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WINES

DATES FOR YOUR DIARY

Harvest Festival
Friday, Saturday,
Sunday
4—6 April 2008

Anzac Day
Friday 25 April

Wine Education Dinner
Wednesday 7 May

Mother’s Day
Sunday 11 May

Wine Education Dinner
Wednesday 4 June

Watch out for our Olive
harvest, when Estate
grown Olives will be
back on the Menu!
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Dear Friends,

It's been wonderful seeing so many of our regular customers and
friends over the last few months of great weather. We really do
appreciate your support, especially for our new ventures, such as
Shakespeare in the Vines which was such a huge success, and a
lot of fun for all of us.

There have been some recent changes in our team, as people
move on to further their careers. We are sad to see them go, but
happy to be surrounded still by wonderful people with great
spirit and dedication.

Jane, our cafe manager until two weeks ago, has returned to
study to be an accountant, and Jessica Fields our marketing
officer has taken over Jane's duties while continuing her

own. She boasts the grand title of Cafe and Marketing Manager.
This is a broad ranging job but she is ably assisted by our other
staff, both in the office and the café.

We hope you enjoy meeting our new team and you can look
forward to more wonderful wine, meals and events.

Thank you again for all your support.

Sally, Johwy Jessicow



Page 2

NEW WINE
FOR THE
SWEET TOOTH

We have recently
labelled our 2006 Late
Harvest Riesling, for
those of you with a
sweeter tooth. The
newest wine in the
Pialligo Estate range is
made from grapes
picked later than usual
at Wamboin, just
outside Canberra. There
was minor botrytis and
some raisined berries in
the crop.

The wine was chilled
after fermentation and
on ice, then removed to
further concentrate,
and to ensure that the
natural acidity nicely
balances the sweetness.

The wine can be
enjoyed as an aperitif
with slightly sweetened
entrees making it seem
drier and crisper, or
with desserts that are
on the tart side making
the wine seem sweet
and luscious.

At only 11.5% alcohol,
and 3.4 standard drinks
in the 375ml bottle, you
won’t have to feel guilty
about finishing this
one!

Drop by to taste it at the
Cellar Door today! $20
a bottle.
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NEWS FROM THE KITCHEN

Pialligo Estate would like to welcome Chef Dan
Middleton to the team. Dan has worked in
Canberra for a number of years, and has already
proven himself to be a valuable member of the
team, displaying his creativity recently when
preparing a seven course degustation lunch for an
intimate party. We hope you have been enjoying
his output from the kitchen of late, and welcome
you to put him to the test this Harvest Weekend (5-
6 April).

MORE THAN JUST WINE

Not only do we make wine, but our talented
kitchen team have been making traditional
cordials for you to enjoy. The line up is Lemon and
Raspberry, and they taste great! Try them together
with some mineral water for a flavour explosion!
Jessica has also been busy creating a new Iced Tea
each week. So far we have tasted Mint, Citrus,
Raspberry & Peach, and Honey & Apple. What will
be next???

UPCOMING WINE DINNERS

On Wednesday 7 May & again on Wednesday 4
June, You can be treated to delicacies from our
kitchen, matched with award winning wines from
our vineyard. Jessica Fields, our Café & Marketing
Manager will be hosting the dinner, and
demystifying the science and art of wine and food
matching. Stay tuned for more information.
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HARVEST FESTIVAL
4 - 6 APRIIL 2008

Friday Night: 5-8pm.
Why not drop by after
work for a glass of wine!
($5 special offer) We will
have Antipasto and
Cheese plates available for
you to order. Come along
and help us celebrate a
great harvest for 2008!

Saturday & Sunday:
Again we will be running

the Great Grape

Stomp, so bring your
secateurs and join in.

10-11am

Brunch from 10am,
enjoy a brunch platter be-
fore joining a boules team

Boules: 12-4pm The
fourth Annual Harvest
Festival boules comp will
be on; come and challenge
the reigning champions!
Music: Our good friends

from Palermo Express Trio

will again be serenading

Liquid
Geography

CANBERRA DISTRICT WINE

THE GREAT GRAPE STOMP
OF 2008

Ever wanted to have grape juice seeping through
your toes? Now is your chance to take part in this
age old tradition. Pialligo Estate is inviting you to
learn about sugar levels, participate in baumé
readings and pick Merlot grapes. Then you can
stomp them in your bare feet or try basket
pressing. The fun starts at 10am, remember to
book in: phone Jessica or Sally on 6247 6060, or

email: events@pialligoestate.com.au

4TH ANNUAL BOULES
COMPETITION

Our fourth annual boules competition will be on
again each morning of the Harvest Festival. So
bring a team and challenge for great wine prizes.
Don’t let Matthew win again!

FOOD, GLORIOUS FOOD

This year we will be serving platters (or picnic
hampers on request). Test Chef Dan as he prepares
you a harvest themed delight!
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DRINK PINK

Our 2007 Rosé was
bottled in June 2007,
and released in early
September. As with
previous vintages, we
have used ripe Merlot
and Cabernet Sauvignon
as the main grape
varieties, pressed to
leave the juice in
contact with the skins,
only long enough to
acquire an attractive
pink blush. The fresh
summer berry aroma is
followed on the palate
by elegant strawberry
and cherry flavours.
While the levels of
sweetness are a
personal preference,
any natural fruit sugar
is balanced by natural
acidity to give just
enough weight and
mouthfeel. This weather
is the perfect time to be
AOET EET C
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chilled.

$20 a bottle, $100 for a 6 pack
and $200 for a dozen.
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FROM THE VINEYARD

‘PRISCILLA’ LEAVES TO MAKE WAY FOR
NEW TECHNOLOGY

John has had to really swing into action in the last
week or so. We have picked our Pinot Grigio and
our Riesling, although we are still having to buy in a
small portion of extra grapes to top these up. This is
the result of the late 2006 frost damage, which is
still affecting the vines. Next year we hope for a full
crop load.

We have also picked our Merlot, a fabulous crop,
delicious grapes, huge bunches. It is going to make a
stunning wine. Next will be the Shiraz followed by
the Sangiovese and finally the Cabernet Sauvignon.

After believing we were going to have a slow season,
following the cold snap in late February/early
March, the vintage could now be finished by Easter.

This season John has been using our new
commercially-built netting machine, which has
made the net removals before picking much easier.
In the past we have used a sturdy, homemade
machine, constructed for us by our old friend John
van Dorp. We will miss that machine, affectionately
known as Priscilla Queen of the Desert, because of
tresses of net behind. Fortunately

those &
d:g ﬁ &illa on to another local
Ro it is not retired just yet.




