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TASMANIA

Winemakers: Alain Rousseau  Nick Glaetzer  Andrew Hood  
www.frogmorecreek.com.au

Reviews of current and future vintages

Sparkling wines
NV 42 Degrees South Sparkling
Delicate but attractive stone fruit and strawberry and citrus flavours; clean, crisp finish; not particularly complex. Rating 87 To 2011, James Halliday (Australian Wine Companion 2009)

Bubbles for Summer $21 to $30 Pale bronze, layered complexity with biscuit and cheese characters, toast and strawberry fruit, good intensity and persistence. BEST WINES [in this price bracket]: Salinger 2005; Grant Burge NV; 42 Degrees South BEST VALUE [in this price bracket]:  42 Degrees South. Fruit of the Vine, Graeme Phillips (The Sunday Tasmanian, 23 November 2008)

White wines
2008 Frogmore Creek FGR Riesling

The Frogmore FGR (Forty Grams Residual) have always been good, but this takes it to a whole new level. It’s the closest to a Mosel Kabinett or Spatlese I’ve seen from Australia. It’s only 8.5% alcohol and has a wonderful core of acidity. Coal River Valley, Tasmania. Tony Harper, The Wine Emporium e-newsletter (6 November 2008)

Show Stunner At this year’s Riesling Rendezvous in Washington State, an international gathering of press, wine professionals and Riesling winemakers, the scene-stealer was Frogmore Creek 2008 FGR Riesling from Tasmania, made in the German Kabinett halbtrocken style. In a blind tasting, German, Austrian and U.S. winemakers were surprised it wasn’t from the Old World. The Tasting Panel - http://www.tastingpanelmag.com/ME2/Default.asp (November 2008)
The “FGR” tag stands for forty grams residual, referring to the grape sugar left unfermented in the wine. Frogmore Creek has never before produced this style with such balance and precision. It’s a delicate wine, refreshingly sweet with a core of zesty acid. Top Drop, Tony Harper (Brisbane News, 19-25 November 2008)
A trophy and gold medal-winning stunner. The best of this style they've made, at a bargain value-for-money price. Taste, Graeme Phillips (The Mercury, 18 February 2009)
Tasmania is going to carve itself a very strong niche for riesling, both dry and sweet. As a devotée of German riesling, I often marvel at the seamless intermingling of fruit and sugar, and the equally seamless transition to an incredibly delicate, clean acid finish. This wine is very much in that league. The lemony, appley aromas and flavours are wonderfully enticing in themselves, but it’s the fineness of this wine and the delicate balancing of fruit, sweetness and acidity that make it so good.  ($24.00)  Excellent Value Outstanding (WineWise, Volume 26, Number 2, February/March 2009)

2007 Frogmore Creek Riesling
A good example of regionally driven style, this Tasmanian Riesling breathes fine aromatics and some complex cool-climate spice. The palate shows steely restraint amid rich flavours – the acidity is the key here, making the most of the lime juice flavours, very pure and sweetly balanced. (Wine) Selector (Winter, May/June 2008)

Some nettle aromas, the fruit is fine and finish harmonious and long. Rating 88 To 2014, James Halliday (Australian Wine Companion 2009)
From the Region. The 2007 Frogmore Creek Riesling ($24, 96 points) is an exceptional wine; in its class it was unanimously preferred over the other gold medals and looked even better in the various trophy taste offs. It is one of those wines with vibrancy and thrust that makes the mouth come alive, the aftertaste lingering (there is a feint touch of CO2 spritz) and encouraging the next sip. It is, to all intents and purposes, dry (certainly the balance is perfect), as the 2008 FGR Riesling ($24, 94 points) is noticeably sweet, yet equally well balanced. Two beautiful styles, immaculately crafted. James Halliday, Wine (The Weekend Australian, 7-8 February 2009)

Top wine of the 2009 Tasmanian Wine Show. From Tassie’s Coal Valley, this is a very fine wine with a floral, citrus-blossom scent and lemony flavours. It has a nervy acidity balanced by a trace of sweetness. Intense, youthful and alive. Great now and for at least a decade. 95/100. Tastings Huon Hooke ( Sydney Morning Herald, Good Living, 10 February 2009)

Tassie Rieslings need a year or two in the bottle to show their best. This lovely dry white from the Coal River Valley might be fron the 2007 vintage but it shows plenty of verve and freshness. The variety’s hallmark lemon/citrus characters are very much in evidence. One of the Richmond Road winery’s vast range of wines listed to tasting during the Southern Tasmanian Vineyards Open Weekend. Trophy winner. Off the Vine, Mark Smith (The Examiner, 21 February 2009)

