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from a young age saw horticulture, in particular viticulture, as the way forward for utilising the acres of arable
sandy-loam overlaying an ancient limestone bedrock.

In the seventies Bruce and his wife Jenni began to establish a corner of the family property, which Bruce had
purchased from his uncle, and after some years of market gardening they planted their first patch of vineyard in
1985, and went on to establish Chalmers Nurseries in 1989, quickly growing into Australia’s busiest nursery.
During the 90’s the vineyard grew from 20 acres to 500 and now the Chalmers vineyards amount to over 1600
acres encompassing over 80 varieties and 150 clones. While only a small percentage of this vineyard
produces the fruit for the Chalmers drops, all of the vines are tended with the same intensive and immaculate
care.

Chalmers Yineyard is an industry leader in sustainable practices and water efficiency in warm climate
viticulture. The vineyard uses less than half of the regional average irrigation water.

Chalmers Yineyard Euston was acquired by Macquarie Bank as it’s first ever viticultural investment in March
2008 and continues to be run under the guidance of consultant viticulturist Bruce Chalmers.

Chalmers Heathcote Vineyard, Colhbinabbin \Vic

In 2008 the Chalmers family purchased an 80 hectare property on the Mt Camel range near Colbinabbin in the
Gl region of Heathcote in Victoria. The property had previously been used for cropping so it has been
developed into a vineyard from scratch with careful rootstock selection to control vigour and ultra high density
planting at 4550 vines per hectare.

The Heathcote Vineyard is an east facing sloped site comprised of the famous Cambrian soils of the area which
will be perfect territory for growing the Chalmers Italian varieties. Expect to see Sangiovese make a
reappearance in the range as well as the current varieties being produced. Other varieties that have been
established at Heathcote include Greco di Tufo, Lambrusco Maestri and Moscato Giallo. The first vines were
planted in September 2009 with the inaugural Heathcote wines to be produced from the 2011 vintage.

The Winemaking

From the outset of Chalmers’ foray into altemative, mostly European varieties, winemaker Sandro Mosele has
been involved. His interest in these new clones and varieties (especially ltalian) and his passion for making
varietaly authentic wines has been an integral part of the entire vinification project from the first days. Sandro is
winemaker for Kooyong on the Mornington Peninsula {www.kooyong.com) and is engaged by the Chalmers
family as a contract winemaker.

Sandro’s winemaking philosophy fits the Chalmers’ venture perfectly, allowing accurate assessment of the
potential of these new vines to be successful in Australian viticulture. His minimal intervention winemaking
technigues ensure that the predominant character in the finished wine is varietal expression. This has allowed
eventual selection of the varieties that consistently produce distinctive wines, characteristic of their variety and
reflecting their new environment.

All the fruit for these wines is hand harvested and, in most cases, selectively harvested to ensure only the
perfectly ripe, unblemished fruit goes into the wines. The fruit is chilled for a few hours and then freighted
overnight to Kooyong where it is processed first thing in the morning. In line with the ‘hands-off’ approach
implemented by Mosele, all wines are produced by wild ferments and there is little use of new oak in any of the
wines, with a minimum five year old French oak being used in most cases.

The result is that the collaboration between Chalmers’ viticulture and Mosele’s vinification has enabled the
creation of bold, unique wines that reflect their stylistic heritage while expressing their contemporary Australian
habitat.
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The Environment

One of the major concerns of the Chalmers family is protection and preservation of the native flora and fauna on
their property and minimal impact on the environment from their viticultural pursuits.

The Chalmers family acknowledge that climate change is a reality and are constantly taking positive steps to
reduce their carbon emissions and chemical use while implementing high-tech systems to ensure highly
economical water consumption.

Chalmers have implemented another plan in response to the problem of climate change. Through their nursery’s
varietal selection and importation program, and subsequent vineyard trials and evaluation, they have identified
and cultivated grape varieties that are naturally more resistant to drought and heat. This means quality fruit in
warmer growing regions with less water requirement and usually also higher resistance to disease. These
attributes mean that as our wine regions get warmer and drier we have the opportunity to continue to create
wines of great quality while putting less stress on natural resources and using less chemicals.

