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May 29, 2009  
The weekly tasting  

 

Every week Sparky and AJ taste samples of each parcel of fermenting wine to assess its 
progress. Most of the wines are now safely in barrel and simply need monitoring. For wines 
in tank, a decision is made on whether the wine needs to be exposed to oxygen to open up the 
flavour profile before it is transferred to barrel.  
 
......................................................................................................................................................  
 
May 27, 2009  
Vineyard in Winter  

 



After we have picked the grapes we continue to oscillate between deep watering and drying 
out the soil. This causes the vine roots to drive deeper (very handy if we get another drought) 
and the vine leaves to continue to make carbohydrates which get stored in the trunk of the 
vine and give a great start to the next vintage. 6 weeks after we have picked, our vines still 
have plenty of canopy. 
 
......................................................................................................................................................  
 
May 25, 2009  
Danger in the winery  

  

 

The winery is a very dangerous place during fermentation. The fermentation tanks and the 
barrels are all giving off carbon dioxide which can kill. CO2 flows like water to the lowest 
part of the winery. Before the cellar team are allowed in the winery, the lower doors in the 
tank farm are opened from outside so that the CO2 which has accumulated during the night 
can drain away. Matt, our lab supervisor, then checks the winery with a CO2 meter. He is in 
radio contact with Russell, our Winery Manager, at all times. Matt radios the cellar team 
when he has approved the winery as safe to enter.  

...................................................................................................................................................... 
 
 
 



May 22, 2009  
How to avoid the flying barrel bung!  

 

We use a perforated cap instead of a bung to seal the barrel hole. This allows the carbon 
dioxide, which the fermenting wine is making, to be slowly released from the barrel. This 
way we don’t have barrel bungs bouncing all over the winery! 
 
...................................................................................................................................................... 
  
May 21, 2009  
Capturing every last precious drop of wine  

 

Most of the wine is pumped into the barrel using a hose and rapidfiller. Every drop is 
precious so we capture every last bit of wine. 
 

 

 



May 20, 2009 
At last! We have pressed! Another 2009 wine is on the way  

 

The pressed juice runs into a tank. Look at that lovely rich colour. From there it is pumped 
into a holding tank and within 3 hours is put into barrel. We complete the primary ferment in 
barrel because if the wine has finished ferment and is not bubbling, and not moving, only the 
outside edges come in contact with the barrel. Whilst the wine is fermenting, it is active and 
churning. It all comes in contact with the barrel and absorbs much more of the tannins and 
flavor. This matures the wine faster and is why we are able to bottle our wines within a year 
of picking the grapes.  
 
......................................................................................................................................................  
 
May 19, 2009  
What’s left after pressing  

 

Once all of the juice has been pressed out the dry skins and seeds now known as ‘marc’ are 
removed from the press and taken away for composting.  
 
...................................................................................................................................................... 
 
 



May 18, 2009  
How we press our wines  

 

The partially fermented juice and the skins are transferred to the press. The press is lined with 
perforated screens. The press rotates and a bag inside it inflates gently and slowly, squeezing 
the contents of the press up against the screen.  

......................................................................................................................................................  
 
May 16, 2009 
Mollydooker Wines fetch $5,900 at Hospice du Rhone Auction 

 

Jenny (US Mollydooker right hand) at the Hospice du Rhone Tasting. The Hospice du Rhone 
is a non-profit organisation which supports wine and viticulture education.  
 
Mollydooker donated two Magnums of 2006 Carnival of Love Shiraz, six bottles of 2007 
Carnival of Love Shiraz and the opportunity to host a Mollydooker Seminar. It sold for $5900 
– WOW! 
 
...................................................................................................................................................... 



May 15, 2009 
Sparky and Andrew W check the results during ferment 

 

Once the results show that the yeast has started to convert the sugar to alcohol the must is 
cooled to as low as 8oC (43.4oF). This slows down the ferment and ensures a very gentle 
extraction giving intense colour and flavour and very soft tannins. 
 
...................................................................................................................................................... 

May 14, 2009 
Pumping over in static fermenters 

 

Finished wine needs to be protected from oxygen but early in its life oxygen helps it to 
ferment. The juice is pumped up to the top of the static fermenter onto a propeller.  

 

The propeller helps to break up the cap and aerate the ferment.  

...................................................................................................................................................... 
 

 



May 13, 2009 
Cap Management - Pumpovers to get colour and flavour from skins into the must  

 

The colour and flavour are in the skins so the cap needs to be broken up four times a day so 
that the skins and juice are mixed together again. The juice is drawn from the bottom of the 
tank and pumped over the cap gradually breaking the cap down. 

...................................................................................................................................................... 

May 12, 2009 
Cap formation during primary fermentation  

 

The yeast has been added to the must (juice, seeds and skins). We like to have the must at 
about 23oC (73.4oF) to get the ferment going. If the must is cooler than that (and it will be if 
the grapes arrived at night) then on the way to the fermenter, the must is pumped very gently 
and slowly through a heat exchanger to warm it up. After the yeast has been added the skins 
rise to the top and form a solid cap. Whilst fermenting the cap rises and cracks just like a cake 
in the oven.  

...................................................................................................................................................... 

 
 
 
 
 
 
 
 
 



May 11, 2009  
Our last batch of fruit from receival to fermentation tank 

 

Our last bins of Padthaway fruit arrive at night. 

 

The fruit is tipped into the receival bin.  

 

Our Taylor Tipping bin is sealed at the bottom and has the auger and outlet at the top so if our 
team are due for a lunch break or cup of a coffee they can take it. They are kept rested and 
fresh and the juice and fruit are kept safe.  

 

The Taylor bin is very slowly tipped all the way up until it is vertical. This allows the grapes 
to fall very gently onto the auger which is now at the bottom of the bin.  



 

The auger pushes the bunches of grapes through the outlet into the crusher where the stalks 
are separated from the grapes.  

 

The stalks go to the local composter or onto Janet's garden if she gets to them quickly 
enough.  

 

The juice, seeds and skins (the must) are pumped into the fermenter to begin primary or 
alcoholic fermentation.  
 
...................................................................................................................................................... 

May 8, 2009 
Winemaking - Barrel Washing 

 

One of the most important jobs in winemaking. The barrel washer sprays the inside of the 
barrel with hot water and all of the lees are washed out leaving it spotlessly clean. 



......................................................................................................................................................�
�
May 6, 2009  
Winemaking - Out of Oak - Transferring from barrel to tank   

 

Pete our Winemaker and Matt our Lab Supervisor check every barrel of Long Gully Road 
West Cabernet before it is transferred to tank to settle. The wine in all the barrels must be 
faultless as just one faulty barrel if added to a tank full of wine would reduce the quality. 

......................................................................................................................................................�
 
May 4, 2009  
Winemaking - Putting the Velvet Glove to Barrel  

 

Gateway Block 5, potential Velvet Glove, has completed primary fermentation, been 
transfered to tank and settled. The wine has been drawn off the top leaving the sediment 
behind (ROGL - racked off gross lees). Ashley puts it back into barrel using a barrel filler.  

......................................................................................................................................................�
 
 

 



May 1, 2009  
To pick or not to pick?  
Juice testing to see if we can harvest our last 150 tonnes  

 

The grapes are hand crushed by Marcella  

 

Pete collects a juice sample  

 
 

Leigh takes the sugar reading  
 

 
 

Sparky enters the data in the computer  
 



 
 

The team assesses colour and flavour  
 

 
 

The team decides not to pick for another week so that the block has a chance to get more 
Fruit Weight. Pete records the result for the grower.  

......................................................................................................................................................�


