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Matthew Jukes’ Wine Rules 2012 Tasting Notes 
Sorted Alphabetically by Winemaker 
 
 
2011 Ant Moore, Sauvignon Blanc 
Marlborough, NZ 
We always relax our stringent rules each year to allow Ant Moore’s luscious Sauvignon Blanc into 
our Wines Rules cellar, and this year 2011 vintage parades the full complement of Marlborough 
Savvy high notes – lemon balm, a touch of guava and mandarin and, if you’re lucky, after a bottle 
or two, some passionfruit.  Ant, you are welcome, your wines give the Aussies something to 
compare their work to and your Touch footy skills are enviable, too! 
 
 
2009 Brash Higgins, Cabernet Sauvignon 
McLaren Vale 
Put your crash helmet and gauntlets on, this is a beast of a wine, and you will need some serious 
help lifting the super-deluxe bottle, let alone munching through its contents.  This enormous 
statesman-like Cabernet erupts from the glass like a vinous volcano and the palate is almost too 
explosive to contain without careful sipping.  Just setting out on what is a two decade long romp 
through history, this is your opportunity to discover what I expect Shrek drinks on his days off and 
my advice is to cook up the richest stroganoff you can muster and invite around your Touch footy 
team and between the ten of you Brash Higgins’ wine will be a doddle. 
 
 
2011 Brash Higgins, Grenache / Mataro 
McLaren Vale 
I am a fully paid-up member of the Grenache fan club and when you throw some Mataro 
(Mourvèdre) into the mix, I am powerless to resist.  This mighty creation comes from McLaren Vale 
in South Australia and it manages to retain all of the heady pheromonal attraction that Grenache in 
spades. It is such a shame that this grape plays second fiddle to Shiraz in Australia (and Brash 
Higgins’ 09 Shiraz is a cracker), but for a little variation in your wine diet, you simply must taste 
this wine because the raspberry and pipe smoke aroma conjure up Gandalf and the Hobbits, and 
guess what, you can be Aragorn for the day. 
 
 
2008 Brodie Estate, Pinot Noir 
Martinborough, NZ 
Martinborough is one of the most famous regions in NZ for Pinot, and the key indicator of wines 
from this renowned terrain is the minerality of its Terrace.  Brodie shows earth and spice which 
you do not come across in Victorian Pinot, thus proving the point that terroir is all with this 
mercurial grape variety.  Richer, spicier, darker and, dare I say it, a touch pagan, this is a treat for 
those of you endeavouring to stay up to date with the ever-changing world Pinot scene. 
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2009 Chandon, Vintage Brut 
Yarra Valley 
The Chandon wines always have an air of elegance and refinement about them and this youthful 
2009 vintage is no exception. The nose is gentle and haunting and the palate refined and long.  
There is no doubt that it is already up to racing speed however bottle age will only improve this 
wine so make sure that you cellar at least a case or two for enjoyment next year. 
 
 
2009 Chandon, Vintage Blanc de Blancs 
Yarra Valley 
As you might expect the 100% Chardonnay version from the Chandon stable proves to be a lean, 
mean, tightly-wound offering with more verve and punch on the palate than the traditional blend.  
More suited to aperitif drinking and sensational with seafood, canapés or sushi, this invigorating 
fizz is most definitely worth a detour. 
 
 
2010 Coates, The Syrah 
Langhorne Creek and McLaren Vale 
Blending fruit from two of the most important regions in the country to make a wine entitled “The 
Syrah” means that a statement is most certainly being made with this wine.  That the nose and 
palate match up to the enigmatic label and famous origins speaks volumes for the skill involved 
here.  Not surprisingly one of the richest wines in our line-up, this South Australian classic 
manages to keep its feet on the ground on account of its ultra fine tannins and compact mid-
palate.  A decanter is an essential piece of paraphernalia when drinking this wine. 
 
