Rosnay Organic Wines Pty Ltd

Rivers Road, Canowindra, NSW 2804, Australia

WWWw.rosnay.com.au

Tel. 1300 ROSNAY (1300 767629)


http://www.rosnay.com.au/

ROSNAY ~ THE BASICS

A PASSION FOR GOOD FOOD, WINE, AND SUSTAINABILITY

Established in 1995, in the Cowra Wine Region, Central Ranges, NSW

Committed to quality, consistency and service

AN INDUSTRY QUALITY BENCHMARK

Found only in leading establishments and independent wine cellars

Rated among the top 20 quality organic producers in Australia

A FAMILY TRADITION

A name reflecting the family’s French wine heritage dating back 4 generations

A UNIQUE ORGANIC PROPERTY

Dry autumns and red clay soils over decomposed granite, ideal for organic wine

Managed using the Biodynamic method, for enhanced wine quality

A WINE FOR EVERY OCCASION

Chardonnay Range — 3 wines
Semillon Range — 2 wines
Rose Range — 2 wines

Reds Range — 3 wines
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A PASSION FOR GOOD FOOD, WINE, AND SUSTAINABILITY

Established in the Cowra region in 1995, Rosnay is a unique vineyard and olive grove planted by

a family with passion for good food, good wine, health and the environment.

; /—ﬂw 1 Rosnay is owned and managed by the Statham family,
ROSNAY Mudgléleunter and comprises 21 hectares of vines and 10 hectares of
!

olives. Whilst small, Rosnay is one of the leading
producers in the Organic and Biodynamic industry. It
was the first certified organic vineyard in the Cowra
Wine Region, and the Stathams are active members of
their industry, locally and nationally. Sam Statham is a
former chair of the vignerons committee of Australa’s largest organic farming organisation
(Biological Farmers of Australia), he is a founder of the Australia-New Zealand Organic Wine

Show and has been invited to speak at several conferences and seminars over the last decade.

The family’s passion for sustainability and natural farming is matched by their passion for living
well, making consistent, premium quality wines that compliment rather than dominate fine food.
The olives, which are grown between the vineyards, are also renowned for their quality, due to
years of product development by Florence Statham. The design of the products is also seen as
important, and Florence is also the designer and artist of the beautiful Rosnay labels, which now

includes ten unique paintings, all original oils and pastels from her talented hand.

“Rosnay” is above all an authentic, family owned business, supplying estate grown wines and
olives to a list of loyal mail order customers, independent fine wine outlets and restaurants, five

star hotels, luxury health retreats, and a small export

market, mainly in Japan. Annual production is from

TR TR
4,000 to 10,000 cases, or 36,000 to 90,000 litres of L0 s Mm\‘ o

premium quality Organic and Biodynamic wine, as
well as a small volume of hand crafted and naturally
pickled olives (6-11 tonnes per year) and extra

virgin olive oil (2000-3000 litres per year).
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AN INDUSTRY QUALITY BENCHMARK

“Rosnay” wines are not widely exhibited in wine shows, as their quality is better shown in the
places where they are appreciated. Rosnay wines are in fact one of the most widely distributed
organic wines in Australia, due to a policy of distributing only through quality, independently
owned wine stores and restaurants. The wines have been selected by highly discerning wine
cellars such as North Sydney Cellars and Summer Hill Wine Shop in Sydney, competing directly
with hundreds of other wines submitted. The wines have been selected for top end restaurants
such as the Glass Brasserie, in the Sydney Hilton, appearing next to iconic, and much longer
established brands. The wines are also served in the most luxurious lifestyle retreats and spas,

such as Gwinganna Lifestyle Retreat, who recently told Spa Australasia Magazine the following:

"Our philosophy has been based on sustainability, recycling, and being consciously
certified organic. We set about finding the best quality organic wine to support this ethos
and Rosnay wines became our preferred option. Our customers are discerning and most
have well developed palates. We receive very good feedback from our choice of wine and
this assists us to reinforce our message for optimum wellbeing. In all things that you

consume, go for quality rather than quantity."
Sharon Kolkka, General Manager, Spa Australasia, Spring 2008 www.gwinganna.com

Opver the last decade, the media has frequently cited Rosnay as a leading organic wine producer.
For example, Rosnay was placed amongst the best 20 organic wines in Australia by Selector

magazine (Biodynamic Wine State of Play, Spring 2008). See www.rosnay.com.au for the links.

As a result of this success, show awards are not necessary, except to ensure that all Rosnay label
wines are of medal winning quality. However the first, and perhaps the most inspiring award was
back in 2002, when the first Rosnay wine (2001 Shiraz) was judged as the best red wine in the
Cowra wine region. Since then all the wines have been entered into various shows, and all have
won medals in direct competition with non-organic wines. The only wine show where the whole
commercial Rosnay range is entered every year is the Australia New Zealand Organic Wine Show

(see www.organicwineshow.com.au ). Every year since the first show in 2005, Rosnay has been

among the most consistent entrants, with medals for almost every wine entered every yeat.


http://www.gwinganna.com/
http://www.rosnay.com.au/
http://www.organicwineshow.com.au/

A FAMILY TRADITION

Rosnay was planted organically in 1997 and now celebrates 12 years of certified organic and

biodynamic farming, but the story begins a long time before that.

The name “Rosnay” comes from the maiden name of Florence
Statham’s mother, Dolly Meister, nee “Dulong de Rosnay”.
Dolly’s father had a vineyard in the Beaujolais, France, and Dolly
has a clear memory of how different the viticulture was there.

