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Greetings from Bill & Wendy

Little rain has fallen since our last contact 
and an empty dam still confronts us with 
all the connotations this could have for the 
new season now only four months away.  
Small showers produce green grass and 
bring a fresh appearance to the area but 
annoyingly there is insufýcient for runoff 
to dams or streams.  

We are busy catching up with jobs around 
the house and gardens and have had the 
cellar door barbecue area completed as 
well as some paving projects and a new 
dividing wall in our shed.  We are now 
beginning to prepare for our trip to the 
USA to see Wendyôs Mother and to be 
part of the crew for our daughter Kerry 
as she races 3000 miles solo in the Race 
Across America (www.raceacrossamerica
.org) from Oceanside California to Atlantic 
City New Jersey. 

Belinda and Vince are busy planning their 
wedding in July with the ceremony to 
take place in the church at Broke with the 
reception here at Catherine Vale.  

Jodie and Berten are working hard and 
looking forward to their summer holiday 
before heading here for the wedding.  

Gavin and Bec have arrived back from 
their 18 months snowboard instructing 
in Whistler and Vail and are looking for 
jobs to enable them to return to Vail 
in November.  They have now worked 
themselves on to the top rung as far as 
instructors go and are anxious to enjoy 
the opportunities this provides.  

The wedding will bring both our families 
together and will enable us to met Vinceôs 
family who will be here from New Zealand.  
We can hardly wait! 

Ayesha continues to thrive and her 
boundless energy and enthusiasm 
challenges our patience and dog handling 
skills (or lack of same).  She brings great 
joy and exuberance to Catherine Vale.

2007 Vintage
Given how stressed the vines looked it 
was amazing just how excellent the fruit 
quality was.  It was thankfully a quick 
harvest with all picking completed by 
7th of  February except for the  Barbera 
which was picked on 23rd of February 
and the late harvest grapes which were 
picked on the 14th of March as compared 
to around  the 26th as in previous years.  
Australia wide statistics seem to indicate 
a 30% reduction in crop level across the 
nation.  We experienced  a reduction only  
in Chardonnay which we pruned heavily 
last year to improve the vine structure.  
Otherwise all were on a par with previous 
vintages as far as quantity and of course 
quality. 

Launch of the 2006 Wines
Over 150 of you were present for the 
launch of these wines on a gorgeous 
sunny day ( March 25th) .  As this was the 
10th vintage our Chardonnay and Semillon 
it made this a very special occasion.  We 
made a presentation to John Hordern 
who has made every one of our wines 
and he was able to give guests a 
wonderful perspective on the new wines 
and was generous in his praise of what 
has been achieved at Catherine Vale. 

Special to us was being able to 
completely surprise our great friends 
David and Anne Gray by releasing our 
Catherine Vale 2006 Semillon as The 
Grays 2006 Semillon as an expression 
of our thanks for their great friendship 
and support for everything we have 
done.  We can never forget how they 
held the process of the planting of the 
vines together at establishment when we 
looked like we had bitten off more than 
we could chew.  They have continued to 
be a source of inspiration to us providing 
help and support when required despite 
their own busy lives. 

Wine Events
Our part in the ñA Little Bit of Italy in 
Brokeò proved an exciting and enjoyable 
day.  Bocce teams and club members 
from various clubs in Sydney, Newcastle 
and Nelson Bay set the tone of the day.  
Our two Italian musicians moved among 
the groups with spontaneous singing 
and dancing giving the day a festive 
spirit.  The Italian food prepared by 



Wendy for lunch was enjoyed in a convivial 
atmosphere and our Italian wine varietals 
attracted favourable comment. We were 
also fortunate to acquire the art works of 
Filippa Buttitta and photographs by Ree 
Sorbello to grace the walls of the Anderson 
Room during this event.  

The Italian feast in the evening prepared by 
guest chef Barry Meiklejohn was a superb 
affair.  On arrival guests were served 
Prosecco and Birra Moretti and each part 
of the four course meal was accompanied 
by a Catherine Vale varietal wine.  The 
evening was topped off with Italian nougat 
and Wendyôs home made Limoncello. Music 
and dancing completed a memorable event.  
Donôt miss it next year. 

Jazz at Catherine Vale as advised in 
our last Newsletter is our next event and 
takes place on Sunday 20th of May from 
12 noon to 3 p.m.  We will again feature 
the exceptional Preservation Jazz Band 
from Newcastle.  Lunch will be available 
with proceeds going to Diabetic Research.  
Bring your own nibbles and enjoy the music, 
lunch and a glass of Catherine Vale wine. 
(No BYOG).  We will be outdoors (weather 
permitting) so bring a folding chair if you can 
in case we do not have sufýcient.  It should 
be a memorable occasion.  

Keep in mind our Catherine Vale Spring 
Affair scheduled for Saturday September 
29th when we will again provide lunch and 
music (yet to be determined) Further details 
will be provided in our next newsletter. 

In addition to our own events we have also 
taken part in the Denman Wine and Food 
Affair which is a great day out on the ýrst 
Saturday of May and we are again looking 
forward to the ABC Garden Expo at the end 
of August.   

Export
Sadly due to circumstances beyond our 
control samples did not arrive in Sweden and 
our opportunity there was lost.  Hopefully we 
will get the chance to try again. 

Our contact with China has just conýrmed 
a small order so hopefully we can bring 
this to fruition.  We work on every avenue 
presented to us- often very time consuming 
for little return. If any of your business 
contacts overseas are ever looking for 
Australian wine please let us know and we 
will follow up any leads you can provide. 
 

Current Release Wines and Wine Orders
We can now make available the full range of 
the 2006 vintage.  These wines are truly the 
best of the best Catherine Vale can offer.  

Catherine Vale The Grays 2006 Semillon is 
a ýne example of the white wine the Hunter 
does best.  It is beautiful now with cellaring 
potential.  10th vintage

Catherine Vale 2006 Chardonnay.
You know our passion for this variety and this 
is a ýne example containing all the features 
we strive for.  10th vintage

Catherine Vale 2006 Buzzôs Verdelho.
This should prove a sentimental favourite 
and would be great for your next BYO 
restaurant visit    

Catherine Vale  2006 Gabrielle Dolcetto 
This is our unique Italian red varietal and 
donôt forget to try it lightly chilled with your  
barbecue lunch on a lovely sunny winter 
day. 

Catherine Vale 2006 Winifred Barbera.  
This will warm your heart and may even be 
the best we have produced so far.

We also have the Late Harvest Semillon 
and the NV Madeira (now 8 years in the 
making) which  are difýcult to post so these 
are best purchased at the cellar door.  

Do order these wines on the  form enclosed.  
Remember if you want any combinations not 
listed on the form please feel free to ring up 
as we will do whatever you require.  All orders 
received before Friday 25th of May will go into 
a draw for a free premium case of Catherine 
Vale wine selected by   Wendy and Bill.  Our 
last winner was Mr & Mrs McAdam of Willow 
Vale Qld.   

We will be in the USA from 26th of May to 2nd 
of July so do order promptly on this occasion.  
Free delivery is still our offer to you as a 
special service for your support of Catherine 
Vale Wines. 

Yours in wine