 
2011 Deakin Estate, Sauvignon Blanc 
Sauvignon Blanc continues to be the most popular variety on the shelves, in spite of the fact that 
most Australians drink Kiwi versions of this grape.  Thank goodness that the kind people at Deakin 
have managed to make buckets of the stuff at superb prices and with the telltale hallmarks that 
this grape embodies.  With a keen citrus nose and tidy, pert finish, this cheeky little wine ticks all 
the boxes. 
 
 
NV, Deakin Estate, Azahara Sparkling Chardonnay Pinot Noir 
Mildura 
Azahara apparently means “orange blossom” in Spanish and interestingly the vineyards that make 
this wine nestle alongside some orange orchards. You might expect therefore a faint citrus 
influence on the nose and palate of this wine and guess what, it’s there!  You may need a glass or 
two to confirm this fact – put that down to R&D and by the time you’re all in agreement, no doubt 
another bottle will be on its way. 
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2011 De Bortoli, Windy Peak Chardonnay 
Yarra Valley 
I love the new rebranded Windy Peak labels depicting ‘windiness’.  This brand is so well respected 
that De Bortoli is happy to play second fiddle and it’s not surprising because the reliability and 
build quality in the glass is simply superb.  Chablis makers eat your heart out, because Windy Peak 
Chardonnay manages to contain all of the drama of a cool climate, crisp chardonnay with a 
whisper of stone fruit making it an elemental force to be reckoned with. 
 
 
2010 De Bortoli, Windy Peak Shiraz 
Heathcote 
You may or may not spot this but De Bortoli’s experience in the global market has driven them to 
do something that I’ve never seen before on this label - but it is so subtle that many will miss it.  
By telegraphing the word Heathcote as large as it can be (legally) this noble wine puts the region 
ahead of its own brand knowing full well that Heathcote is an undiscovered gem (internationally) 
and if anyone is going to do the hard yards, they might as well.  So does the wine stack up to the 
promise?  It’s De Bortoli, don’t ya know, and they have never knowingly let any of their millions of 
fans down, so this is a definitive leather and plum cocktail in a glass.  Thanks chaps – good job, 
Heathcote is now officially on the Aussie map and we can all look forward to drinking even more 
classy, cool climate Shiraz in years to come. 
 
2011 Delatite, Dead Man’s Hill Gewürztraminer 
Upper Goulburn 
Delatite’s Gewurz benefits from its high altitude location because while the aroma has all of the 
powder puff, lychee and rose petal nuances you would hope for, the palate is slim-line and 
refreshing.  This means that, for once, you can glug this wine with baskets of dim sum, Thai feasts 
and fragrant, saffron-scented fish dishes safe in the knowledge that you won’t be full up after just 
one glass.  I have followed Delatite’s wines for years and I am delighted to see them joining our 
throng, particularly with a grape as tricky to master as Gewurztraminer. 
 
 
2008 Delatite, Shiraz 
Upper Goulburn 
It’s rare to taste a Shiraz whose flavour palette is all black fruit and liquorice-based, but whose 
dimensions are as slender as this wine’s.  With five years under its belt, this lovely red is at its 
peak of drinking and this means that the tannins have melted into the body of the wine, leaving us 
with a juicy, approachable and yet spicy creation designed to complement medium-weight 
carnivorous fare and well-stocked cheese platters. 
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2012 Fowles Wine, Stone Dwellers Riesling 
Strathbogie Ranges 
Gosh, the South Australians don’t half bang on about their Riesling supremacy, however, after 
having tasted this epic new release from Fowles, I am of the mind that Victoria can rebut all SA 
claims to being the home of dry Riesling in Australia.  The nose is squeaky and demure, but just 
below the surface there is a ninja-like energy waiting to spring from the glass and maraud your 
senses.  This is a must-taste wine on the day of Wine Rules because of its palate-invigorating 
qualities – I have it on good authority that it can fix a pulled hamstring, too. 
 
 
2010 Fowles Wine, Ladies who Shoot their Lunch Shiraz 
Strathbogie Ranges 
Taking the cool climate thing to a new level this liquorice-scented Shiraz manages to bring to the 
party incredible aromatic complexity which overlays a purple palate.  Add to this a touch of iodine 
(found in the greatest Hermitages and Côte-Rôties) and you get a truly enchanting manifestation 
of the Shiraz variety.  Follow the recipe idea on the label and you won’t go wrong when drinking 
this wine but if I might also point out another food group that adores crunchy, vital Shiraz and that 
is, of course, the cheese arena.  So my advice is to buy two bottles and continue the joy to main 
course and beyond. 
 
