
Mentioned as one of the best wineries in the region, Gemtree had 8 wines scoring 
90 points or more with the 2006 White Lees Shiraz rating a massive 96 points. 
Results for our other wines are as follows;
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Part proceeds of the sale of every bottle of Gemtree wine
goes directly back to Greening Australia to enable the

ongoing development of our Wetlands.

The White Lees Story
At Gemtree we are continually pushing the boundaries of experimentation in viticulture 
and winemaking. In 2004 one such experiment took place and the result has astounded 
those who indulged. 

Winemaker, Mike Brown was emptying some freshly fermented white wine out of new 
French oak barrels. Left behind in the barrels were the remnants of yeast called ÒleesÓ. 
Normally the lees are emptied out before the next wine is added.

Whilst rolling the !rst barrels to empty them, Mike tasted the lees in a tub and found they 
had extraordinary "avour. They were "u#y, crunchy, and looked very ÒaliveÓ and healthy. 
He decided to transfer top grade Shiraz into the French oak barrels on top of the white 
lees. Over the next 28 months the experiment began to take shape, and what has evolved 
is a unique beast!!

The white lees have acted as a preserving agent, slowing down the ageing process so 
the wine will live longer and have increased palate richness. The lees are normally a 
by-product that is discarded and by using them, we can reduce the amount of sulphur 
needed to preserve the wines. With all these attributes taken into account, we have crafted 
a truly remarkable wine.
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  (see inside for the ÒAlbari–oÓ story) 
�t������07 The Phantom Petit Verdot - 92 points
�t����007 Tatty Rd - 90 points



REVIEWS Moonstone Albari–o or Savagnin? That is the 
Question!!

There has been much speculation in the media, the 
trade and in fact the entire industry about the identity 
crisis of savagnin (the grape formerly known as albari–o) 
I thought it would be very bene!cial to comment on 
what has transpired in the last 12 months and where 
we are at today as producers of this wonderful wine.

From the !rst graft, consequent vine growth and wine 
made were outstanding. The suitability of the variety 
to the regionÕs maritime climatic conditions and our 
soils was a perfect match.

From our !rst commercial release of Moonstone 
Albari–o, the messages were very positive from around 
the globe that this variety was the next big thing and 
even the Great White Hope. We had a 100% strike rate 
from media reviews and we sold the !rst commercial 
release of 600 dozen in 6 monthsÉÉ..then the 
unthinkable happened. A French ampelographer 
(grapevine specialist) identi!ed albari–o as savagnin, a 
grape that originates not from Spain, but from France. 

How did this occur in Australia, given we adhere to the 
strictest quarantine parameters in the vine world? The 
mistake actually occurred back in the 80Õs in a Spanish 
vine nursery that consequently sent the wrong vine 
material to Australia but didnÕt realise the mistake until 
the 90Õs! Yes, that means that someone knew that the 
material was not albari–o and yet no action was taken 
by the Spanish to inform us. Pure negligence!  The 
CSIRO who imported the material should also have 
performed the appropriate DNA testing to determine 
the identity of the variety which did not occur and so 
we now have the task of proving that the variety we 
have is as good as the original.

In 2006 and 2007 I travelled to the home of albari–o 
in Galicia, Spain to see how the variety is grown and 
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made, so we would be making wines true to style. From 
the 2 vintages I spent in Spain the styles were incredibly 
similar to what we have produced in McLaren Vale. In 
fact, the entire world of wine was convinced we were 
making true albari–o and that the Mclaren Vale example 
had as much character and interest as our counterparts 
in Spain.

Since sending our material o# for testing and being 
told that in fact we have savagnin planted, we have not 
faltered in our ambition to make the best wines that show 
true varietal character. My honest belief is that in Spain 
these 2 varieties (albari–o and savagnin) co-exist and that 
albari–o is not only a variety but a style of wine, which 
we have proved from the 3 vintages we have made at 
Gemtree.

Fear not the varietal name but drink the style, as it will 
bring you great summer pleasure. With oysters it is a 
match made in heaven or enjoy just as your perfect 
summer aperitif.

