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Faith or Folly!! 
Life seems to lead us down paths 
unknown; when the ink is not yet 
dry on words written in concrete 

“I am not going to do any more major pro-
jects in my life”.  Then along comes an oppor-
tunity to purchase 50 acres of what is probably 
the best viticultural land in Rutherglen.   
Historically it was part of Graham’s vineyard, 
which was returned to pasture during a down 
turn in the industry many, many, many years 
ago.  About 8 years ago vine planting began 
with 13 acres of Shiraz established and a fur-
ther 4 acres marked out for Durif, which fits 
our needs as well. 
The infrastructure, planning and general setup 
of irrigation etc is exceptional and is a real 
credit to the young chap who established it; 
we hope to maintain the high standards he has 
set. 
 

A FEW WORDS 
FROM KAREN 

School Re-unions are often a love/
hate affair.  Some people have noth-

ing but happy memories and look forward to re-
unions with glee.  Others are caught up in the 
“here and now” and are unable to make the time to 
attend.  I find it very hard to believe everyone who 
attends doesn’t have a great time. 

My school was Rutherglen Higher Elementary 
School (Prep to Year 10).  In Form 1 (Year 7) our 
grade swelled with the addition of students from 
the smaller outlying primary schools; Wahgunyah, 
Chiltern, Dugays Bridge.   

Many of these friendships remain strong today and 
a group of us meet for dinner every couple of 
months.  At one of these get-togethers we decided 
to celebrate turning 60 with all our classmates.   

This wonderful event was held recently in Mel-
bourne, with 22 former classmates attending a 
dinner on Saturday evening.  Some spouses also 
braved the hugs and kisses; two of our teachers, 
Beryl Pollock & Graham Lee, got their share as 
well. 

Next day we all went out to Rowville to a barbe-
cue at Ian & Jill Mitchells home.  After much 
laughter, tall tales and a few wines (Cofield of 
course) we vowed to get together in five years 
time. 

I would  strongly advise anyone who has the op-
portunity to attend such an event to make it top 
priority. 

While I have been absent from the cellar door a bit 
lately I miss meeting my “wine” friends and our 
chats.  Hopefully I will get a chance to catch up 
soon. 

Bye for now. 

Karen 
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Our new purchase 
The Cofield Rutherglen  Vineyard 

A few of the girls with Karen at their reunion 

In this issue 

The 2007 Shiraz 
has been picked 
and is among the 
best to be proc-
essed this year.   
We have yet to 
name this vineyard, 
perhaps we should 
have a competition 
with some wine 
from these vines as 
a prize?  But I di-
gress.  
Faith or Folly? 
Who in their right 
mind would buy 
land in the worst drought since Federation?  
When the wine industry is in over supply 
and markets difficult to find? 
We have great confidence in the wines 
from Rutherglen and our ability to retain 
our market share.  Our ability to continually 
produce value for money quality wines will 
be enhanced as we plant the remaining 
acres with relevant varieties using the latest 
viticultural techniques. 
Gosh, I am starting to feel some of the old 
passion returning!  As this project will take 
a decade to complete, I look forward to 
sharing these “New Block Wines” with you 
at cellar door and at one of our dinners.  I 
will keep you up to date with the develop-
ments. 
Cheers 
Max 

Shiraz juice coming in 
from our new vineyard. 

Just look at that colour - 
WOW!! 



 
Sparkling Burgundy Breakfasts.   
Saturday 9th & Sunday 10th June  

Yes, it’s that time of year again!!  Get a 
group of friends together and kick off your 
day with the Cofield’s in the  winery barrel 
room.  Enjoy a superb 3-course breakfast 
prepared by the Pickled Sisters Café and 
matched to a selection of Cofield Sparkling 
wines.   

After breakfast, why not stay around and 
have a chat to Damien in the Reserve Tast-
ing Area and try some special wines. 

Cost $55pp, $50 CC Members.  Bookings 
are essential, so give me a call on  
02 6033 3798. 

FREQUENTLY ASKED QUESTIONS 
What is the best way to cellar wine? 

Cellaring wine involves storing young wines until 
they are at a point where the optimum drinking 
pleasure can be achieved 

There are four very important things to remem-
ber when it comes to cellaring wine.   
1. Put the wine where you won’t drink it after 

you have had a glass or two or a few. 
2. See point 1 
3. See point 2 
4. See point 3 

On a more serious note, there really are four 
very important things to remember about cellar-
ing conditions: 
• Temperature 
• Humidity 
• Light 
• Vibration 

YOUR MAY SELECTION 
The wines chosen for your May Selection 
are listed below.   

Tasting notes are included on the re-
verse side of your Special Offer and 
Freight Free Opportunity. 

