“Here's how you
can break the long and
boring drive to Phillip
Island, let your
passengers enjoy a FREE
wine tasting, give
them the best view from
any winery in Australia
and give yourself a rest”

It's a long and boring drive from Melbourne
to Phillip Island

You'll be driving for about 1 %2 hours on a
weekend when there’s not much traffic. On a
typical weekday you're likely to be driving
more than 2 hours without a break. The first
hour will be bumper to bumper traffic. The
second hour will be the long and flat and dull
drive past Cranbourne.

You can be like all other tour operators

and just get there as quickly as you can. You
can choose to drive straight through and
hope that no one wants to stop.

But is this how you want your customers

to remember you and your tour? Is this how
you want them to remember Australia? They
may have come half way around the world to
be here and you show them freeway traffic
and flat boring highways?

Show them something different...
Show them the beautiful side of Australia...
Break the drive and Stop at The Gurdies Winery



The Gurdies Winery is just over 1 hour drive from ol e

Melbourne .
Right about the time most passengers are ready for a stop. Turn B84 ACEIEIRES LGd
off the Bass Highway about 10 minutes after the Lang Lang Al LEN LEFT.S0E

roundabout.

The Gurdies Winery is open every day of the year... All
day, every day, except Christmas Day

Christmas Day is the only day we're closed. During daylight
savings time (October till March) we're open till 6.00pm every
day. Every other time of the year we’re open till 5.00pm.

If you know you'll be coming later than these times, then please
call us on 03 5997 6208 or 0419 528 731 and we’ll make sure to
wait for you.

Just 2km off the Bass Highway on the way to Phillip Island

Turn off the Bass Highway into St Helier Road. St Helier Road is
10km past the roundabout at Lang Lang and about 6km before
Grantville. The Winery is 2km up the hill on a sealed road. L come
Big signs on the Bass Highway give you plenty of warning & '
before the turn off.

Safe and easy coach access with plenty of turning space

There’s plenty of space in the driveway and car park for any size
coach. There's a sealed path from the car park to the cellar door
so your customers get back on board with clean feet, not
covered in mud.

Breathtaking water views out for great photo opportunities

The one thing everyone does the first time they see the winery is
stop and say...

‘Wow, what a view’

Your customers get the best view of any winery in the country.
This isn't just farmland and grape vines because frankly - Who
Cares? You can get that anywhere. Your customers get water
views looking out over the vines. Something they can't get
anywhere else.

Come down and see for yourself, see what you've been missing.

FREE wine tasting

There are no tasting fees for any wines or fortified wines.

Every group is different. Some people love wines and some hate
wines. Some of your customers will want to know everything
about the wines while some will head straight for the picnic
tables.

If you've got time in your tour we can give you a short 10 minute
talk telling your customers how grapevines are grown, pruned
and harvested. This gives people the background on the vines,
the Australian growing seasons and wine making.

The huge tasting room fits over 100 people so you've got
plenty of room to spread out

A typical 'tasting' gives your customers about 5 wines. We have
dry wines and lots of sweet wines.

Tour groups get a special discount price. And every tour guide
and driver gets a 'coffee card'. This means for every 12 wines
your customers buy, you get a FREE bottle of wine.




Clean toilets

What more can | possibly say about this other than yes, the
toilets are always clean and stocked with all supplies.

Friendly people to answer all your questions

Everyone at the winery can answer all your questions about
wines and wine making. They’ve all seen at least one harvest
and the wine making times.

FREE fast wireless Internet access

The tasting room and gardens are covered by free wireless
internet. Your passenger can check their emails or messages
and so can you.

Tourism Victoria certified business

The Tourism Accreditation Board of Victoria says we're a
Certified Tourism Business. We're also members of the Phillip
Island Tourism Association and the Southern Gippsland Wine
Trail.

What this means to you is that we're a safe, reliable and friendly
place to visit.

We have a commitment to providing you with a great
experience. Every visit to The Gurdies Winery should be a great
experience. When you’re at our cellar door you should learn
something about our wines, enjoy our wines and most
importantly leave feeling good. When you're drinking a bottle of
our wine you should love every drop of it. That's what we're
aiming for.

Established in 1982

We are the oldest established winery in the south Gippsland
region. The winery's been here for over 25 years and we intend
to be here for a while yet.

So, here's what you'll get when you break the drive at The Gurdies Winery...