2011 Giant Steps, Sexton Vineyard Chardonnay 
Yarra Valley 
We are very privileged to be able to show this incredible wine, from Phil Sexton’s own vineyard, at 
Wine Rules this year.  Granted it needs a year or two to mellow, however you must take this 
opportunity to experience a grand Chardonnay in its infancy in order to understand the elemental 
energy that wines like this must have on board in order to propel them forwards through their life.  
The exotic nose, mouth-filling flavour and immense finish all point to an extraordinary future and I 
will be following this wine every step of the way. 
 
 
2010 Graillot, Syrah 
Heathcote 
Scoop – a month ahead of the release of my new book I am delighted to let you know that this 
wine is made by one of the 100 Most Iconic Wine Estates in the world, according to Jukesy.  Alain 
Graillot’s home is in Crozes-Hermitage in the Northern Rhône, and he is one of the finest 
exponents of Syrah on the planet.  That he has decided to beam himself to Heathcote to continue 
developing his unrivalled talents is Victoria’s gain. The nose and palate on this wine are absolutely 
gripping.  Needless to say all of the Francophiles will be crawling out from under their rocks to buy 
this wine so make sure you get there first because it’s worth it. 
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2010 Innocent Bystander Syrah 
Yarra Valley 
The Innocent Bystander range is one of the smartest in the country, but the emphasis, bearing in 
mind its Yarra location, is often on the Chardonnay and the Pinot Noir.  So it is excellent news for 
us all that this year we are allowed to frolic with the superb, cheeky Syrah. True to form, this wine 
is handled with kid gloves, allowing it to express its black fruit notes clearly but without unwanted 
tannin or oak.  As a bonus, we even get some superb, bright as a button, cracked pepper notes to 
add intrigue to the aroma. 
 
 
2011 Lupé Wines, Sauvignon Blanc 
Strathbogie Ranges 
You need a steady hand to unpeel the top of this cunning little device but once the wine has been 
set free, this generous glass of brightly scented Sauvignon is just the ticket for al fresco 
entertaining.  The clean herbal nose and low alcohol (11.5%) make it the perfect all-rounder for a 
wide range of picnic fare. Forget your glassware, all you need is an ice bucket. 
 
 
2009 Lupé Wines, Cabernet Sauvignon 
Strathbogie Ranges 
The hedgerow fruit aroma and touch of mint make this the ideal wine to serve with charcuterie, 
homemade sausage rolls and hearty mature cheeses while you are out on a trek or supporting 
your local sports team from the touch line.  Lupe’s pioneering design allows us all to enjoy a glass 
of wine whenever we wish, just don’t forget to shout “ting” when you raise a toast. 
 
 
2011 Kooyong, Estate Chardonnay 
Mornington Peninsula 
Sandro Mosele has waved his magic wand over this beautiful little Estate Chardonnay and 
managed to coax out of it some precocious, silky orange blossom and honeyed flavours in spite of 
its relative youth.  The telltale Mornington acid structure keeps this exuberance in perfect balance, 
making this a highly intellectual and enjoyable offering, suited to a vast range of piscatorial 
delights. 
 
 
2010 Mitchelton, Crescent Shiraz Mourvèdre Grenache 
Central Victoria 
I absolutely adore Crescent with its perfectly balanced trio of swarthy red grapes, each displaying 
its own particular strong point but, like the Three Musketeers, working better as a team.  The nose 
alone is enough to halt traffic and the palate shows uncommon restraint that only can be found in 
the cool reaches of Central Victoria.  Stunning with game pies and butchers’ sausages, this wine is 
what winter is all about.  Come and join me for a glass. 
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2011 Mitchelton, Airstrip Marsanne Roussanne Viognier 
Central Victoria 
I’ve long been a fan of this mercurial blend and Airstrip has even featured in my 100 Best 
Australian Wines list in the past.  It’s something about the climate in Nagambie Lakes and the 
surrounds that allows each of these noble white grapes to perform at the highest level. Marsanne 
brings with it the honeysuckle mid palate; Roussanne the drama and bite of acidity on the finish, 
lengthening the palate and adding refinement and Viognier topping it all off with peachy exoticism 
and more than a little sex appeal.  Are you ready for take-off? 
 
