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Allinda Winery (Yarra Valley) 

Allinda winery is a boutique winery established in 1990 in the foothills of The Great Dividing Range at the 
northern end of the Yarra Valley by Al and Linda Fencaros.  Al originally graduated from the University of 
Melbourne as an applied chemist.  After a short period in the paint industry, Al decided the odours of paint, whilst 
often intoxicating, were rarely pleasurable. Al then went on to graduate as a winemaker from Charles Sturt 
University and honed his practical winemaking skills with two prestigious local wineries. Allinda is a modern, well 
equipped winery producing 10,000 cases of wine per year which is divided between the Allinda brand, made 
exclusively from estate grown grapes, and contract winemaking for other Victorian brands.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Wine Making  (Wine Maker – Al Fencaros) 
 

Much can be said about the art and science of winemaking. Ultimately, to produce 
wines of distinction, it is important to use our modern understanding of winemaking 
science to assure product quality. But even more importantly, to marry this with 
some of the traditional techniques that have been proven to go beyond science in 
defining the character of a wine. At Allinda they use the oft-neglected sense of touch 
as a focal point for our winemaking style. Al believe that wines should not only 
stimulate our sense of sight, smell and taste, but also our tactile sense – the wine 
should feel pleasurable on the palate. 
 

Achieving tactile excellence requires achieving a delicate balance between acidity and “sweet” sensations such as 
those contributed by residual sugar levels, alcohol and the glycerol produced during fermentation. It also requires 
achieving high levels of amino acids through techniques such as extended contact with yeast lees. Perhaps most 
importantly of all, it requires much attention to phenolic composition through selective extraction of soft, drying 
tannins and minimisation of hard, bitter tannins. At Allinda they are constantly working at optimising our 
winemaking techniques to achieve the highest standards of tactile quality in their wines. 
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Wedgetail Estate (Yarra Valley) 

Fusing Burgundian winemaking with Yarra Valley terroir - Wedgetail Estate was 
established in 1994 by Guy Lamothe and Dena Ashbolt. It is situated in Cottles 
Bridge 40km North East of Melbourne, Victoria at an elevation 200 meters at the 
top of a ridge. The vineyard has steep slopes averaging a gradient of 30 degrees, forming an amphitheatre shape 
of 6 hectares. Grape varieties have been planted to specific orientation to maximise flavour and style. 
Chardonnay is planted on the steep south facing slope to emphasise cool climate character. It ripens two weeks 
later than the Pinot, which has an easterly aspect. The Merlot has a steep westerly aspect. It misses out on the 
early morning sun but does get the very warm afternoon sunrays. Finally the Cabernet and Shiraz have a good 
northerly slope to maximise ripening conditions. 
 

 
Wine Maker Guy Lamothe flanked by his Wedgetail Eagles 

The soil profile constitutes a clay loam top-soil with 30% gravel over yellow clay of around 800mm in depth sitting 

on a soft sedimentary mud stone. Topsoil depth varies from 300mm on top of the ridge to 700mm at the bottom 

of the hill. The vineyard is irrigated due to low rainfall, an average around 700mm per year, high evaporation rate 

all through the growing period. October is usually the wettest month with an average rainfall of 86mm and March 

the driest period with an average of 40mm. 

However, irrigation is kept to a minimum, enough to ensure healthy plant growth with good fruit concentration. 

Planting density is 2600 vines per hectare with rows of 2.3 meters and 1.5 meters between vines. Cropping is 

around 4 tonnes per hectare for most varieties. 

. . . .  If you have a great grape you have the beginning of a great wine  -    Guy Lamothe 
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Meehan  Vineyard  (Heathcote) 

The Meehan Vineyard story started in 1999 with the 

commencement of the search for the perfect vineyard 

site. After having planted a small vineyard at 

Bannockburn, near Geelong with Pinot Noir earlier that 

year, a Shiraz site was the next focus.  

It took until April 2003 to settle on a near perfect site that is actually within the Heathcote town boundary, on the 

McIvor Highway just 200m north of the Northern Highway intersection. The site’s gentle slope faces the North 

East and is on the famous Cambrian derived soil.  4000 Shiraz vines were planted over 2003 and 2004 with a small 

crop of fruit being harvested in 2008. The subsequent drought conditions proved the need for irrigation, the 

original plan being to only irrigate for the first 3 years.  

Phil Meehan graduated with a Diploma of Winemaking and Diploma of Viticulture in 2005 after a mere 6 years of 

study and as he says “ I only learned after all that time, just how much more to winemaking there was to learn!”  

A decision early on was to source Shiraz fruit from nearby vineyards with compatible Terroir and this continues 

today. 2010 saw the first barrel of 100% estate fruit made. The wine proved the site selection was correct. 

The Cellar Door offers a range of wines to compliment the famous Heathcote Shiraz These include the Estate 

Shiraz, Heathcote Shiraz, Bannockburn Pinot Noir, Heathcote Cabernet Sauvignon and a Chardonnay.  

In his “spare time”, Phil teaches Viticulture and Winemaking through SuniTafe, Mildura and is currently in his 

third term as President of the Heathcote Winegrowers’ Association. 