Mike Brown

How does a Dutch journalist end up in 
McLaren Vale to spend a year with the 
Gemtree family? 

For as long as I can remember IÕve loved drinking 
wine, still it was all hobby until I started writing 
about wine about two years ago. I had tasted 
Australian wines before, but now I had a perfect 
excuse to visit this country and see for myself the 
great range in grape varieties and quality that 
Australia has to o#er.

During a trip to several wine regions in South 
Australia in March 2009 McLaren Vale really got to 
me:  the wines, the landscape, this area seems like 
a mediterranean paradise for someone who grew 
up in the wet Dutch lowlands and has lived in big 
cities for the last twenty years. 

During my trip I was fortunate enough to meet the 
Gemtree family. Right then I decided this would 
be the perfect place for a project I have cherished 
for some time: to spend a year on a winery, take 
part in the full cycle of wine production and write 
a book about it. I am enormously grateful for the 
enthusiastic support the ButteryÕs and Browns 
have shown me right from that !rst day.

IÕve always thought the best part of my work as 
a journalist is traveling and meeting people. As a 
movie critic for an Amsterdam based newspaper 
for the last seven years I was spending a bit too 
much time in the dark. Time for a change! Luckily, 
I got my husband and 10 year old son enthusiastic 
about a temporary emigration as well. Having 
lived in New York City for six years we are used to 
adjusting to changes of scenery. 

So here I am. Having arrived in September I am 
happy to see the rising temperatures and the 
vines growing new leaves and fruit. I am looking 
forward to meeting 
all the people who 
work so hard making 
and drinking the 
Gemtree wines!

Tot ziens! (see ya)

Rem de Lange

I keep a weblog (in Dutch) on www.remkedelange.nl

The Master & Apprentice
Mike Brown joined forces with DÕArenbergÕs 
Chester Osborn in August to create a McLaren Vale 
shiraz for the McGuiness McDermott Foundation. 

A decade ago Mike was honing his winemaking 
skills alongside Chester Osborn at DÕArenberg 
Wines, hence the reuniting of the master and 
apprentice to showcase their craft. A blend of 
shiraz from both companies was bottled under 
ÔThe Ultimate BlendÕ label.  A total of $72,000  
was raised for McGuiness McDermott which has 
generated more than $10 million in the past 12 
years.

The boys blend up a storm



In 2008 I was awarded the !rst Wayne Thomas 
Scholarship in McLaren Vale which allowed me to attend 
the AWRI Advanced Wine Assessment Course and led to 
my !rst posting as a wine show judge. 

There is much mystique, banter and criticism about what 
actually occurs during judging, so here is a snapshot 
from the recent McLaren Vale Wine Show.

On the !rst morning the panel of 6 judges were 
assembled and briefed by our chair about what was 
expected of us over the following days. Panel chairs 
were decided on and the days tasting schedule was 
presented.

Over the 3 days of judging I tasted, slurped, spat and 
scored my way through 290 wines ranging from aromatic 
whites and roses to intense shiraz and cabernets. The 
challenge is to assess each glass on its individual merits 
in less than 2 minutes, score it and move on. Colour 
intensity and clarity, varietal character, depth and 
balance are all key indicators. 

When faced with the task of judging a bracket of 120 
wines, which is normal under these conditions, you judge 
the wines in "ights of 30, to avoid palate fatigue. You then 
break after the !rst 30, sit down, discuss and compare 
the other 3 judges scores, award the appropriate medals 
and then back to taste the next bracket of 30 and so on!! 

WETLANDS UPDATE
It has been another productive year in the Gemtree 
Wetlands.  At our annual Arbor Day hundreds of native 
grasses were planted including winter growing species 
such as Speargrass, Wallaby Grass, and Tall Wheat Grass.  
We also planted lots of Kangaroo Grass which is a 
tussocky summer-growing species.

