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June 29 2009  
The difference the Marquis Watering Program makes  

 

Most McLaren Vale vineyards lost their leaves some time ago and have already been pruned.  

 

The Home Block Shiraz has been watered regularly since picking two months ago and is still 
growing and making carbohydrates (see MollyGoss May 27).  
 
...................................................................................................................................................... 
  
 

 

 



June 26, 2009  
Meet the Mollydooker Team!  

 

Once a month Sparky & Sarah like to bring the entire Mollydooker Team together. This is an 
opportunity for the office and the winery to catch up and relax. At these meetings team 
members receive recognition from their work mates and from management for commitment 
to excellence and attention to detail. Then we party!  
 
...................................................................................................................................................... 
  
June 24, 2009  
The Violinist comes to you! 
 

   
 
The 2009 Violinist is safely packaged ready to be released on August 13, 2009 International 
Left-handers’ day.  
 
......................................................................................................................................................  
 

 

 



June 22, 2009  
The Violinist goes to bottle 4 - bottling checks  

   

Vinpac’s staff constantly check the integrity of the Lux capsules and the bottle weights (to 
make sure you get the correct amount of wine). The lab checks the wine temperature and the 
dissolved oxygen levels (they must be below 0.8). Kay the Vinpac Shift Supervisor checks 
that the labels are correctly spaced.  
 
......................................................................................................................................................  
 
June 19, 2009 
The Violinist goes to bottle 3 – is this the glamorous side of winemaking! 

 

Sparky and Janet are dressed to comply with OHS and HACCP (Hazard Analysis Critical 
Control Point) regulations – very attractive, eh! They are tasting the wine as it comes out of 
the filling machine before giving final bottling approval. They need to allow for the nitrogen 
effect (refer to the Mollydooker Shake) when assessing the wine.  

......................................................................................................................................................  

 

 



June 17, 2009  
The Violinist goes to bottle 2  

 

Our red wines are filtered at the winery and the white wines at the bottling hall. White wines 
are delivered to the bottling hall with too much structure because some structure gets lost in 
the filtering process. Sparky tastes the wine after the filter to check that the balance is now 
just right.  
 
......................................................................................................................................................  
 
June 15, 2009  
The 09 Violinist goes to bottle!  

 

We do our bottling at Vinpac, a commercial bottling line about 2kms away from the winery. 
They bottle to our standard operating procedures (SOPs) and we are always on site whilst our 
wine is being handled. Here Sparky tastes a tank sample.  

...................................................................................................................................................... 
 
 
 
 
 



June 12, 2009  
Our cellar team make wonderful husbands! 

 

The wine has been transferred out of this 20kL tank into barrel. These tanks may not be used 
again for some months so Dan and Jimmy are making sure that every inch is squeaky clean.  
 
...................................................................................................................................................... 

June 10, 2009  
A floor you could eat off!  

 

Sparky always says that hygiene is a major part of winemaking. All of our team take pride in 
keeping the winery spotless. Every time a stack of barrels is moved the floor is cleaned, and 
once a week all of the intervening spaces are scrubbed.  
 
...................................................................................................................................................... 
  
 



June 9, 2009  
The wine is tucked up for Winter - Malolactic fermentation  

 

The wines are now entering the secondary ferment stage where the hard malic acid (like you 
get in green apples) is converted to soft smooth lactic acid (like you get in milk). Each parcel 
of wine is stacked separately. Check out the straight rows and shiny floor!  
 
...................................................................................................................................................... 
  
June 5, 2009  
Mollydooker try their hand at making grape pastry! 

 

After being racked there is still some wine left in the gross lees. We put this through a rotary 
drum vacuum (RDV) to filter out the last precious drops. Here the lees, which are now 
completely dry, are flaking off the drum like pastry sheets!  
 
...................................................................................................................................................... 
 
 
 

 

 



June 3, 2009  
Photography as a good career move!  

  

 

Oxygen opens up the fruit flavours and aromatics in the wine. Here wine is pumped on to a 
splash plate to increase its exposure to oxygen. It’s a heady experience just taking these 
photos and breathing in the vapours. Yum!  
 
...................................................................................................................................................... 
  
June 1, 2009  
Now we can use bungs  

 



Our last batch of wine has now been racked off gross lees (see archived MollyGoss May) and 
the wine put back into a different set of barrels. The barrels are filled to 1FJ (one finger joint) 
below the bung hole. The bungs are just resting in the bung hole so that the gas that is being 
formed during ferment can escape.  
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