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PATERSON’S TUMBLONG VINEYARD
Newsletter number 1 – August 2002

Where is Tumblong?

Tumblong is a small town slightly south of Gundagai (1.25 hours drive from Canberra) along the Hume Highway. Paterson’s Tumblong Vineyard is located at ‘Oaky Creek’ – the family property which fronts the Murrumbidgee River at Tumblong.

The area, previously known as the ‘south west slopes’ has been a traditional cattle, sheep and wheat region for 150 years and actually was cultivated for wine grapes about 100 years ago. In those early viticultural days, Muscat grapes were grown and made into fortified wine that was sold to travellers along the Hume Highway (‘on the road to Gundagai’).

Tumblong is within the Geographical Indicator (GI) region of Gundagai. From December 2002 and onwards, all wine labels in Australia must have their GI clearly stated on their label.

It takes a pioneer

Huge areas of New South Wales have been developed for viticulture but around Tumblong and Gundagai it was very limited until the early 1990’s.

In about 1990 a local farmer decided to plant grapes at Gundagai (about 6 Km up river of Oaky Creek). He had no previous experience in viticulture but with information from Charles Sturt University at Wagga Wagga (about 70 km SW of Gundagai), planted a 12 hectare (30 acre) Chardonnay vineyard on his land. In a very short time the area was recognised as a new premium grape growing area by Southcorp (Australia’s biggest wine company) and by those who tried the first batches of ‘Hungerford Hill Gundagai Chardonnay’ – a very elegant Chardonnay.

Why grow grapes at Tumblong

Following viticultural success just up river at Gundagai, quite a few small and large players looked seriously at the local area for wine grape growing developments. Reasons for this included the weather: a warm dry growing period (the area is much cooler than the Hunter Valley, Griffith, Mildura or Rutherglen) (October to February) followed by a long cool dry ripening period (March to May) which are well known to be needed to produce premium wines from certain grapes (Cabernet Sauvignon, Sangiovesi, Shiraz, Chardonnay, Semillon, etc).

The area is phloxera (a small bug that kills grape vines) free (unlike most of Victoria, Europe and the USA) and has a very reliable water resource from the Murrumbidgee – forget what you have heard about ‘dry grown vineyards’ – it’s a myth in Australia as our summer rainfall is not sufficient.

So, also with some technical help from Charles Sturt University, we (Robert, Rhondda, Rainny and Stuart Paterson) installed a 12 hectare (30 acre) vineyard in 1997, planted 50% with Cabernet Sauvignon (SA125 clone) and 50% with Shiraz (BVCR12 and PT23 clones) grapes.  

We were not the only ones to plant grapes in the last 5 – 6 years in the area. Southcorp planted a 10 million dollar, 250 hectare (about 600 acres) vineyard just next door to our vineyard in 1997. The reasons they choose the site largely reflected the same considerations we had and they looked at areas all over Victoria and NSW prior to buying land at Tumblong. The plan for Southcorp’s vineyard is that the grapes will go into such premium products as Penfolds Bin 389. They are well on the way to their goal.

Apart from Southcorp, there have been about 6 or so other major viticultural developments in the Tumblong/Gundagai area over the last 5 -6 years and now a total of about 1000 hectares of wine grapes have been planted. Expect to see the names of Tumblong and Gundagai on wine bottles of major producers in the near future. 

Paterson’s Tumblong vineyard – technical stuff

Forget all the emotional things that the French say about ‘terroir’. Successful quality grape growing and premium wine making requires a thorough understanding of viticulture, climate, site selection, soil science, engineering, chemistry and hard slogging. Wine grape growing has a very steep learning curve – there are no fast bucks in the business. 

Our vineyard is laid out in 400 metre long rows each with about 200 vines and we have a total of about 87 rows (about 16,000 vines). The vines are all trained to a single cordon and are supported with canopy wires. Vines are hand pruned in winter back to about 20 - 30 buds per meter of cordon to limit the tonnes/hectare of grapes produced.

Everything we do in the vineyard is focussed on producing premium, elegantly flavoured red wines. This is done by scientifically limiting fertilisers and water so that the vines essentially struggle and are stressed at the crucial times (especially during cell division and pre-veraison). We typically only yield 2 tonnes per acre of grapes which should be compared with the Hunter Valley (5 – 10 tonnes/acre) and Griffith, Yenda and the Riverland SA (10 – 20 tonnes/acre). Within certain limits, it is not possible to produce high yields and high quality simultaneously.

