


Another terrific riesling trifecta

The just released Frankland Estate single vineyard rieslings from the 2011 vintage offer three fascinating
insights into a vintage that, as a result of low winter rains and fairly dry conditions throughout the
growing season, produced riesling wines awash with vibrant fruit characters and firm, refreshing acidity.

While the rest of Australia experienced some of
the heaviest rains and worst floods on record
the Frankland River region had its driest-ever
winter resulting in low yielding intensely-
flavoured fruit.

Although vintage conditions are an important
determinant of wine quality we suggest

that, after 20 riesling-producing vintages at
Frankland Estate, our experience and recent
track record also provide a fairly reliable
indicator to the quality of our new-release
wines. The reviews received by our 2010
rieslings (See Plaudits from the Pundits

opposite) confirm our wines continue to meet

our stringent criteria of having a combination
of pristine fruit flavours, all their structural
and textural components in balance as well
as reflecting the character (and soul) of the
vineyard in which they were grown.

Although we remain philosophically opposed
to reducing something as gorgeous, subtle and
complex as fine riesling to a number of digits,
the 9o+ point scores our wines received from
some of the industry’s most respected critics
provides a better guide to their quality than the
immodest puffery of the poorly paid hack who
pens these columns.

Terrific Trifecta in a Nutshell

2011 Isolation Ridge Vineyard
Riesling

Intense, tight woven fruit flavours, vibrant
mineral-infused acidity, silky-textured
elegance.

2011 Poison Hill Vineyard Riesling
Highly-perfumed floral blossom aromas,
generous tangy citrus flavours and wet-
stone minerality.

2011 Netley Road Vineyard Riesling
Uncoils slowly revealing finely textured
old-vine complexity, linear structure and
bracing acidity.



2011 Isolation Ridge Vineyard Riesling

As with all recent vintages, but perhaps more so than ever, the 2011 [solation
Ridge Riesling shows the benefits we continue to accrue from adopting an
organic regime in our own 30-hectare vineyard surrounding the Frankland
Estate winery.

Perhaps the most exciting development we can attribute to going completely
(and certifiably) organic is that the fruit flavours in our wines appear more
pristine and more precisely defined than ever before. More significantly, given
our ceaseless efforts to make our riesling more delicate and lighter in touch, the
flavour components now all come together much earlier in the fermentation at
lower alcohol levels.

As well as making the wine more food-friendly the lower alcohol levels provide
another aesthetic to the enjoyment of this riesling by not befuddling the brain
to the same degree as more alcoholic wines. Just as those who appreciate art or
poetry find more in them than the artist actually expressed, the greatest merit
of this wine is, perhaps, its suggestiveness. It is indeed a riesling that ravishes
the senses while engaging the mind. Its beauty lies in the eye of the beholder
but the lower alcohol levels facilitate an appreciation of its beguiling flavours
that goes well beyond the mere physical appeal of taste.

The 2011 [solation Ridge Riesling is one of our best-ever with intense, tight
woven flavours, vibrant mineral-infused acidity, silky-textured elegance and

an alluring combination of power and intensity matched by fragile delicacy

and lightness of touch. As such it is a food-friendly wine with highly suggestive
qualities that can result in rarely-dangerous but invariably life-enhancing flights

of fancy.

2011 Poison Hill Vineyard Riesling

The second longest serving member of our single vineyard stable, the Poison
Hill Riesling, has since the first release in 2001 gained a small but ardent army
of supporters who, given the wine's unfortunate moniker, can rest easy in the
knowledge they will never be accused of being 'label drinkers'.

The quality of fruit from Poison Hill has increasingly reflected the use of low-
input viticultural techniques in the vineyard. The characteristic generosity of
fruit that has, over the years, served to distinguish this wine from its more
highly-strung single vineyard riesling stable mates has become even more
pronounced in recent vintages.

This distinction is readily apparent in the 2011 Poison Hill Riesling. It has
complex, highly perfumed floral blossom and spice aromas leading into a
generous, tangy citrus flavoured palate complemented by wet-stone minerality
and zesty acidity.

