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GREAT AUSTRALIAN REDS
Historically, shiraz and cabernet sauvignon have been the varietals that have defined Australian red wine. Yet 
some would argue that it is in fact the blend of the two that represents the quintessential Aussie red. 
Having almost never been combined in their native Europe, due largely to regional appellation laws, enterprising 
early Australian winemakers added shiraz to their cabernet wines to flesh out what they perceived to be a hole 
in the mid-palate. Merlot is often used to the same effect.
The reality is that the very best cabernet sauvignon, when handled correctly, has no need for a gap-filler. 
Beautifully balanced, poised and elegant wines can be achieved without blending and Stephanie  has confirmed 

this in recent years, having removed the 
merlot component in her Mount Horrocks 
Cabernet Sauvignon since 2006.  
It’s a bold, single vineyard wine of great 
structure and style; generous in terms of 
fruit flavour but showing restraint in terms 
of tannin, alcohol and oak.
Mount Horrocks Shiraz is in some ways 
the antithesis of Australian shiraz, which is 
best known for riper, higher alcohol, full-
bodied wines. Stephanie has proved to be 
a deft hand at getting ripeness without high 
alcohol  – not an easy act to pull off. 
Hers is a hand-crafted mid-weight version, 
with lovely texture and mouthfeel. Such 
wines are only achievable from certain sites 
and Stephanie’s beautifully sited shiraz 
block in Watervale is one of those.
So why make a shiraz-cabernet? From the 
purity that only a single variety wine can 
offer, shiraz-cabernet allows the maker to 
use the two varieties to achieve a generous 
and balanced satisfying wine even when 
served at a young age.  It is a tool that 
when used skilfully can produce impressive 
results. 
Such is the Mount Horrocks Shiraz Cabernet 
Sauvignon, first released in 2009: a supple, 
smooth red wine of tremendous finesse 
and appeal. It’s available exclusively to 
you, Stephanie’s cellar door and mailing 
list clients, and delivers great drinking right 
now.
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2010 CLARE VALLEY 
CABERNET SAUVIGNON
“In this beautiful, elegant cabernet, 

winemaker Stephanie Toole 
demonstrates the great finessing of 
Australian regional wine styles now 
underway. Clare Valley makes good 

cabernet. But more often than not in 
the past they’ve tended to be on the 
burly side. Nothing wrong with burly 
on a cold winter’s night. But Mount 
Horrocks lifts the style to a higher 

level, delivering even more drinking 
pleasure. The pure varietal perfume 

and flavour, the rich, balanced palate 
and, in particular, the silk-smooth 
tannins put it way above the pack. 

Toole sources the fruit form a single 
vineyard on her estate.”

Chris Shanahan, Canberra Times, 
Wednesday 22nd July 

HHHHH  93 Points 
“An elegant, finely balanced and 

textured cabernet from Steph Toole. 
Slightly developed red-brick colour 
and a softly mellowing, blackberry 

and black-olive bouquet with a 
suggestion of green pea. Soft in the 

palate with generous flavour.”
Huon Hooke, Gourmet Traveller 

Wine, 100 Top New Release Wines, 
Dec/Jan 2013

 HHHHK“An essay in beauty from 
start to finish – clear headed, pure 
cabernet fragrance then blue and 
black fruits, a note of forest and leaf 
in the background yet remaining true 
to its fruits. Juicy, lightly gripped with 
tannins and oak influence, medium 
bodied and immensely drinkable 

and companionable. 
Clare Valley cabernet at its best.”

Tony Love, The Advertiser, 
10th October 2012   

 94 Points   “A skillfully assembled 
wine that expresses pinpoint 

definition of cabernet’s hallmarks 
of capsicum, tobacco leaf and 

redcurrants, bathed in beautifully 
integrated yet firmly structured 

tannins. The vibrant and lively focus 
of Clare Valley definition propels it 
into a finish of seamlessly melded 

oak, impeccable line and impressive 
persistence.”

Tyson Stelzer, Wine Taste Weekly,  
               24th August 2012   

   
95 Points  “Stephanie Toole is a 

master of capturing red wines of 
restraint, structural definition, 

poised acidity and low alcohol. The 
outstanding 2010 season epitomises 

her uncompromising focus, while 
simultaneously upholding impressive 
fruit concentration of immaculately 

ripe blackberry, black plum and 
liquorice. The restraint of the style 
provides space for the detail of site 

to be expressed through a finely 
tuned tannin structure, reflecting the 
chalky mineral texture of limestone 
soils, with an assuredness that will 

see it well into the next decade.  
Drink 2015-2025”

Tyson Stelzer, Wine Taste Weekly, 
24th August 2012  

 2010 WATERVALE SHIRAZ
“Winemaker Stephanie Toole 

presents a lively, bouncy, happy face 
of Clare shiraz – rich but not heavy, 
and emphasising the variety’s pure, 
sweet aromas and flavours. Clare 

shiraz can be heavy and dense, but 
Mount Horrocks manages to be 
fine-boned and elegant, without 

sacrificing ripeness or complexity. 
A pleasantly tart, spicy edge to the 
fruit hints at the use of high quality 
oak barrels, without tasting of oak. 

What a joy it is to drink.”  
Chris Shanahan, Canberra Times, 

18th July 2012

95 Points  “Beautifully epitomizes 
Stephanie Toole’s vision of capturing 

reds of restraint, structural 
definition, poised acidity and 

low alcohol.”
Tyson Stelzer, Decanter (UK), 

December 2012 Mount Horrocks Newsletter is a 
biannual publication heralding the 
twice yearly wine release. As you 
will read here, we include tasting 

notes and information on the 
newest releases along with critical 

comment on the prior vintage. 
The www.mounthorrocks.com.au 

website contains further background 
information and an archive of 

newsletters and major reviews. For 
all the latest news, reviews as they 
are published by the critics and lots 
of images, follow Mount Horrocks 

on Facebook.



