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The Mildura region was transformed from an arid, scrubby ‘no man’s land’ to an agricultural oasis in the 1880s.

Alfred Deakin, a former Australian Prime Minister,
encourages California’s Chaffey brothers to bring
their irrigation expertise to the vast inland valley of
the Murray River in north west Victoria.

Since then, the Murray Valley region — spanning
along the Murray River from Swan hill to Wentworth ="
where the Darling River joins the Murray — has
become one of Australia’s most productive and
prosperous sources of high quality produce,
including citrus, olives, almonds and grapes.

The Deakin Estate property and its wines are named The Murray River, 2011
in honour of Alfred Deakin, who was instrumental in
creating the valuable irrigation industries that hold the region together.

Purchased in 1967, Deakin Estate produced premium winegrapes which were sold as fruit until 1980, when the
company’s winery was built.

By the time the Deakin Estate range was launched in 1994, the first vines planted on the property were already
decades old while newer plantings helped diversify the wine offering.

The company’s efforts are focused on producing fruit of the highest quality, which is then transformed into

expressive wines brimming with flavour and varietal character.

Deakin Estate wines are classically styled and technically clean, and are appreciated by consumers as good

value, flavoursome and well-balanced.

The company’s winery processes approximately 15,000 tonnes of fruit each year using modern Australian wine-

making methods to increase efficiency.

Core principles implemented to capture the vibrant fruit flavours include night harvesting, refrigeration, inert gas
cover, rotary drum vacuum and earth filtration, finely tuned palate fining and careful blending.

The Deakin Estate vineyards receive an average of 268 millimetres of rainfall every year, and experience an
average maximum and minimum temperature of 31.7 degrees Celsius and 10.4C respectively.
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Deakin Estate recognises water as a
precious resource, which in many areas
is becoming increasingly scarce.

Specialised tools are used to ensure
water is managed correctly on all
vineyards, with particular attention
given to the amount of water applied to
ensure this matches the ability of the
soil to hold and store water, and of the
plant to extract water.

Efforts to reduce Deakin Estate’s
environmental footprint are not
confined to the vineyards, but are
instead adopted throughout the wine-
making process.

In conjunction with O-l Glass, the
company has begun using lighter glass
bottles in key export markets.

This strategy provides a strong tool in
the battle against bulk wine shipments,
and will reduce costs in freight handling
from the bottling line through to the
end customer. An additional 840 bottles
now fit in a standard six-metre
container, meaning the move to light-

weight glass offers significant benefits

in terms of transport costs and fuel use.

Cutting back on carbon use is one of
Deakin Estate’s more recent missions,
further enhancing the company’s green
credentials.

With guidance from the Carbon
Reduction Institute, Deakin Estate is
working to become a zero carbon
organisation.

www.deakinestate.com.au

From the winemaker

2010 Sauvignon Blanc = rmp 510

Thig iz the biggest salling impartad ssvignon blamc
in New Zealand, We cannoet help but wender if that is
a result of winemaker Phil Splliman poishing his
sayyignan Blanc skills at villa Maria before moving 1o
Deakin Estate. The wine was cold fermented, clarified
fhen swattly bottled io retain the bright, fresh and
frulty flavours. it has fresh Bmea juice charactars, with
some floral and fruif saad favaurs wilh e essenhal
bright acid finish

2010 Chardonnay = mp $10

This wine has changad the most in style from last
vear. There i a timy amount of cak, as some wine
wias bamal fermentad uzang a dozen yeast sirans
Fiil said he was aiming 1o develop lobs of
complexities from the different yeasts and a hint af
mialty oak. At the core is real citrs and apple. it
incredibly bright wath citrus, pineapple, pear and
apple flavowrs, This is much brighter than any siyle
Deakin Estale has made befare and well away from
fhe peachy style of former days. it s mose ij:lllll.. d
bif swester and kwer in alcohod, meaning fn
INIERGILY DéCOIMESs prevalent

2010 Viognier — rrp 510
The Dexkin Estate Viogniar is unigue in that if is
picked earlier, does not go into oak and is made wEIng
aromatic yeasts, Phil made the wine in a nesling style
c:ofd stainless stesl fermented wilh an aromatic
yeast. 1he wine shows fropedal L SRR TEMIUNE -
pineappke and feijoa fealure — with a savoury
overtone, The 2008 is agenyg really well and based on
this. Phil estimates thatl the 2010 will age equatly well
ver the med 10 years.

2010 Rosé = rrp 510

Thiz is a kland of marlat, iempranilio and petit werdol
it is lower in alcohol tan the 2009 with mediom
swaehness, The philosoghy With the siyle Chand 15 I
produsce a lighter pate pink colour, lower B akohol
and ensure balance in a sof, gentle way, Thare &
alsn more complexity anising from tha differem
warsties. This wine did nod o inld ook, aSowing he
clean and fragrant flevoners of pink s

wratermelon, rasphesry and pomegranate - 8 come o
the fore

2000 Pinot Nodr = rrp 510
The 2010 is a half-hatl blend of Coonawarnma ﬁrl'-
Murray Darling frot, &l made at Deakin Estate
Wire was in the fermenier 10r eigit Weeks &5
oppesed to ong wesk Tor the ather ress. The wine
w5 Cold soaked for teo weeks, then Termenied
slowdy Tar four weeks, followed by another o wieks
past-Tarmen! maceraton. The wine want straighl ko
peess hen back o chilled tank, with 25 per cent
racked to obd ok bamels for meturatan, Garetl
fining and blending followed: The final wine Is soft
and supple with 3 rav-silk texiung




