WINE INDUSTRY
PROSE

Effervescent wine and food
scribe, Ben Canaider, girl
friend, Jessica MacPherson,
a happy Kiwi who spreads the
great whites of Oyster Bay along
our fair shores, Mr Irrepressible,
Zar Brooks and his squeeze, delightful
Sally Ashton recently got together to
sample Red Dot Café’s finest. Under the
guise of Wine Industry Professionals
(WIP%), this little group got to try all
things, from sticky to not-so-sticky
stickies. Sticky ending justified.

Wide-eyed at the fair fare of “Red Dot Café”
Jrom left: Ben Canaider; Jessie MacPherson,
Sally Ashton and Zar Brook.

MORE SPARK

From August Ist, Penny’s Hill has a
new distributor; Queensland, NSW and
Victoria now being covered by the
Melbourne-based Rutherglen Wine &
Spirit Company. Owned by Gary
Hyams, RW&S is a highly organised
distributor which Penny’s Hill expects
will deliver a strong spark to our

Australian marketing efforts.

MERLOT GOLD

Our very silky 2002 Penny’s Hill
Malpas Road Merlot has done it
again with a Gold Medal at Melbourne
Wine Show following on from similar
success in Sydney. Our 2003 Goss
Corner Semillon and Shiraz were
strong finishers at the 2004 Hyatt
Wine of the Year Awards too.
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BIG RIGGS ROCKS

As one of the strong drivers of the co-
fermentation of shiraz and viognier as a
consumer-friendly wine style, Ben
Riggs was well rewarded at the recent
Hyatt Wine of The Year Awards when
the 2003 Mr Riggs Shiraz Viognier
pulled off the all-important Consumer

Choice gong. Sorry, it’s very sold out!
And the all-new 2004 Mr Riggs

Riesling is a cracker too.

CHALLENGING SHIRAZ

Louise and Parky joined a mixed bag of
locals and internationals in a very cold
Barossa Valley for two days of Shiraz
Challenge in late July. Devotees of the
genre came from all points of the com-
pass with Charles Back from South
Africa a notable find. Evergreen Chuck
Hayward with partner, Paige, from San
Fran’s famed Jug Shop poured a few
and noted for their brief absences dur-
ing low parts of the conference were
Brooks, Z, Stock, N, Canaider, B and
Parkster, A who found rays of genuine
sunshine in the back yard of Macca
McLean’s very excellent Barr Vinum

au Angaston. All in research’s name.

Chuck and Cheaster talking splitting hairs’
at the Shiraz Challenge.

MATT GANTS TO 30

Cabernet king-in-waiting and star St
Hallet’s vinmaker, Matt Gant, friend
and family attachment, did 30 guests
proud on Sunday following Shiraz Stuff
when a guest list, including Erik
Thomson, Caitlin McDougall and the
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Willsons of Bremerton wished the
Gant great things. Young Erik finished
his Barossa experience with all lights

flashing.

UP THE ANTE

After starring in big TV series “The
Alice”, Erik and Caitlin hit Adelaide
again for recent Hyatt Advertiser
Sunday Mail Foundation lunch and a
spot of Penny’s Hill promoting. For
charity, auctioneer mate and fellow
vineyardeer, Anthony Toop, squeezed
$500 for a box of Penny’s Hill 2002
Merlot. But to really showecase his sell-
ing skills, Toopy got $750 for his own
“Battunga Hall” Sauvignon Blanc!!

Beroceas in the Barossa for Erik Thomson
and Matt Gant .

STATES FOR SOPHIE

When the Parky-Riggs caravan
returned from USA, decision was taken
to get more beauty and brains on the
job in that part of the world. Our for-
mer employee, Sophie Hislop, was
approached and, after gentle twisting of
her limbs, Sophie, as we speak, is
quietly charming the Yankees into
buying just a little more Woop Woop.

And at home, we have been joined by
assistant winemaker, Greg Jackson and
new accounts helper, Haile Goad. She
took over the spot vacated in August by
Helen Vankalken who we wish well in
her new slot with the crew at Angas

Wines down Langhorne Creek way.



RED DOTTED CLOBBER

After years of thinking about it, at
Trott-like speed, Parky finally got his
gears acting and we now have a range
of handsome red-dotted wearling gear.
Bits include beanies, caps, straw hats,
outdoor jackets, scarves, polar fleecy
vests, shirts, you name it. When visiting
cellars, have a squiz. It’s not bad looking
stuff. As it seems important that a cor-
rect fit is achieved, particularly with
clothing items, we will sell it specifically

from the counter.