Most of the vineyard applications used in the production of the Chalmers range of wines are organic with a view
to achieving full organic status in the coming years at the Heathcote property.

Chalmers Vineyard Euston

Perhaps the most wonderful attribute of the 4100 hectare Euston property is that the Chalmers family declared
80% of the land a private flora and fauna reserve. They never removed a tree to plant a vine, utilising only areas
of arable land which had been carefully cleared in the 60’s by Chalmers’ environmentally conscious father and
uncle. Encouragingly this approach has been maintained by the new owners Macquarie Bank. Every paddock
has been cleared sensitively and wisely so as to retain habitat for native fauna, every hill top has a stand of
ancient remnant vegetation acting as a wind break, ensuring no erosion of topsoil, and every tree or shrub which
is even marginally rare has been saved and nurtured within the scheme of the broad acre farming and
subsequent vineyard developments.

No stock are run on the undeveloped part of the property, it is for the exclusive use of the thousands of native
animals and birds found there. Chalmers Vineyard Euston has 14km of frontage to the Murray River and
encompasses about 1000 hectares Ancient Red Gum forest, home to individual trees which have stood for up to
1000 years. There are flood flats with an abundance of black and the rare yellow box flanking these red gum
forests. In the northern corner of the property is the bed of an ancient extinct lake, a part of the Willandra lakes
chain which includes the World Heritage Lake Mungo area. All over the property, from the lake to the Paiko creek
to the Mallee country and river banks can be found evidence of the traditional owners of the land. Middens,
canoe trees and skinning knives are all reminders of a time past, reminders of the importance of our duty of care
for the cultural history and physical health of the land.

Native fauna is in abundance and with the self imposed ban on hunting native animals and the active control of
feral animals being implemented as a part of the property’s care regime, the predators are being kept at bay.
With all interior fences removed, Kangaroos, Emus, Echidnas even native water rats roam freely on the Euston
property and that’s not to mention the hundreds of species of birds, some considered highly endangered, that
inhabit the many and varied woodlands.

One highly colourful parrot species in particular, the Regent Parrot, has been on the endangered species list in
Australia for some years and in the late nineties scientist believed there to be only 200 breeding pairs left. The
ancient Red Gum forests along the river on the Chalmers Vineyard Euston property provide one of the last
breeding grounds for these stunning creatures. Due to the protection of their territory they are making a great
recovery with current numbers the greatest in decades.

The Euston property is also rich in rare flora and steps are continually taken to protect these plants and
encourage their re-establishment.
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VERMENTING

Vermentino is traditionally grown in Sardinia and on the Ligurean and Tuscan coasts in Italy as well as on the island
of Corsica and in some parts of Provence where itis called Roffle. Vermentino wines are an important part of the
Mediterranean coastal lifestyle in these areas.

The Yermentino is whole bunch pressed and fermented on solids in stainless steel tanks without yeast
addition. The temperature of fermentation is limited to 16 degrees. The wine is then bottled after 6 months once it
has been sterile filtered, as it doesn't go through malolactic fermentation.

The 2009 Vermentino is the first to be made completely from the WCR clone imported by Chalmers Nurseries in the
late 90s. Itis refreshing and savoury all at once with white nectarine notes on the nose and a persistent, grapefruit
pithy, chalky, almost salty palate. Best served intensely chilled and accompanied by light seafood dishes such as
calamari fritti or fried white bait. Also perfect with starters or canapés such as an antipasto platter or crostini with
Bacala mantecato, capers and salsa verde.

FIANO

Fiano is the primary white variety from the region of Avellino in Campania, East of Naples. Traditionally grown on
volcanic hillsides, itis known to have been cultivated there since the times of the Romans. |t takes it's name form
the Latin Vitis Apiana, so called because of the bees that were attracted to the Fiano grape's sugary juice.