2007 Forty-Two Degrees South Riesling (forthcoming)
This shows the lovely fine fragrant aromas that have come to define great Tasmanian Riesling, winemaker Andrew Hood is a master. Backed by bright minerals, this has some real nerve and cut, walking a fine knife-edge of nervy sweet/sour fruit tang. Perfect alongside spicy cuisine. (Wine) Selector (Winter, May/June 2008)
2006 Forty-Two Degrees South Riesling (forthcoming)

Starting to open up and show its wares; generous citrus flavours, rather than finesse. Rating 88 To 2014, James Halliday (Australian Wine Companion 2009)

The 42 Degrees South label is supposed to be the more approachable early drinking range produced by Frogmore Creek., but I wouldn’t mind having a case of this in the cellar. It’s an unusual style for Tasmania, more stately and minerally than floral, reminiscent of the great Rieslings of Eden Valley which have long been Australia’s benchmarks for this variety. It has fresh, bright lime juice aromas with just a touch of tropical fruit and a steely, mineral background, but in the mouth it’s all rich citrus fruit with long, lingering flavours and crisp finish that really get the palate tingling. This is a lively, refreshing style which certainly ha the structure to develop into a toasty treat after four or five years. Great value too. Tony Walker, Wine (Tasmanian Life Magazine, September/October 2008)
Distinctive ginger and spice nose followed by riper nectarine and lime-like fruit, with age providing roundness and an extra layer of developed appear still with zesty acid, impeccable balanced and a long, tangy finish. 3 bottles. Fruit of the Vine, Graeme Phillips (The Sunday Tasmanian, 26 October 2008)

This is a very minerally wine with stony, earth and straw like nuances over honey and stone fruit. It’s taut, tangy and young for its age, with a trace of sweetness balancing the acidity. Richness and weight are also here. (Gourmet Traveller Wine, Dec/Jan 2008)

2005 Wellington Riesling
Hood Wines picked up a gold for its 2005 FGR at the recent 2006 Hyatt International Riesling Challenge. This sibling wine is essentially a drier version and, while it wasn’t entered in that event, its premium qualities shine like a beacon. It’s a superb example of an evolving bottle-aged Riesling, one you can enjoy right now for its toasty subtleties, or put in the cellar for another five to eight years. Pick of the Crop with Mark Smith (The Examiner, 8 November 2006)

Rieslings made by Hood Wines are invariably slow to develop. This 2005 vintage release barely earned a bronze medal at the recent Tasmanian Wine Show, but it does have the structure to improve markedly over the next five to eight years. When first poured, it shows some matchstick aromas, but these soon clear to reveal an attractive citrussy palate with a long, lingering finish. Try it with some sushi. Under Review with Mark Smith (The Sunday Examiner Magazine, 4 February 2007)

Floral and slightly tropical fruit nose leading to a much tighter and beautifully focused palate showing citrus and flinty mineral characters on a firm acid backbone, the finish crisply dry, clean and lingering and holding the promise of much better things to come. 3 bottles. Fruit of the Vine, Graeme Phillips (The Sunday Tasmanian, 27 May 2007)

Slightly forward, but offers plenty of flavour – even a hint of pineapple. The finish is fresh and lively. Riesling, Recommended (WineWise, Volume 23, Number 2, June 2007)

With a haunting fragrance of flowers and minerals and a subtle lacework of toastiness just starting to show; this cold-climate Riesling is refined and slow-ageing yet powerful and long in the mouth. It will come into its own with food and further ageing. (((( (92 points) 100 Top New Releases (Gourmet Traveller Wine, Aug/Sept 2007)
Certainly grabbed Hooke’s attention. “Restrained and delicate, with citrus fruit on the nose,” he wrote. “Finely structured. The palate’s tight and the length builds. It has a future.” Wellington’s wines are always typically stylish, and this one is no exception. Bottle-age is beginning to add some toasty complexity and the wine is drinking absolutely beautifully, yet it is still fresh and will clearly age many years further. ((((( (94 points) Tasting, Isle of White, Nick Bulleid (Gourmet Traveller Wine, Oct/Nov 2008)
Hobart’s Taste Festival concludes today after an eight-day stint. Event organisers staged its annual Top of the Taste earlier in the week and this marvellous bottle-aged Riesling was judged best in its class. It’s a fabulous example of what a little patience and some top notch winemaking and vineyard work can do with the variety in Tasmania. Alas the label is no more. Visit www.frogmorecreek.com.au for details. Off the Vine, Mark Smith (The Sunday Examiner Magazine, 4 January 2009)

