
It’s pouring...

Walter’s Wine Bar
The city of Melbourne has a fantastic
and vibrant restaurant culture. The
Melbourne scene changes all the time
and it’s difficult to remain in the lime-
light. After more than 10 years,
Walters Wine Bar is one of those
places that is still a must dine. They
have recently added the Pikes “Merle”
Riesling to their list. This is a great
opportunity to drink a tremendous
Riesling with some wonderful
seafood dishes.

Cha Cha Char Wine Bar & Grill
Cha Cha Char is a dining institution
in Brisbane. For the past two years
the Restaurant and Catering awards
for excellence has voted Cha Cha
Char the best steak restaurant in
Australia.

When we released some 2002 Pikes
Shiraz into the market recently, Cha
Cha Char leapt at the opportunity to
purchase some. They are currently
pouring it by the glass, and it’s an
awesome chance to try this wine with
some of the best steak in the country.
They also have plenty of other
wonderful dishes!

Cha Cha Char has also managed to
squirrel away some 2005 “Dogwalk”
Cab/Merlot which is also on the list.

Renzo’s Bar
The coolest bar in Melbourne’s
Docklands precinct has just listed
Pikes “Traditionale” Riesling.
Renzo’s is one of the original bars in
the waterfront region, and continues
to flourish. With the warmer weather
coming on it’s a fantastic place to be
enjoying a glass of Pikes.

SPRING  2007

PIKES VINTNERS NEWSLETTERPIKES VINTNERS NEWSLETTER

The rise and rise of
Sauvignon Blanc
Sauvignon Blanc has been the phenomenon of the Aussie wine market
in the past 5 years. Continued growth in sales compounding at
over 30% for the past few years is simply amazing. This has been
driven in no small way by the tsunami of Kiwi SB washing
across the Tasman to our shores. Cloudy Bay was the original
culprit and has been followed by a plethora of others of recent
times.

Pikes history with the variety goes back to 1986 when we released
our first Sauvignon Blanc –  proudly proclaiming it as a non
wooded style. Back then Riesling was very much “on the nose”
with consumers and Chardonnay was exploding onto the
marketplace.

At that time in Australia there were very few wines being made
and marketed as Sauvignon Blanc, however Tim Knappstein did
produce a delightful, lightly oaked wine under the Enterprise
label, but labeled it as Fume Blanc. Quite a few winemakers
followed Tim’s path making an oaked style.

Our 1986 Clare Valley Sauvignon Blanc was a real hit with the market when
released as it displayed the absolute freshness and vibrancy of the Sauvignon
grape, unlike the oaked styles of the era. It did much to put the Pikes name
on the vinous map back then and the variety is still very much an important
part of our product mix  now days,  albeit blended with a dash of beautiful
Clare Valley Semillon.

While  most people drink and enjoy Sauvignon Blanc and blends for their
freshness and vibrancy,  a recent tasting of several back vintages (including
the 1986!) revealed that some of our Sauvignons have in fact aged wonderfully
well. We were pleasantly surprised, if a little peeved that we didn’t keep
more aside for personal consumption!

The 2007 version and 22nd consecutive release of our  Sauvignon Blanc and/
or  Sauvignon/Semillon blend is up there with the best we have made. It is
chock full of all the good Sauvignon characters - passionfruit/tropical fruits
with a touch of nettle; while the palate is crisp, fresh and zingy. Perfect for
the summer months ahead and perhaps even a  few  years in the cellar.

Neil Pike
$20 per bottle non members
$16 per bottle for members
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NEWS BITS...NEWS BITS...NEWS BITS...NEWS

Glittery Gold
Pikes 2006 Riesling “Traditionale” has won a Gold Medal in a very tough 2007 Melbourne Wine Show in the Open section’s
Class 28. A great result for our flagship wine up against some serious opposition. Our “Gill’s Farm” Viognier 2006 also
managed a very creditable Silver medal in the same show.  There are still a few cases of both available from the winery so get
in quick!

Five Star Treatment      êêêêêêêêêêêêêêêêêêêêêêêêê
Pikes Vintners has again received a 5 Star rating in James Halliday’s recently released 2008 Wine Companion. Highlights were
Pikes “The Merle” 2006 Riesling receiving 96 points, Pikes “Traditionale” 2006 Riesling getting 94 points and Pikes “Eastside”
2004  Shiraz, 90 points. On the strength of JH’s 96 point rating,  Pikes “The Merle” 2006 Riesling has been invited to participate
in the annual (and very prestigious) Tri Nations Challenge wine competition between Australia, New Zealand and South
Africa.

