been an 
instant hit at Cellar Door. 

APPEARANCE:  
Rich violet purple 
with a crimson 
rim. 

AROMA:  Cher-
ries and raspber-
ries with a hint of 
spice and savoury 
oak. 

PALATE:  Rich, 
sweet red fruit 
and raspberries balanced by firm fruit 
tannins and good length. 

Dave is taking over the reins from Damien 
for this column. We are sure that you will 
enjoy Dave’s perspective about what’s go-
ing on in the winemaking scene.  

If there is a process of winemaking that you 
would like to hear about, or any new tech-
nology, drop us a line and we’ll ask Dave. 

Barrel Maturation 

Barrel maturation is the storage of wine 
(red, white and fortified), in a wood vessel 
typically made from oak. 

Historically, wine was placed in oak barrels 
for storage during transport between 
Europe and England. When the wine 
reached England it was found to have im-
proved in quality due to the flavours that 
the oak had imparted to the wine during 
transport. 

What happens during Barrel  Matura-
tion? 

A barrel is not a closed system. Small 

STAFF PROFILE - DAVE WHYTE 
certainly know 
how much he 
drinks by the size 
of his hangover 
when he returns 
from his hunting trips. 

He is engaged to the lovely Tamara and 
will be tying the knot & settling down 
with her next year (sorry girls).  Dave’s 
favourite wine is the 2005 Quartz Vein 
Durif – pretty tough, seeing as we only 
have magnums of it left.  Now we know 
why he has such hangovers!! 

David (Dave) Whyte is a local Corowa 
boy who started with Cofield Wines on 
25 November 2002 (yes he remembers 
the date).  He joined us as Assistant 
Winemaker and is now our Winemaker, 
working with Damien Cofield our illus-
trious leader and Senior Winemaker. 

 Dave is your typical Aussie bloke and is 
into hunting, fishing and of course 
drinking.  He often treks up north and 
to the outback in search of large fish 
and wild pigs.  We don’t know how 
many fish or pigs he catches, but we 

2007 SWEET AVA 
CC: $15.30 CD: $17.00 
Released at Cellar Door at the Ruther-
glen Winery Walkabout, our Ava is prov-
ing to be more and more popular. 

APPEARANCE:  Bright rose pink. 

AROMA:  Boiled lollies and rose petals.  

PALATE:  Light with hints of fizzy 
sherbet, rose petals and musk sticks 

If ever there was a reason to drink 
wine, then this “educational” informa-
tion is definitely the best reason we 
have come across yet. 

Water & Wine Education 

It has been scientifically proven that if 
we drink one litre of water each day, at 
the end o f the year we would have 
absorbed more than one kilo of the 
Escherichia coli (E. Coli) Bacteria 
found in faeces.  (Yew!) 

In other words, we are consuming one 
kilo of poo.  (Yew!) 

However, we do not run that risk 
when drinking wine, because alcohol 
(wine) has to go through a distillation 
process of filtering and fermenting. 

Therefore Water equals Poo and Wine 
equals Health.  Free yourself of poo 
and drink WINE. 

In conclusion, it is better to drink wine 
and talk crap than to drink water and 
be full of crap. 

Source:  unknown. 

SOMETHING AMUSING 

NEW RELEASES  
2007 SAUVIGNON BLANC 
CC: $14.40 CD: $16.00 
Released to you our Cellar Circle Mem-
bers and our local retailers, this is a lim-
ited release wine with typical Sav. Blanc 
characters. 

APPEARANCE:  
Straw with a slight 
green tinge. 

AROMA:  Ripe 
passionfruit with a 
hint of pungent as-
paragus. 

PALATE:  Up 
front passionfruit 
with balanced acid-
ity and a crisp finish. 

amounts of oxygen pass through the oak 
and into the wine resulting in controlled 
oxidation. Small harsh, astringent antho-
cynins and phenolics (extracted from the 
skins) are polymerised to longer chain 
molecules which are rounder and smoother 
to taste, or they fall out of solution. 

Flavour development also occurs during 
oak maturation. Typical flavours that the 
wine takes on from being in oak are: vanil-
lin, toasty, cedar, cigar box and coffee 
(cigar box & coffee, no wonder wine is so 
addictive!). 

The degree to which flavour is imparted to 
the wine depends on the age of the barrel 
as well as the degree of toasting (burning) 
of the inside of the barrel. For example, a 
1 to 2 year old barrel with a high degree of 
toasting will impart a higher degree of fla-
vour than a 5 to 6 year old barrel. 

Dave 

(Right : Oak storage at Cofields) 

WHAT’S HAPPENING IN WINEMAKING? 




