Earth-friendly Wines

Sutton Grange applies nature, with concrete

John Kennedy

Sutton Gramge Winery owned by businessman Peter Sidwell and
parmmped by Frenclh-amined winemaker Gilles Lapalus is fast gaining
p repatation for innosation,

Sutton Grange. with 12,5 hectares under vine and about a 6i-
pene crush (from 4.6ha of Shirae, 2.5ha of Cabernet, 1.6ha of
Gngiovese, |ha of Merlot, 2.4ha of Viegnier. lTha of Frno, and
y new experimenial planting of Aglianico). and whose wines are
sincipally released under the Fairbank and Suteon Cirnge Estate
phels, began a gentle conversion o biodyRamic viticuliure sbout
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Lapalus considered thal the Sutton Grange environment, which
s nboui midway between Heathcote and Bendigo and is within
se latier G, offered a relatively low disease pressure and was o

ean sle s0 the dependence on herbicides and insectickbes has
seen progressively removed. The vineyard has now operated on a
emical-Tree basis since 2001

The move bo as natural as possible farming at Sutton Grange has

wourred aver [he last six vintages as 3 ‘sofl conversion’, although
spalus said he has always considersd the phuses of the moon in
plamning the vineyand schedube.

In the 2008 vintage he believes he began 1o see the benelits of

Sudbon Grarge Winerys winamakse Gilles Lapalus wilh the umgus French-
mades conerels Mrmasnbers which he asys &m0 ianl Tor his unoaked wiile
virriatins, provicing longed bettar fermenintion charactisfislics, sipandod
liveen contnct and a ditfesent rossl io cak barnels.

the bisdynamics with much enhanced vine health, much better keal
colour, plus the vimes' ability (o withstand a dry year with only
limited irregation wiler resimirces

“We are nol tolally commilied 1o & Stener biodynamic e



earth-friendly wines

regime- bug we employ whatseems logical and beneficial o us,”
hie said,

For instongs, the coming vintage will benefic fromy bease grown
‘preparstions” resalting from the egquinox burial of horn manure,
known as the 300 preparation. The horns are planted in the potoger
garden on the viseyard and after 5ix months® maturation will provide
thie nanirl fernlizer spriy lor the vines,

To further the nntural farming appecach in the 2007 vinags when
the vinevard suffered from o grosshopper plaguee 5 range of naturally
produced sprave were inade and irialled, These were produced
Frim chillics, peppers: and a varicly. of similar organic materials:
plas the cffon of 200 puinea fowl and five geese soon brooght the
grssshoppers to an end.

Concrete fermenters for whites

Lapalus s introduced uniquely shaped imported French-mnade
comcrete fermenters for the Viognier and Fiano white wines being
produced from the vimeyard's own. gropes: The fermenters are an
innvation which he had experienced in his native France and in the
Burgundy region in particular,

The fermenters are produced by the French company Sociehe
Momblot which began as o manufacturer of concrete cemesery
vaults befoee introducing the uniquely shaped fermenters which are
manufpciured from 10cm thick concrele in one picce and wing all
nataral ingredicnts — sand, gravel, spring water and & cement winlout
chemical additives - so effectively they ire “ford-prade concrete’,

Sutton Crrunge Winery hastwo ellipse-shaped fermenters of 1000
litres capacity and one egg-shaped one of 00 litres capacity.

Lapalus said one of 1heir berefits with the Viognier and Fiano
whetes s thnt thew impart go ozk o the wines. Monoover thoir
concrete crystalling structure also pssists in oxyvgenntion: of the
winees, whilhe the thermsdynamics of their respectivg shapet-and feid

mavensenl for lemperatuse, and the ellipse shape reduces pressuare
on the Bees,

Their shipe also-aids the deposition of the lecs across o targer
{Rocr arca than a bacrel, so 1his 1% o feature ond avodds the need for
strTing.

Their majordizadvantage Lapalas sdds is their cost, *Becadse of
thele skze and weight the Freight costs from France effectively adds
ahont 51% to the cose” be said,

In the past couple of vintages. mimerous US winemakers have
alsoadopied the Nombliot copcnete fermenters for the produciion of
red wines in particular, although the French makers also use theqm as
the traditional shape in Beaugelais, Burgunty and Pomerol.

For mone informalion  aboud  the  concrele: ferneniers wisis
www ool e faftbopgh  meinly i Freach § does hove @
couple of papers i Engltsh), aliermarnively Gilles Lopalis o
Flle @ SN OR g GEWITE R ORI S assist wirh Tnferamatio., H

Clean, green cleaning

Australinn Codlpidal Techmsdogics Pry Ll has endeavoured 1o
bring to industry across Australia and New Zealind an alternage
range of cleaning products that are: non-hazardous, completely
bicdegradable and casier 1o use with Tetter results

According’ 0 mapaging  diréctor, Adam  Anderson, the
range of colloidal cleaning applications is manufactured using
mertecule lechnolopy. “Bacterial molecales have ap inbet and an
outlet pontal allowing dirt particles to travel through its centre.
Australian Colloldal Technologies Pry Lol has developed an
exit block, trapping particles within the molecole’s interior. Each
moleculs can expand collecting oil ard dut[h'lrllcit?-up bz 100 i
its normal size cansing the dirt and grime to dissipste within the
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