What the Press Are Saying
Grosset Gaia 2006

James Halliday Australian Wine Companion 2010 Edition

Pristine colour; acomplex and appealing mix of red and blackcurrant, black olive, adash of herbs, and
beautifully handled oak; the pal ate is surprisingly generousand open knit, but offersalong, fine, ampleand
seductivefine-grained tannin finish; beautiful balance, asbefitsthe name. 95 points

Ray Jordan West Weekend Magazine, West Australian 25 April 2009 Living L egends
Stunning three-blend red from thisvery good South Austrdian vintage. Grosset hasnailedit, producingawine
of extraordinary polish, eleganceand style, yet immensealy powerful and effortlessy long. Wonderful oak
treatment, with ripetanninsand opulent fruit contributing to asiIky-smooth palate. Top drawer stuff. 96/100

Grosset Piccadilly Chardonnay 2007

Nick Stock WBM 100 April 2009

Grossat’ sChardonnay islooking every bit the part with edgy solids-derived complexity layered acrossAdeaide
Hillsstonefruitsand citrus hints—mouthwatering stuff. Peach and orange citrusflavoursaredressed in gently
nutty oak complexity with acreamy textureand apunchy, drivenfinish. 93 Points

Chardonnay Highly Recommended Winewise April 2009
Avery finewinewhichisafaultlessexampleof thestyle. A restrained, spicy chardonnay with attractivewhite
peach aromasand flavours. The paateiscreamy, long and satisfying.

Grosset Pinot Noir 2007

Nick Stock The Penguin Good Australian Wine Guide 2010

Themost highly priced winein the Grosset stable, this’ 07 Adelaide Hills pinot isa pristine statement of
restrained pinot fruit, cherries, and agentle hint of sweet spice. Still very unevolved and fresh with gentle
background oak. There' safleshy and intense palate, vibrant, bright cherry fruit flavour and asvelteacid
frame. Tanninsride smoothly acrossthe paate, lifting withamusky red fruit finish. 94 points

Huon Hooke Gourmet Traveller Wine August 2009

Swest-cherry, dmost bubblegum aromas; deliciouscherry flavours, sweetly ripeand lovely. Lighter coloured
but with agood red-purple hue. M edium-bodied, finely textured, stylish and fragrant, almost lusciousflavour.
93 points

The next newdletter, Spring 2010, will announce the release of:

2010 Grosset Polish Hill and Springvale Riedlings
and 2010 Semillon Sauvignon Blanc.
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Autumn Releases
Grosset Pinot Noir 2008

A hedonist’sdelight,
apinotphile' spleasure,

ared for enjoying.

It doesn'’t happen very often but occasionally you tasteawineand think ‘ That wasincredible. What adelightful
wine!” Thenyou think ‘Maybe, I’'m mistaken.” Thiswas how Peter Forrestal, respected winewriter and
Chairman of Gourmet Traveller Wines Judging Panel, reacted to tasting the 2008 Gr osset Pinot Noir . It
got worse. Then he thought ‘ That’s not like the other vintages of the Grosset Pinot. It’'s so seductive, so
immediately appealing, hassuch asatiny texturethat it just dipsdownthethroat.

There’ssuch ariot of primal flavours, mulberries, brambles, blackcurrants, such perfect varietal character.
Maybeit lackscomplexity, that'sit, it ssmple. Maybe, but it'ssmply gorgeous. There sno apparent structure,
suchripe, fine, dinky tannins, how canit age. Ontheother hand, | can’timagineleavingthisinthecdlar for
very long beforel’ vedemolished thelot.

Summingitall up, the2008 Grosset Pinot Noir isddiciousand hassuch amazingimmediacy that it may well
disappear whilein thefirst flush of youth. There' snothing to suggest that it won’t age, except human nature
and the capacity of humansto find it difficult to keep their hands off theirresistible. Whilethismay not seem
likeatypical review, thisisan atypical Grosset Pinot, ahedonist’sdelight, apinotphile’ spleasure, ared for
enjoying.’

Decanter (UK) December 20009 lists Jeffrey Grosset and Stephanie Toole
in World’s‘FamousFive Wine Power Couples!

TheClare Valey’s Jeffrey Grosset and Stephanie Tool e have been listed as number 4 wine power couplein
theworld by internationally acclaimed Decanter WineMagazine.

Jeffrey Grosset isthe owner of Grosset and Stephanie Toole proprietor of Mount Horrocks. The couple
sharethelr recognition with somebig namesinwinefrom GinaGallo, Chief Winemaker of America shuge
Gallowinery and Jean CharlesBoissat, President of Boisset, to SerenaSutcliffeMW, head of wineat Sotherby’s
and wineauthor David Peppercorn MW.

‘“We seethisasfurther acknowledgement of the quality of winewe both produce and theinfluence small
producerslikeuscan haveinternationaly’, said Jeffrey Grosset.



2008 Grosset Piccadilly Chardonnay

Atfirst glancethe 2008 Gr osset Piccadilly Char donnay may appear adeparturefrom the style established
by Grossat since 1992 - asit hasaninitial generogity that isatypical and ismoreforward than these chardonnays
usudly are. Jeffrey Grossetisn't at all surprised by thisashe had an opportunity tojudgeat the 2009 Adelaide
Hills Show and hisimpression of the 2008 Adelaide Hills chardonnayswasthat they looked smart and more
generousthanin most vintages.