The native grass component of biodiversity is often 
overlooked.  The Redgum, Bluegum and Grey box 
woodlands that originally occurred around Gemtree 
had an open grassy understorey which supported a 
rich diversity of grass species, lilies, bulbs and perennial 
and annual herbs.  The grassy understories were quickly 
utilized for grazing and simpli!ed (reduced diversity) by 
overgrazing.  Grasslands were also cleared for cropping 
or overtaken by pasture grasses which were deliberately 
introduced for grazing.

As a result, grassy ecosystems are severely depleted in 
the southern agricultural regions of South Australia and 
many grassland and woodland types are now threatened 

ecosystems.  There are also many species of threatened 
fauna (eg. Pigmy Blue Tongue Lizard) which are strongly 
associated with grasslands. It is hoped that we can restore 
some of this habitat at Gemtree by establishing grasses 
then adding a large range of associated herbaceous 
plants Ð many of which have beautiful "owers and occur 
in abundance during spring.

We have also planted a small patch of Grey Box trees and 
Yacca plants in recognition that woodlands with dense 
shrubs underneath, that used to occur in the vicinity, are 
good cover for small woodland birds (many of which 
are su#ering population decline in the Mount Lofty 
Ranges).

Greening Australia have assisted us in winning a Natural 
Resource Management Board Community Grant for 
$10,000 which will be put towards weed control, further 
plantings and seed collection for propagation.  Grants 
such as these are vital in the continued development of 
the Gemtree Wetlands.

We were a !nalist in the Channel 10/Telstra Environment 
Awards and were also presented with a Biodiversity and 
Conservation Award from the AMLNRM Board.

At the time of writing, there is a group of students from 
McLaren Flat Primary School armed with watering cans 
providing water to this yearÕs new plantings ensuring 
they survive the impending dry conditions.  The children 
love getting out of the classroom to help us keep this 
project progressing and we love having them here!

Part proceeds of the sale of every bottle of Gemtree wine goes directly back
to Greening Australia to enable the ongoing development of our Wetlands.

Arbor Day - June 2009

Once the entire bracket is judged all gold 
medal wines are recalled to !nd a top gold or top 
of the class. This wine will then be retasted at the end of 
the show to !nd the trophy winners.

In the McLaren Vale Show, all the trophy winning wines 
are repoured at the end of judging to !nd the Bushing 
Wine (best of show) and crown the years Bushing King 
& Queen. This years taste o# included 2 whites wines, 4 
reds and a forti!ed. To decide on the Wine of Show all 
the judges get to vote, by secret ballot, on their favourite 
wine. The scores are collated and then the announcement 
of the Trophy winner is made at the WinemakerÕs Lunch 
on the last Friday in October. 

What Happens at a Wine Show? BY MIKE BROWN

��

In October Gemtree was announced as the 2009 Business SA Export 
Award winner for outstanding export achievement in small business. Beginning as a small 500 
case family business eleven years ago, Gemtree today is a company that now exports 60% of its 
product overseas. As a family we are so proud of this achievement because we know how hard 
everyone has worked since we started to get to this point. 

Gemtree Wins Major Export Award



I like to think that we at Gemtree are not afraid to push 
the boundaries or adopt new techniques, which is 
perhaps why last year we were approached by University 
of Adelaide PhD student, Luke Johnston in regards to 
a trial he wanted to carry out on our vineyard.  It is the 
biggest trial of its type ever undertaken in Australia and is 
investigating how conventional, organic and biodynamic 
vineyard management systems a#ect soil properties, vine 
physiology and winegrape quality and will also compare 
the running costs of each practice.  The trial is being 
undertaken in a 10 hectare patch of Cabernet Sauvignon 
and includes 4 treatments Ð low input conventional, high 
input conventional, organic and biodynamic Ð located 
adjacent to each other and, therefore sharing the same 
in"uences of soil and climate.  The trial is being conducted 
over 3 years and while the main focus is di#erences in soil 
properties, factors such as yield, soil moisture holding 
capacity and wine quality are also being compared. 

While on the subject of new frontiers, I am pleased to 
inform readers that we have recently commenced our 
organic certi!cation process and are currently in what is 
called the Òpre-conversionÓ phase.  Personally, I am happy 
that we are managing our vineyards in an environmentally 
sustainable manner so for me certi!cation is not a priority.  
However, our overseas distributors have requested that 
we go down this path so that they can actively market 
our wines as biodynamic.  It would be great if they 
were willing to assist in the paper trail that this process 
generates!!

