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Windowrie Estate Family Reserve Shiraz 2007
By Gary Walsh

300 dozen made.

Has a bit of lift but no problem then a melange of
fresh mixed berries, a dollop of vanilla oak and a
sprinkling of nuts and spice. It's medium bodied,
fresh and lively with juicy expressive fruit backed by
tasty sweet oak. The texture is smooth and supple
and it slips down very easily. Good length with a
little nip of fresh acid to close. A bit obvious but a
nice wine.

Rated : 89 Points
Tasted : Jun09
Alcohol : 14%
Closure : Cork
Drink : 2009 - 2013

The Wine Front

Corkscrew 8/6/2009



Windowrie Deep
River Central Ranges
Cabernet Shiraz
2007 * %%

Very palatable wine with
some very pleasant
sweet berry fruit and
fine coffee-like oak.
- -7 $13.99

Windowrie Deep River Central Ranges Cabernet
Shiraz 2007

Complex, tightly structured wine with light cassis
and blueberry fruits, subtle minty notes and oak
tannins. $12.99

Winestate
Winestate

Vintage crop

with John Cook

indowrie Estate has just
released a new chardon-
nay from the 2007 season.

Windowrie Estate is located at
Canowindra, being part of the
Cowra[Canowindra region.

The fruit for the wine was
sourced solely from their own
plantings, giving the wine the dis-
tinctive Cowra chardonnay
flavours for which the region has
become very well known.

The fruit for the wine was
sourced from their Kelvin Grove
Block 9 and Troopers Vineyard
Block 18 plantings. The fruit from
the Kelvin Grove block consisted of

early ripening fruit, whilst the fruit
from the Troopers block was of low
yielding, mid ripening fruit.

The fruit was harvested at night
to retain the natural fruit flavours
and acidity. [t was then lightly
crushed and pressed, with the
pressings juice separated for final
blending.

The wine from each block was
kept separate prior to final blend-
ing. The two wines had similar
styles and the final blend was 65
per cent of the Troopers wine, 30
per cent of the Kelvin Grove wine
and 5 per cent of the retained
pressings wine.

The 2007 Windowrie Deep River
Chardonnay ($11) is light straw in
colour.

The nose is of fresh peaches and
apricots, with gentle yeasty influ-
ences. Itis afull bodied chardonnay
with tropical fruits and lime hints
on the palate. The palate also
exhibits light oak treatment. Itisa
well balanced wine which finishes
clean with good acidity presence.

The wine was a little on the
sweet side of the balance, but there
are plenty of drinkers out there that
enjoy a sweeter chardonnay. This
oneis foryou. The winery has tar-
geted the price at the budget con-

scious buyer. This does

not mean. however. that

there has been a compromise with
quality.

Some of the smaller wineries
have trouble competing with the
larger players who are able to
introduce their wines into the mar-
ket that are below the production
costs for the smaller wineries. This
is Windowrie's answer to a fight
back. The Deep River Chardonnay is
stocked at the West Side Bottle
Shop and West Dubbo Liquor Barn
and is also available at several
restaurantsin Dubbo.

Life is Good. Bottoms up

Daily Liberal 10/11/07



2007 Windowrie Estate The Mill Verdelho Score 89

COWRA

Price $15.00
Quality 93 3¢ 4
Alc./Vol. 14.5%
Drink Now
Closure Screwcap

From a cool Cowra outcrop, this shows some almost
fragrant aromas of cucumber and apple — smells fresh
and lively. There is some fruit character (which makes
a pleasant change for this innocuous variety), nice ripe
sweet tropical fruit flavour, fleshy texture and some
apple-skin bite at the finish.

Good Wine Guide

DINING

Windowrie “The Mili"
Limited Release
Sangiovese 2006, $18
Thisis awell-priced,
nicely textured
sangiovese with
plenty of depth and
varietal purity.

There are whiffs of
slightly sour
cherriesandandit
has the sort of

drying tannins that
really suit Italian

meat dishes that
feature tomato and oregano

SMH 29/3/2008

FRUITY

Windowrie The Mill
2007 Verdelho

THIS is a terrific quaffing wine at

avery reasonable price. Itis
. unoaked with lashings of
tropical fruit flavours and some
nice acid on the finish. It is made
by a very good Cowra winery
that uses grapes from across
central western NSW. It's hard
to find a wine that complements
the fiery flavours of Indian and
Thai food, but this certainly does
the trick. $15.