White Selection $91.40 
2 each of; 
2006 Chardonnay 
2006 Sauvignon Blanc Semillon 
2006 Marsanne Viognier 

Red Selection $110.30 
2 each of; 
2004 Cabernet Sauvignon 
2004 and/or 2006 Malbec  
2006 Durif 

Mixed Selection $100.85 
1 each of the above white & red wines 

Mixed Dozen $196.70 
2 each of the above white & red wines 

Sparkling Selection $131.00 
2 each of; 
Sparkling Kristalee (Sparkling Frontignac) 
Sparkling Pinot Noir Chardonnay 
Sparkling Shiraz 

Quartz Vein Selection $156.20 
3 each of; 
2006 QVP Shiraz (Vintage Port) 
2002 Quartz Vein Shiraz 

Sweet Selection $91.40 
3 each of; 
2006 Chenin Blanc 
2006 Sweet Ava 
Pricing for these Wine Selections is based on 
the Cellar Door price of the wine, less Cellar 
Circle Saving of 10%, plus $5 administrative 
fee. 

COMING EVENTS 

Melbourne “In The City” Dinner.   
August   

Well, we don’t have a date yet, or a loca-
tion, or a price, but we thought we would 
let you know that it’s coming up.  Of 
course we are happy to take tentative 
bookings now and we will have more de-
tails for you closer to August.  Just phone 
us at the winery, 02 6033 3798 or send an 
email to topprop@cofieldwines.com.au. 

See you soon 
Jill 
PS:  Canberra, we 
haven’t forgotten you, 
there will be another 
dinner coming soon! 

The ideal temperature is 10ºC to 13ºC, but sev-
eral degrees either side of this is quite safe. 

A moderately damp cellar is ideal, as humidity 
helps to keep the corks from drying out. This is 
also achieved by keeping the bottles horizontal, 
so that the wine is in constant contact with the 
cork. 

Darkness is ideal for a cellar. Ultraviolet light 
destroys wine, which is one of the reasons wine 
is traditionally bottled in coloured glass. 

Wine needs to sleep and frequent disturbance of 
the wine will agitate it. 

Most wine drinkers don’t have a specially de-
signed cellar so for those of you who, like me, 
don’t have a cellar  try and find a place where 
you can place the wine on its side, lying down, at 
a steady temperature between 10-13° Centi-
grade, in the dark and away from vibrations. 

 

CC Members & proud parents - 
Rob & Jude Hall  

celebrating their son’s wedding 

 

CC Member Leo Ryan with his wife 
Margaret at our 1st Tastes of Rutherglen 

Dinner 

CC Members Alison Elliott & Susie Lubeck 
with their husbands at our 1st Tastes of 

Rutherglen Dinner 

Winery Walkabout   
June Long Weekend 
Enjoy our annual market on the lawns or 
warm your soul with the Pickled Sisters’ gour-
met burgers & soup.  Get down with Sly Dog 
& The Howlers (12pm-4pm, both days). 

Join us in celebrating the annual release  of 
our popular Sweet Ava Rose and be amongst 
the first to try the 2007 Ava and our many 
other wines too.  

Retreat into the Reserve Tasting Area and try 
some special wines - CC Members are entitled 
to free entry ($5pp for non-members).   

And don’t forget our Sparkling Burgundy 
Breakfast’s 
 

Newlyweds,  
Andrew & Robyn Hall 

CC Member Maxine Eyles (far right) 
with husband, Warren (closest left) 
and friends, Sandy & Barry Hunter 

(centre), at our 1st Tastes of 
Rutherglen Dinner 

Congratulations to Andrew & Robyn 
Hall who celebrated their wedding 

and enjoyed some  
Cofield bubbles on the day 

Remember - we love to in-
clude photo’s from our mem-
bers so feel free to email us 
your happy snaps! 



 

Our Cellar Door Regional Tasting Plate has 
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 Chardonnay matched to a sample 
of Milawa Cheese Camembert 

• 2003 Shiraz matched to King Valley Dill 
& Chive Pesto (It will surprise you.) 

• 2005 QVP Shiraz (Vintage Port) matched 
to the Pickled Sisters Chocolate Pane-
forte 

So, why not give it a try next time you call 
into our cellar door. 

The purchase of our new vine-
yard means that I have needed 
to employ another staff mem-
ber:  Welcome Lynton Enever 
to our team.  

Lynton is a long-time friend of 
the Cofield family and is return-
ing to the wine industry from a 
twelve month hiatus in China.  

He has a wealth of local knowledge spending 
his viticultural career working for several local 
vineyards. 

The drought is still with us and we have had no 
water since October except what has fallen 
from the sky. 