2011 Netley Road Vineyard Riesling

This is just the second release of our newest but oldest-vine single vineyard
riesling. Planted in 1966 the Netley Road Vineyard is literally just over the hill
from our own Isolation Ridge Vineyard but, as any comparative tasting of the
two wines indicates, although sharing almost the same geographical location
they are often considered worlds apart. These differences we suspect are due
to more than just vine maturity but the relative proximity of the two vineyards
provides a virtual laboratory to further test our long-standing beliefs on the
impact of terroir on wines. Watch this space.

The 2011 Frankland Estate Netley Road Vineyard Riesling, like its predecessor, is
an impressive example of the structural integrity of high-quality, old-vine fruit.
This is reflected in tightly wound flavours that uncoil slowly to reveal finely-
textured citrus and mineral notes backed by bracing lemon —infused acidity.
The intensity of flavour along the highly linear structure and the rapier-

like acidity ensure this wine will reward cellaring and develop even greater
complexity as it ages.

2010 Frankland Estate Isolation Ridge
Riesling

There’s something so alluring about Frankland Estate’s
Rieslings - it makes several single-vineyard wines with

the Isolation Ridge always very pure and precise. There’s
nothing harsh about the 2010, it’s superbly balanced
with chalky soft acidity and spicy, delicate floral notes,
particularly lime blossom with some citrus juiciness on the
palate. Very pretty and approachable now although it will
continue to evolve over the next five years.

Jane Faulkner
The Age Special Edition Summer Age Food and Wine
December 2010

Palate is reticent at first, building slowly with
determination. The vineyard generosity kicks in, showing
great concentration of zesty citrus and crunchy green
apples, rippling with minerality that dissolves in a long,
crystalline finish. 95pts

Tyson Stelzer
Wine 100 March/April 2011

A touch of reduction on opening, giving way to
crystalline minerality, fresh cut lemon and talc; dry and
uncompromising laser-like acidity provides great energy,
drive and length; purity is the key, with the hallmarks
evident of another classic Isolation Ridge. 95pts

James Halliday

2012 Australian Wine Companion

2010 Frankland Estate Netley Road
Vineyard Riesling

Kaffir lime and lemon blossom define the bouquet. On the
palate, a touch of residual sweetness adds to its guava
and stone fruit depth, but it’s kept linear and true, thanks
to its zesty acidity and under riding mineral structure.
93pts.

Tyson Stelzer
Wine 100 March/April 2011

Restrained and cooler in personality, with a herbal nuance
running through the typical mineral and lemon core; the
palate is tight and lineay; lacking generosity as a young
wine; time will be needed for full appreciation. 92pts.

James Halliday

2012 Australian Wine Companion

2010 Frankland Estate Poison Hill Vineyard
Riesling

Perfumed and open in personality with Meyer lemon,
ginger and musk on show; the palate reveals fleshy,

soft and inviting fruit, with a slight exotic candied zest

appeal; accessible, but will age with grace. 94pts.

James Halliday
2012 Australian Wine Companion
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2010 SmithCullam Riesling

It’s an unexpected surprise, but given
Frankland Estate is behind this, it
shouldn’t be too great of an awakening.
What we have here is Australia’s shining
beacon of off-dry Riesling — This is a
triumph. Fresh and lively on the nose,
there are sparkling minerals and citrus,
pith, peel and juice, lime and fresh
peeled apples — a complex fragrance.

