(AUSSIE FOR LEFT HANDER)

November 26, 2009
The scent of Flowering

Flowering is the second part of a two stage proedssh determines the size of the crop in
that vintage year. The first half of the process witiated a year before when the bud that
grew the shoot was being formed and the plant badatke a decision as to how many
bunches it might like to grow on that shoot. Theosel part of the process, flowering is when
the vine fine tunes the amount of crop by decidiog many berries to set on each of the
bunches. For example if conditions are cold anddueing flowering the vine might decide

to set only 50% of the berries on each bunch. @rother hand if warm and plenty of water
it might set all berries on the bunch. This phoaswaken when flowering was almost
finished and as the bunch starts to fill out grawtll cause the bunch to hang the right way
down.

And yes, the flowers do give off a very delicate éovely perfume.



November 20, 2009
Our beautiful Aussie beaches

Spring has given us an early taste of Summer \wighpaist 8-10 days being abové@5
(95°F) and yesterday a scorching®@2107.6F)! There is nothing better than spending time
at the beach with the family, enjoying a BBQ orhagas a friendly game of beach cricket.

November 12, 2009
What was it that made Sparky stop and say WOW...

e

The answer is... the unveiling of possibly the émtgMollydooker sign ever made! Sarah
(Sparky’s wife) and long time employee/friend Ruilsggotted and planned for some time
over creating something that would not only sugfgarky but capture his passion for

Mollydooker. The team were on hand to add to thiprese and see the delight on Sparky’s
face.



October 23, 2009
Introducing the Tasting Panel!

Sparky, Sarah, Leigh, Janet, Andrew and Pete twietaste buds up at the preliminary
grading tasting. They are practicing for the Novemirading tasting, when they will assess
the Fruit Weight of each wine parcel, to see whiafe grade it has achieved, and thus how
much bonus the grower will be paid. Whilst tastihgy are checking to see whether any of
the parcel samples have enough oak plus 10%. Waeyalsample wine from the newest
barrel as it will have taken up the most oak, dblve an early warning signal that it is time
to check the wine in every single barrel of thatcph We look for enough oak plus 10%
because the wine loses 10% of the oak during hignaind filtering.

October 16, 2009
Yesterday Merlot...Today Shiraz!

Last year we decided to pull out an entire blockeflot and replant with Shiraz. Here Julie
is in Home E block taking the vine guards off tieeg that grew up to & along the cordon
wire. The vine guards protected the vines in trat irowing season, but not all vines grew
as well as this.



The vines that no longer need the guards must motsiromed and desuckered up to the
crown (where the two arms separate) and any tdattdjrow need to be replanted with new
rootlings and guards put back around them.

October 6, 2009
The wine is basking in the Sun

With about 70% of our wines having gone through ®adtic Fermentatiofsee MollyGoss
September 11 2009)e are left with some parcels of wine that neéd af a helping hand.
By waking them from their winter slumber and brimgithem out to bask in the beautiful
spring sun helps bring up the temperature sligitig help the ferment finish.



October 1, 2009
Another trick from Mother Nature — Part 2!

Because the shoots were still very tender theyesedfbruising from the impact of the hail.

We have to make sure now that we don’t get funggmsades in the damaged tissue and this is
handled in our regular gentle fungicide program.aiie unknown is how much damage the
bunches suffered and we won’'t know that until flowg (early November).