There have been a number of restructuring projects 
going on in the vineyard in the past few years and we 
are starting to see encouraging results from chopping 
o#, reworking and new canopy management techniques.  
This is always a costly process but the results are in the 
wine quality which we are continually striving to improve 
upon.  

We are o# to a very positive start to the 2010 vintage with 
good spring rainfall, something we have not had for a 
number of years now.  The dams are full and soil moisture 
levels adequate enough that we can delay irrigations in 
comparison to the last few seasons.  This gives us more 
capacity to irrigate down the track which provides 
insurance in the event of heat waves that unfortunately 
seem to becoming a common occurrence.

Finally, at the start of this season we welcomed April 
Mavis Brown into the fold. A sister for brothers Elliott and 
Riley and a precious daughter for Mike and I.  I am not 
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feeling so outnumbered at home now!  Consequently, I 
will be taking a back seat position for this vintage and 
have handed over the reins to Troy Elliker.  Troy and I 
have been working together for 6 years now and I know 
that he will be working hard towards a successful 2010 
vintage for the Gemtree team.

Cheers,

Melissa Brown

RECENT RESULTS
Luna Roja Tempranillo  
2008 Trophy McLaren Vale Wine Show 2009

Uncut Shiraz  
2008 James Halliday: 95 points
2008 Sydney Int. Wine Comp 2010: Blue Gold
2007 Stephen Tanzer, 2009: 90 points
2007 The Wine Spectator - USA, 2009: 90 points

Tatty Road 
2008 Silver McLaren Vale Wine Show 2009
2007 WBM 100 - Cab & Blends, Jan 09: 92 points

Bloodstone Shiraz Viognier 
2007 Stephen Tanzer, 2009: 91 points
2007 The Wine Advocate Robert Parker, 08: 88 pts

White Lees Shiraz  
2006 Stephen Tanzer, 2009: 91 points
2006 The Advertiser, Tony Love, 09: 94 points

Citrine Chardonnay 
2007 Stephen Tanzer, 2009: 90 points
2007 The Wine Advocate Robert Parker, 08: 87 pts

Cadenzia 
2007 The Wine Advocate Robert Parker, 08: 90+pts

The Phantom Petit Verdot 
2007 The Wine Advocate Robert Parker, 08: 91+pts
 

Obsidian Shiraz  
2005 Stephen Tanzer, 2009: 92+points
2005 The Wine Advocate Robert Parker, 08: 92 pts
 

Tadpole Shiraz  
2008 Wine Spectator - USA, 2009: 87 points
2007 Wine Spectator - USA, 2008: 90 points

Tadpole Chardonnay Viognier 
2007 Stephen Tanzer, 2009: 88 points
2007 The Wine Advocate Robert Parker, 08: 87 pts

Melissa and April

��

New Partners!
2009 has been full on with Gemtree welcoming 
new agents from the following regions; Hong 
Kong, Korea, Laos 
and Quebec, 
Canada.

We now export to 
over 10 countries 
worldwide.



CURRENT RELEASES
2009 Moonstone Savagnin
Colour:  Pale straw, bright. Nose: Nashi pears, orange blossom, white peaches 
and honey dew melons. Palate: A deliciously zesty and thirst quenching wine! 
Pears, melon and citrus fruits are all evident in the front to mid palate. The palate 
is a two-fold experience: characters of Italian pinot gris pedigree, with weight 
and texture and then the back palate is all racy and riesling-like, with wonderful 
acidity. Cellar: Drink now.

2008 Tadpole Chardonnay
Colour:  Pale straw. Nose:  Peaches, apricots, pear and ruby grapefruit. Palate: 
The front palate is a luscious mouth feel of pears and citrus characters. Lychee 
and pear "avours dominate the mid palate and the lingering fruit sweetness 
combined with zesty acidity ensure this will be a cracker aperitif for summer. 
Cellar: Drink now.