The Fiano is whole bunch pressed and fermented on solids, 10% in 5 year-old French oak, 90% in stainless steel
tanks without yeast addition. The temperature of fermentation is limited to 16 degrees. The wine is then bottled
after 6 months once it has been sterile filtered, as it doesn't go through malolactic fermentation.

Vibrant and refreshing, the 2008 Fiano has apricot blossom and stonefruits on the nose complimenting the crisp
acidity, almond and savoury notes on the palette. Fiano always has a unigue bees-waxy texture. At 12 alcoholitis
light vet robust and as such makes a great food wine. Fiano's unctuous texture, rich flavours and often racy acidity
make it perfect for foods with high fat content such triple cream cheeses, crab soufflé or cured meats. It's elegance
and structure also lend itto be paired with more refined fish and seafood dishes.

NEGROAMARO ROSATO

Megroamaro is the predominant red grape in Puglia, 'the heel of the boot', in southern ltaly where it is thought to be
native although it probably came from Greece. The name translates literally as 'black’ and 'bitter’ as the wine from
the variety always shows a pronounced bitterness.

100% de-stemmed and fermented in stainless steel tank without yveast addition. Fermentation typically goes for 20
days. The wine is then pressed and stored in old French barriques for a short period before bottling. Unusual for a
rose, this wine went right through malolactic fermentation naturally. The wine is then cold stabilised and bottled after
about 6 months in order to retain freshness and vibrancy.

The 2009 Negroamaro Rosato is the first rose style from Chalmers, our second experiment with the variety. Itis a
dynamic dry rosato showing pretty strawberry and cream aromas with juicy, savoury cranberry flavours on the
palate and a textured finish. Being a dry savoury rosato at only 11.5% itis a great summer wine. Put it with
anything so long as there's a bunch of great people around the table on a sunny afternocon or a balmy evening.

NERO D’AVOLA

The 19 000 hectares of Nero d"Avola vineyards in Sicily make the variety the principal red grape of the region where
itis a workhorse variety being made into a broad range of wines from rosato and novello styles right through to ripe,
rich serious reds and Sicily's only DOCG wine Cerasuolo di Vittoria.

100% de-stemmed and fermented in open fermenters without yveast addition. Fermentation typically goes for 20
days. The wine is then pressed and matured in old French barriques. Malolactic fermentation is natural. The wine
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is then bottled without fining and with little or no filtration after about & months in order to retain freshness and
vibrancy.

The 2009 Chalmers Nero d' Avola has a nose of lifted red fruits with a savoury palate of cherry and spice. A light
savoury red at only 13% it's perfect for a summer alfresco lunch, pizza or lazy Sunday barbeque in the sun. Can
even be served slightly chilled on a hot day as they do in Sicily,

LAGREIN

Lagreinis a rare grape, even in ltaly, where it is grown mainly in Italy's Trentino-Alto Adige region. In ltaly
Lagrein is vinified into both deep, dark reds and rosés. The rosés are considered to be some of ltaly's best. In
the Australian viticultural conditions the fruit becomes very rich in colour and depth of flavour and makes
wionderful dark, rich wines with juicy dark berry fruit and silky smooth tannins.

100% destemmed and fermented in open fermenters without a yeast addition. Fermentation typically goes for
20 days. The wine is then pressed and matured in old French barriques. Malolactic fermentation is natural. The
wine isthen bottled without fining and with little or no filtration after about 12 months.

Anintense inky purple inthe glass and bursting with luscious black fruits on the nose the 2005 Lagrein makes an
impression. It has a lovely savoury and mildly herbal palette perfectly balancing acidity with a long finish of silky
smooth tannins. Lagrein's rich flavours, soft elegance and lovely length lend it to matching with gamier lean
meats such as kangaroo or venison. It also goes perfectly with the creamy pungency of a washed rind cheese.