Althoughtheinitia responseto the 2008 Grosset Piccadilly Char donnay may be of thewine sgenerosity
of flavour, theoveral impact isstill oneof restraint. There are gentle melony perfumes, awhisp of cedar; pure
grapefruit, melon, white peach flavours; and tight Structure, beforelively datey, minerdly acidity tofinish. It's
low inacohoal, delicate, subtleandfine, and showsexcd lent integration of fruit and oak. Theacidity isthereto
enableittoagewell butitisnot intrusive, even at thisstage. Asagenerous and ready to drink wine, those of
youwiththe 2007 inyour cellar may well chooseto drink the 2008 first. The 2007 isimproving steadily but
still showsmorerestraint than the 2008.

Oneof theddightsof drinking winethat comesfromthe samesite, andismadein the sameway fromyear to
year, isour ability to seethe subtleimprint of vintagevariation. The Piccadilly Valey, wherethiswineoriginates,
isthe second coolest placein South Australia; infact it isoftenreferred to as‘ marginal’ for growing wine
grapes, yet theclimateisvery smilar to Burgundy in France. It isno surprisethen, that thiswine should show
vintagevariation more profoundly than many of thosewinesfromthewarmer regions. Yet greet winestypicaly
comefrom these more challenging sites, challenging because to achieve the highest quality every year, by
meaking themost of thevariety, Steand season, isdifficult. Towinemakersitisaplacendther for thefanthearted,
nor theformulaminded, aseach vintage tests one’ sexperience and skill.

Fermented and matured in French oak barriques(fifty percent new) for ten months, only onethird of theblend
underwent mal ol actic fermentation. Ashas been the case with all Grosset winesfor morethan adecade, this
winehasnot been fined, and soissuitablefor vegans.

TheGrosset Cellar Door Experience

Every spring for the past 29 years, Grosset Wineshas opened
itscellar door onthefirst weekend in September, and closed
aganwhenthenew release stocks sl out, usualy 6to 8 weeks
later. Thismeansthat most Grosset cellar door customerstend
to plan avisit to the Clare Valley to coincide with thistime.
Haveyou planned thisyear’ svisit to taste the Grosset range?
Either Jeffrey Grosset or one of thefour well informed winery
staff will bethereto greet you.

Towhet your appetite, hereisaprécisby ChrisPlummer which
appeared in The Australian Wine Journal, anew blog website
dedicated to 100% coverage of Austraian Wine:

‘Eventhoughit’sonly openfor acouple of weeksayear, Grosset offersthe best cellar door experiencel
know. Thisislargely because Jeffrey Grosset hoststhe tastings himself, but the consistently exceptional,
seductiveand sexud to the point of dmost being feminine, winequality helps. Quitefrankly Grosset guarantees
my visittothe ClareValley every September...’

(Read thefull review at http://mww.grosset.com.au/about.htm)

2007 Grosset Gaia

Most punditscan’t resist thetemptationto deliver a
verdict onthequality of avintage; infact, it'stheir
job to do so. Most often consumers prefer easy,
sweeping statements that will be less difficult to
remember. It'sgenerally accepted that many partsof
Eastern Australiahad atricky vintage, or worsein
2007. There are, of course, exceptions. And
exceptionsa so occurred eveninregionsthat suffered
from the vagaries of harvest. Asaways, the Gaia
Vineyard was carefully managed and produced top
qudity fruitin 2007 and Jeffrey Grosset believesthat
thisrelease of Gaiais once again about poise and
balance.

The2007 Grosset Gaiaislessaugterethan the 2006
‘Gaid andmoreliketherdatively approachable2005.
There’'sagenerosity to thiswinethat isunusual at
such ayoung age, although thisisaccompanied by
that powerful, deep, ultra-concentrated blackcurrant
and briary flavoursthat is characteristic of thewine.

Asusud, it'sablend of cabernet sauvignon (75%), cabernet franc (20%) and merlot (5%): complex, tightly
structured yet fleshier thanit oftenisat thisage. Thereisaseamlessintegration of fruit, cedary oak and ripe,
slky tanninsthat giveit restrained € egance. It needsfiveyearsto beat itsbest, yet many will find it enjoyable
beforethen.

Thefruit from thewindswept, high atitude Gaiavineyard closeto the pesk of the Clare Valey wasonceagain
hand harvested, followed by fermentation on skinsat arelatively high temperature of 28 degrees before
pressing. Thewinewasmatured in French oak barriquesfor sixteen months before bottling in February 2009,
and then held afurther year beforerel ease.

What'sHappening at Grosset?

Itisoftenasked, if the Grosset Spring Releasesareall but sold out by Christmaseach year, thenwhat elseis
thereto do?Well, sarting inthevineyard thereisaways shoot thinning (removing the surplus shootsfromthe
vinesto avoid crowding of thefruit) and later, fruit thinning (removing surplusfruit to kegp thevinesin balance),
which are done each side of Christmas. Whilelabour intensive, theworld' stop wine producersgenerally
agreethat these are essential procedures.

Inthewinery, thewinesto berel eased in Autumn 2011 aretasted barrel by barrel, then, following acomplex
processof trial blending, thefina winesare assembled and bottled in February (each winebottled within one
day to ensure consistency), so that they receive another year or so cellaring in bottle beforerelease.

And then there’' s always the website to be kept up to date. If you haven’t checked it out recently, have a
browse around www.grosset.com.au Aswell asnewsand reviewsit givesaglimpseinto the Grosset approach
tomakingwine.



