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HARVEST 2010 
After picking Viognier in late February, the 2010 harvest came 

to an end in mid April. We couldnõt be happier with the quality 

of wines we have produced. A mild summer allowed patience 

when choosing to pick our vineyards. This allowed the perfect 

opportunity to harvest fruit which was bursting with freshness 

and flavour.  Highlights for the vintage included our first parcel 

of Roussanne and enough Primitivo to allow a release of a 

varietal wine in the latter half of this year. That also meant time 

for a harvest lunch or two with our hard working vintage crew. 

On an especially quiet afternoon, we followed up with a game 

of cricket, using a barrique for stumps and gaffer tape on the 

ball to create some swing.  

 

MASSENAõS BRUSH WITH A MASTERCHEF OR TWO 
Jaysen (pictured far right) recently attended a dinner on the Sunshine 

Coast, which was cooked by Masterchefõs George Calombaris. With 

the amount of different flavours in the four dishes of the Meze (menu 

exert shown below), the wine of choice from Massena was the versatile 

ôthe surly museõ Viognier. Perfect in all situations and across all 

cuisines! 

Meze  

 

Cured juvenile cucumbers and dip  

Bacon and Cypriot sea salt crisps  

Smoked almonds  

Sardine flavoured capsicum on toast  

 

2008 Massena Surly Muse Viognier  

Dropping into Aria Brisbane for a quick beer a 

few months back, we were told of an upcoming 

lunch and wine special. Chef Matt Moran was 

cooking lamb that he had a hand in rearing. 

The restaurant was offering three different 

lamb dishes and needed one wine that would 

match with the different styles. We promptly 

dropped in a bottle of our 2006 ôthe moonlight 

runõ and this fitted the bill perfectly. The smoky 

and savoury Grenache and Mataro flavours 

work well across most food styles, especially 

warming slow cooked winter foods. 

 
NEW ARRIVAL 
Dan and Nicole have welcomed Claudia Standish into their family in March this year. Lucky vintage finished relatively early, or 

Dan would have had even less sleep during harvest than normal. Between the two families, we now have five kids. We just 

have to wait for them to grow up, so we can rope them in to help out. We might even get a chance to get out on the golf course 

and improve on our less than impressive golf games. 