Sun Herald 11/5/2008

Windowrie 2007
The Mill Cowra
Chardonnay $14.99
This is Windowrie's
12th consecutive
chardonnay vintage
from a region which
has really taken off in
\ recentyears. It's
nicely constructed
-] with upfront melon
and stonefruiton the
nose and palate, lively
acidity and a crisp,
clean finish. Drink it
with pan-fried veal.

Vit mand

[Ty

lllawarra Mercury 23/4/2008

WINDOWRIE ESTATE
2007 The Mill
Verdelho ($15)

Although chardonnay is
easily Cowra’s front-
running white, verdelho
also does extremely well
i there, as this wine’s full,
fresh and inviting flavours
resoundingly show.

Sunday Telegraph 18/5/2008



THE MILL

A

A
HARDOQMMAY

New vintage Mill
wines

Windowrie Estate recently released its 2007 “The
Mill" Cowra Chardonnay, the 12th consecutive
vintage of this wine.

Released alongside the Chardonnay was the 2006
‘The Mill' Cowra Shiraz.

Whilst the Windowrie winery is busy with
vintage, Jason O’'Dea, owner and viticulturalist
of Windowrie, is extremely excited about this
release.

The 2006 The Mill Shiraz comes from fruit grown
on the estate’s Crest Vineyard, located just below
the winery at Canowindra (northwest of Cowra).

The 2006 Shiraz has a small component (5 per
cent) of Orange Shiraz in the final blend, as well as

WHITE
Windowrie 2007
“The Mill” Cowra

chardonnay ($14)

The '06 won a trophy at the
Cowra Show and despite
2007 being a drought

year this is every bit as
succulent. Owner Jason
0O’Dea reckons this typifies
all that is good about Cowra
chardonnay. “Fresh, spritely
and full of varietal flavours
with a firm acid structure.”
Stockists 0414 736342.

with JEFF COLLERSON

Retailer 5/2008
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=@l With John Lewis

Windowrie 2006 The Mill Limited
Release Sangiovese

Jason O’Dea declares that the vines that
produced this zingy Cowra Region red
are treated like “despised cousins” —
watering is kept toa minimum, shoots
and bunches are thinned at budburst
and after berry set.

So why the harsh treatment? It’s all to
do with the clones of the vines Jason
and his Windowrie team planted in
[998. To their dismay, when the first
harvest came along four years later it
was clear they had planted clones that
grossly over-cropped.

Jason insists: “We couldn’t believe
our eyes. Bunches were the size of
newborn children with berries the size
of basketballs and the vines quickly
became known at the triffids by the
vineyard crew.”

And so the viticultural war of the
worlds was waged, resulting in grape
yields being cut by half and bunch
weight being reduced to a third of that
recorded in 2003.

The Windowrie 2006 The Mill
Limited Release Sangiovese suggests
that the stern discipline has produced a
wine of admirable fruit intensity that
would go well with spaghetti carbonara.

The wine is brick red and has a gamey

Newecastle Herald 14/6/2008

4 per cent Cabernet Franc. 1]

nose. Juicy raspberry flavour shows on
the front of the palate and spearmint,
glace cherry and cloves fruit characters
meld with cedary ocak on the middle
palate. Soft minty tannins come through
at the finish.

Now under ownership of 36-year-old
Jason O’Dea, Windowrie is one of the
backbones of the Cowra wine industry.
It buys in grapes from Orange and has
220 hectares of vines under its
ownership and management in the
Cowra area. It operates a 6000-tonne
capacity winery and has created a
Cowra town centre tourism showplace
by converting a historic old mill into an
impressive cellar door, function centre,
deli cafe and outlet for regional produce.

The venture began with Jason’s
parents Wizz, who grew up in the
Hunter Valley on her father’s farm at
Cassilis, and David O’Dea.

The couple, who still play active roles
in the enterprise, bought the
Windowrie property at Canowindra in
1959 and grew broad-acre cereal crops
there for 28 years before they noted
the success of Cowra vineyards
established by such producers as
Rothbury Estate.

David, who has a degree in
agriculture from Hawkesbury
Agricultural College, planted his first
small vineyard in |987. The vineyard has
grown into wide plantings of riesling,
sauvignon blanc, semillon, chardonnay,
verdelho, merlot, cabernet sauvignon,
cabernet franc, shiraz, petit verdot,
sangiovese and tempranillo.

Daily Telegraph 21/6/2008

Available: Cowra cellar

door or at

www.windowtrie.com.au

Price: $18
—_—A q —
Rating: i Z z
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Windowrie "The Mill" Limted Release Sangiovese 2006
($18) cork:

Wednesday, August 6, 2008 at 08:58AM
Gary Walsh
Winestate 1/6/2009
It's from the Central Ranges and sealed with a most extraordinarily ordinary
composite cork.