Just over 1 hour from Melbourne — an easy place to break the long drive

Open every day of the year — you don’t have to worry if we’re open or closed as you KNOW we're open
every day

All weather sealed road access — only 2km off the Bass Highway

Large car park and double decker coach access — turning space and overhead clearance for any size
coach

Clean gravel car park — your passengers get back on board with clean (NOT muddy) feet so your coach is
cleaner at the end of the night

No charge for wine tastings — absolutely FREE and all buses are welcome

Huge tasting area with a long bar — your passengers never feel crowded

Stunning views over Westernport Bay — lots of photo opportunities with the water views overlooking the
vines and landscaped gardens

Clean toilets — what more can | say, the toilets are always clean and stocked with supplies

Ramps from the car park and down to the vines — no stairs make it easy for your older or 'not quite so
mobile' passengers

Free wireless Internet access - check your emails while you're here

Wine ‘coffee card’ — for every 12 bottles your passengers buy, you get one bottle absolutely FREE



Background and History

The Gurdies

Legend has it that The Gurdies was named after disaster struck a travelling circus. On the journey
out to Phillip Island, the carousel (or Hurdy Gurdy as it was then called) rolled into the creek. Bad
weather foiled all rescue attempts and the Hurdy Gurdy stayed in the creek. The creek was named
Hurdy Gurdy Creek and the area behind it, The Gurdies.

The area was logged during the 1800’s and the timber shipped via sea to Melbourne and further
afield. Then came the 16,000 acre 'The Gurdies' sheep station run by the famous Thom brothers.
The early 1900’s saw the area split into smaller blocks used mostly for dairying.

Westernport Bay

Trying to cross to Van Diemens Land, George Bass was driven back towards the mainland by bad
weather. His log shows these words on how the bay got named; “At 7, seeing a large break in the
land, we stood in for it and found a strong outset of tide we therefore waited till high water and then
crossed the spit and entered a very extensive harbour. | have named the place, from its relative
situation to every other known harbour on the coast, Western Port.” This was abbreviated over the
years to Westernport Bay.

A Great Wine Starts in the Vineyard

Spring - October to December

The vine starts to grow around the end of September. Shoots and leaves sprout by mid October and
the vine flowers towards the end of November. A wine grape is not like an eating grape. A fully grown
wine grape is about the size of the top of your little finger. The entire bunch fits in the palm of your
hand and they're very, very sweet when fully ripe.

Summer - January to March

Towards the end of January the grapes change colour. This means they’re ripening and getting
sweeter. That's when the birds think this vineyard is a supermarket in the wilderness. There's
bushland and forest all around the winery. So the only way to keep the birds away is to physically
cover the vines. There are kilometres and kilometres of nets to cover the vines.

Autumn - April to June

Harvest starts anywhere from March through to May as different grape varieties ripen at different
times. We machine harvest the red grapes and hand pick the white grapes. The machine grape
harvester physically beats the grapes off the stalks. Big fibreglass rods in the machine hit the grapes
off the stalks. The grapes fall onto a conveyor belt under the machine and then another conveyor belt
lifts them and dumps them into a 'bin' pulled by another tractor. Machine harvesting is quicker,
cleaner, safer and gives better quality grapes than hand picking. Two people operating the harvester
and one driving the pickup 'bin' can harvest several acres of grapes in a few hours.

The vines produce around 2 to 3 tons of fruit from one acre of vines. One ton of grapes makes
around 600 litres of wine which produces around 800 bottles.

Winter - July to September

The leaves start to fall off the vines during June. Pruning starts as soon as the leaves are gone. We'll
cut all the new canes off and leave just one cane or 'cordon' on the wire.

Then comes spring and the vines start growing again. The vine produces one crop per year.



Growing

The vines are drip irrigated. This means the water to each vine is delivered one drop at a time to
each vine. A sprinkler irrigation system wastes water and the vine forms shallow roots. The more
efficient dripper system makes the vine send roots deep down into the earth, up to several metres
deep, so they survive a drought better than a shallow rooted vine.

A vine is like a plum tree, apple tree or walnut tree. It needs to see a cold period during the winter so
the plant knows it’s been through a 'dormant cycle'. If there’s no cold period then the vine has an
uneven budburst and this means poor quality grapes.

We work to get the best possible quality grapes. If you’ve got poor quality grapes and the world’s best
winemaker with the worlds best wine making equipment, you’ll still get a lousy quality wine. If you
have fantastic quality grapes and an average winemaker, you'll still end up with a very, very good
wine.

The Gurdies Winery's in a very cold climate zone and it takes a long time to establish the vines. Since
we do a lot of the vineyard work by machine the ground has to be level. It takes us one year to
prepare and level the soil. From the time we plant the vine, it takes five years to harvest the first
commercial crop. Then it takes two years to make the first bottle or wine from those grapes. So eight
years after you start with bare ground you get your first bottle of wine.

I's not a get rich quick scheme.

The oldest vines we have are 25 years old and the oldest in Australia is 135 years in South Australia.

Great Wines

Less than 10% of Australia's wineries make more than 85% of the wines. Smaller wineries are
bought up by larger wineries and larger wineries need to make more and more wines. This means
more bland and boring bulk wines with no regional or varietal characteristics.

Smaller wineries like The Gurdies Winery use advanced growing techniques to give higher quality
grapes. And we use less preservatives. And we squeeze the best juice from the grapes, not the very
last drop.