Another Mullet
Hard on the heels of our very successful “The Red Mullet” blend comes
“The White Mullet”. In keeping with the original theme it is another “eclectic”
(and possibly unique) blend of Riesling, Viognier, Sauvignon and Chenin Blancs. The results are an absolutely unpretentious,
aromatic, crisp, easy drinking 100% Clare Valley white at an affordable price. Buy some, try  some and enjoy.
$15 per bottle non members  -  $12 per bottle members

First Class Pikes
The Pikes “Eastside” 2005 Shiraz has been selected to be served in British Airways First Class cabins. Should go down nicely
with the beluga caviar or perhaps better with the wagu beef??   The 2005 is due for release later this year.

Dogs on Film
Visitors to our winery have possibly been greeted by two tail wagging hounds in the past. Both have
now been immortalized in the Wine Dogs 2008 Calendar. Black Lab “Bella” is featured as Miss
November and Golden Retriever “Flossie” was included as her “known accomplice”.

If you wish to purchase a copy of the Wine Dogs Calendar $24.90 plus postage,  contact us and we will
post you a copy.    Phone: (08) 88 434370  or email:  cellardoor@pikeswines.com.au

GO THE GOAT!
Not only is “The White Mullet” a fantastic Summer BBQ easy-drinker, it’s also a great
tipple to go with goats cheeses. I recently indulged in a melt-in-the-mouth, oozy young
French character called Mothais sur Feuille. This little beauty is traditionally wrapped in
a chestnut leaf and matured in very humid cellars in Poitou, on the eastern side of France.
The delicate, yeasty, slightly acidic nature of this goats cheese is delicious with the crisp
freshness and mineral acidity of the newest Mullet in the Pikes collection. Get into it.
(Mothais sur Feuille is available from The Smelly Cheese Shop at the Adelaide Central Markets)
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As an important part of our “biodynamic” approach to our viticultural operations at our Polish Hill River Estate in the Clare
Valley of S.A., we thought that “under-vine mulching” is a practice which may be of interest to our customers….as it all helps
in the production of your favourite Pikes wine.

There are numerous options available for under-vine mulching in vineyards. We use 3 or 4 variations on the theme, all
designed to achieve the following key outcomes:

· Reduce or eliminate chemical use for under-vine weed control
· Reduce soil water evaporation and improved soil water penetration
· Improved soil structure through increased soil organic matter and biological activity
· Effective utilisation of winery waste products (grape stalks)
· Improved productivity from the vineyard

The options we choose to utilise are as follows, and the photographs demonstrate their effectiveness;
1) Cereal straw (photograph 1) - generally regarded as a waste or by-product of nearby Broad Acre farming

operations.
2) Composted forest mulch (photograph 2) - we choose Peats “Nitra Mulch” as a cost effective alternative.
3) Recycled and composted grape stalks (photograph 3) - a by-product of grape processing at the winery.
4) Green cereal (Triticale sp) mid row cover crop (photographs 4&5&6) - slashed and deposited on the under-vine

strip.
All these treatments help in reducing the use of artificial inputs (ie: chemicals and fertilisers), assist in the
efficiency of plant soil water use and generally assist in the maintenance of healthy vines…..and healthy vines
make better wines!
It also helps in the overall reduction of the “carbon footprint” of our business, and that has to be good for all of us.

So cheers until next time….or until you enjoy your next glass of “mulch” sought after  Pikes wine.

How “Mulch” is that worth?

US Agents Visit Pikes

During July we were fortunate enough to have some guests from the
US market visit Pikes and Pike and Joyce. The group lead by our US
importer John Larchet, consisted of:

Paul Yanon – John’s new marketing manager.
Cara Schwindt – a sommelier and fantastic Pikes supporter from the snow fields in Utah.
Kenny LaCour – owner of 2 high end restaurants in New Orleans.
Robin Hirschberg – one of THE best reps in NY city!
Peter Dow – our distributor from Washington State…..and quite the character.