The palate’s seamlessly stretched along a
playful acid / sugar exchange: it’s full of
pure and lively lime and apple flavows
with some hints of white peach and a
meticulously shaped fade. Very long and
stays bright — Really superb. 97 pts

Nick Stock

2012 Sydney Morning Herald / The Melbourne
Age Good Wine Guide (formerly Penguin
Wine Guide)

Rarely do I find Australian off-dry styles
(this has around 27g/L) successful, but
here’s one that hits the nail on the head.
It’s Germanic in style, but Australian
too. I had a couple of glasses with
Alaskan king crab dressed with lime
mayonnaise and phwwwoooarr it was
good, not that I'm one to make too much
of a fuss of food and wine matching.
Hint of sulphide, flint, juicy lime and
green mango, crunchy green apple and
the barest suggestion of petrol (as a
positive mineral element). Offers a gently
textured mouth-feel where a strong spine
of minerally acid is neatly offset and
calmed by a perfectly measured dose of
residual sugar. There’s a little bit of spice
in the mix too, for added charm and
interest. It flows along beautifully and
feels clean and refreshing, especially so on
the finish. Delicious. All that. 95 pts

(CEVWAVEING
The Wine Front Jan 2011

“An exotic beauty in classic kabinett style.
Heady rose-petal and patchouli perfume,
a sensual palate of sweet lime, cassia and
lemon drops. Splendid opulence, acid
balance and mouth-watering minerality
from Isolation Ridge vineyard.”

Louise Radman

The Adelaide Magazine March 2011

2009 Frankland Estate Isolation
Ridge Chardonnay

Great Southern Chardonnay is very under-

rated.

Lime, lemon barley and clove spiced oak
with a touch of peachy richness. It has a
slightly thick creamy glossiness that’s pulled
tight and shapely by fine acidity and a dab
of mineral. A lovely wine to drink with a
level of sophistication that belies its modest
price. Almost a higher rating too, just for
the record. 93pts.

Gary Walsh

The Wine Front Nov 2010

2010 Frankland Estate Isolation
Ridge Chardonnay

More good Chardonnay from Great Southern.
Stonefruit, grapefruit with a lick of dusty
spicy oak — it’s gentle and inviting. A
modern style with an appealingly light
Slinty texture, subtle fresh pineapple
Slavours — though mainly to citrus — and a
dry spicy finish. Love that slight chalkiness
on exit. There’s a slight break in the line
through the palate, but it’s fresh, refreshing
and such a good drink that you'd have to
be pretty picky to notice. 93pts.

Gary Walsh
The Wine Front Nov 2011

“The challenges for the future are

all viticultural. There isn’t much
more we can do in the cellar. In the
vineyard, the challenge is to adapt to
climate change. Not necessarily global
warming, but any climate change. We
have more and more extreme periods —
drought, heat, cold spells, lots of rain.
We have to give the soil the capacity

to react better; no matter what the

conditions are.’

Olivier Humbrecht MW
Domaine Zind-Humbrecht, Alsace.

2008 Frankland Estate Olmo’s
Reward

Yeah! Hurrah for Right Bank Blends. This
is Cabernet Franc 62 %, Merlot 17 %,
Malbec 16 % with Cabernet Sauvignon the
rest %.

It needs some time to unfurl but when it
does it’s the texture and the fine grained,
yet grunty, powdery tannin that gets

you in. On offer is a mix of black fruit
with flecks of fresh vedcurrant, mint and
leafy Franc flavours along with some
distinguished chocolaty oak. Pretty and
serious, only medium weight, but long and
impressively structured. A fascinating wine
made from a few of my favourite things.

94 pts

Gary Walsh
The Wine Front Nov 2010

2008 Frankland Estate Isolation
Ridge Cabernet Sauvignon

Isolation Ridge sounds like such an
unhappy and uncomfortable place to wind
up doesn’t it? It’s just over yonder from
Naughty Corner. Blackcurrant and red
Jruits, mint, dark chocolate and cedary oak
with some slightly earthy and olivaceous
Slavours in the mix. It presents as being

a just a little over medium bodied but full
of flavour and impact. I noted a subtle
lemony accent which happily subsides

as it builds richness and depth with air.
Particularly attractive tannins here — fine
grained, flush fitting and persistent. Has
length and a happy chocolaty finish. A lot
of wine and class for the money. 93 pts

CEVWAVEIN
The Wine Front Nov 2010




I

R EEEERR R EERRRE R EEEERRRR R R EEEERRRRRR ALY

2009 Frankland Estate Olmo’s
Reward

Cabernet franc is the dominant variety
here with support from merlot, malbec
and just a little cabernet sauvignon.
An unusual Australian blend which

is deceptively robust and powerful with
ripe and assertive tannins striking
through the supple fruit flavours. It’s
a wine with tremendous structure but
nothing is obvious and will continue to
evolve over the coming years. 92pts.