So you end up with a cleaner and better wine with a true varietal flavour from one geographical
region with more complex tastes.

Hangovers

The bad news is there's no cure for a hangover. The good news is that can cut down your hangover
by what you drink.

If you get bad hangovers from White wines then you're probably reacting to the sulphur. If you can't
drink Red wines, then you're probably reacting to the histamines.

Histamines come from the last of the 'pressings'. A winemaker trying to squeeze the very last drop of
juice from fermented grapes releases the most histamines. Smaller wineries concentrate on quality
wines rather than bulk wines. These smaller wineries are your best bet for low histamine wines.



Sulphur Dioxide occurs naturally in all wines. Sulphur causes the worst hangovers even in
people who aren't allergic to it. The Australian legal limit for sulphur in wines is around 400 parts per
million (ppm). The Gurdies Winery aims for less than 50ppm and usually gets less than this.

How to Taste Wines

Taste wines starting with the lightest and driest and finish with the sweetest and strongest. It's just
like a fine meal. You start with a light entree and finish with a big sticky dessert.

Temperature We drink our White wines way too cold and our Red wines way too warm. Taste a White
wine straight from the fridge and you'll miss most of the flavours. Drink a Red wine on hot day and
you'll find most of the flavour has 'boiled’ off. As a general rule take your White wine out of the fridge
about a half hour before you drink it . Don't put it on ice as this is way too cold. If it's a hot day, then
chill your Red wine for a half hour before you drink it. The ideal wine temperature is around 12C for
the Whites and 18C for the Reds. Perfect...

Colour The three things you're looking for are colour, clarity and brightness. Find a light background
and tilt your glass away from you so you can look through the wine. A purple colour means a young
Red wine. An older Red will have more brown or brick colour. A cloudy wine probably isn't sterile
filtered and may not age well.

Smell Swirling the wine releases the aroma or the 'nose'. You'll pick up the bad smells first.
Vinegar, burnt or mouldy smells mean the wine's off or oxidized. Too much sulphur (preservative
220) gives you a prickly feeling in your nose. Musty smells are harder to pick. The wine may be
‘corked' or it may simply be an old wine needing decanting or airing.

When you like the smell, take another sniff and see what you can find. Fruits, nuts, spices and
timbers supply many of the smells you'll find in wines. As an example, a rich Chardonnay may have a
nutty nose, an oaked Cabernet has lots of berry and cinnamon while a Shiraz always has a peppery
nose.

Remember there's no right and no wrong. What you smell is another way of personally remembering
a great wine.

Taste Take a small mouthful, hold it, swirl it around your mouth and then swallow. The flavour is
called the 'palate' and is broken down to 3 categories for Whites and 4 for Reds. A good wine has all
these categories with no single one overpowering the others.

Fruit - Dry or sweet, ripe or green, floral or earthy. You'll taste sweetness on the tip of your
tongue.

Acidity - Tart or flat, fresh or sour. You'll taste acidity on the sides of your tongue
Oak - Vanilla, cinnamon, butterscotch or wood flavours in oaked wines

Tannin - Tannins in Reds leave a slightly bitter and dry 'cheek sucking' sensation. Tannins are
strongest in young wines and 'soften' as the wine ages.

Finish Great wines linger on the palate while cheaper wines disappear quickly. A good finish keeps a
balance of the three or four elements but may change from the first sip. Real wine lovers search for
'‘complex' wines from cool climate regions, such as The Gurdies and Gippsland.



Wine and Food Matches

There's a lot of rubbish written about wines and wine tasting. If you like a wine, it's a good wine. The
days of serving Whites with fish or chicken and Reds with steak are long gone. Experiment a little
and above all, enjoy your wines. Here's a rough guide to wine and food matches.

Grape Wine Character Best Food Match
o Sweet or dry, thin, crisp finish, lemon or citrus on the |Light and spicy foods, Thai,
Riesling . o ! :
nose, honey finish on sweet Rieslings Japanese, fish, chicken
Honey, butter, peach, kiwi fruit, peach, nuts, vanilla, |Shellfish, chicken, veal and
Chardonnay . . )
passion fruit other light meats
, . . Duck, chicken, game fish,
Pinot Noir Strawberry, earthy, cherry, spicy nose marinated meats
Merlot Soft and light, plum, light spice, chocolate, soft Chicken, lamb, stews and
tannins casseroles
Cabernet Berries, blackberry, raspberry, tobacco, chocolate, |Roast beef, venison, game
Sauvignon tannins meats, pasta
Shiraz Pepper, spice, strong oak, strong tannins Pizza, steak, roasts

For more information about anything you've read here, contact us at:

The Gurdies Winery
215 St Helier Road The Gurdies VIC 3984

t: +61 3 5997 6208
f: +61 3 5997 6511

info@thegurdieswinery.com.au
www.thegurdieswinery.com.au

Copyright © 2007 The Gurdies Winery
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