 
2010 Mount Macleod, Pinot Noir 
Gippsland 
With typical Gippsland wild notes of red berries and herbs on the nose and a medium weight, 
intriguing palate, this is a wine that will appeal to both the nerdy Pinot Noir fans and also those 
searching for more diversity of flavour in their Pinots.  Gippsland’s credentials are well known but 
not often tasted and Mount Macleod allows us the pleasure of experiencing yet another of 
Victoria’s fascinating vinous facets. 
 
 
2010 Mr Smith, Shiraz 
McLaren Vale 
Sound the trumpets, McLaren Vale Shiraz is in town with its vibrant punnets of fruit and broad 
brushstrokes of spice.  Don’t attempt this wine without something char-grilled within reach 
because this is the definitive BBQ red and, would you believe it, there is even a charry note on the 
palate to make the flavour combination even more accurate. 
 
 
2011 Ninth Island, Sauvignon Blanc 
Tasmania 
As every year ticks by Tasmania’s fame grows and pioneers like Ninth Island/Pipers Brook are the 
reason why we all flock to their wines.  The chilly weather is the reason why sparklers, Sauvignon 
Blanc and aromatics work so well on this island, and this 2011 SB is a cracker.  Fresh herbs, 
elderflower and gooseberry notes crowd the aroma and the acidity on the back palate is a wonder 
to behold.  All you need now are a dozen oysters (each!). 
 
 
2010 Ocean Eight, Verve Chardonnay 
Mornington Peninsula 
Regular followers of my work will already know that I am a massive fan of Ocean Eight’s ravishing 
wines.  This incredibly precise Chardonnay stands at only 12.2% alcohol which seems virtually 
impossible considering the idyllic conditions on the Mornington Peninsula.  But Mike Aylward’s 
desire to pick the grapes early, while they have enormous energy, brimming with natural acidity, 
means that Verve is unlike any other Aussie Chardonnay you have ever tasted.  If you have never 
had the pleasure, make it your mission to taste this wine because it is likely to change your opinion 
of this variety forever. 
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2010 Ocean Eight, Pinot Noir 
Mornington Peninsula 
With a higher IQ than many, Ocean Eight’s Pinot builds in leaf and stem notes to its mellifluous 
Pinot offering making this one of the most complex and detailed wines in our cellar.  Don’t rush a 
glass of Ocean Eight Pinot, because speed is not of the essence here.  Allow the flavours to wash 
over you, bathing your palate in tart raspberry, shiny cherry and bold plum notes and watch out 
for the trademark whip-crack of acidity on the finish. 
 
 
2011 Pipers Brook Vineyard, Pinot Gris 
Tasmania 
I am pathologically terrified of fat, bulky Pinot Gris, and so when Pipers Brook submitted their 
devastatingly attractive, lithe 2011 vintage for Wine Rules I was overjoyed because this style of PG 
is what we should all be drinking, given its jaw-dropping vital statistics.  The entire wine is built 
around a framework of icicle-shaped acidity and from this hangs delicate notes of pear, rhubarb 
and green apple.  Once tasted, never forgotten – use this as your PG marker from now on. 
 
 
2010 Port Phillip Estate, Pinot Noir 
Mornington Peninsula 
The purity of red cherry and mulberry fruit on this enticing Pinot is absolutely hypnotic.  What’s 
lovely, too, is that the palate is ethereal, lively and vivacious – rare for a red, but exactly what you 
want in a fresh-faced Pinot.  Port Phillip’s wines are rarely seen outside of Aus, so it is with extra 
excitement that they are part of the gang in our Wine Rules team. 
 