Ray Jordan
The West Australian Wine Guide 2012

An estate-grown blend of cabernet franc
(70%), merlot (13 %), malbec (10%)
and cabernet sauvignon (7%). The
bright crimson colour is an inviting
start to a wine with a range of small
red and black fruits, plus notes of
tobacco, spice and earth, oak playing

a restricted role; the tannins support

is particularly good, giving the wine

distinction. 94pts.

James Halliday

2012 Australian Wine Companion

2009 Frankland Estate Isolation
Ridge Vineyard Shiraz

This wine has just got better and better
over the past few years. Another ripper
with that typical savoury dark red fruit
aroma dusted with a kick of parched
earth. Spicy and slightly peppery but
with excellent fruit sweetness supported
by good tammnin structure. Builds in the
mouth to a sustained finish. 94pts.

Ray Jordan
The West Australian Wine Guide 2012

2009 Frankland Estate Isolation
Ridge Cabernet Sauvignon
Dark chocolate, mulberry, red fruits,
gum leaf, lovely vanilla and cocoa oak
and perfume. Medium weight with an
excellent spread of chocolaty tannin,
Sflows on for ages. Lingers sweetly.
Beautiful. 94 pts

Gary Walsh

The Wine Front Oct 2011

2009 Frankland Estate Red Wines

Frankland Estate red wines from the
2009 vintage are already winning

acclaim and high point scores but this

is hardly unexpected given 2009 was a
truly outstanding vintage in Frankland
River. Dry, mild conditions throughout
the growing season produced the type of
slow, gentle fruit-ripening conditions that
converts wine makers into hyperbole-
merchants over inclined to use the term

‘vintage of the decade.’

Vintage conditions apart, by 2009 our
commitment to organic viticulture was

all but complete and was starting to be
reflected in deeper, more concentrated
flavours in our wines. So 2009 was, again,
a year when most of our stars were in
alignment as is clearly evident in these

elegant, stylish wines.

2009 Isolation Ridge Vineyard
Cabernet Sauvignon

Oenological fashionistas declaring 'cabernet
is the new black’ has resulted in this, the
most aristocratic red wine variety, enjoying
a welcome return to popularity. A largely
unheralded sub-plot in this change has been
the reassessment — or, in many cases, the
discovery —of Frankland River cabernet by
wine enthusiasts. Almost overnight we and
our winemaking neighbours have had to

put another feather in our red wine caps

and learn to interrupt our shiraz-spruiking
monologues with an occasional shout of "Life

is a cabernet!".

The rising popularity of our own cabernet
sauvignon again reflects our continuing
refinements in viticultural and winemaking
practices. The adoption of organic viticulture
has been complemented by the use of

larger 500 litre oak puncheons, rather than
traditional 225 litre barriques, resulting in

better defined, more richly flavoured wines.

The 2009 Isolation Ridge Cabernet Sauvignon
has distinctive dark plums and red berry
aromas with subtle dusty, ironstone notes
and savoury complexity. The palate is
intensely flavoured and tightly knit with rich
blackcurrant and red berry fruit, chocolate,
savoury undertones, fine-grained tannins and
a structure that will enable it to generously

reward several years of cellaring.
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2009 Olmo’s Reward

Comprising 70% cabernet franc, 13% merlot,

10% malbec and 7% cabernet sauvignon the
2009 Olmo's Reward displays the remarkable
elegance and refinement that are the hallmarks
of the finest cabernet franc-dominant wines.
Sometimes referred to as "weightless intensity”
this lightness of touch is the varietal feature
responsible for the irresistible charm of the
best blends from the right bank in Bordeaux. Its
influence is readily apparent in the 2009 Olmo's
Reward that has fragrant cherry, blueberry and
dark stone fruit aromas, richly concentrated
and beautifully textured dark berry flavours

on the palate complemented by fine-grained
tannins. Thanks to the "weightless intensity”
this is a great food wine with the structure and

flavours to reward further cellaring.