This means what???  Some varieties will be 
more suited to cope than others, so the Durif 
and Sangiovese in our Quartz Vein vineyard 
should shine through with flying colours.  

Our Chardonnay and Semillon , along with 

VIEW FROM THE VINEYARD 

SWIRL, SNIFF, SIP & SPIT 

ANOTHER GREAT REASON TO VISIT US 
Motel Woongarra are offering the following Mid-week Special 
to our Cellar Circle Members 
 

• $75 per double or twin share per night* 

• Minimum booking of 2 nights - Sunday to 
Thursday only * 

• Complimentary Cofield Wines Cellar 
Door Regional Tasting Plate Voucher 

• Half-day Rolls Royce vineyard tours 
available $40 per person (Minimum 2 
people) 

• Offer valid until the end of June 2007 

To book:  Ring Pam or Leon at Motel Woongarra on  
1800 022 063 and mention this Cellar Circle Offer 

* Not available Easter or June Long Weekends 

Vintage brings Autumn and the 
start of the cooler months.  
Once the weather starts cooling 
down, I always feel more in-
clined to drink red wines - so 
this time around I thought we 
would look at Sangiovese. 
 

Sangiovese, affectionately referred to as Sangio 
here at Cofield’s, is an Italian variety that some 
of you may be familiar with if you  have ever 
enjoyed a Chianti - Italy’s most famous red 
wine. 
 
Warm, dry climates, like Tuscany (Italy) and 
Rutherglen, is where Sangiovese thrives and 
can produce really excellent wine. 
 
As a wine, the character can vary widely de-
pending on where it is grown and how the wine 
is made.   
 
Here at Cofield’s, Damien prefers to make 
Sangiovese in the classic Super-Tuscan style, 
which has a small amount of Cabernet added in 
the winemaking process.   
 
Classic Sangiovese is usually made as a bone-
dry, earthy and tannic wine of medium body.  

High acidity and sour cherry flavours can be 
offset by herbs, mushroom and barnyard char-
acters, which evolve to a velvety leatheriness 
with age. It takes well to oak contact, which 
can add vanilla and tobacco characters to the 
wine.  
 

Merlot and Shiraz, are in our Wahgunyah 
Viticulture vineyard which has a different soil 
structure and where it is a pleasure for them 
to grow.  

Overall, the quantity is down 
but the quality is looking really 
good, which makes for a happy 
winemaking team. 

Due to the lack of rainfall, the 
manure and gypsum will need 
a little more time to prove ef-
fective, but they will do their job 
eventually. 

Irrigation while we had water 
available was a breeze. I could 
water the whole vineyard in 3 
to 4 hours at night as opposed 
to 20 hours restricted to day-
light hours because of noise. 

Cheers 

Andrew 

 

 

AN OFFER FROM 

MOTEL WOONGARRA 

Merlot &Semillon  from our 
Wahgunyah Vit. Vineyard.  

Looking good 

 
Sangiovese, is a fabulous food wine and, of 
course, matches beautifully with Italian dishes.  
Why not have a glass or two next time you whip 
up a bowl of Spag’ Bol’. 
 
By the time you read this I will have headed off 
to France for a couple of weeks for my first trip 
overseas.  I’ll be spending a week in Burgundy, 
so it’s not hard to guess what wine the next 
issue will cover - Pinot 
Noir.  I might talk about 
Chardonnay (Chablis) too. 

Until then. 

Au revoir. 

Mell M 

NEW AT CELLAR DOOR 

Early Morning at Wahgunyah Viticulture  



 

I thought this newsletter I would 
talk about our new contract ma-
chine harvester.   

Yes, we still do some hand pick-
ing, but these days we are doing 
more and more machine harvest-
ing.  

Hand picking is definitely a more 
romantic way of thinking about how 
we receive our grapes.  A small team 
carefully snipping away at the 
bunches into buckets and tipping the 
buckets into bins towed behind a 
tractor, in the early sunlight hours.   

The cost (the pickers need to get 
paid), logistics (a few hours on the 
phone organising pickers of which a 
few decide that sleeping is a better option) and sunlight 

(we need to hand pick 
during the warmer day-
light hours, rather than the 
cooler hours just before 
dawn) all work against 
this traditional way of 
picking.  

The new machines can 
pick the grapes at night, 
which  decreases the 
picking costs per tonne or 
hectare and it doesn’t 
need any notice before 
organising a pick-
ing.  This makes it much 

STAFF PROFILE - BELINDA MCCALL 
for Cofield Wines so you can now catch up, 
have a chat and try some of our wines with 
Belinda five days a week here at Cofield’s. 
Belinda’s enthusiasm and passion for learning 
is amazing, there is nothing she isn’t willing to 
try, from palates to lawn bowls to learning 
everything there is about wine and running a 
cellar door.   
We welcome Belinda and look forward to 
many years of fun and laughter with her. 
By the way, her favourite wine is our Quartz 
Vein Durif and our Sparkling Red (which, 
Belinda has commented, appears to be every 
ones favourite).  Obviously she has excellent 
taste!! 

