
Sheer Drop Wines were awarded three medals at the prestigious 2007 Royal
Melbourne Wine Show: GOLD to the Sheer Drop N/V Sparkling Shiraz, SILVER
to the 2004 Sheer Drop Shiraz, BRONZE to the 2004 Sheer Drop Merlot.

Garth Doolan and Jo Clifford from Sheer Drop Wines were ‘strongly
advised’ to attend the awards’ presentation dinner in Melbourne. “We got the
call on Tuesday and were dining in the Sofitel Grand Ballroom on Thursday”,
said Garth. “To have our wine named in such illustrious company was
fantastic”.

While Jo and Garth were “very pleased with the medal result” the
evening did hold a small moment of disappointment for Sheer Drop Wines.
The Sheer Drop N/V Sparkling Shiraz was nominated for two Royal Melbourne
Wine Show trophies: the Kilchurn Wines Trophy for Best Sparkling Red and
the Premier’s Gold Trophy which is awarded to the best Victorian wine in
show. In the Best Sparkling Red category the trophy was awarded to Rumball
wines. “We were so close. Just ½ a point away!”

The four Victorian wines nominated for the Premier’s Gold Trophy –
which this year celebrates its 10th year – included St Hubert's Pinot Noir
2006; McIvor Estate Shiraz 2005; Blue Pyrenees Mistress Shiraz Viognier
2004; and the Sheer Drop NV Sparkling Shiraz. The McIvor Estate Shiraz from
Heathcote was awarded the coveted prize which was presented by Premier
John Brumby.

Says Garth, “Yes, I was disappointed. But it was very short-lived. We
were in the company of great friends, with great wine from all regions of
Australia. To be nominated for the Premier’s Trophy was an award in itself!”

GROWING CONDITIONS:
The vineyard exhibited reasonable soil moisture at the start of the growing season.
Water storage was low and the water allocation from Coliban Water was only 35% of
our annual water licence entitlement.

However water trading between licensees was allowed and we were successful
in purchasing additional water licenses throughout the growing season to
supplement our dams and our allocation from Coliban Water.

Summer water consumption was high due to prolonged dry, hot conditions.
Damage pressure from birds was also higher due to the drought and the lack of
alternative food sources.

Disease pressure during spring was low – which is typical of cool-climate
conditions – and only elemental sprays were used.

Canopy growth was good and, as in previous vintages, no summer pruning 
was required.
HARVEST:
A heat wave over Easter brought the fruit on much earlier than expected and it was a
race to harvest fruit at optimum baume and acidity levels and to avoid over-ripe
characters. The Cabernet – generally harvested much later – was harvested with the
Chardonnay and Shiraz.

Our two Gregoire harvesters operated day and night with drivers on 12-hour
shift rotations. It was a great effort from our team of operators (Trevor, Craig, Chris
& Rory) and tractor drivers (Lindsay, Clem, Samuel, Aaron & Dennis) led by our
indefatigable Harvest Manager Bruce McLennan.

Grape yields were average to good with excellent results for grape quality,
flavour and colour. Colour was recorded at over two grams anthozoans per litre of
grape juice. This places Sheer Drop plantings at among some of the highest recorded
levels of colour in Australia. Colour is perhaps the most important of grape
characteristics; a critical component of table, juice and wine grapes.

New wine releases include the 2007
Sheer Drop Riesling. This elegant
Riesling exhibits aromas of lime and
pineapple, a tropical palate with hints of
lemon sorbet and a zesty acid finish.

The 2008 Sheer Drop Pinot Noir will be
released in December. Winemaker Garth
Doolan has crafted a pleasing style of
Pinot Noir exhibiting true varietal and
rosehip characters to be enjoyed
slightly chilled during the warmer
summer months, the new
Taste of Summer.