2009 Isolation Ridge Vineyard
Shiraz

As The West Australian wine writer Ray
Jordan suggests (See Plaudits from the Pundits),
there has been a steady improvement in the
quality of Isolation Ridge Shiraz in recent

years and this latest release exemplifies the
refinements we have achieved in both the
vineyard and winery. One product of this fine-
tuning has been more precise and concentrated
flavour profiles in the fruit from the Isolation
Ridge vineyard. This has been achieved without
any diminution of the flinty, dusty 'liquid earth’
character so integral to the identity of the wine.

The 2009 Isolation Ridge Vineyard Shiraz has
complex dark berry, spice and black pepper
aromas with sweet, red berry and dark plum
flavours on the palate complemented by flinty,
mineral notes and fine-grained tannins.



Frankland Estate International Riesling Tasting.

A date with the Master
Mistress of Riesling

The Frankland Estate International Riesling Tasting, our sixth
biennial celebration of the quality and diversity of the world’s
finest riesling wines, will be held at Jones Bay Wharf in Sydney

on February 6 and 7.

The format will be similar to previous events
with tastings, master classes and lunches
concluding with a gourmet riesling dinner at
Luke Mangan's Glass Brasserie at the Sydney
Hilton. For programme, price and booking
details go to www.feirt.com.au

The main tasting will feature a selection

of the world's finest dry rieslings from the
2009 and 2010 vintages. Among the diverse
group of riesling freaks attending the event
will be leading European and Australian
riesling winemakers, acidhounds from the
Australian restaurant and fine wine trades
as well as individual riesling enthusiasts.
We are especially delighted to confirm that
Jancis Robinson MW OBE has kindly agreed
to be our special guest and that the tasting
will again be hosted by the inimitable Berlin-

based wine writer Stuart Pigott.

Jancis Robinson MW OBE

As one of a very select group of wine
communicators with an international
reputation Jancis Robinson needs little
introduction. She is editor of The Oxford
Companion to Wineand co-author with
Hugh Johnson of The World Atlas of Wine
but, most importantly, has impeccable

credentials as a riesling-tragic.

In Vines Grapes & Wines first published
in 1986 she earned herself a place in the
riesling hall of fame to with her succinct but
remarkably perceptive six-word summary of
the variety's ambivalent status in the world
of wine: "Unbeatable quality; indisputably

aristocratic. Ludicrously unfashionable.”

Saying so much with so little was a welcome
contrast to the sonorous pomposity of 1980's
wine writing and in the 35 years since she
penned those prescient words Jancis has
continued to be one of the world's most
eloquent, erudite and engaging wine writers.

She has won international fame and
numerous prestigious awards for her work
including an OBE from the Queen of Australia
on whose cellar she now advises. None
of this has diminished her passion for the
world's greatest white wine variety and she
remains the undisputed master mistress of

riesling.

Her own expressed vocation is that of 'an
enabler of pleasure’ and we are confident
all participants will greatly enjoy her highly
developed pleasure-enabling capacities over
the two days of the 2012 Frankland Estate
International Riesling Tasting.

“There is an international freemasonry of Riesling drinkers.
We know each other by signs non-initiates might miss,
among which a slim green bottle (sometimes brown) is the
most frequent. We claim unique properties, magic powers
almost, for this singular white grape.”

Hugh Johnson. Wine: a life uncorked.