2008 Bloodstone Shiraz
Colour: Deep red, purple/black hues. Nose: Violets, plums, raspberry conserve 
with hints of red spices, almonds (oak) and cinnamon. Palate:  Just like a 
great dive the entry is amazing. The palate is rich and plush with a range of 
"avours, mulberries, boysenberries and chocolate. The wine exhibits layers of 
concentration yet remains focused by the balanced acidity and soft tannins - very 
harmonious. Cellar: 6 years.

2008 Cadenzia - Grenache 60%, Tempranillo 20%, Shiraz 20%
Colour:  Deep blood red with purple/black hue. Nose:  Boysenberry, cherry, 
sweet spices, black currants, creamy oak, raspberry conserve, dark plums. Palate:  
Rich, textured and multi-layered. This wine has a big concentrated palate with 
generous weight that evolves from the front to the back. Flavour characteristics 
include sweet berries and spice with excellent evolution of "avours through the 
mid to back palate with !ne integrated tannins. Cellar:  5 Ð 12 years.

2008 Uncut Shiraz
Colour: Purple, red with black hue. Nose: Red cherry, cloves, violets, 100% cacao 
dark chocolate, sweet vanilla, black pepper and blueberries. Palate: A multi 
layered generous and hugely complex wine. The dark chocolate and red berries 
"ow richly onto the palate combining with complex savoury oak that paves the 
way for a seamless !nish. The highlight of this wine is the persistence which we 
attribute to the balance of "avour, acid and tannin. Cellar: 10+ years.

2007 White Lees Shiraz 
Colour: Deep purple, ruby red with jet black hue. Nose:  Butterscotch, dark olives, 
cr•me of cassis, violets, red currants, forest "oor, blueberries, plums, liquorice, 
aniseed, sweet spice - nutmeg. Palate:  Shiraz dominates the front palate with 
plums, cherries and red fruits. The true character of the wine Òthe leesÓ pull the 
wine through to the back palate with tannin and acid creating the backbone 
and structure that leaves you with a remarkable textural experience. This wine 
commands time in the cellar and aeration when opening. Cellar:  If drinking in the 
next 3- 5 years triple decant. I believe the wine will cellar for up to 15 years.

2009 Citrine Chardonnay
Colour:  Pale straw with a green hue, bright. Nose:  Lychee, lemons and limes, pear 
drops, wheatgerm and wholegrains. Palate:  A deliciously zesty and punchy wine! 
Nashi pears, honeydew melon, citrus fruits and fresh barley grains (from the oak) 
are all evident in the front to mid palate. Medium weight with excellent depth, 
"avour and background oak.  Cellar:  Drink now Ð 8 years.

2008 Tadpole Shiraz
Colour: Deep red, purple/black hues. Nose: Blueberries, mulberries, paprika 
(red spice). Dark liqueur chocolates, liquorice and a hint of savoury oak. Palate: 
A mouthful of juicy, ripe red succulent berries combining with liquorice and 
chocolate. This wine has concentration yet remains focused by the balanced 
acidity and soft tannins, very harmonious. Cellar: 4 years.

2008 Tatty Road - Cabernet, Petit Verdot, Merlot, Cabernet Franc
Colour:  Black and purple. Nose: Violets, currants, cassis, rose petals, roasted 
almonds, dark olive and dark chocolate. Palate: The wine is separated into 3 
distinct pro!les as we scribe this (August 2009). 1: a multi layered generous, 
concentrated front palate with oodles of "avour; a voluptuous mid palate; and 
the ripe elongated tannins that draw the back end of the wine together. This is the 
most complex of all the TattyÕs we have produced this far, have patience and it will 
reward. Cellar: 10 - 15+ years.

2008 Luna Roja Tempranillo
Colour: Purple red with black hue. Nose: Dark olive, mulberry, 5 spice powder, 
100% cocoa dark chocolate, sweet vanilla, black pepper and blueberries. The 
background notes of bacon bones and dried leather appear after decanting and 5 
hours of breathing. Palate: A multi layered generous, lush, rich and concentrated 
wine with layers of spicy red cherries and cloves. The dark chocolate and red 
berries "ow onto palate and pave the way for a seamless mid- back that !nish 
with luscious ripe and elongated tannins. Cellar: 5-8 years.