It opened up with a highly unusual smell - what can be best described as malty
and bitumenous - but came up pretty well after some airing. The flavours are of
licorice, dark cherry, mint, spice and still that echo of malt and bitumen on a
medium to full bodied and fairly thick palate. It's a little warm and has plenty of
dry powdery tannins that work well with food - which is as it should be. Decent
finish too. ABV: 14.5% Drink : 2008-2010. 89 Points.

Wine Front

Winestate 1/6/2009

RIGHT ON "CUE

Do you spend more time sweating in the bottle shop over which
barbecue wine to buy than you actually do over hot coals? Windowrie
Estate’s new release, 2008 ‘The Mill’ Verdehlo ($14.99), is perfect for
a summer barbie. Harvested in New South Wales’ Cowra region, this
white - a gold-medal winner at the 2008 New Zealand International
Wine Show - brims with tropical fruit flavours, making it an ideal
partner for seafood done on the barbie. Visit www.windowrie.com.au.

Winestate 1/6/2009

Voyeur 1/2009

WINDOWRIE 2008 Central
THE MILL VERDELHO  Ranges,
$15 NSW

- Windowrie Estate 2008
The Mill verdelho ($14)

A fairly restrained nose, the palate much more expressive with
good, clean citrus, ripe tropical fruits and barley sugar flavours
with the high alcohol providing a fullness and slippery, silkily
textured mouthfeel before finishing short and a touch hard.
14.5 per cent

Sunday Tasmanian 30/11/2008

THIS Cowra-grown product won a gold medal
at the NZ Internalional Wine Show, no mean
feat in a land renowned for its zesty whites.

This label is named for the old flour mill of the
O’Dea family, Windowric’s owners, restored

in 1995, A wine with ripe, litted tropical fruit
aromas and a {lavoursome peach/guava tasle.
The palate is well-balanced and delicate. Perfect
with a creamy pasta. Slockists 0427 443 598,

Windowrie The Mill
2006 Chardonnay
$14.95

The Canowindra-Cowra WINDOWRIE
based Windowrie winery :

cleaned up at the recent The Mill Verdelho
Cowra wine show, 2008

winning a gold medal A spectacularly good-value wine

Daily Telegraph 30/6/2009

and trophy for best local
wine, with this smartly
constructed
chardonnay. Stone fruit
and melon aromas flow
through to the palate,
there’s just a hint of oak
and the finish is creamy
and clean. Drink it with
grilled whiting.

llawarra Mercury 15/8/2007

from the Central Ranges, perfect
y for enjoying throughout autumn.
| Fresh and fruity, with tropical-
fruit characters on the nose and
palate, it also has zest and zing,
- with a delightfully crisp palate.

L A very refreshing style of wine:
= team a bottle with stir-fried
PrAWLS: 315 Food and Wine 4/2009



Pig In The House Shiraz 2007
By Gary Walsh

Aussies in the Limelight

| Cowra Regional Wine Awards 2009 I did a bit of late afternoon tasting yesterday, just
{ 7 = before we had some friends over for a casual pizza

|

|

|
! BiOlogical Farmers OfAUSt!‘alia Award fOF Best Orgamca"y i and drinks session, and this Caught my eye - Opened
i Grown Wine i up and left it on the bench in the hope of a
| Pig in the House Cowra Shiraz 2006 i subliminal message making its way through.. Tasted
: their 2006 Cabernet Sauvignon (220 dozen made) I
did too, which was very pleasant, although cutting
out the American oak might make it better again.
This wine has no oak with a total production of 680
dozen.

Grapegrower & Vigneron

Pig in the House Cabernet I like the smell of it - a little meaty and spicy but
iijrinon 2006, $22 fragrant too with a rich sweet (but not jammy) mix
T ) of raspberry and cherry. It's medium bodied with
;hp')srgéﬂrggé?gﬁegdr;‘gg‘z appropriately firm tannin, a slight drying stalkiness

grown organically in Cowra, but no jarring acidity - the balance, honesty and
NSW, on a site that was drinkability of it all very appealing.
once used as a free-range