AGLIANICO

Aglianico is a red-grape variety that is widespread in Basilicata and in Campania in the provinces of Avellino and
Benevento. Itis of extremely ancient origin and some experts argue that it was cultivated in the early period of
Roman history. The variety was introduced to Italy by the Greeks with the transformation of the name from
Hellenica into Hellanica and then into Aglianico occurring at the end of the 15th century.

100% destemmed and fermented in open fermenters without a yeast addition. Fermentation typically goes for
20 days. The wine is then pressed and matured in old French barriques. Malolactic fermentation is natural. The
wine isthen bottled without fining and with little or no filtration after about 18 months.

The 2005 Aglianico is a bright cherry colour showing black cherry and ripe plum fruit aromas with savoury coffee
and smokey notes. Its broody complexity, round body and savoury ltalian-esque tannins make for a classy,
elegant wine. The elegant leathery character of Aglianico combined with the fresh plum fruit and herbal aromas
matches beautifully with rich light-meat dishes such as roasted duck or pork belly.

SAGRANTING

Cultivated for centuries on the hills of Umbria, Sagrantino is considered native to these parts, although there are
various theories as to its origin. The Montefalco DOCG makes a major contribution to the reputation that the
region of Umbria has earned as producer of fine wines, a reputation which goes back a long way as the wines
were known and consumed by popes and governors during the Renaissance.

100% destemmed and fermented in open fermenters without a yeast addition. Fermentation typically goes for
20 days. The wine is then pressed and matured in old French barriques. Malolactic fermentation is natural. The
wine is then bottled without fining and with little or no filtration after about 18 months.

The 2005 Sagrantino is an attractive ruby-red colour in the glass with great legs. Up front plum and blackcurrant
fruit is muddled with more savoury rosemary, bitter cherry and ltalian coffee aromas. It has a smooth supple
mouthfeel and with its high chewy tannin and mouthwatering acidity it will age very well for years to come. The
massive earthy tannins in this unique wine are suited to a robust fatty food like a pork sausage such as chorizo
or cotechino, or aged, hard cheeses.
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Company Details

Company: Chalmers Wines Australia Pty Lid
Directors: Bruce, Jenni and Kim Chalmers
Manager: Kim Chalmers

Source Vineyards: Chalmers Vineyard Euston, Meilman Road, Euston NSW
Chalmers Heathcote Vineyard, Heathcote-Rochester Road, Colbinabbin Vic

Postal: PO Box 2263
MILDURA VIC 3502
Phone: 0400 261 932
Fax: 03 9038 4458
ABN: 63 107 672 597
Website: www.chalmerswine.com.au
Email: info@chalmerswine.com.au
Production: 4000 cases
Varieties: Vermentino, Fiano, Negroamaro Rosato, Nero d’Avola, Aglianico, Sagrantino, Lagrein

Geographical Indications:
Murray Darling & Heathcote

Vic & SA Distribution, Winery Direct Sales: Denmark:

Kim Chalmers VinDownlUnder

0400 261 932 www .vindownunder.dk
kim@chalmerswine.com.au mr@vindownunder.dk

+45 2077 6604
NSW Distrbution:

Fox Beverages—Patrick Fox Melbourne Retail:
0416 115 355 City Wine Shop 03 9654 6657
Patrick@foxbeverages.com Blackhearts & Sparrows 03 9486 8046

www .foxbeverages.com
Virtual Cellar Door

ACT Distribution: Stefano’s Cellar Door & Bar
Z4 Wines—Bill Mason 27 Deakin Ave Mildura Vic 3500
0417 036 436 03 5021 3627

info@z4.com.au

See www.chalmerswine.com.au
United Kingdom: for up to date stockists listing
Philglas and Swiggot Independent Wine Retailers
www .philglas-swiggot.com
phillglasswiggot@btconnect.com
+44 20 7402 0002

Chalmers Wines Australia Pty. Ltd ABN: 63 107 672 597

M: 0400 261 932 F: +61 3 9038 4458 Post Office Box 2263 Mildura, Victoria 3502 E: info@chalmerswine.com.au W: www.chalmerswine.com.au



