
At the recent Declaration of Vintage, 
which is a unique and colourful event held 
annually in the Barossa to celebrate and 
give thanks for the coming grape harvesting 
season, the local gathering was immensely 
proud and happy to see that our winemaker, 
Richard Langford, was awarded as the 
recipient of the Barons of the Barossa 2018 
Winemaker of the Year.

Having worked with the Ashmead family 
since 2003, Richard has dedicated a vast 
amount of time and energy to ensure that 
excellence, which matches the family’s 
vision, is realised in the winery. He is a man 
that is relentless and has a work ethic, 

passion and loyalty that is second to none. 

He joins an extensive list of Barossa 
Legends to have won this accolade but was 
still humbled as there is obviously a long list of 
extremely accomplished winemakers, here 
in the Valley, who are also very deserving of 
this award. Richard was also very thankful 
to the Ashmead family and all the staff at 
Elderton, from the vineyard to the office 
who all contribute to making the wines of 
Elderton world class. 

We hope you can also raise a glass to 
Richard in congratulations!
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COMMAND AND ASHMEAD LAUNCH
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1 March is always a vital day in the 
calendar for Elderton, as it is the day where 
the results of many years of hard work come 
to fruition and are showcased to the world, 
with the launch of the new vintages of 
Command and Ashmead. 

Whilst probably not quite as impressive as 
the Space X Launch of the Falcon Heavy 
by Elon Musk, the Ashmead family and 
the team at Elderton are comfortable with 
the concept of having the second most 
impressive launch of 2018 to date: the 2015 
Ashmead Cabernet Sauvignon and 2014 
Command Shiraz!

Sourced from ancient vines on the original 
Elderton estate vineyard in the middle of 
Nuriootpa (Command Shiraz vines planted 
1894, Ashmead Cabernet a couple of 
generations later circa 1940), these are 
treasured assets to the Ashmead family. 
The old saying that, ‘these vines are good 
because they are old’ holds true in that 
they have root systems that have dived 
deep into our alluvial river silt over red and 
brown clay soils and are able to find the 
nutrients and much of the water they need 
to provide for small quantities of supreme 
quality fruit. 

Another way of thinking about it though, 
is that, ‘these vines are old because they 
are good’, which talks to the concept that 
six generations of farmers, through three 
different families, have always got what 
they wanted from these vines; they are 
resolute in not only coping and surviving, 
but thriving with any weather condition, or 
fashion influence or whatever is thrown at 
them. The old vines almost have an innate 
ability to know what you want from them - 
and then over deliver on that promise.

In the winery, the fruit from both single 
blocks is handled with care and attention 
to ensure the resultant wine is remarkable. 
Open ferments, attention to colour, flavour 
and tannin management are all key as is the 
beautiful new oak that is specially selected 
for these wines to rest in after fermentation. 

The 2015 Ashmead Cabernet belies the 
notion that world class Cabernet cannot be 
grown in the Barossa Valley. This wine over 
its history has been served to world leaders 
and royalty and it deserves its spot at the 
table. The 2015, recently rated 96 points by 
Halliday’s Wine Companion and 92 from 
Wine Spectator (which is a very high score 
for Aussie Cab from them!), is one to put 
away in the cellar. We think the best results 

will come in the mid to long term. 

The 2014 Command is another 
showstopper: a wine with such poise, class 
and restrained power. Again, Halliday has 
heaped praise on this wine with a 97 point 
rating. There are lots more accolades and 
happy smiling faces to come as people 
drink this wine over the coming decades as 
it slowly reaches its peak.

Both the 2014 Command and 2015 
Ashmead are available to our mailing list 
now, however we do not expect them to 
be available for long, so if you think your 
cellar needs some top shelf Barossa wines 
get in quick!

VINEYARD AND WINERY UPDATE
After a very mild start to Summer, the heat turned up! Two distinct hot spells have 

certainly dispelled concerns about the fruit not ripening in time, and at the time of 
going to press we have picked Chardonnay, Semillon and a little bit of Shiraz from our 
Greenock vineyard. 

Early signs are very good that the money and hard work that has been invested in the 
vineyard through nurturing, mulching, fertilising and canopy management have very 
much paid off and the vast majority of the fruit from our Estate vineyards looks like it will 
easily reach our lofty standards as an excellent vintage. Fingers crossed the weather 
continues to play ball with us!

Vintage 2018 started in the winery when our assemblage of wine lovers, winemakers, 
professional cellarhands etc arrived at a spotlessly clean winery on 15 February for what 
looks to be a helter skelter vintage where lots of our fruit will ripen at the same time. 
Hopefully they enjoyed Valentine’s Day with loved ones, as there are some long days 
ahead in the Cellar over the next 4-8 weeks.

Richard is supremely confident that the wines of 2018 will be ‘stellar’.   
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Experience Cornerstone Stud    *Commander-only event*
20 April 2018
Join the Ashmead family and the Hayes family in a visit to 
Cornerstone Stud in the Eden Valley, includes a wine tasting, tour of 
Cornerstone Stud and Barossa Long Table meal. 

Meet the Maker - Allister Ashmead
@ The Eatery, Pheasant Farm Road, off Seppeltsfield Road
29 April 2018 
Hosted by the Beer family, join Allister for a wine tasting followed 
by a truly Barossan three course lunch, matched to wines from the 
Elderton cellar. Book direct with The Eatery, phone 08 8562 1902.