2006 Forty-Two Degrees South Gewürztraminer (forthcoming)

I can never understand what pinot gris is walking off the shelves while gewürztraminer sits there unloved. Is it because noone can pronounce it? I love writing about it because everytime you smell it, it reveals another secret, like Salome dropping one veil at a time. My first impression was of those pink musk sticks of my youth, then a whiff of lavender, then it was crushed grapes, then honey, tropical fruit salad and hint of ginger. The palate doesn’t quite live up to the extravagant promises of the nose but it’s a real food wine, and would be great with anything Asian and spicy. It’s perfumed fruity and exotic and just a really interesting wine at a giveaway price. Next time you’re heading for the Thai, Chinese or Vietnamese, do yourself a favour and take a bottle of this. Tony Walker, Wine (Tasmanian Life Magazine, September/October 2008)
Musk and rose pot pourri aromas, both more pronounced on the palate, some development evident in its pale gold colour and a slight lack of vitality, the finish nicely long and spicy, but somewhat dull and flat. Fruit of the Vine, Graeme Phillips (The Sunday Tasmanian, 5 October 2008)

2005 Wellington Gewürztraminer

Gewürtztraminer is a lovely spicy floral white variety that often struggles in the market place, no thanks to its Germanic labelling, and either underwhelming or overpowering varietal characteristics. This one, however, really hits the mark with its musky rose petal aromas and flavours. It’s really developed well in the bottle these past six months. Serve with ginger or coriander accented dishes. Pick of the Crop with Mark Smith (The Examiner, 3 May 2006)

Perfumed rose petal, musk and lychee aromatics, varietal musk and herbal flavours with lovely background spice and a full, nicely textured palate. 13.5 per cent alcohol. Very Good. Fruit of the Vine, Graeme Phillips (Sunday Tasmanian, 11 June 2006)

Andrew Hood is a master at capturing pure fruit flavours in his Tasmanian wines. Unlike heavily perfumed lychee-rich gewurz grown in warmer climes, this is gently aromatic and saves its best attributes for your tongue. It’s deliciously fresh and crisp, like biting into a cold nashi pear. 13.5% alc. Taste, Max Allen (The Weekend Australian Magazine, 1-2 July 2006)

Good gewürztraminer is all about spice and all things nice, without the sugar; exhuberant fruit flavours and palate cleansing acidity. The A-Z of Food & Wine Matching, Wine Matches, Peter Bourne (Gourmet Traveller Wine, Aug-Sep 2006)

This is nothing like the oily, lychee flavoured gewürz you might find grown in warmer regions on the mainland. The cool of Tassie has produced a gently aromatic, crisp, nashi-flavoured white. Drink with seared scallops. Wine, Max Allen (Gourmet Traveller, Sep 2006)

2008 Forty-Two Degrees South Sauvignon Blanc
Frogmore Creek’s 42 Degrees South label denotes wines for early drinking, and picks up on the fresh and attractive, unwooded theme made popular by the company’s former Wellington label. This wine open with some appealing gooseberry, then presents some riper, citrussy notes in a dry and uncomplicated style. Surely the bottle to crack open while you’re sitting around in the sun, enjoying summer. Off the Vine, Mark Smith (The Sunday Examiner Magazine, 28 December 2008)

Bright sweet-pea aromas and an initial delicacy before more typical sauv blanc herbal and tropical flavours add a succulent lift and vibrancy to the palate and crisp finish. 3 bottles. Fruit of the Vine, Graeme Phillips (The Sunday Tasmanian, 18 January 2009)
Bright sweet-pea aromas and an initial delicacy before more typical sauv blanc herbal and tropical fruit flavours add a succulent lift and vibrancy to the palate and crisp finish. Taste, Graeme Phillips (The Mercury, 11 February 2009)
2008 Frogmore Creek Sauvignon Blanc
An intense and edgy drop with zesty herb, snow-pea, lime and Vietnamese mint aromas and flavours, tight and tangy in the mouth with a fresh and clean, slightly tropical, dry herbal finish. 4 bottles. Fruit of the Vine, Graeme Phillips (The Sunday Tasmanian, 18 January 2009)
An intense and edgy drop with zesty herb, snow-pea, lime and Vietnamese mint aromas and flavours. Tight and tangy in the mouth with a fresh and clean, slightly tropical, dry herbal finish. Lovely drinking. Taste, Graeme Phillips (The Mercury, 11 February 2009)
2008 Forty-Two Degrees South Pinot Grigio
Fairly neutral nose but plenty of fresh juicy pear, spice and nutty notes on a palate with lovely depth, focu and balalnce and an attractive, savoury finish. Wine, Graeme Phillips (The Mercury, 24 September 2008)
“PINOT Grigio” on a label can be a warning sign that translates as ‘prepare for disappointment’. There are good ones though. This Tassie example is a refined wine with a hint of complexity to its honeyed stone fruit, pear, mineral and earthy aromas. It tastes dry, smooth and savoury. Epicure, Ralph Kyte-Powell (The Age, 13 January 2009)

