PAGE 2

PAGE 3

PAGE 4

BUZZ
MA R C H 2 0 16

NEW R ELEA SE: TH E E P IC 2 0 1 2 C O MMA ND S H I RAZ
ONE OF THE GREATEST THINGS

2012, as it turned out, was an exceptional

the 2006 Command their ‘wine of the year’

IN MAKING WINE IS UNDOUBTEDLY THE

year for growing grapes and making wine.

recently). The 1996 vintage was rated the

The 1894 Command Shiraz vineyard thrived

world’s best by the International Wine and

as a result of the ‘good’ 2011 rainfall and

Spirit Competition. Countless vintages have

the old vines again did us proud through

been placed in the top 100 wines of the

the exceptional summer conditions. Whilst

world, by luminaries such as Wine Spectator,

2011 was a write off, our troubles subsided

Wine Advocate, Wine Enthusiast, Decanter,

through the knowledge that this anomaly

Mathew Jukes, and the list goes on! We

of a vintage was bookended by two

believe it has thoroughly earnt its place as

absolutely outstanding harvests.

one of the greatest and most collectable

ANTICIPATION AND EXPECTATION THAT
COME WITH BEING GRAPE GROWERS,
WINEMAKERS AND VENDORS OF SOME
OF AUSTRALIA’S BEST WINES.
After the disaster of a very wet 2011,
where we downgraded fruit and didn’t
make over half the wines in our range,
including Command, our expectations for a

Command though, as avid Buzz readers

good 2012 harvest were probably justified.

are aware, is no stranger to success through

Yet knowing the vagaries of our climate,

most of its history. The wine is listed on the

nothing can be taken for granted in this

Langton’s classification (and they named

wines in Australia, regarded as one of the
truly great single vineyards in the world.
continued over page

game.
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NEW RELEASE: THE EPIC 2012 COMMAND SHIRAZ
cont... We are immensely proud of the

brought home through seeing this in the

2012 Command, as the title of this article

eyes of our most loyal supporters. There is

suggests, and have already seen some

little doubt that many have waited a long

of the highest praise adorned upon this

time for this new release of Command, and

wine. Both James Halliday (97 points)

seeing the level of satisfaction from the

and Lisa Perrotti-Brown (editor of Robert

lucky few that have tried the wine to date is

Parker’s Wine Advocate, 97+ points) have

reward enough for the hard work and toil of

rewarded the current release with the

all of us at Elderton.

highest scores we have ever seen for our
efforts. The prose from Halliday included,
“Command indeed; elegant, but brooking
no argument, the X-factor of the fruit at
once obvious, yet undefinable; certain it
is that its balance and depth are beyond
approach…”

This is a vintage that can be consumed

One quick word for note: our production

young, and will also reward medium to long

levels of the 2012 Command were less than

term cellaring.

half of the 2010 vintage, and with the praise

When

we

mention

enjoying

the

anticipation and expectation of doing
everything that we do, it is undoubtedly

heaped on this vintage and the anticipation
of the first new release in two years, we
are expecting this wine to move out of our
cellars reasonably quickly.

VINEYARD AND WINERY UPDATE
‘Never count your chickens before they are hatched’ is an age old moniker that is
just as aptly applied to vineyards. However, at the time of going to print with the latest
thrilling instalment of the Elderton Buzz there is some fairly large optimism for the wines of
2016. It has been a challenging year in the vineyards with low levels of rainfall and stress
brought on by early summer season heatwaves, but for some reason the three vineyards
of Elderton (Nuriootpa, Eden Valley and Greenock) are all in a stunning condition.
Some would say Peter Wild, our viticulturist, is a genius. Whilst we wouldn’t go that far,
there is little doubt that he and the vineyard team have done a great job of getting us
to where we are this season.
Picking will have commenced in mid-February, with the bulk of the reds coming in
March. Fingers crossed that all continues to go well, and we can report five great
vintages on the trot!
Right: our 2016 vintage crew