All of these visitors (apart from John) were on their first trip Downunder. It is fantastic to see the
genuine excitement of wine industry people as they set eyes for the first time on vineyards that we take
for granted. The feedback from the team was extremely positive and we have another 5 great ambassadors
for Pikes.

Andrew Pike

1 2 3 4 5 6
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NEW RELEASES
2007 “Traditionale” Riesling
2007 “Valley’s End” SBS
2006 “The Dogwalk” Cab/Merlot
2007 “The White Mullet”
2007 “Luccio” Pinot Grigio blend

PIKES CELLAR DOOR
DIRECT WINE CLUB

MEMBER SPECIALS
for existing members or members who join today

see order form for details.

MUSEUM WINES
2001 Shiraz  - $180/doz.

BIN ENDS
2003 “Luccio” Pinot Grigio blend - $70/doz

2006 “Luccio” Rose - $120/doz
2003 “Edwards Rd” Merlot - $160/doz

SPRING PACK
Seasonal Packs will include...

2007 “Valley’s End” SBS
2006 “The Dogwalk” Cab/Merlot

2007 “The White Mullet”
as well as recipe sheets and tasting notes

PIKES VINTNERS
CELLAR DOOR DIRECT
WINE CLUB
NEWSLETTER
P.O. Box 54
Sevenhill via Clare,
Polish Hill River Road, Sevenhill,
South Australia  5453
General enquiries:
Telephone: (08) 88 434370
info@pikeswines.com.au
Orders or product enquiries:
Telephone: (08) 88 434370
cellardoor@pikeswines.com.au

 RECENT REVIEWS

 UPDATE & WIN - WINNER
Customer Update prize draw  WINNER

Jan Les, Oakden, SA
Jan will receive a dozen wines from our museum (valued at $350.00)

Thank you for all those who took the time to update their details

Pikes 2004 “Eastside” Shiraz
...a pleasant medium- bodied palate with a mix of red and black fruits;
fine tannins, gentle oak.  90 points
James Halliday - Australian wine companion 2008

Pikes 2006 “The Merle” Riesling
Elegant, fine citrus and apple blossom aroma’s; a long and intense palate
with particularly good acidity, lemony and long. 96 points
James Halliday - Australian wine companion 2008

Pikes 2006 “Traditionale” Riesling
A clean, floral bouquet; supple smooth and flavoursome citrus and lime
fruit; gentle acidity on a long finish.  94 points
James Halliday - Australian wine companion 2008

Pikes “The Dogwalk” Cabernet Merlot 2005
The Clare Valley can bring out cabernet’s minty side but it can also
create some of the best cabernet in the country. There’s mint here but it
is harmoniously tuned into the fragrant notes of blackcurrant and plum.
It’s a delicious winter red and a winner with pink lamb.
Greg Duncan Powell - Sydney Morning Herald, 23-24 June 07

Pikes “The Dogwalk” Cabernet Merlot 2005
If Neil Pike isn't in the winery or on the golf coure, he is probably doing
the rounds of the vineyard with his faithful and beloved black labrador,
Bella.  This tribute to their daily ritual is a perfect example of Cabernet
and Merlot spun together, delivering approachable flavour and easy going
structure. Cabernet rules the roost with ripe berries and leafy notes,
dark chocolate and cedary french oak.  Easy going yet complex, the
palate adds anise and liquorice flavours across subtle fine grain tannins,
balanced with plenty of flesh through the middle. 91 points
Nick Stock - Adelaide Review - August 2007

Pikes “The Dogwalk” Cabernet Merlot 2005
It can be difficult to find that “in between red” - one that offers immediate
drinking but also a few years cellaring potential.  Pikes 2005 The Dogwalk
Cabernet … shapes as one that could do the job. The wine fits the first
part of the requirement in that it is drinking well now, with sweetish
berry and plum fruit that mingles with spice. It also displays
characteristics through its weight and flavour profiles to suggest that it
should run the five- to 10-year distance that its maker believes will see it
gain further complexity.
Mike Burnett - Launceston Examiner, 27 June 07

June cellar door mailing list draw - Antoinette Calabrese, Richmond, SA
July cellar door mailing list draw - Kerry Nesbitt, Bunbury, WA

August cellar door mailing list draw - Ian Hatchell, Melbourne, VIC

*Winners receive a 6-pack of Pikes wines