 
2010 Punt Road, Napoleone Vineyard Shiraz 
Yarra Valley 
I remember declaring ten years ago, to an unimpressed group of Yarra wine makers, that their 
Valley is more like the Rhône than Burgundy.  The arrogant Pom has had the last laugh because 
these days tender, juicy pliable Shiraz gushes forth from this land of plenty, shaped like a Pinot but 
smelling like a Shiraz and this is the Holy Grail because whether the punters like it or not, it is 
exactly what they are all after.  Napoleone Shiraz does this job with aplomb nailing the aromatics 
perfectly and then giving us the velvety mid-palate that we all adore. 
 
 
2010 Punt Road, Emperor’s Prize Vineyard Viognier 
Yarra Valley 
I love Victoria with its infinite variety of sub-regions and climates and this wine gives us an 
unexpected opportunity to dive into one of the most aromatic varieties around.  Viognier, at its 
best, offers a heady aroma of peach skin, musk and nutmeg, and Emperor’s Prize doesn’t 
disappoint.  Add to that an alluring texture and fairly intense finish and you have a wine that can 
cross the floor from fish main courses to chicken, pork and even veal. Good work Punt Road, we 
gastronomes are delighted you are here. 
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2010 Red Hill Estate, Merricks Grove Pinot Noir 
Mornington Peninsula 
Welcome Red Hill Estate to our Wine Rules posse, your wines will be enjoyed by many and this 
particular Pinot release, with its unique flavour profile, is sure to be a hit.  With briar, plum and 
blackberry notes, this is a more robust offering than some, bridging the gap between the middle 
weight Pinot and cool climate Syrah – which is the flavour bull’s eye that we all crave.  Not only is 
this a new estate to Wine Rules, it is also a new producer to me, so I am grateful to our initiative 
for affecting this introduction. 
 
 
2009 Rutherglen Estates, Renaissance Viognier Roussanne Marsanne 
Rutherglen 
Hang onto your hats everybody, this incredible, aged release of the world class triumvirate of white 
Rhône grapes is a huge mouthful of decadence and perfume.  Don’t attempt this wine without a 
seriously well-appointed main course of roast chicken or a creamy fish dish because the intensity 
of flavour, exoticism of fruit and quality of oak is a wonder to behold. Renaissance manages to 
make you forget about Chardonnay, which is saying something, so do what the name suggests 
and give your palate a welcome new lease on life. 
 
 
2011 Rutherglen Estates, Single Vineyard Tempranillo 
Rutherglen 
Three cheers for Rutherglen Estates.  Why?  There are so many attempts at making Tempranillo in 
Australia that fail, (I can hear you all screaming at me now) but just for one second bear in mind 
that inexpensive Spanish Tempranillo is virtually free and more often than not, a hell of a lot more 
enjoyable than many truly expensive Aussie versions.  So I rejoice when I taste a wine like this 
because it is clear that RE has managed to capture the benchmark strawberry and cinnamon notes 
that this variety is famous for without spoiling it with ridiculous amounts of oak. I, for one, will be 
pouring this wine far and wide to prove that it can be done. 
 
 
2011 Seppelt, The Victorians Chardonnay 
Victoria 
The lime leaf aroma and taut chassis on this wine suggest a style of wine that commands respect 
and also serious cooking.  A baby, this 2011 vintage with its firm acidity and linear delivery craves 
soufflés, eggs Florentine, Carbonara and the like to set it off to a tee.  Once again, the diversity of 
the Victorian offering is beautifully on display in this cleverly blended wine, taking the vital 
elements from across the state and weaving them together seamlessly. 
 
 
2010 Seppelt, The Drives Shiraz 
Victoria 
The calm nose and controlled palate indicate a wine made to be drunk rather than cellared, and 
this is delightful news for all of us because so many Aussie Shirazes have brooding tannins that 
need years to ameliorate.  The Drives kicks off its life in harmonious mood meaning that we are 
the winners and so you are at liberty to bathe your palate in juicy red fruit without being troubled 
by a guilty conscience. 
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2011 Stonier, Chardonnay 
Mornington Peninsula 
Mike Symons continues to somehow raise the bar every year with his beloved Stonier wines.  And 
for my money the Estate level, given its price point, offers staggering value for money. On a global 
stage this 2011 release is the equal of any wine twice its price given the tender aromatics, ultra-
fine creamy palate and minute’s long finish. At no stage does this wine slip into being too robust or 
out of balance.  I anticipate that over the next two years it will gather even more complexity to its 
already devastating demeanour. 
 