A WIN FOR CELLAR DOOR
We are very proud of our silver medal win, late last year, at the
South Australian Tourism Awards - Cellar Door category.
We take great pride in the public Barossa face of our small, family
owned winery, and enjoy hosting visitors from around the world.
We like to offer a range of experiences to suit wine lovers, superenthusiasts and those new to wine, alike.
Open daily, we offer simple wine tastings from our list, chocolate
and wine matchings, a Barossa Shiraz Terroir tasting and unique
and personalised tastings in our Private Tasting Room. We also have
platters and seasonal foods and an espresso bar featuring local
(and much revered) Barossa Coffee Roasters coffee.
Come and visit!
page 2
printed on 100% recycled paper

Elderton Buzz • March 2016

WELCOME BACK,
GIRLS!

2012 Command and 2013 Ashmead launch

Ribs & Red @ Cellar Door, 10 June 2016

It is a sad fact that many families end up

A Masterclass @ Cellar Door, 23 April 2016

After sellout events in 2014 and 2015, join us

Join us to celebrate the launch of the

for the third annual lunch. More details to

2012 Command and 2013 Ashmead with

come. Register your interest with Jodhi.

in tatters as a result of going into business
together. The reality of working hard, playing
hard and continuing to play happy families
through the blood, sweat and tears is often
too much to bear.
Cameron and Allister have had Elderton in
their lives since early childhood, and think of
Elderton as more than a business; it is more
a lifestyle. Therefore, not only does it make
perfect sense to work together as brothers,
2016 also heralds the year where both of
their wives are joining the family business
after time away bringing up young families.

UPCOMING EVENTS

a Masterclass of back vintages. To register
interest contact Jodhi on 08 8568 7878 or
jodhi@eldertonwines.com.au.
2016 Commander Seasonal Lunches
@ Cellar Door *Commanders only events*
22 April, 22 July and 28 October 2016
To book contact Jodhi 08 8568 7878 or

Sydney
City dinner, 4 August 2016 details to come
Good Food & Wine Show, 5 - 7 August 2016
Brisbane
City dinner, 27 Oct 2016 details to come
Good Food & Wine Show, 28 - 30 Oct 2016

jodhi@eldertonwines.com.au.
Melbourne
City dinner, 2 June 2016 details to come
Good Food & Wine Show, 3 - 5 June 2016

Rebecca (wife of Allister) is the mother of

Visit our website to register your interest:
eldertonwines.com.au/upcoming-events

2013 ASHMEAD AND THE
THEORY OF CAPACITY

three beautiful young girls, and is returning
to Elderton after a break of almost 10 years.
Bec was first employed by Allister’s mother
in 1999 (not to be his wife though – that
came later). She re-joins the Elderton team

Discussing his Theory of Capacity, the late

The Ashmead Cabernet is a little like that

in charge of export and bottling logistics

Len Evans once said, “Wine is not meant to

for the Ashmeads. The block that makes this

and has already brought more of a smiley,

be enjoyed merely for its own sake; it is the

wine is ancient, especially for Cabernet,

happy, hardworking and caring disposition

key to love and laughter with friends, to the

and is far from thriving. Yields are stupidly

to the team.

enjoyment of food and beauty and humour

low. Most commercial farmers would pull

and art and music. It rewards us far beyond

this block out and plant Shiraz, because

its cost.”

they know that is what the marketplace

Julie (wife of Cameron) is the mother of
three handsome and well-behaved young

wants.

boys, and is a qualified and highly skilled

As lovers and students of wine, we here

fifth generation family winemaker (her family

at Elderton could not agree more with this

The Ashmead family almost did this in

owns Campbells of Rutherglen). Jules has

sentiment. Wine is made complete with

the late 90s, but instead decided to reward

made wine all over the world. She joins

great times incorporating family, friends and

the vineyard for its decades of service

our head winemaker Richard Langford on

great food.

and excellence, giving it a single vineyard

the winemaking team. Whilst Jules is very
modest, her eye for minute detail and talent
for tasting will be an obvious asset to the
Ashmead family.