HOME MADE GOODIES
Chefs Kane and Samuel, as if they

haven’t enough to do, have expanded
the Red Dot Café produce range with
an Extra Virgin Olive Oil, Botrytis &
Quince Jelly which uses quinces from
Mrs Parky senior’s trees and our own
Semillon Bot Rot sticky as key ingredi-
ents. Add a Spicy Pear Chutney and
Preserved Limes from those able-bod-
ied Hoffmann’s of McLarrie Flat and
you can feel a general store in the mak-
ing. T'rrific little gift ideas for an inex-

pensive Christmas, folks.

AIR FRESH

Recent visit by chopper-hopping PH
customers, Shane Yeend and his busi-
ness partner, Kevin McLean saw
exchange of wines for KI whiting, fresh
caught an hour before by the intrepid
fliers. Parky grabbed a berth in LH seat
and with door off, snapped Ingleburne
from above. Kane grabbed the fishies.
We can now boast faster fish supply

that our old mate, Duggie the Gov'na
of Sellicks.

Whiting being unloaded, tails otill wagging, from the
black Bell 206B “dingly” with outboard rotor.

CHOCS AWAY

Local chokkie sculptor, David Medlow,
has taken some beautiful Penny’s Hill
Vintage Fortified Shiraz (2001) and

hidden it inside his wee little dark
Belgian chocolates. Another winner for
the sweet of tooth, now at Cellars and in

the Medlow’s new Choc Shop in North
Adelaide. Very tempting, very tasty.

OUT THERE IN OCTOBER

Things are hotting up during October at
Penny’s Hill. We are initiating food and
music on Friday nights with “Friday
Night Live” bringing you Happy Hour
from 5.30, music by Steve Foster and
mates and tasty dinner offerings from

the Red Dot Café.

More October fun includes a special
luncheon offer from Kane Ellis’s grow-
ing repertoire — try Asparagus with
poached egg and a bottle of the sensa-
tional Mr Riggs Riesling for just $26.

And Kane will be a front-runner in the
Chapel Hill Culinary Retreat
Competition (Pip Forrester’s exciting
new venture) to identify the “Fleurieu
Peninsula Food Chef of the Region.”
Go Kane.

UNBORDERED HERITAGE

November month sees the Fleurieu
Peninsula Biennale come round again
with Penny’s Hill once more the venue
for the Heritage Exhibition. Curated
by John Neylon and called “Open
Borders” this is a show not to be
missed. Special lunches with entertain-
ing speakers such as Dr Barbara
Santich will take place on Wednesdays,
November 10, 17 and 24. Call us for

more information or to make a booking.

FOOTPRINT LEAVES
IMPRESSION

Following a 95-97 point Robert Parker
review twelve months ago, based on
samples supplied, the eagerly awaited
2002 Penny’s Hill “Footprint” Shiraz
is about to hit the deck running. So
please trip over yourselves to grab some
of what is the best Penny’s Hill offering
to date. This outstanding wine is a real
tribute to our viticulturists and our

winemaker.

ADD TEN TO THE TON

Late September saw multiple celebra-

tions at Wirra Wirra, now 110 years of

age, with the long awaited additions
being opened most eloquently by
Robert Hill Smith of Yalumba. Guests
then dined in the new barrel hall and
heard many a good word from industry
luminaries, capped off by a potted his-
tory of the business and the McLaren
Vales by that mighty mentor Greg Trott
who on the day, celebrated his 70th
birthday.

As an important linkage exists between
our two enterprises with Penny’s Hill a
supplier of fruit since the inception of its
vineyards and the Ben Riggs connec-
tion, we at the “red dot” wish all who

sail in ship, “Wirra Wirra” a voyage of

continuing achievements.

“Ingleburne” from the air.
Parky s baby Pentax hung from open chopper door.
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GALLERY PTY LTD

PENNY'S
HILL

Telephone: (08) 8556 4460
Fax: (08) 8556 4462
Mobile: (08) 0408 805518

Functions and Catering
Telephone: (08) 8556 4000

Email: info@pennyshill.com.au

Web: http://www.PennysHill.com.au

CELLARS OPEN
10am-5pm - 7 DAYS.