Belinda joined us recently 
as our Cellar Door Assis-
tant and she keeps us 
laughing with her fun sense 
of humour and quirky sto-
ries. 
Belinda grew up on a farm 
near Rand, which is a sixty 
ki lometres north of 
Corowa.  She spent the last 

few years working in Corowa as well as hold-
ing down a casual position at drinkmoor wines 
(the Cofield family’s other winery) for the past 
few months.   
Belinda was so good we decided to poach her 

The advantage of using the centrifuge is that its 
throughput is greater than that of pad filtration 
discussed last newsletter. 

It achieves quite good clarification, however not 
as fine or exact as pad filtration and it can be 
used on fermenting or finished wines. 

We often use the centrifuge to "spin" the yeast 
from fermenting juices when making sweeter 
wines (Sweet Ava, Chenin Blanc, Late Harvest 
Muscadelle etc), to enable us to easily maintain 
some natural grape sugars in the end product. 

Because we can set this machine up quite 
quickly and the fermentation is arrested (stopped) 
instantly once the yeast has been removed, we 
are able to achieve exact desired sweetness 
levels in the wines. 

The disadvantages are the set up costs (which 
can be quite expensive); it uses a fair bit of start 
up power and the operator must avoid pumping 
through any really heavy solids at the bottom of 
the tank as well as it being very noisy. 

WARNING: 

The consumption of alcohol may cause you to 
think you can sing. 

The consumption of alcohol may create the illu-
sion that you are tougher, smarter, faster and 
better looking than most people. 

The consumption of alcohol may cause you to 
think your jokes are actually funny. 

The consumption of alcohol may lead you to 
think people are laughing WITH you. 

The consumption of alcohol may make you think 
you are whispering when you are not.  

The consumption of alcohol may make you think 
you can logically converse with members of the 
opposite sex. 

The consumption of alcohol may cause you to 
think that your point of view is shared by every-
one. 

The consumption of alcohol may lead you to 
think people are looking at you because of your 
outstanding good looks and sparkling personal-
ity. 

The consumption of alcohol is a major factor in 
dancing like a maniac. 

The consumption of alcohol may lead you to 
believe chips & gravy from a sidewalk caravan at 
3.00pm is a gourmet pleasure.  

The consumption of alcohol may lead you to 
have fun!! 

Note:  Cofield Wines promotes responsible 
service and consumption of alcohol. 

SOMETHING AMUSING 

HOW IT HAPPENS - CENTRIFUGATION 
Last newsletter we discussed different methods 
of filtration as a manner of clarifying the wines.  

Another method of clarification is centrifugation. 

A centrifuge is a large dome shaped metal object 
(that sort of looks like a UFO) which uses cen-
trifugal force to separate the cloudy solids from 
the juice or wine to make the liquid more clear.  

Inside the centrifuge is a large stainless steel 
bowl which rotates at 1600 rpm.  

Inside this bowl is a series of conical shaped 
plates which, when the bowl is spinning really 
fast, funnel the heavier solids out toward the 
sides of the bowl where they collect, leaving the 
clear juice of wine to be pumped away to tank. 

Once every four or five minutes, the centrifuge 
flushes (discharges) the collected solids out of 
the centrifuge with some water to avoid too much 
gunk build-up.  

The more solids in the wine, the more often we 
need to discharge. 

more weather friendly, 
ie if it looks like it is 
going to rain, we can 
quickly fire the machine 
up, and quickly pick a 
few hectares before the 
rain comes.  Brilliant. 

T h e 
m a -
ch ine 
operates by straddling the vine rows 
(the machine we use is towed behind a 
tractor in an adjoining row), and has 
bowed rods (ie fingers) that vibrate 
back and forth, tickling the fruit off the 
vine, allowing them to fall to fish 
plates underneath.   

These fish plates catch the berries and 
juice, and guide them to a conveyer which transfers it to 
an awaiting bin (again towed behind a tractor) in the next 
row across.   

When the bin is full, the 
tractor drives back to the 
winery, and a waiting tractor 
and bin will take its place.  

The really new machines are 
self propelled, and when I 
was working in France, our 
company was trialling a 
prototype harvester that trav-
elled at 8 km / hr, which is 
pretty fast, when you think 
about it. 

WHAT’S NEW IN WINEMAKING? 

Our centrifuge 
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