Not only is the 2013 Ashmead Cabernet
Sauvignon named after the founding
family for recognition of the efforts of two
generations work (and hopefully many

Bec and Jules are the latest additions to

more to come), but it signifies to us all that is

the small Elderton team, and have been

important in life and especially in the world

welcomed by the rest of our hardworking,

of wine.

passionate and fun loving crew that makes
this place a truly integrated and successful
little wine company.

It is the great generational wine families
who are able to continue tradition,
forgetting the lust for corporate greed and

designation.

Cost

and

time

became

irrelevant in the pursuit of making the
Barossa’s best Cabernet Sauvignon and
we believe this wine is equal to any of the
world’s best.
In our thinking the 2013 release is a
cracker. With 97 points from James Halliday
and a 15 year pedigree, all at Elderton are
comfortable that this is one of the best we
have produced.

a desire to continually give a return to their

Showcasing all the traits of wonderful

shareholders annually. It is wine families that

Cabernet, the wine is all about cassis and

continually farm vineyards and varieties not

chocolate, fine tannins and wonderfully

because they are commercial, but simply

integrated oak. Don’t be afraid to put this

because they love it. Quite simply it is in their

in the cellar for 12+ years.

blood, their DNA. As a result, these wines
transcend fashion, instead showing style
and class.
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GALLERY
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1. The Elderton band of kids sharing their
Christmas cheer on the Elderton float during
the Nuriootpa Christmas Parade; 2. Jess, Bec
and Karli enjoying the Elderton staff Christmas
party; 3. Nina and Lorraine at Vintners
Bar & Grill during the festive season;
4. Cam, Lorraine, Al, Bec and Jules
celebrating Lorraine’s birthday in Adelaide;
5. Cam doing some high intensity cycling in
Pewsey Vale (Eden Valley) in January.

4

6
6. Commander Phil Plummer
in olde wine country. 7.
Peter enjoying a drink after
a hard day in the vineyard;
8. Richard prepping the
open fermenters for vintage;
9. Louis, Cam, Wills and
Angus taking a family selfie;
10. Sophie, Charlotte and
Annabel at the Aus Open.

UPDATE

SHARE

If you are on our mailing list, but do not currently receive our email updates, event invites

To share photos of you and your friends enjoying

and special offers, we would love to hear from you. To update your details you can

Elderton, email jess@eldertonwines.com.au.

contact Cellar Door via 08 8568 7878 or email elderton@eldertonwines.com.au.

A NEW LOOK WEBSITE
It is with great excitement that we announce we have a brand
new website up and running at eldertonwines.com.au. We hope
that you find our new site to be user friendly, easy to navigate and
lovely to look at, as you learn more about our story, our history and
our team.

The new site is mobile and tablet friendly, so you can experience
eldertonwines.com.au on any device.
We hope that you will be able to easily find what you are looking for, but
here are a few of the new features we hope you’ll like:
~ Our Experiences outlines all you can experience with Elderton Wines,
including our Cellar Door, tasting experiences and accommodation.
~ The great Upcoming Events page outlines events both at Cellar Door
and interstate. Here you can register your interest for events, so that
you learn more about each event and can be amongst the first to
book your tickets, ensuring you don’t miss out.
~ The Cellaring Chart is a great reference for those with a cellar
containing back vintages.
~ Our new online store is easier to navigate, and if you know exactly
what you’re looking for, you can purchase directly from the one page,
or if you prefer you can delve a little further into each of the wines.
We hope can find all the information you are looking for on the new site,
however we are always very happy to talk to our loyal Eldertonians over
the phone or via email, so that we may assist you in every way possible.
If you have any questions, please contact us on 08 8568 7878 or via
elderton@eldetonwines.com.au.
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