(AUSSIE FOR LEFT HANDER)

September 29, 2009
Another trick from Mother Nature — Part 1!

As a nice variation to the last couple of year’atiaursts, we have had occasional torrential
rain over the last few weeks but a couple of niglgts at 3am in the morning we had a halil
storm hard enough to turn the paddocks white. Alldne block suffered damage to stems
and leaves on their western side. Although the gdeaves have shot holes they did not
suffer leaf loss so the vine will grow out of itasoenough.

September 25, 2009
Different pests at different times




We have to watch out for two different sorts ofiane is the small white Italian snail and
the other is this, the common garden snail. Stikddots of mulch and water so in the early

part of the growing season like to migrate up theks to the nice tender new shoots. As you
can see in the photo below considerable damagbecdone.

September 23, 2009
Goodbye Cabernet

This year’s conversion from something else, angtlailse, to Shiraz! This happens to be our
Home C Cabernet Sauvignon which is excess to reuaints, so it's on the way to being a
Boxer block. The tops of the vines have alreadynlmeg off with a cordon munchésee
archived MollyGoss Aug 1-2@ can be seen above this machine, and diredtlpdbéne
machine you can see the trunks and root systembeare dug out.



Typical root ball from our very healthy Cabernetiignon vines. Also can been seen the
rich chocolate brown to red soil on this block.

September 17, 2009
The 2008 Boxer is chosen as Wine Spectator Winetbe Week!

Wine Spectator

ips &Tip

WIINE O F THE WEEK

Our 2008 The Boxer Shiraz has just been chosenias Bpectators Wine of the Week, as
well as being selected by the editors as best bthyeoweek!

Shiraz South Australia The Boxer 2008 (91 points,Z5)

“Bright and jazzy, offering an effusive mouthfutioérry, pomegranate and spice flavors that
are as aromatic as they are long and vivid. This Hansity without great weight, and the
finish keeps on going. Drink now through 2015. 20,4ases made.” From Australia. -
Harvey Steimamww.winespectator.com




September 11, 2009
09 Vintage update from the Winemakers tasting bench

IT'S OFFICIAL!!! Half of our wine blends have reaeti a very exciting stage having
completed malolactic fermentati¢see archived MollyGoss - Junéhis is when the wines
really begin to show their true potential and we $em developing and taking shape as we
are starting to think of where each individual ghwaill fit into the various Mollydooker
wines. They are certainly much nicer to taste feominemaking perspective because the
wines really soften and begin to show their bealit€ep fruit layers with subtle oak
undertones. Once the wine is completed it's matmdermentation it returns to oak for
further maturation, and one stage closer to thed finoduct...keep on tasting!

September 7, 2009
Molly & Dooker - our feline friends!

Meet Dean Gronemeier’s (Mollydooker Mate) 4 monithlattens called Molly and Dooker.
It appears Molly has had a hard day and is havilitjeanap whilst Dooker is trying to work
out what exactly a camera is!



September 3, 2009
And the new year begins!

The vine is set up now to complete, in this growsegson, the establishment of the first
cordon and to grow the second cordon. There i$ylikebe a very small crop which may be
either hand harvested, or cut off early so the ¢ane concentrate on growing canopy.



