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Autumn
                        at  Willow  Creek  Vineyard

Willow Creek earns Group 1 status…
Those of you with an eye on the racecourse may have noticed a handy  
thoroughbred named ‘Willow Creek’ on the track of late. This little filly has become  
a staff favourite – not just for the name but for the first places she has secured!  
With a win on her first start at Cranbourne in January and 4th place in Caulfield’s  
Group 1 Blue Diamond, she is now our official tip for the Autumn carnival!

I’m also pleased to report the success of our own “thoroughbreds” – the Willow Creek  
2008 chardonnay and pinot noir. They’ve had great success in their fields, with many of 
Australia’s top wine writers singing their praise. Just last week Ralph Kyte-Powell rated  
the chardonnay 4.5 stars out of five.

Keep up the good work Willow Creek – both of you!
Emily Makiv - General Manager

March 2010

Our modest little homestead...  
McCormick House, has just had a facelift. 
The original ceiling roses and stained  
glass windows remain, but new carpets,  
kitchen and a lick of paint have freshened 
things up a bit. It’s a gorgeous backdrop 
for a garden wedding or an intimate  
event – any occasion that calls for that 
homely touch – so have a sticky beak 
around, next time you’re here.

Australia Day 
We celebrated Australia Day in style 
this year, along with 300 of our closest 
friends.  A gourmet BBQ, lots of Willow 
Creek wines, an engagement and live 
music from Jessica Paige made the day 
a huge success.

Delivery Details: (Please complete all sections) 	 Date

Mr/Mrs/Miss	 First name	 Last name

Address

Suburb	 State		 Postcode

Telephone (BH)	 Mobile

Email

Special instructions

Wine is delivered by Australia Post and must be signed for, otherwise a will be issued for you to collect.

Payment: (Credit Card Only)

Credit Card	 Mastercard	 Visa	 Card Name

Card No.	 Expiry

	 You are now part of our network of friends and we will keep 
	 you informed of our events and new releases.
Signature	 Tick here if you do NOT wish to receive such information.
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Contact details 	
Willow Creek Vineyard	 Order by Phone	 +613 5989 7448	
166 Balnarring Road, 		  Order by Fax	 +613 5989 7584 
Merricks North 3926		  Order by Email	 cellardoor@willow-creek.com.au	 www.willow-creek.com.au
			 

PURCHASE 1 DOZEN OR MORE  
AND RECEIVE 10% OFF

Cellar Door  
$ per bottle

$ per bottle  
@ 10% discount

Order in 
bottles

Total 
Price

WCV Range

2008 WCV Chardonnay $30 $27

2008 WCV Pinot Noir $30 $27

2006 WCV Shiraz $30 $27

2006 WCV Shiraz Cabernet  (Strathbogie Foothills Property) $30 $27

Willow Creek Vineyard Range – TuluM

2005 Tulum Brut       $40 $36

2009 Tulum Sauvignon Blanc 	 SOLD OUT	 $35 $31.50

2009 Tulum Pinot Gris 	 SOLD OUT $35 $31.50

2008 Tulum Chardonnay	            	 $40 $36

2009 Tulum Rosé	 $25 $22.50

2008 Tulum Pinot Noir	              $40 $36

2005 Tulum Cabernet Sauvignon $40 $36

Originals Range

2007 Cistercia Chardonnay   	 NEW RELEASE $50 N/A

2007 Benedictus Pinot Noir    	 NEW RELEASE $50 N/A

2007 Eremetes Syrah    	               NEW RELEASE $50 N/A

2007 Aquitania Cabernet Sauvignon NEW RELEASE $50 N/A

ORIGINALS GIFT BOX   4 x 750ml     as pictured overleaf $160 N/A

tulum special offer, MIXED DOZEN   12 x 750ml   $384 N/A

Freight per case of 12           Metro Melbourne & Mornington Peninsula: Free 
	 Metro NSW, QLD, SA: $16
	 Metro Perth: $25  
	 Non Metro freight prices on application

Freight

Total It’s a good looking vintage…
We’re pretty optimistic about our 2010 vintage:  
the vineyard is nice and even with healthy canopies and an average of a 4 to 5 tonne 
crop per hectare. The warm, dry weather was ideal for ripening and it looks like we’ll  
be harvesting in mid-March. But we’ve got our fingers, toes and eyes firmly crossed 
for kind weather until then!

We’ve got new equipment for vintage – a de-stemmer designed specifically for gently 
handling pinot noir, and a fruit elevator, which makes loading whole bunches into the 
press more efficient and safe.  While the quality of the wine  
is determined by the fruit from the vineyard, our new  
equipment ensures that this quality is maintained in the  
winery.

We have also just bottled my very first Willow Creek wines  
– the 2009 chardonnay and pinot noir – with fresh new  
labels.  They are beautiful and clean and contain technical  
information, which will hopefully be of interest and bring  
a bit of the vineyard to the table. They’re released later  
this year and I can’t wait!

Cheers,

                Geraldine McFaul - Winemaker
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Stone the crows … no, really!
What a cracking start to the year we’ve had!

The weather gods have smiled upon us and given us the perfect amounts of sunshine, water 
and warmth, giving us consistent and bountiful growth throughout the vineyard.  The fruit 
is currently going through ‘veraison’, meaning berries are just starting to ripen and change 
colour.

It’s an exciting time for us – and the birds!  They’re doing their best to gorge themselves 
but fortunately I’m pretty handy with the nets.  We covered all our vines in January so now 
they’re protected from swooping beaks.

We’ve also been flat out with a lot of maintenance work such as vine lifting to ensure foliage 
holds and pruning the newly planted chardonnay and the MV6 pinot.

We’re keeping a close eye on everything before vintage, but if things keep ticking along  
as they are, it’s shaping up to be an exceptional one! In the meantime, if you have a good 
recipe for bird pie, feel free to pass it on . . . it would probably make a nice match for  
our pinot too!

Robbie O’Leary - Viticulturist

We’re out and about for Autumn…
We’re participating in some great festivals this Autumn so make sure you pop in and say hello.

Peninsula Piers  
and Pinots  
Every Labour Day long weekend we join our 
fellow Peninsula wineries at the finish line 
of the Piers and Pinots yacht race on the 
Flinders foreshore to celebrate the hero  
of the region – the yacht race winner and 
our home-grown pinot!  Join us on the 
beach for a few glasses of pinot, some 
delicious food and live music, while you 
cheer home the race winner.  

When	 Sunday 7th March
Where	 Flinders foreshore
Price	 $20pp (includes wine glass, 
	 tastings and tasting notes)

World’s Longest Lunch 
Red Hill 
We like nothing better than sitting down 
to a long lunch with friends, food and wine 
and The World’s Longest Lunch at Red Hill 
gives us an excuse to do just this!  Salix 
Restaurant head chef Bernard McCarthy 
will join a host of other local chefs and 
wineries to create a spectacular feast 
highlighting local specialties such as pinot 
noir and chardonnay, and a range of locally 
grown and made foods.  Of course our 
Willow Creek wines will be on the table!

When	 Friday 12th March 
Where	 Red Hill Showgrounds
Price	 $95pp
Bookings	 (03) 5931 0177

Bright ‘n’ Sandy  
Food and Wine   
On Sunday 21st March we’ll be joining  
a line up of fellow artisan producers at 
Green Point Esplanade, Brighton for an 
afternoon of food, wine and beachside 
family fun.  So come along and say hello, 
sample a variety of produce, learn new 
cooking techniques at one of the several 
cooking displays or just sit back and enjoy 
the live entertainment.

When	 Sunday 21st March 
Where	 Green Point Esplanade, Brighton
Entry	 $2

2007 Benedictus (pinot noir)
Bouquet	 Complex spice, dried herbs, sour cherry and oak.
Palate	 Fine cherry fruit balanced by savoury aspects  
	 and velvety palate. Fine acid and tannins to finish.
The name	A tribute to the Benedictine monks of Burgundy,
	 Benedictus was made in a style and named to  
	 reflect the origins of pinot noir.

2008 Chardonnay
“Superb poise and gently edgy style...This is one stylish, 
approachable and balanced chardonnay.” 
The Penguin Good Australian Wine Guide (Nick Stock) 2010

“The Willow Creek Chardonnay is stunning...” 
Fergus McGhie, Canberra Times 20.01.10

2007 Cistercia (chardonnay)
Bouquet	 Ripe, complex aromas of honey, citrus, grilled nuts and 
	 stem ginger.
Palate	 Palate reflects the nose, with lemon and lees complexity. 
	 Full bodied and rich but finishes with fresh acidity and  
	 fine oak grip. 
The name	Cistercia is homage to the Cistercian order of monks
	 who were instrumental in establishing the Burgundy
	 wine region and therefore chardonnay as we know it.

2008 Pinot Noir
“Lifted and textured, juicy and long...Terrific...”  
Nick Ryan, Australian Gourmet Traveller 12.09 / 01.10

“...classic gamey pinot perfume and a velvety texture.”  
Jeff Collerson, Daily Telegraph 05.12.09

2007 Eremetes (shiraz)
Bouquet	 Ripe blackberry fruit with white pepper, floral  
	 and vanilla notes.
Palate	 Rich palate with spicy fruit and oak flavours; generous 
	 mid-palate and a firm grip to finish. 
The name	The second vintage of Eremetes, so named after the 
	 Hermitage appellation in Northern Rhône, famous for  
	 Syrah (shiraz).

2007 Aquitania (cabernet sauvignon)
Bouquet	 Black and red currants, some cedar and leafy complexity.
Palate	 Long and medium in weight with ripe blackcurrant and 
	 subtle herbal flavours, finished with fine-grained tannins.
The name	Aquitania is the name the Romans gave South-West 
	 France, which includes the Bordeaux region, the 
	 historic home of cabernet.

New Releases and Special Offers…

In the spotlight…

The Originals Selection
With the cooler months approaching, warm up  
with new releases from our Originals Range.  
They’re specially priced for Autumn  
at $160 (20% off) and you receive  
1 bottle of each, in a beautifully presented gift box. 

Our latest release Tulum wines, the 2008 chardonnay and pinot noir, have caught the attention of the media. 
Here’s a snapshot of what they’ve been saying...

SPECIAL OFFER Pick up a dozen (mixed if you prefer) for $384 (20% off) by filling in the order form overleaf.  

Contact details 				    Opening hours
Willow Creek Vineyard	 Phone	 +613 5989 7448	 Cellar Door	 10am-5pm daily (03 5989 7448)
166 Balnarring Road, 		  Fax	 +613 5989 7584	 Salix Bistro	 12noon-5pm daily (03 5989 7640)
Merricks North Victoria 3926	 Email	 admin@willow-creek.com.au	 Salix Restaurant	 12noon-3pm daily; from 6pm Fri/Sat (03 5989 7640)   
(Melways Ref. 162 H9)		  www.willow-creek.com.au


