Spring Update from Solitude and Tibooburra 2019
Greetings,
It’s good to be in touch again, sharing our ever-evolving story with you.
We’ve been busy training our vines through the growth spurts of a frenetic mid-Spring,
highlighted by high rainfall (100 mm so far this month), strong winds, and contrasting warm
and cold weather fronts. Through all this, the vine health remains excellent, and we look to
be on track for a good harvest come 2020.
On the wine front, our loyal customers will have noticed a shift towards the name Solitude –
the original name of the grazing run that encompassed Tibooburra and its surrounds in the
mid-1800s.
We launched the brand back in 2008, with our inaugural Solitude Chardonnay, gold-medal
winner at the Yarra Valley Wine Show, and it is has continued to be well received in the
market place.
While the name Tibooburra will always be intrinsic to our back-story, you will see an
increasing focus on Solitude as we try to increase sales of our estate wines into new
markets.
It’s business as usual in every other respect… the same sustainable viticultural practices, the
same meticulous attention to detail in the winery, and the same value for money for wines
that truly reflect the terroir and unique micro-climates of the Upper Yarra.
Of late, we’ve taken a big step towards eliminating the use of herbicides in the vineyard by
investing in a German under-vine cultivation unit. Instead of using products like Round-up to
eliminate weeds, the cultivator gently removes competing grasses and weeds from the vine
rows, and lightly aerates the top soil. This allows the vines to enjoy the best possible
growing medium, in soils abundant with healthy micro-flora and worms, and free of any
chemical residue. This, of course, translates into decent vine age and ultimately superior
wines.
As most of our sales are direct to restaurants and cafes in Melbourne and Sydney, our wines
can be hard to come by, but are made available to our private clients in limited quantities.
We presently have 3 wines on offer: the 2018 Chardonnay, the 2018 Pinot Noir and the
2016 Shiraz
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The 2018 Chardonnay is a beautifully balanced, perfumed wine, with a lovely citrusy zing,
and hints of honey-suckle nectar, minerals and peach.
The 2018 Pinot Noir has that trademark Tibooburra silkiness and floral uplift, with bright red
berry and rose petal characters, with hints of undergrowth and pot-pourri. Listed by the
glass at the Flower Drum.
The 2016 Shiraz is in the northern Rhone-style with mild spice and blood plum characters,
with a touch of “funk”. Grown on an elevated ridge that overlooks the Great Divide, our
shiraz is changing the way punters perceive the Upper Yarra.
As we approach the festive season, it’s an ideal time to consider topping up the cellar or
organising gifts for your friends or business colleagues. We’d like to offer you a special 10 %
Friends of Solitude / Tibooburra discount on purchases of full cases or mixed dozens.
In closing, we would like to thank our friends and customers for your support over the years,
and wish you the best for the forthcoming Christmas / holiday season.
Yours sincerely,
Greg Kerr & family, and vineyard staff
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