2005 Forty-Two Degrees South Chardonnay (unwooded)

This is an aged release - highly unusual for an unwooded chardonnay. It’s from the excellent Frogmore Creek stable. I’m guessing that it was held back a) as a point of difference and b) because the 2005 vintage in Tasmania is considered by many to be a classic. Campbell Mattinson (www.winefront.com.au, 9 September 2008)
Still quite fresh, with papaya and pineapple overtones. The palate is satisfying and crisply acidic. Chardonnay, Recommended (WineWise, Volume 24, Number 4, October 2008)

A much more aromatic and flavoursome drop than the previous wine with lovely developed honey and toast flavours underlying ripe stonefruit on the smoothly textured, full-flavoured palate nicely balanced and refreshed by good citrusy acid. 3 bottles. Fruit of the Vine, Graeme Phillips (The Sunday Tasmanian, 9 November 2008)

Aromatic, flavoursome drop with lovely developed honeyed stonefruit and toasty characters, smooth, nicely balanced and refreshed by good citrusy acid.  Fruit of the Vine, Graeme Phillips (The Sunday Tasmanian, 14 December 2008)

An aromatic, flavoursome drop with lovely developed honey and toast flavours underlying ripe stonefruit on the smoothly textured, full-flavoured palate. Nicely balanced and refreshed by good citrusy acid. Taste, Graeme Phillips (The Mercury, 11 February 2009)

2005 Roaring 40s Chardonnay

Beautifully aromatic, the palate intense, fruity and full-flavoured with crisp citrussy acid providing elegance, great balance, length and freshness. Lovely drinking, top value and an excellent food wine. 13.5. 4 bottles (excellent). Fruit of the Vine, Graeme Phillips (Sunday Tasmanian, 22 April 2007)

2004 Wellington Chardonnay

The previous vintage of this wine topped its class in the 2005 Tasmanian Wine Show and was named Best Wine of the Show. So what can you expect of its successor from the 2004 vintage? Something pretty smart as usual. However, this wine is for keeping not sipping. Its ripe stone fruit and French oak elements need to mellow and fully integrate. Drink if you will, its best days are ahead of it. Pick of the Crop with Mark Smith (The Examiner, 30/8/2006)

Ripe stonefruit nose, nectarine and peaches plus some of the fresh ozone/flint/oyster shell aromas that appear on the best cool-climate chardonnays. A nicely textured creamy and complex palate, with toasty yeast characters backing the fruit, lovely citrusy acid bringing it all together in a long, crisp and beautifully refreshing finish. 13.5. 4 bottles. Fruit of the Vine, Graeme Phillips (Sunday Tasmanian, 24 September 2006)

Review: Tetsuya’s, Sydney. The occasion was a ‘Celebration of Tasmania’ last Monday at Tetsuya’s restaurant in Sydney, the second benefit dinner Tetsuya has put on for the Tasmanian Symphony Orchestra … Tasmania’s wines were celebrated with … the Wellington ’04 chardonnay, … and Frogmore Creek ’06 iced Riesling …. Sunday Taste, Graeme Phillips (The Sunday Tasmanian, 28 October 2007)

2005 Frogmore Creek Reserve Chardonnay

95 points (5 stars). The bouquet is restrained and it should age well. Nutty oak and lees interaction are in the background while fruit takes centre stage. It’s tight, firm and dry on the palate, with a nervy tenseness and excellent length. (Gourmet Traveller Wine, April/May 2007)

The rich flavour of this chardonnay is matched by fresh acidity. There’s a hint of pineapple to the aroma and flavour. Shows a little development, but still needs about another 6-12 months. Chardonnay, Recommended (WineWise, Volume 23, Number 6, February 2008)