Programme Highlights

Monday 6 February

Dry Rieslings from Around the World
9.30am — 12.30pm

Tasting of 25 of finest dry rieslings from around the
globe selected from the 2009 and 2010 vintages
with comments from Stuart Pigott, Jancis Robinson
MW and others.

Lunch at The Wharf
12.45pm — 2.30pm
3 course lunch matched with selected riesling wines

Australia’s Emerging Regions and New
Wines

3.00pm — 5.00pm

Tasting of current-release wines from emerging
regions conducted by wine educator and writer

Peter Bourne.

Riesling Fever

5.30pm — 8.00pm

Informal tasting on deck of Dolton House
overlooking Sydney Harbour.

Tuesday 7 February

Revered Residuals — Beyond Dry Riesling
9.30pm — 12.30pm

Tasting of wines with residual sugar ranging from
off-dry through to the rare, revered and gloriously
decadent Trockenbeerenauslese (TBA).

Lunch at The Wharf
12.45pm — 2.30pm
3 course lunch matched with selected riesling wines

Riesling Through the Ages

3.00pm — 5.30pm

Tasting of museum wines from 1940's through
to current decade selected to illustrate the
astonishing ageing capacity of fine riesling.

Grand Riesling Dinner

7.00pm at Glass Brasserie

Degustation menu prepared by Luke Mangan
matched with a special selection of riesling wines
from around the globe.

Guests can choose to attend all or some of the
above events. For details see www.feirt.com.au



The generational change that took place when Elizabeth Smith
and her brother Hunter took over the winemaking reins from their

parents Barrie Smith and Judi Cullam resulted in many changes
at Frankland Estate.

TTR
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Elizabeth Smith, Brian Kent and Hunter Smith

Not least among these is more emphasis on
sustainability throughout the winemaking and
farming enterprise including the adoption of
organic viticultural practices in the Isolation
Ridge vineyard. Equally significant have been
changes to winemaking practices in the winery
that owe much to the quiet but steady influence
of Brian Kent who joined Frankland Estate in
2010 after working for 7 years as part of the
winemaking team at the Ferngrove winery just

up the road from us in Frankland.

As a small family winery Frankland Estate is
renowned for having a close-knit winemaking

team. To ensure he would be fully accepted

T

into it Brian sensibly adopted the only strategy
open to an outsider trying to compete against
the hidden strength of family bonds — he
married Elizabeth and became a member of the
family!

One of the biggest challenges for artisanal
winemakers like Frankland Estate with

young, skilled winemaking teams is to remain
committed to a non-interventionist winemaking
approach. Resisting the challenge to interfere
with wines struggling to make themselves is
always difficult but, as our picture illustrates,
this wine making team seem to be able to do it

with aplomb.

Gardening
not farming

The increased focus we have on
preserving the health of our vineyard
soils since we adopted organic
viticulture means we now consider
ourselves vine gardeners rather than

vine farmers.

The 2010 Isolation Ridge UnRiesling is in
fact a chardonnay but any non-riesling
white wine produced in a riesling-centric
environment like Frankland Estate has
to be resourceful to get a share of the
limelight.

Despite what Judi Cullam calls a 'shameless
infatuation’ with riesling we have been

as assiduous in developing our approach

to chardonnay as in refining our riesling-
making techniques. We continue to trial
different picking dates and more careful
fruit selection criteria in the vineyard while
experimenting with larger barrels for oak
treatment to achieve a fresher, tighter focus
in our chardonnay.

The 2010 Isolation Ridge Chardonnay
reflects the lessons learned in these trials.
The tighter focus and firmer structure is

a result of the higher natural acidity that
comes from picking the fruit

earlier at vintage time. It
has the textural benefits
of oak treatment without
overt oak flavours due to
the use of larger format
barrels.

The result is an elegant,
complex and tightly
focused wine with
citrus, peach,
nectarine and
grapefruit flavours

supported by
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refreshing natural
acidity with subtle
oak and a light, flinty

texture.

Few other

UnRieslings offer so
much for so little!



Bengt Baumgartner wins 2011 Riesling Scholarship
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