The stars have aligned for the 2013 vintage just 
completed at Mount Horrocks. 
In a true family affair, Stephanie was joined by her 
now adult children Georgie and Alex for the cut and 
thrust of vintage. Amusing for your Ed, as it only 
seems like yesterday we published photos of them 
as young kids, foot stomping the grapes.

The vintage 
team also 
c o m p r i s e d 
w i n e m a ke r s 
and cellar 
hands in the 
winery.  The 
picking team 
understands 
S t e p h a n i e ’s 
e x a c t i n g 
s t a n d a r d s 

and ensures the fruit quality from the organically 
managed estate vineyards is not compromised at this 
critical time.
“It’s a combined effort, that’s for sure” says Steph, 
“but it was an extra pleasure to have the children’s 
input, even if it meant I had to actually pay them this 
year!”
The weather at harvest was “fabulous” according to 
Stephanie.
It just serves to remind us that great wines begin 
in the vineyard – the attention to detail Stephanie 
applies on the land showing through in her brilliant 
wines.

Those of you who have met Mount Horrocks owner-
winemaker Stephanie Toole will recognise that whilst 
she is somewhat small in stature she is a veritable 
powerhouse – a fast-moving, dynamic achiever. 
In keeping Mount Horrocks’ production to a very 
small four thousand cases, she’s kept the quality 
high, improving each year and even with her small 
production, gaining new fans both at home and 
abroad.
Australian Gourmet Traveller WINE magazine is a 
long term fan. They recently published their list of 
Australia’s best cellar doors, nominating the BEST 
SMALL example in each major region, with the gong 
for the Clare Valley going to Mount Horrocks – further 
proof that small is beautiful.
Mount Horrocks Cellar Door at the Old Auburn 
Railway Station is a terrific first stop at the southern 
end of the Clare Valley, in the town of Auburn. Open 
each weekend,  a visit is a great way to make your 
wine selection.

2011 WATERVALE 
SHIRAZ CABERNET SAUVIGNON

2011 CLARE VALLEY 
CABERNET SAUVIGNON
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2011 WATERVALE SHIRAZ

A winemaker’s true colours shine through in how 
they manage a more European style vintage when 
rain occurs during ripening.
In 2011 both leaf and fruit thinning were essential 
to expose fruit and improve air movement to avoid 
disease.
Workers were sent out into the vineyard, prior to 
picking,  to hand-select any diseased fruit so that 
when the pickers passed through they only had the 
best grapes to harvest.
This gave Stephanie a very small crop of quality fruit 
which has been hand crafted into a wine of great style, 
which thanks to the high altitude of the vineyard, 
and her more enlightened European-influenced 
winemaking approach, has a distinct 'cooler region' 
feel and taste.
18 months in French oak barriques, 40 per cent new. 
Only 270 cases made

“Bright black cherry, medium depth.
Fragrant plum and five spice aromas.

Supple red fruits of raspberry and plum, 
five spice and a touch of licorice combine in 

this appealing, soft, rounded shiraz.
The tannins are plush, fruit bright and tangy, 

acids crisp and long. 
It’s a medium-bodied style fleshed out by 

lovely texture and mouthfeel.
Drinking beautifully now and should 

continue to do so for 8-10 years.”

“Every vintage is different” explains Stephanie “this 
time we let the fruit hang for longer to allow the 
flavours to develop.”
“Even so, at the crusher the grapes did not seem 
that intense in flavour, which is the mark of a wetter 
vintage, so I ran off 20 per cent of the juice at crushing, 
to concentrate the skin to juice ratio.”
This is often done by the best producers in Europe, 
particularly Bordeaux.
“Although my Austrian cellar hands were horrified 
when I ran it down the drain” says Steph, “they 
wanted to make rose!”
A single vineyard estate-grown wine, matured 18 
months in French oak barriques - 35 per cent new, 
the remainder one and two year old. 
Extremely limited production of 250 cases – get in 
quick!

“Deep magenta.
Opens heady, becoming brooding, with 

forest fruits and a herbal, bramble edge.
Very elegant, structured and long. Those forest 

fruits fill the mouth, all dark berry and chocolatey, 
flowing to a tapestry of flavours and textures 
interwoven with surprisingly smooth tannins, 

all elegance and length. 
It is at once rich in flavour yet light in weight – 

a beguiling contrast making for appealing 
drinking now, yet should age well for 

up to a decade.”

Stephanie’s third release of this Australian-style-
defining red blend of 60% shiraz and 40 % cabernet 
sauvignon, produced exclusively for Mount Horrocks 
mailing list and cellar door clients. 
The components are barrel aged separately and 
blended on the tasting bench prior to a final stint in 
oak. “I’m aiming for a supple, smooth red wine” says 
Stephanie “rather than a blockbuster style.”
She has once again delivered a wine of tremendous 
finesse and appeal.
Only 56 cases produced.

“Dark purple.
Lifted, engaging red fruits, including dark plum, 

with a gentle herbal edge.
A smartly blended wine where the generosity 
of shiraz and structure of cabernet combine 

in a polished, lengthy wine that drinks 
beautifully in its youth.

Flavours of blackberry and plum merge with 
stylish honeyed oak and a savoury herbal edge 
on a long, pleasing palate where the tannins 
are gentle and ever so chalky. Softer than the 
first two releases, this is a wine for drinking 

sooner rather than later, although will 
comfortably see out a decade in the cellar.”

BEST SMALL CELLAR DOOR

       Picking Cordon Cut 7th May 2013