Due to the fact that our area has low humidity in summer, fungal problems (the bane of grape growers) are minimised and we would typically only spray out copper and sulphur 6 – 7 times a season. This should be compared with wet areas like the Hunter Valley which may have to spray the vineyards with chemicals 20 or more times prior to harvest. We do not use insecticides and keep a permanent sward of grasses growing between the rows – unlike many large grape growers in Australia who literally drink herbicides and insecticides. 

What the vineyard has produced

2000 was our first vintage but unfortunately, it was destroyed by birds of all types and it was not until we installed a gas gun (big boom!) in 2001 and started using a shot gun that we were able to harvest our first crop – some 20 tonnes of Cabernet Sauvignon in April 2001. While most of these grapes went to Charles Sturt Uni for their own internal wine making purposes (they have a modern 500 tonne winery), some 3 tonnes went to a small premium newish winery in Young (1 hour truck ride) to be produced into our first wine – the inaugural 2001, Paterson’s Tumblong Vineyard, Cabernet Sauvignon. 

What Paterson’s Tumblong Vineyard wines are like

Our first Cabernet Sauvignon (2001) was picked at night in April at 13.1 Baume (equates to about the same level in % v/v of alcohol that will be in the finished wine) in perfect condition and fermented at in small open tanks with manual cap plunging. It was left on skins for some 2 weeks and then transferred to Barriques (French term for an oak barrel of 225 litres volume) for 12 months. 

Some Barriques were new French or American oak (about 20% new oak) and the rest were used Barriques. The mix of new and used oak was decided on so that the wine would not be dominated by wood. 

The resulting wine is a medium bodied Cabernet Sauvignon showing great varietal characters (black and red berries) and the right amount of vanilla, cigar box and cedar from the oak. It is drinking well now and will improve over the next few years. 

We cannot take all the credit for the wine. Our winemaker is Celine Rousseau of Chalkers Crossing Winery in Young (www.chalkerscrossing.com.au). Celine was recently named the Qantas/Australian Gourmet Traveller WINE Magazine 2002 Young Winemaker of the year (a national award). 

Only 260 cases of the Paterson’s Tumblong Vineyard 2001 Cabernet Sauvignon wine were made and it will only be sold direct through the cellar door at the farm (or by mail order – see form below). It will not be sold to restaurants or bottle shops and due to the small amount of the wine made, we will have to restrict purchases to a maximum of two cases per person - sorry.

What the future holds

This year (2002), we are making a Cabernet Sauvignon and a Shiraz. Both wines are now in Barriques at the winery in Young. At a recent barrel sampling, the 2002 Shiraz exhibited very strong spicy/earthy aromas and the 2002 Cabernet clear dark berry fruits. When the 2002 wines are bottled in early 2003, they will be very interesting and we look forward to sharing them with friends.

MAIL ORDER FORM

___________________________________________________________

NAME:…………………………………………………………………….

DELIVERY ADDRESS:…..………………………………………………

……….………………………………...…………………………………..

SPECIAL DELIVERY INSTRUCTIONS:………………………………..

……………………………………………………………………………..

EMAIL:……………………………………………………………………

TEL:…………………………………..

FAX:…………………………………..   

___________________________________________________________

PRICES OF THE 2001 CABERNET SAUVIGNON:

Single bottles are $18/bottle and postage is $10/bottle to anywhere in Australia.

Case (12 bottles) prices are $192 each ($16/bottle) plus delivery. Delivery costs are $14 per case to anywhere in Queensland, Victoria, NSW, ACT or South Australia.

PLEASE PROVIDE ME WITH (PLEASE CIRCLE ONLY ONE OPTION):

One case

Two cases

One bottle

Payment options:

1. CHEQUES:

PLEASE MAKE CHEQUES OUT TO:

‘Oaky Creek Pastoral Co Pty Ltd’

Please post cheques and completed mail order forms to: Oaky Creek, RMB 657, Tumblong, 2729, NSW

2. CREDIT CARDS (Master Card, Visa, Bankcard)

CREDIT CARD TYPE:.…………………………………………………..

NAME AS IT APPEARS ON CARD:………………………………….…

CARD NUMBER: ………………………………………………………...

CARD EXPIRY (Month/Year):…………………………………………...

TOTAL AMOUNT TO BE CHARGED:………………………………….

SIGNATURE:……………………………………………………………..

Please fax completed mail order form to Oaky Creek on 02-69-449227 (or 02-98809176) and we will process your order.
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Paterson’s Tumblong Vineyard, 

Oaky Creek, Old Hume Highway Road, RMB 657, Tumblong, NSW, 2729, Australia

Tel/Fax; 61-0269-449227

Email: RAINNYPATERSON@OZEMAIL.COM.AU
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