 
2011 Stonier, Pinot Noir 
Mornington Peninsula 
Hold the front page!  This is a world first tasting of the newborn 2011 Pinot from the pioneering 
dudes at Stonier.   Breathtakingly pale in colour with a heavenly perfume of tender fraises des 
bois, and a limpid, buoyant palate – I know the portfolio here intimately, but this seems to me to 
be an extraordinarily exciting new vintage.  Bearing in mind that this note is written in August, we 
should be all on tenterhooks by the time our big day in November comes around.  So make sure 
that the first Pinot (of many, I hope), is this one and you will be as far ahead of the curve as 
anyone on the planet. 
 
 
2009 Taltarni, Shiraz 
Pyrenees 
For the complete blood and thunder experience uncork (eek!) a bottle of this phenomenal elixir.  I 
have been a fan of Taltarni’s wines for a quarter of a decade and every time I open a bottle my 
pulse races knowing that the untamed black and red fruit experience inside is unique engaging and 
memorable.  Clearly you need to slaughter a large beast in order to enjoy this wine at its apogee.  
So grab a spear, dust down your loin cloth and get out there. 
 
 
2009 Taltarni, Taché Méthode Traditionnelle  
Pyrenees 
I have followed this wine for over two decades and it never disappoints.  The ultra-classy label 
suggests breeding and distinction in the glass and when you pour, you will notice that the famous 
“stained”/Taché colour is as heart-achingly beautiful as you remember it. The nose boasts wild 
cherry nuances and the acidity on the finish snaps the palate back into order making this a 
devastatingly attractive offering. 
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2010 Tellurian, Pastiche Shiraz 
Heathcote 
Sadly, I only get to taste Tellurian wines when I am in Melbourne and I miss their laser-driven 
purity and precision aromatics.  Pastiche is the early-drinking wine in the portfolio, and it manages 
to both delight the palate and also retain a degree of impressive freshness on the finish, making it 
an extremely useful Shiraz when entertaining.  With violet notes on the nose and loganberry 
nuances on the palate this is a sophisticated offering which should be sure to increase their fan 
base exponentially. 
 
 
2010 Tellurian, Tranter Shiraz 
Heathcote 
Tellurian’s top of the range single vineyard Shiraz has all of the bells and whistles that you might 
expect, but with true Victorian restraint, none of these have resulted in excess oak, alcohol or bulk.  
Instead the Heathcote soil does its mesmeric job in stamping its authority on these pristine Shiraz 
berries and the results are truly staggering.  As an aside, if I was given this wine blind, I would 
more than likely be in Cornas than anywhere else – which, from me, is very high praise indeed. 
 
 
2011 Ten Minutes by Tractor, 10X Chardonnay 
Mornington Peninsula 
TMbT is one of my favourite estates in the country and this 10X label is now a must have mini-
brand with serious appeal and a knockout flavour to boot.  The wizards have decided to reward 
this wine with a barrel or two made from the finest French oak and this is evident not only on the 
nose, but also, texturally, on the palate. The result is a truly flamboyant experience for an 
eminently affordable price tag. 
 
 
2011 Ten Minutes by Tractor, 10X Pinot Noir 
Mornington Peninsula 
With raucous black and red fruit notes on the nose of this boisterous Pinot, this is one of the more 
modern and edgy wines of the day.  Inevitably appealing to classicists and newcomers alike, TMbT 
has the unnerving knack of nailing every wine they make and encouraging more and more people 
to experience the unbridled joys of serious Pinot Noir.  Don’t stress about what to serve with this 
wine, just take the top off, find some large glasses and get on with it. 
 
 