2008 The Phantom Petit Verdot 
Colour:  Black and purple hues. Nose:  Black currants, creamy oak, violets, red 
cherry, dark olives and tobacco. A brooding wine that begins to show the true 
varietal notes post aeration.  Palate:  Sweet jubes, plums and creamy oak make up 
an enormous mouth !lling front palate, Kirsh soaked cherries also spring to mind. 
The wine exhibits masculine texture, weight and power that seem to consume 
your entire mouth. The intriguing part of this wine is that the tannin begins to 
build on the front palate and !nishes at the back an astounding 45 seconds after 
spitting or swallowing wine. Cellar: 5 Ð 12 years

2005 Obsidian Shiraz
Liquorice, bitter chocolate, plums, amarone, currants, crushed almonds.  Amazing 
concentration. A thick wine with loads of character and extract. The front and 
back palate are melded together with a mass of fruit weight, acid and tannin. I am 
amazed at where this wine is for its age.  Cellar: up to 25 years.



EymericÕs North
American Update
Another day, another mile.

What a year it has been, I am writing to all of you from a 
train between London and Paris.

To put it in perspective this year I am feeling like a 
swirling dervish, around and around and around the 
world he goes. I visited so many di#erent states as 
well as several trips to Canada, Europe and of course 
McLaren Vale where last March we hosted several of our 
distributors for a week of food, drinks and wine making. 
We are also looking at expanding our distribution in the 
European market as well as Brazil next year. We have 
had a terri!c year with our wines in the Caribbean and 
I will be honest with you it is a great spot to work the 
marketÉÉ.next will be HawaiiÉ. (I hope).

In August Andrew and I hosted a distributor conference 
in Las Vegas and we had the pleasure of spending 3 days 
with 22 of our distributors, it was a great opportunity 
for us to make them feel closer to the Vale while sharing 
with them all our new vintages as well as a few museum 
wines.

As a result of all this globetrotting I found myself in a 
great need of help and I am very happy to announce 
the arrival of a new member in our family, David Begg. 
David currently lives in Minneapolis and will be helping 
to support our growing network of distributors in the 
North American continent. He has been in the industry 
for several years and he will be a great asset to us in 
continuing the development of our brand in the USA.
I am looking forward to being back in Oz in a few weeks 
to share our latest success with the whole family.
Until next year, got to run, got to goÉÉ

Eymeric Darsch
Brand Manager
North America

In December 2008 Gemtree signed up for a joint venture 
in North America with a large family owned Spanish 
winery called Castillo Perelada. Our objective is to share 
resources and distributors in North America to ensure 
both brands achieve successful long term penetration 
in these markets. Castillo Perelada has a long history 
in Spain and they have 3 wineries North and South 
of Barcelona. Their winemaking style and viticultural 
philosophies are similar to Gemtree Ð just on a bigger 
scale. They are a large producer of Cava in Spain and 
very well known and respected throughout Spain and 
in particular, Catalonia. 

Apart from working together in North America we 
are already planning winemaking exchanges and are 
helping each other break into other markets around 
the world. They are a fantastic group of people and 
we are extremely excited about working together to 
achieve common marketing and winemaking goals in 
the future.

I have witnessed their vineyards and wineries in Spain 
!rst hand and they are blessed with some stunning 
assets including a 5 star golf course, health spa and 13th 
century Castle.  

Andrew Buttery

Gemtree & Castillo Perelada join forces
to take on the USA

IIn March this year, four guys from our top selling USA 
distributors were "own out to Australia to experience 
!rst hand the joys of living in McLaren Vale.

With a massive itinerary that included !shing, golf, 
winemaking 101 and plenty of !ne food and wine, we 
sent them home exhausted but happy and well inducted 
into the Gemtree fold.

USA Distributors Hit Town

Getting up close and personal with the locals

Castillo PereladaÕs castle in SpainDavid Begg - new man about town in North America
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