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Two big events in the new barrel shed in the one weekend to celebrate our winemaking heritage.
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Decade of Darkie Shiraz Dinner – Friday 19th June

The shed was transformed into a stunning barrel room featuring two long tables decked in burgundy and black with gold candles to match the theme of our earlier Shiraz labels (1996-1999). Seventy guests were treated to 10 vintages from 1996 to 2005, perfectly matched to a generous 5-course meal thanks to Owen Andrews Catering. Wines were tasted from older to younger so that any tired palates towards the end of the night could be revived by the fuller bodied styles such as the 2005 vintage (an excusive preview).

Throughout the night guests compared vintages using their complimentary etched Shiraz glass. Everyone got to take home a Darkie coaster too. A vote should have been taken for which vintage was enjoyed the most, but we like to think the highlight of the night was introducing the stunning ‘04 served with a rare roasted lamb rack, potato puree, crunchy green beans and red wine reduction. Other vintage highlights heard around the room were the ’98, ’99 and ’01.

Ron’s notes on the ’04…..

delicious complex nose with delicate hints of mint and, floral all counter-balanced with extremely well integrated, velvety tannins aged for two years in barrel. A highlight of my winemaking career!

We were privileged to have Uncle Darkie Liebich's family present to help reminisce with family photos and raise a toast to the man who inspired the label. Darkie planting the vineyard that supplies the highly prized grapes in 1969 (at a time when white grapes were more in favour) and encouraged Ron to take over the family winemaking role. Coincidently 1969 was also the year that Ron completed his first vintage after graduation.
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The quality of the 10 vintages impressed all present and we realised that through all seasons and conditions there is some magic in those vines to provide one vintage as good as the next. Darkie wine lovers have the opportunity to relive and enjoy the Decade once more with the purchase of a limited number of specially made wooden cases containing each vintage. They can also enjoy the pick of the bunch (the ‘04) now available, but only small quantities were made and judging by the reaction at this dinner, they will disappear fast. 

The night ended with a taste of the gold-medal winning 2004 Vintage Fortified Shiraz and a rare old barrel sample of fortified Semillon. 
An impressive night to recognise our winemaking past and treat our loyal customers.
Fourth Annual Fortified Fest – Sunday 21st June
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Hundreds of port lovers and their friends turned out to relax on a mild winter’s day at the winery, sharing good wine, food and music. 

A wide selection of food appeared this year including the now famous gourmet BBQ sausages, pies (beef/burgundy, pork/Muscat) and delicious homemade soups. 

The ‘English Tourists’ returned to showcase their versatile music style, surrounding us with the sounds of being on a Greek Island retreat. During the afternoon a cooper from the Keg Factory dropped in to entertain the crowd with his demonstration of keg making (both dismantling and knocking it back together).

This year's museum tasting focused on young vs old barrel samples for four grape varieties (Semillon, Muscat, Frontignac, Grenache). The 2009 vintage wines highlighted pure fruit characters without oak influence and then each variety was sampled from rare Liebich barrels that we estimate to be over 25 years old. These were the real highlight, and depending on which variety/style you like everyone had a favourite – Ron’s is the old Semillon.
An opportunity to taste the 'Lost Barrel Port' was not lost by most! Ron filled a barrel in the shed with ruby port 25 years ago and left it until this year when we checked it out and were so impressed we bottled it straight from the hogshead which had evaporated to half. It’s a truly unique old tawny adding the wow factor to any dinner party! Bottles of this limited release wine are now available at Cellar Door.

[image: image6.jpg]Dedicated keg owners brought along their samples once again for the judging competition. The standard was very high in a close competition for over 20 entries. Three experienced judges deliberated for a few hours until the well aged tawny from Geoff Cobbledick was unveiled as the winner. Second prize was won by Daniel Bentley and third place went to David Martin. The sensory quiz competition was won by Robert Staker of Jamestown.

Donations and fund raising from the event will aid the Southern Barossa Childcare Centre, the local Lyndoch Tennis Club and those with diabetes and Motor Neurone disease.
We are ever grateful to our family and friends for helping to make this weekend so successful and enjoyable. 
Janet and Ron Liebich