Pale green/gold colour with the rich creamy, malty, toasty aromas continuing on to a palate that’s full flavoured, deep, complex and beautifully balanced around a long line of tight, minerally acid holding the promise of a long, rewarding future. Taste (The Mercury, 13 February 2008)
High-quality chardonnay, travelling well, with an unctuously rich, round and mouthfilling palate; as always, sustained by good natural acidity. Rating 94 To 2012, James Halliday (Australian Wine Companion 2009)

Has developed beautifully in bottle, with its ripe, peachy fruit gaining more tropical and fruit-salad flavours. The oak is well-integrated and barely detectable now, as it usually is with this maker. The palate is full bodied and rich, while retaining some Tasmanian elegance, and finishes with noticeable warmth. It’s fully ready and will be great with robust white meat dishes. (((( (89 points) Tasting, Isle of White, Nick Bulleid (Gourmet Traveller Wine, Oct/Nov 2008)
Rosé
2006 Roaring 40s Rosé

Paler than the Evans & Tate but spicier, fresher and more lively on both the nose and palate with lovely pastille fruit, great acid and a real refreshing zip and zing to the finish. Fruit of the Vine, Graeme Phillips (Sunday Tasmanian, 15 October 2006)

Rosés are popping up everywhere these days. The team from Wellington Wines in the Coal River Valley put together this nifty drop in 2006, made from Cabernet, Merlot and Pinot Noir. That might seem a novel mix, but there are few surprises from the wine in the glass. Served cool – rather than cold – it’s an attractice yet full flavoured dry style to drink on its own, or to combine with a subtle curry. Pick of the Crop with Mark Smith (The Examiner, 25 October 2006)

Blended from cabernet sauvignon, merlot and pinot noir, this is crisp, fresh, fruity quaffing stuff. Herbal and raspberry aromas. Vibrant and moreish, this is a good food wine because of its dryness and acidity. Tastings Huon Hooke ( Sydney Morning Herald, Good Living, 9 January 2007)

Spicy, fresh and lively on both the nose and palate with good pastille fruit, great acid and a real refreshing zip and zing to the finish. Savour, Graeme Phillips (The Sunday Tasmanian, 18 February 2007)
Despite the lolly pink, the wine is more savoury than sweet, with fresh raspberry and strawberry flavours curbed by a juicy acidity. Peter Bourne (Gourmet Traveller Wine, June/July 2007)
Red wines
2007 42 Degrees South Pinot Noir 

Intense spiced cherry and plum aromas and flavours, beautifully structured and balanced, long finishing and an excellent food wine. Fruit of the Vine, Graeme Phillips (Sunday Tasmanian, 6 July 2008)
Bright, light colour; a wine of exceptional precision and purity, with vibrant, red, cherry-accented fruit; while the palate is not weighty, it has admirable length. 94 points, drink to 2013, $26, Screwcap, 13% alc.  James Halliday Wine Companion Newsletter (November 2008)
Fresh and fruity with plenty of life and good structure. Needs time to fill out and gain complexity. Pinot Noir, Recommended (WineWise, Volume 24, Number 5, December 2008)

2006 Frogmore Creek Pinot Noir 

Bright colour; plenty of grip and quite long, with oak a little more evident than the fruit. Rating 88 To 2012, James Halliday (Australian Wine Companion 2009)
It’s getting to be tough school when a pinot noir as good as this can only rate a bronze medal at a Tasmanian wine show. Pinot noir brings out the verbosity in wine writers and why should I be any different? The miracle of pinot noir is that it’s able to capture the melded essence of the grape and the earth it grows from – a magical mix that seems to be no less than the soul of the vineyard. This wine is a good example of that combination … rich ripe berry and cherry fruit blended with complex earthy, forest floor aromas. The wine is quite spicy with fine silky tannins and a sensual mouthfeel. Just a lovely pinot from one of our more difficult vintages and just beginning its journey. At $36 it’s a snip – you’d pay double that for a pinot of this quality from anywhere else. Tony Walker, Wine (Tasmanian Life Magazine, September/October 2008)
2005 Frogmore Creek Reserve Pinot Noir

A strongly varietal, complex Tasmanian pinot with savoury and sappy overtones. The sweet red berry fruit is balanced by fine, firm tannins. Grenache and pinot noir, Highly recommended (WineWise, Volume 23, Number 6, February 2008)