Great coverage of the
winery in the Autumn
edition of the Bendigo
Magazine. Winemaker
Garth Doolan samples
his 2007 Sheer Drop
Cabernet Sauvignon. A
contender for this years
Jimmy Watson medal?
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ON SHOW AT 
THE SHOW

VINTAGE REPORT
Bendigo Heritage Uncorked
Saturday 11th and Sunday 12th October 2008
Tickets available from The Capital Theatre   www.thecapital.com.au
Harvest Picnic Werribee Park
Sunday 30th November 2008
Tickets on sale from October 2008 at selected Australia Post outlets or from
The Harvest Picnic Foundation.   www.harvestpicnic.com.au 
Tickets may also be purchased on the day.
Harvest Picnic Hanging Rock
Sunday 22nd February 2009
Tickets on sale from December 2008 at selected
Australia Post outlets or from The Harvest
Picnic Foundation.   www.harvestpicnic.com.au
Tickets may also be purchased on the day.
Royal Melbourne Wine Show
Awards Dinner
Friday 14th November 2008
www.wineshow.com.au
Royal Hobart International Wine Show
Awards
Wednesday 19th November 2008
www.hobartshowground.com.au/wineshow

UPCOMING EVENTS

Gusto Winter 2008

207 Faraday-Sutton Grange Road, Faraday Vic 3451  
Telephone: (03) 5474 3077  Mobile: 0417 244 410  
Email: sheerdrop@bigpond.com   www.sheerdropwines.com.au

New Releases

SheerDrop
W I N E S

Nestled in the rolling hills of Faraday just 12kms from the vibrant town of 

Castlemaine, is a somewhat hidden local treasure. 

- Shelley Friesen

a nice drop

Sheer Drop’s 2004  Shiraz is creating quite a name 
for itself, winning a whole range of awards.
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Sheer Drop Wines has quietly been making a name for itself as of late, 

and after being recognised both internationally and nationally with 

several awards, the locals are beginning to pay plenty of attention to 

this fascinating wine label.Garth Doolan and Jo Clifford manage the Sheer Drop Wines label 

with passion and flair, juggling 160 hectares of grapes and producing 

100,000 litres of premium, cool-climate wine, all while raising children 

and keeping track of 250 head of Angus beef cattle. Raising a young 

family while juggling livestock and wine is somewhat unique in the 

industry, and Garth and Jo have likened their approach to life and 

business to being part of a circus troupe. While at times it might be 

hectic, they run everything with a sense of enthusiasm and fun.

Garth and Jo take inspiration for their business from the effervescent, 

artistic community of Castlemaine, and approach their work in line 

with this aesthetic. Their approach to business is full of creativity 

and character, Garth and Jo understand and respect the creative 

community, and this quality is translated into their product. When 

creating Sheer Drop Wines, Garth and Jo did not want to simply 

emulate the major wine companies, with a typically serious and 

conservative approach to wine. On the contrary, Sheer Drop Wines is 

all about enthusiasm for wine, humour and creativity. 

The Sheer Drop name has been derived from the magnificent 

countryside on which it is located. The winery is situated on the slopes 

of Mt Alexander. The grapes are all grown here on the undulating 

terrain; each vine has magnificent views of Mt Macedon, Mt 

Tarrengower and Mt Franklin. The picturesque, tranquil climate has 

proved successful, as the wines being produced on the property are 

now winning numerous awards, both locally and nationally.

At Sheer Drop Wines, Garth and Jo are creating unique, European 

style wine, with an emphasis on elegance, intenseness of flavour 

and freshness of fruit. The vineyards produce a wide variety of 

beautiful cool-climate wines, from a Riesling with ‘aromas of lime 

and pineapple’ and a ‘tropical palate with hints of lemon sorbet and 

a zesty acid finish’ to a rich Cabernet Sauvignon with ‘distinctive 

aromas of mulberry and vanillin new oak’. A full-bodied Merlot pours 

a ‘bright ruby purple colour with generous aromas of blackcurrant, 

spicy plum and toasty new oak’ and is fabulous with aged cheddar, 

while a beautiful Sparkling Chardonnay-Pinot Noir has a bouquet 

of ‘green apple and soft fruits’ and is best enjoyed with ‘sushi and 

someone you love’. Whatever your personal tastes may be, there is 

definitely a unique Sheer Drop Wine to suit. 
Sheer Drop’s 2004 Shiraz is creating quite a name for itself, winning a 

whole range of awards. I will name only a few here, because to name 

them all we would be here all day. The wine has won the ‘Best Red 

Wine‘, ‘Best Shiraz’ and a ‘Gold Medal’ at the nationally renowned 

Royal Hobart International Wine Show.  It has taken home the Shiraz 

Society of Victoria Trophy for ‘Best Shiraz’ at the 2007 Victorian 

Wines Show and has won the ‘Best Red Wine of Show’ at the 

61


