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PRESS RELEASE – 18th December 2007 


Clairault SSB remains a Blue Gold Winner, while the Estate range shines in the TOP 100! 

Clairault is continually reigning in the accolades this year and is proud to announce the most recent winnings of three Blue Gold Medals and two positions in the prestigious TOP 100 at the 2008 Sydney International Wine Competition. 
“Since my family and I acquired Clairault eight years ago, we have worked extremely hard to improve the quality of our wines from where they start, in the vineyard. In the last 3-4 years, Brian Martin, with the assistance of The ERA (Environmentally Responsible Agriculture) Farming Company, has vastly improved the vineyard’s health, along with the quality of fruit, by introducing sustainable biological farming techniques. This combined with the exceptional winemaking skills of Will Shields and his team allows us to produce wines that truly reflect the best our vineyard has to offer.” Bill Martin.

Biological farming is a mix of organic and conventional farming techniques which places a strong emphasis on soil biology while producing high quality crops through using significantly less herbicides, no insecticides and minimal amounts of chemical fertilisers.

The Sydney International Wine Show was founded in 1982 and is well known and respected amongst the wine industry, sommeliers, restaurateurs' and especially consumers. The show was designed to find wines that accompany food well. One of the main aims of the competition is to offer consumers independent information to help in their choice of wines. There is little organised food-related information available to the average consumer to help him/her know which wine to choose to complement a given dish. Most wine competitions stop at judging wine quality. Since it's inception in 1982, this competition has gone beyond that, seeking out wines of highest quality that go well with food. 

The 2008 awards are as follows: 

Clairault Estate Cabernet Sauvignon 2004 - TOP 100 & BLUE GOLD 

This wine is our current vintage release. It is currently exported to the UK and available in the Western Australian market, as well as direct from the winery. 
RRP $40.00. 

This wine is sourced primarily from our oldest blocks of Cabernet and Merlot on the property. These low yielding vines produce grapes with complex fruit aromas and fine mature tannins. Fermentation occurs in 4 tonne open fermenters and the wine will remain on skins for at least 15 days before pressing. After pressing the wine is pumped straight to 25 – 50% new French oak barriques, where it undergoes MLF and maturation for 24 months. Blending occurs after 18 months and then the wine is returned to barrel for a further 6 months so the fruit and oak tannins can fully integrate. 
Clairault Estate Chardonnay 2006 - TOP 100 & BLUE GOLD

This wine is not yet released. 
RRP $32.00. 
Very low yields and a cool vintage have helped to create a wine that has both elegance and power. Sourced entirely from our block L Chardonnay, which is a north facing block behind the winery. The fruit is hand picked to allow for whole bunch pressing. After a minimal settling, fermentation is carried out in barrel (33% new). Natural or wild fermentations account for about 50% of the blend. Oak subtlety is achieved through the use of high quality French barriques from trusted Burgundian coopers, combined with regular lees stirring (batonnage) and malo-lactic fermentation (MLF). MLF occurs on only select parts of the blend to soften acidity and build complexity and texture. Maturation in barrel varies from nine to twelve months before blending and bottling.

Clairault Semillon Sauvignon Blanc 2007 - BLUE GOLD 

This wine is not yet released to the trade, although it has been offered as an exclusive pre-release deal to Clairault subscribers/members in a mixed dozen, available to purchase online. Clairault’s Semillon Sauvignon Blanc blend has now won a Blue Gold Medal for 2 consecutive years! The 2007 vintage is already highly decorated with a Trophy and Gold medal from The 2007 Royal Adelaide Wine Show. 
RRP $22.00. 
The 2007 vintage was marked by a combination of an early flowering, a mild spring, lower than average yields and some very hot nor-easterly winds. The result was the earliest vintage on record and rapid, but strong, flavour development, and surprisingly good natural acidity. This wine is a blend of Semillon and Sauvignon Blanc grapes grown on the property. The Sauvignon Blanc provides some tropical lift to the aroma and initial fruit flavour on the palate. The Semillon component is the backbone of this blend defining the wines length and citrus, grassy freshness. Made without any influence of oak and an emphasis on low phenolics and purity of fruit.

For more information visit: 


www.top100wines.com  

www.clairaultwines.com.au 
Or contact: 

Belinda Hopkins
E marketing@clairaultwines.com.au 
P (08) 9755 6225
www.clairaultwines.com.au

