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Welcome! 
4Ï !ÓÈÂÒÏÏËȭÓ ςπρω ÖÉÎÔÁÇÅ edition 
newsletter! After a long, cool 
growing season our first grapes 
(Chardonnay) were hand-harvested 
on February 26th and our last (Petit 
Verdot) on the 12th April. In a year 
of negligible red gum blossom, 
clever juggling of vineyard netting 
was crucial to avoid bird damage. 
Once again, our unique lyre trellis 
system and vigilant vineyard 
management avoided any disease 
issues. With 110 tonnes of top 
quality grapes (all hand-harvested) 
safely in the winery by Easter, we 
are a happy team at Ashbrook. It is 
often said that pictures speak a 
thousand words, so in this 
newsletter we will let our vintage 
photographs do the talking. Enjoy! 

$ÉÄ ÙÏÕ ËÎÏ×ȣȢ 
!ÓÈÂÒÏÏËȭÓ ÖÅÒÔÉÃÁÌÌÙ ÉÎÔÅÇÒÁÔÅÄ ÏÐÅÒÁÔÉÏÎ ÁÔ σχω 4ÏÍ #ÕÌÌÉÔÙ $ÒÉÖÅȟ 

Wilyabrup has been managed by family members since 1975. 

For 41 consecutive vintages we have organised our own in-house 

picking team. 

Every bunch of grapes at Ashbrook is hand harvested and every 

single red grape berry is put over our sorting table. 

We grow 11 classical grape varieties with the oldest being 44 years 

and the youngest 21 years. 

The Ashbrook Winery Bell is rung only for family births, deaths, 

marriages and the start and end of vintage. 

 

Vintage 2019 in 
pictures 

(Ï×ȭÓ ÔÈÅ 
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Looking gorgeous 
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A U T U M N  2 0 1 9  
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2019 Vintage 
Seven weeks of early mornings and long days ɀ we love it! 

White varieties 
Right: Clean, green-

golden, gorgeous, hand 

picked Chardonnay. The 

first bin of 2019 fruit 

tipped gently down the 

shoot, sexy legs cleaning 

the press and two of our 

ÌÉÔÔÌÅ ȰÈÅÌÐÅÒÓȱȢ 

)Î ÔÈÅ ÖÉÎÅÙÁÒÄȣȢ 
 
Left: Working hard or hardly working? Our bucket 

girl Carmen and boys, Robbie and Rod during a 

reflective moment. Below right; Bringing in the top 

row of 2019 

Riesling. 

Above middle: Pushing buckets up in the 

old Chardonnay block before school.  

Left: Picking the Verdelho over the creek. 

Insert: sunlight into wine, our Sauvignon 

Blanc trellis. 
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Rosé 

Red varieties 

Small batch, whole bunch pressed, Shiraz 

Rosé morphing from electric pomegranate to 

pale terracotta. Delicate aromas and flavours 

of strawberry, cherry and watermelon with a 

subtle rhubarb twist. Elegant, lightly textured 

and refreshing- the perfect lunch time wine 

going commercial in 2019! 

 

Right: A spectacular Wilyabrup Valley sunrise 

picking Shiraz. 

Below: Cabernet Sauvignon harvest 

and a bit of hand plunging! 

 

 


