
Dear Wine Lovers  
We hope this newsletter 

finds you well and looking 

forward to the festive sea-

son. Trust you enjoy catch-

ing up with our progress 

and latest news.  

Wine News 
Alan had a quick trip to 

London to attend the an-

nual RAW Fair, in May. 

( full info at  

www.rawfair.com )  

A world wide collection of 
outstanding Organic / Bio-
dynamic and natural arti-
san made wines. Some 
amazing producers, with a 
great feeling of comradery, 
were in the room. Our 
wines had a great response 
from the trade and public 
alike.  As part of  a book 
launch by Jancis Robinson  
MW, Julia Harding MW 
and Dr Jose Vouillamoz for 
their epic book, “Wine 
Grapes” during RAW they 
staged a mini tasting, only 
six wines where chosen out 
of the hundreds on tasting 
and we were honored to 
have our 2010 Lagrein as 
one of them. To Quote Julia 
Harding “Keep on pioneer-
ing”.       We will never stop!                                 

As Australia’s latest (and 

only 5th) member of the 
world wide exclusive win-
ery group; La Renaissance-
des-Appellations, (Full info 
@www.biodynamy.com)  
we are well pleased to be in 
such elite com-
pany, with the 
likes of  Cullen’s, 
Jasper Hill, 
Ngeringa and 
Castagna from 
Australia and further a 
field Domain Lafarge, Do-
main Leflaive, Domain 
Leroy from Burgundy to 
name a few.  

Cellar Door Release                 
Over “Budburst” we intend 
to have available exclu-
sively first to our cellar 
door customers, the stellar 
new wines from our vin-
tage 2010, and the first 
fully certified Biodynamic 
2012 wines.  

We’ve already had some 
amazing comments from 
the press!                

2012 Cobaw Ridge Char-
donnay  “ it’s an addictive 
drink, performs superbly in 
its evolution, compelling 
you to keep going back to 
the wine; details and inter-
est in spades.  

“This is great”. Mike 
Bennie : The Wine Front.    
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 Budburst Dinner                                                                                                                                     
Kick off budburst  at 

Mr. Carsisi … Wine Tasting 

on the verandah followed by a 

5 course Persian inspired din-

ner matched with wine.   

Date: Friday 15th  Nov.2013 

Time : 6.30 pm  

for full details of events go to 

www.cobawridge.com.au 

news.php#events Link below 

Budburst Festival                                                                                                                                                                
Date: Saturday 16th               

& Sunday 17th   Nov.2013    

Cellar Door                      
10 am to 5.30 pm                     

Sample our  new releases!                                                                                        

Budburst this year sees the 

return of a regular here, 

pizza! Sunday, our wood-

fired oven heats up! Gour-

met Pizza created by Si-

monFenwick of Monsieur 

Pierre fame, (Menu on web)  

entertainment by the Sulli-

van’s. www.budburst.com       

       Cellar Door OPEN 5 Days . Sat and Sun 12 to 5 .30 pm / Mon ,Thurs and Frid 10am to 5pm    www.cobawridge.com.au 

2010 Cobaw Ridge Syrah : 
94 /100 James Halliday. 

2010 Cobaw Ridge Lagrein ; 
“A uniqueness on top of 
uniqueness”  Mike Bennie : 
The Wine Front.  

Cobaw Ridge 2012 wines.. 
“looking really smart”   
Twitter @ jeniport  

All these wines are truly in 
minute supply (e.g.; Pinot 
Noir 45 dozen only) so if 
you like tracking our pro-
gress be quick!  

Tasting notes & Reviews ... 
www.cobawridge.com.au/
wines..php  

Other News               
… Joshua continues to live  

 

 

 

 

 

 

the life of the about town 
(world ) young winemaker. 
Right now experiencing all 
the best of Chablis at Cha-
teau de Beru, right down to 
Chablis truffles!   

Next stop Tyrell’s in the 
Hunter. Next stop Vintage! 

                                                  
Look forward to seeing you !                                          

Cheers!  Nelly and Alan Cooper  

   Chateau de Beru Cellar  