piggery. It's a very pleasant Rated : 90 Points

cabernet with well-balanced Tasted : Apr09
fruit and fine tannins — and Alcohol : 13.5%
one that you wil definitely } g'?sﬁre 2:0((:)%rk So11
want to “pig out” on. rink : - i
Food: Pop:kgschnitzel. Winie Front
Ageing: Drink now to 2010.
Alcohol: 14 per cent.
Seal: Cork.
Sunday Age 23/11/2008
PIG IN THE HOUSE Cowra, A certified organic wine. Deep, bright purple-black, the aromas
2007 SHIRAZ NSW soft and a little subdued, fuller and richer in the mouth with
$22 unusual but distinct sweet-sour bay leaf and confectionary cherry
I- flavours, the finish sweetly medicinal. 13.5 per cent
Sunday Tasmanian 31/8/2008
DI  Reds are on the up in Cowra
C E LLA R If my recent tastings are any guide, Best white: Mulyan Viognier 2007; Best
Cowra red wines are coming of age. red: Mulyan Block 9 Shiraz/Viognier 2006;
Perhaps vine age has something to do Best organic wine: Pig In The House Shiraz
TA L K with it. Judges at the 2009 Cowra 2006; Best white, 2005 and older:
Region Wine Awards thought it was Swinging Bridge Chardonnay 2004; Best
interesting to see shiraz performing well red, 2004 and older: Falls Canowindra
SMH 26/5/2009 with as many entries as the chardonnay, Shiraz 2002. Most successful exhibitor;
which has been doing well for some time Mulyan. See cowrawineshop.com.au.

Mortgage Business









He'd prepared himself for life on the
land with a diploma in agriculture from
Hawkesbury Agricultural College, having
also studied veterinary science. “I'd
work at Windowrie during my holidays,
putting all my newly gained lessons into
practice,” he remembers. “in 1962 | took
over full-time farming. One of the first
things 1 did was put down the valley’s first
irrigation bore in order to get to the water
that | knew was there.”

Over the next 10 years David and his
wife Wizz, a farmer’s daughter, purchased
a neighbouring 410 acres and immersed
themselves in the Cowra community. David
captained the Cowra rugby team and later
became coach and president of the club.

The family planted vinesin 1988 - and the
rest is history, with the family’s Windowrie
Estate rapidly establishing itself as one
of Cowra’s leading wineries. Today, the
O’Deas produce around 20,000 cases
under their Windowrie Estate Family
Reserve, The Mill, Deep River and Platinum
labels - and also sell substantial quantities
of grapes to major producers. Their
chardonnays have earned widespread
acclaim and the family exports to Europe,
Asia and North America. ‘I had always
thought that there was great potential
for viticulture in the valley,” David O'Dea
recalls, “and Brian Croser was proving this
with his Cowra Chardonnay.”

The O'Deas established the first major
winery in 1998, expanded their vineyards,

Above: O’'Dea family. Clockwise from left: Petrina, Steph.
Wizz, Dimity, Jason & David.

Opposite: Windowrie vineyard, winery tanks and

The Mill winery restaurant.

and resurrected the town's old flour mill as
a cellar door and cafe. The Mill, Cowra's
oldest building, constructed in 1861 from
local granite, closed down in 1905 and sat
deserted for over 90 years until the O’'Deas
restored it by using recycled materials from
a range of sources, including bulldozers,
train carriages, cattle yards and detritus
from Sydney Airport.

“| was away for a couple of weeks during
the reconstruction,” says David O'Dea.
“When | got back, the cattle yards were half
demolished. Wondering what was going
on, | called Jason, one of my sons, who
explained that they’d needed some more
timber for The Mill.”

Today, The Mill is a cellar door, a restaurant
and a tourist attraction, while a state-of-
the-art winery was first used for the 1999
vintage. Visitors are able to sample not only
wines made from traditional grape varieties,
but also new releases like verdelho and
tempranillo under The Mill label. Windowrie
also hosts the annual Concert in the Vineyard
each October, with proceeds donated to the
St. Vincent de Paul Society.

“The last 50 years have been
exceptionally rewarding,” says David.
“I've been lucky enough to work with
some fantastically committed people
to help build Cowra into a serious
winegrowing region, travel the world with
our wines, and I’'m now enjoying working
with my children in the business.”

Windowrie Estate is very much a family
business, with David, Wizz and children
Stephen, Dimity and Jason all involved - as
they have been since the first plantings of 30
acres of vineyard. David is an active member
of the Cowra community and the Australian
wine industry. He has served two terms on
the NSW Wine executive committee and is a
current member of the Wine Industry Council
for Primary Industry.

Son Jason is viticulturist and general
manager, while son Stephen is based in
China working on the export side of the
wine business. Daughter Dimity is the
company’s European representative, based
in Amsterdam.

Jason and his wife Rebecca also make
a range of organic wines under the Pig In