The name “Rosnay” was chosen by Florence and Richard

it

Statham to reflect the family’s roots in French wine.

Florence met Richard in the 1970’s when travelling the world and by 1980 had three sons with
Richard and was living on their 2000 hectare wool property in northwestern NSW. She has
always been a passionate artist, doing many paintings of the Australian bush, some of which

feature on the Rosnay wine labels.

Richard was the son of Dr Clive Statham who had an avid interest in organic and biodynamic
farming and gardening on the outskirts of Canberra. Richard studied agriculture and commerce,
did National Service and finally bought a farm. He became an active participant in the Australian

wool industry, and more recently is active in the local community and in supporting the Arts.

Sam is Richard and Florence’s oldest son who had been studying environmental management in
France and working on Biodynamic farms in New Zealand at the time that Rosnay was being set
up. In 1997 he decided to change career path and return to work at Rosnay. Sam’s brothers are
not directly involved in the business but inspire through their passionate careers in the arts and
environmental movements. Sam and his wife Simone, a horticulturalist, live on “Rosnay” with

the fourth generation, their two daughters Molly and Georgia.

The Stathams consider their talented sales team as family as well, and are extremely thankful for
their loyal support in promoting the Rosnay wine and olives, and organic farming and living
more generally. The Rosnay sales team has diverse backgrounds, from organic food retail, to
restaurant, event and department store management, allowing them to relate very well with the

Rosnay ethos and customers.



A UNIQUE ORGANIC PROPERTY

Gently north sloping on the south side of the Belubula River, the farm has ancient red clay soils
with good water holding capacity, ideal for vineyards and orchards. The climate is warmer than
nearby Orange, but has a growing season that is at least three weeks longer, guaranteeing riper
fruit and some delicious warm climate characters in the wines. The water supply is good, and is

holding up despite the worst drought in recorded history.

In 1998 the original 140ha farm was split into 12 small irrigated organic farm blocks, and today
“Rosnay” is the name used by the Stathams for their portions of what is now called “Rivers
Road Organic Farms”. Today there are seven owners, growing grapes and olives, as well as

vegetables, fruit, meat and wool.

| The blocks that are designated as “Rosnay” consist
of 21 ha of vines and 10ha of olives. These were
planted between 1997 and 2000, after which more

plantings were done on contract to other owners

in Rivers Road Organic Farms.

The Rosnay organic farming philosophy is simple and low input. Initially, a lot of compost and
mulch was used, as well as mineral and fish fertilisers. But over the years the system has become
simpler as the soil has improved, with the main inputs now being cell grazing by sheep and the

biodynamic preparations to stimulate soil life, and to improve the wine quality.
Is biodynamic wine better? Australia’s leading eco-wine writer answers it this way:

“More often than not, well-made biodynamic wines were sending a chill down my spine with
their intensity and complexity of flavour. They not only tasted better than most ‘conventional’ -

even organic - wines. They tasted different. These were wines with an extra vitality and liveliness

on the tongue, wines that were incredibly satisfying to drink, wines
PRODUCER 2359BD

that made the flavour descriptions tumble out of my brain when I AUSTRALIAN
CERTIFIED
BIODYNAMIC

came to writing tasting notes.”

Max Allen, www.redwhitenadgreen.com.au



http://www.redwhitenadgreen.com.au/
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A WINE FOR EVERY OCCASION

The wine range aims to be best expression of the unique climate and soil of the region, for

enjoyment at any occasion and with any food.

CHARDONNAY RANGE — 3 WINES: The first vines planted were the variety that made
Cowra wine region famous — Chardonnay (3.75ha). Over the years several different styles of
wine have been made, including Chardonnay-Semillon blends, classic unwooded Chardonnay,
and sparkling Chardonnay. The blend was the signature white for many years. However with the

resurgence of popularity of Chardonnay, it has been replaced by classic (100%) Chardonnay.

SEMILLON RANGE — 2 WINES: The other white variety grown is Semillon (2Zha) which is
becoming increasingly recognised as an ideal variety for the region. The wines made from it are
straight varietal Semillon, and Semillon Sauvignon Blanc. The 15-30% Sauvignon component is
sourced from a biodynamic vineyard in the Orange region, because it is difficult to grow it at

Cowra. It is the only fruit that is not grown on the Rosnay vineyard.

ROSE RANGE - 2 WINES: Since 2005, the first year of Rosnay Rose, this wine has been
enormously popular, and the production has grown accordingly from 100 cases to 1700 cases in
2009. The varietal blend varies every year, with the aim of making the best possible Rose. The
Rose is not made through the “bleeding” of the red wines, but as a much cleaner, simple and dry
style, picked and pressed immediately just like a white wine. In 2009, for the first time, a

sparkling Shiraz-Mourverdre Rose is being produced, as well as a Cabernet-Merlot table Rose.

RED WINE RANGE — 3 WINES: The grape varieties are Shiraz (7.75ha),
Cabernet (4ha), Merlot (2ha) and Mourverdre (0.5ha, used for Rose). The
Signature red is the Triple Blend — with the exact blend of Cabernet, Shiraz
and Merlot varying every year to produce the best dry red blend possible.
For this reason, the Triple Blend is Rosnay’s most popular wine. The
varieties left over from the Blend are bottled as 100% Shiraz and Cabernet

Sauvignon (but not Merlot, due to short supply). A fortified Shiraz (2008

vintage) is maturing for release in coming years.

All of these wines go very well with Rosnay Kakvh@iavahivesidOlivePaste (tapenade).