 

 

 

 

 

 

 

Wine Maker Phil Meehan at Meehan Vineyard 
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Cofield Wines (Rutherglen) 

 

 The Cofield vision is to make the best wine they can, deliver 

distinctive, varietally honest, quality wines and share our 

passion for wine with the world. The Cofield family have been 

treading the vineyards of Rutherglen for generations. Frank 

Cofield, the Great Grandfather of the current owner, Damien Cofield, started working at St Leonards vineyard in 

1909. His children followed suit with labourious vineyard toil for many vintages at St Leonards. One of these 

children, Harold, worked there all his working life - over 50 years. 

Winery founder Max Cofield spent his school holidays working there, chipping weeds, before getting an 'inside 

job' working at Seppelt and later at All Saints winery. In 1985, Max at 45 decided it was time to set up on his own. 

Damien has followed in Max’s footsteps in taking over the winery, awaiting the next generation to mature.      

Damien Cofield, The Cofield winemaker, obtained a Wine Science Degree at Charles Sturt University in 1999. He 

then set off to Chablis, near Paris, to broaden his vinous horizons. Damien has been hands on at Cofield's since 

then and has followed in his father’s footsteps in taking over the winery with Max's retirement in 2007.   

Cofield source fruit from their own vineyards in Rutherglen and from grape growers in regions including King 

Valley, Alpine Valley, Beechworth, Glenrowan, Central Victoria, Pyrenees, Tumbarumba and Orange. In 2012 

Cofield made the decision to focus on the North East Zone, so as to feature their own Rutherglen fruit, along with 

fruit from the King Valley, Alpine Valley and Beechworth. 

 

 

 

 

 

 

 

 

Wine Maker Damien Cofield at Cofield in Rutherglen 
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Juniper Estate (Margaret River) 

Juniper Estate is a producer of premium wines in Wilyabrup, the heart of the remote, environmentally pristine 

Margaret River winegrowing area lying in the south west corner of Australia about 270km South of the state 

capital, Perth. When the vineyard was planted in 1973 (under its original guise of Wright's), it was one of only six 

Margaret River wine producers (along with Vasse Felix, Cape Mentelle, Cullen, Moss Wood and Woodlands); by 

contrast, today the region boasts in excess of 200 vineyards. No sub-region has been historically more important 

to the success of Margaret River than Wilyabrup, where the first vineyards were planted and wineries built and 

which continues to be home to a disproportionately large number of famous, usually small, vineyards.  

 

 

 

 

 

 

 

 

 

 

The Winemaker 

Mark Messenger has been the Winemaker at Juniper Estate since 1998. He has responsibility for production of all 

Juniper wines and is supported by an experienced winery and vineyard team. Prior to joining Juniper, Mark was 

assistant Winemaker at Cape Mentelle, in Margaret River, from 1990 to 1998. Mark's experience lies in producing 

premium Margaret River wines, using the best quality grapes, oak and other materials, and that is his mission at 

Juniper Estate. 
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Support MDA & purchase wine on the night 

You can place orders for wine on the night by utilising the order forms located on the wine makers tables. You will 

receive free postage when you order wine in 6 packs or dozens from a winery. A proportion of the proceeds will 

also be donated to MDA. Your wine purchase should then be delivered within 1 – 5 business days, depending 

upon the location of the Winery and the Couriers servicing their region. 

Support MDA on an ongoing basis by purchasing wine through Wine Trek 

Get your Free MDA Wine Trek Membership today valued at $50.00. Enjoy discounted wine, free delivery and, 

most importantly, support MDA. With your MDA Wine Trek Membership 20% of the profit from all purchases you 

make of 6 packs and dozens will be donated to MDA. Your code for free membership and to support MDA is 

MDA-MEMBER. So why not enjoy great wine, great prices, free delivery and the satisfaction of knowing you are 

supporting MDA. 

You can purchase wine at any time 

With your MDA membership, you will receive member only discounted prices when you purchase wine online via 

the Wine Trek Website. To register your Free MDA Wine Trek Membership, please follow the instructions below: 

1. Go to www.WineTrek.com.au and click on the “Register” button at the top of the screen.  

2. Select “Become a member for only $50.00”  

3. Enter your details along with the Coupon Code:    MDA-MEMBER    

4. Click on the green “Add Coupon” button beside the Coupon Code entry box  

5. This Coupon Code will discount the membership fee to $0.00 

6. Complete the checkout process and an email will be sent confirming registration and requesting a password be 

set. This email contains a link. When you click on the link, it will take you to the Wine Trek Website so as you 

can set your password. Once you have done this, click on “Save” to complete the membership registration 

process. 

7. Congratulations! You are now a member. 

8. You now have greater discounts with free delivery to most Australian metropolitan areas. Your membership 

also enables donations to be allocated MDA when you make purchases of 6 packs or dozens.   

Refer other Wine Lovers to support MDA 

Please feel free to share your Free MDA Wine Trek Membership with others. The more people use MDA 

Memberships, the greater the donations to MDA. 
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