2017 Commander Seasonal Lunches
@ Cellar Door  *Commander-only events*
11 May 2018 - Matteo Carboni, Casa Carboni, Angaston
10 August 2018 - Justin Miles, Windy Point Restaurant, Belair
19 October 2018 - Peter Clarke, Vintners Bar and Grill, Angaston
Featuring a menu created by chefs from award-winning local 
restaurants, with courses matched to current release and museum 
wines. For enquires contact Jodhi via jodhi@eldertonwines.com.au

Melbourne Good Food & Wine Show, 1 - 3 June 2018
 
Ribs & Red @ Elderton’s winery barrel hall, 8 June 2018
Join us for the ever popular and quick-to-sell-out Ribs & Red, held 
in the barrel hall, surrounded by maturing wine. Book online today!

Sydney Good Food & Wine Show, 22 - 24 June 2018

Taste the Evolution Masterclass @ Cellar Door, 7 July 2018
Taste four flights of three wines: past, present and future. Hear the 
stories behind the wines, whilst gaining an insight into winemaking 
processes and how to assess the aging ability of a wine. Book online.

Perth Good Food & Wine Show, 24 - 26 August 2018

Brisbane Good Food & Wine Show, 26 - 28 October 2018

The Elderton Tennis Classic (a Fast4 event)
@ Nuriootpa & Cellar Door, 11 Nov 2018
A great day of social tennis. Compete in mixed doubles to 
win the cup and $1000 of wine, as well as other fun prize 
categories, culminating on the grass court at the new Cellar Door! 
Call Karli for more details 08 8568 7878.

UPCOMING EVENTS

In what will be sad news for a lot of people 
who visit Elderton frequently or call us to 
order wines, our Cellar Door Manager of 8 
years, Tush Steinert, has decided to broaden 
her horizons and has left Elderton to travel 
the world and look to the next challenge 
in her life. Tush was vivacious, cheeky, and 
tremendously passionate about all things 
Elderton and will be missed. 

In a double blow for our Cellar Door, one of 
Tush’s daily sidekicks, Holly Frost has decided 
to ignite her passion for winemaking and 
has enrolled to study at the University of 
Adelaide this year. She is going to continue 
working some weekends, which makes us 

happy as she is a superstar and we wish her 
the best in her studies. 

As a result of this little shake up, and the 
fact that our new Cellar Door is attracting 
lots more visitors, we are really excited to 
introduce you to the two new faces in our 
Cellar Door, who will help Jodhi Thoms to 
make the Elderton experience second to 
none:

Chris Gallagher is the new wunderkind 
in Cellar Door. Fresh out of finishing a 
Commerce degree, Chris comes equipped 
with a love for wine that can’t be stopped, 
and a desire to know what makes the world 
of wine tick. He is already proving to be 

a real asset in the front of house team at 
Elderton.

Melissa Tonkin joins us from the culinary 
world and has worked in the kitchens of 
fine dining establishments in Adelaide, 
Edinburgh and the Barossa, and was keen 
to get out of the heat and work somewhat 
sensible hours! Melissa has a passion for 
sustainability and has hit the ground running, 
being  able to explain our wines from a fine 
food perspective.

 We hope you welcome them aboard 
when you next speak to them on the phone 
or when you next come and visit us in the 
Barossa.

NEW HORIZONS, NEW FACES IN CELLAR DOOR

Visit our website for more details: eldertonwines.com.au/upcoming-events
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1. AB and Allister enjoying the 15 event in 
November in the Commander Lounge & 

Dining Room at Cellar Door; 2. Duncan, 
Allister, Paul and Peter at Sevva in Hong 

Kong; 3. The crowd watching the finals of the 
Elderton Tennis Classic on the grass court at 

Cellar Door; 4. Allister, Rebecca, Jules and 
Cameron having a hit of tennis; 5. Allister and 

Cameron hosted a Barossa Boys Christmas 
gathering in the Commander Lounge.

6. Charlotte has been named 
School Captain in her final year 
of Primary School; 7. Elderton 
Tennis Classic Champions, Margot 
and Sandon Stolle; 8. Runners-up 
Steve and Jo Lydeamore;  
9. Winners of the ‘Here to Wine’ 
category, Sheryl Lehmann and 
Ben Kurtz; 10. Runners-up Andy  
La Nauze & Cynthia Koch.

GALLERY

To share photos of you and your friends enjoying 
Elderton, email jess@eldertonwines.com.au.
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If you are on our mailing list, but do not currently receive our email updates, event invites 
and special offers, we would love to hear from you. To update your details you can 
contact Cellar Door via 08 8568 7878 or email elderton@eldertonwines.com.au.

SHAREUPDATE

1. Tush as Santa, handing out Kris Kringles at 
the 2017 Elderton staff party, with Cameron 

and Karli; 2. The Langford family at 2018 
Declaration of Vintage; 3. Richard awarded 
2018 Barossa Winemaker of the Year, along 

with Vigneron of the Year Dan Falkenberg 
and some Barons of Barossa; 4. The Elderton 
truck in the Declaration of Vintage parade;  

5. Allister, Tush and Cameron at Tush’s farewell 
party, after 8 years as Cellar Door Manager.

6. Cameron on the retro Elderton 
Wines bike at Cellar Door;  
7. Annabel, Charlotte and Sophie 
cheering on the Adelaide Strikers; 
8. Legend Fred Stolle with ball-
boy Allister on Elderton’s grass 
court; 9. Andrew Easton and 
friends visited Cellar Door in 
November; 10. Jess and Tush at 
the Christmas party in cool hats!
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