Intense, concentrated, gamey, savoury, rich and brooding with intriguing layers of flavour, lovely depth and balance, firm and silky in the mouth and beginning to display some real developed Burgundian characters. Good now but will be even better.’ Fruit of the Vine (The Sunday Tasmanian, 24/2/08)
Get hold of this. It’s a cracker, with flavours of game, tobacco leaf, dark berry and a hint of chocolate. It has depth and complexity, is seamless and supple. Wine, Weekend Magazine (The Courier Mail, 15 March 2008)
Attractive, fragrant sweet plums in here, mixed in with fine mocha oak and gentle peppery spice. Really fascinating this. There’s a dab of pepper on the tongue too, along with loads of brandied cherry fruit. The tannin is crisp, building and dry, pulling all that fruit along to a long finish. Excellent palate structure. 94/100. What to drink, Wine, Tim White (The Australian Financial Review, 11-13 April 2008)
This is at the bigger, less ethereal, less varietal end of the Tasmanian pinot spectrum: a highly structured, powerful pinot with abundant tannins. Rich, lush and concentrated with pepper, black cherry and tasty oak aromas. Now to 10-years plus. 94/100 Huon Hooke, Tastings (Good Living, Sydney Morning Herald, 24 June 2008)

Intense, concentrated, gamey and savoury, richly brooding with intriguing layers of flavours and depth, firm and silky, beginning to display some real developed Burgundian characters Fruit of the Vine, Graeme Phillips (Sunday Tasmanian, 6 July 2008)
At the bigger, less-ethereal end of the pinot spectrum. Pepper, black cherry and toasty oak aromas. Highly structured, powerful, with abundant tannins. Mouth-filling, rich, lush and concentrated. Promises to live for many years. ((((( (94 points) 100 Top New Releases (Gourmet Traveller Wine, Aug/Sept 2008)

Frogmore Creek Reserve Pinots are not made every year. This one was made from specifically selected parcels of organically grown pinot noir from the Coal River Valley. Vintage 2005 was a nice warm one in these parts, and this wine shows those same seasonal characters. Gladly, it’s not fallen into the trap of being over-ripe or too alcoholic. Indeed, there’s a sense of elegance to this wine’s fine cherry/berry palate. Pick of the Crop with Mark Smith (The Examiner, 27 August 2008)
Enticing spicy, complex aromas of plums and cherries – youthful, elegant palate with very fine silky texture and excellent length. Keep for another 3-4 years. Outstanding (WineWise, Volume 24, Number 4, October 2008)
Frogmore’s Reserve gains complexity This wine was a stunner in its youth when as a 1 year old it won a Gold Medal at the 2006 Hobart International Wine Show.  That was prior to its relatively recent commercial release but the charms of Frogmore Creek's 2005 Reserve Pinot have not diminished, if anything the wine has gained in complexity. Huon Hooke is a fan  - "At the bigger, less-ethereal end of the pinot spectrum. Pepper, black cherry and toasty oak aromas. Highly structured, powerful, with abundant tannins. Mouth-filling, rich, lush and concentrated. Promises to live many years."10+(cellaring years), 94 points '100 Top New Releases' AGT WINE Aug/Sept 2008. The grapes were organically grown at Frogmore's vineyard in southern Tasmania at Penna, near Midway Point and Sorrell. Andrew Hood made the wine from a pearler of a vintage. Pinot Shop (28 October 2008)
Dessert wines

2007 Frogmore Creek Iced Riesling

Frogmore Creek 2007 Iced Riesling was named top sweet wine of the Taste 2007. The Frogmore costs $7 for a 90ml pour, the normal dessert wine pour. The honey and lavender flavours with a long fresh finish is not cloying and sweet and will suite all wine drinkers. Goes well with berries and fruit. Drink of the Day. The Hobart Summer Festival (The Mercury 31 December 2007)
Skilfully made, reflecting much experience; tangy lime juice flavours, the juicy sweetness of the mid-palate countered on the finish by acidity; as yet, not particularly complex. Rating 89 To 2012, James Halliday (Australian Wine Companion 2009)
NV Frogmore Creek Ruby Pinot Noir
Cinnamon and spice, with a little red fruit in the background; good spirit. A strange decision to go down this path with pinot. Rating 87 To 2012, James Halliday (Australian Wine Companion 2009)
20 Denholms Rd, CAMBRIDGE TAS 7170, ph: (03) 6248 5844, fax: (03) 6248 5855, e: admin@frogmorecreek.com.au; www.frogmorecreek.com.au
(Hathaway Trading Co Pty Ltd ABN 43 009 427 543)
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