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Tonnellerie Sirugue 2009

SIRUGUE

Australia

Sirugue Australia Pty Ltd
ABN 95 085 681 689
www.sirugueaustralia.com.au

Sales Office

Ben Shaw

49 Nelson Road Lilydale Vic 3140
Ph 039777 1800 Fx 03 9777 0007
sirugue@optusnet.com.au

Administration

Rick Kinzbrunner Ros Woods
PO Box 331 Beechworth Vic 3747
Ph/Fx 03 5727 0246
sirugue@bigpond.com

ABOUT US
Since 1985 Tonnellerie Sirugue has been
represented in Australasia by Rick

Kinzbrunner of Giaconda Vineyard. We
now operate as Sirugue Australia Pty Ltd.,
with Ben Shaw as Sales Manager and Rick
Kinzbrunner in a consultative role offering

technical and

winemaking assistance.

TONNELLERIE SIRUGUE
First founded by Felix Sirugue in 1903
Tonnellerie Sirugue is still a family owned
and operated company located in Nuits
Saint Georges, France. Alain and Cecile
Sirugue are 5th generation descendents who
currently operate and work at the cooper-
age. All oak sourced by Sirugue is naturally
air dried for a minimum period of 24
months at the cooperage.

Alain and Cecile have continued the tradi-
tion started by their forebears in maintain-
ing direct contact with the stave supplier,
ensuring only the best oak is used. During
our many visits to the cooperage we
constantly monitor the production and
advise them of the
requirements for the Australian market.

Sirugue barrels have come to occupy an
eminent position in Australian winemaking,
they have proved to one of the best barrels
for use particularly with Chardonnay and
Pinot Noir. Excellent results are also
achieved with Shiraz.

Sirugue Australia now has its own website
where you may now order on line.

Visit www .sirugueaustralia.com.au

BARREL CHARACTERISTICS

Superb results are obtained by more traditional methods culminating in full
flavoured, distinctive wines| for example :

Barrel Fermentation

Extended Lees Contact

Stirring

Small residual fermentation in barrel for red wines

Extended ageing| around 9 months the oak flavours develop, integrate
and actually become less obvious
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FOREST PROFILE

Allier| This is the all round oak selection which we have found to be suitable
for all varieties in conjunction with other oak types.

Vosges| Fine spicy flavours with some power in the oak. Useful for an extra
aromatic and flavour

component in Chardonnay and to a lesser extent for Pinot Noir and Shiraz.
Nevers| Slightly more powerful but still refined, usually used in bigger red
varieties.

Chaétillon| This has proven to be really excellent in powerful Shiraz, the oak
and tannins are fine but assertive.

Centre of France| This is a blend of fine oaks and is usually a bit more power-
ful, but we find with this in mind it can be used confidently across all varieties.
Sirugue Selection| A more complex meld of the above characteristics which
can be universally used.

Troncais & Bertranges| Powerful, aromatic and able to add good tannins, use
for Pinot Noir and Shiraz.

VARIETAL PROFILE

Chardonnay| Use a majority of Allier with a lesser amount of Vosges for extra
spice.

Viognier/Roussanne| Basically use Allier but not too much new oak.

Pinot Noir| Allier and Troncais is the best combination here.

Shiraz| Chatillon for powerful Shiraz with lesser amounts of Allier and Tron-
cais. For medium bodied Shiraz use Allier and Nevers. A small amount of
Vosges can add a very interesting spice character in Shiraz.

Cabernet Savignon/Merlot| Nevers is the best choice here with possibly some
Allier.

Note that Sirugue Selection and Centre of France are good universal choices
especially if you have very small lots or wish to gain a more uniform result.
For those winemakers who wish to gain a slightly more subtle and elegant oak
profile in their wines we suggest you trial some 3 Year and/or Extra Tight
Grain.
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Five Generations since 1903

VINTAGE 2008| Notes from Ben Shaw, Sales Manager.
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Sirugue barrels continued their popularity among winemakers in all states including New Zealand, with most wineries underestimating their crop
sizes and requiring more oak.

This extra demand, together with an influx of new customers saw almost our entire stock allocation for Australia sold by the beginning of March.

The demand for quality oak will continue to increase and winemakers are urged to consider their requirements early to avoid disappointment.
I will be visiting most regions in Australia shortly and hope to meet with all winemakers to discuss their orders.

CHATILLON SUCCESS

Chétillon experienced another big increase in volume this year and is fast becoming our most popular barrel.
In Australia Chétillion is mainly used for Shiraz (all regions) though in Burgundy, where it originates, it is used for Pinot Noir.

, EQaws (EOGDOz w UUUUE Op &tiflan 20mpoddntasai®y@upwoll & Itké andenetic list for your region please contact me.

CLIMATE CHANGE & EARLY VINTAGES
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With this in mind, ordering earlier is essential to avoid delays. This year saw most varieties ripen very quickly during the sudden burst of hot
weather and caught everybody somewhat off guard. Many winemakers regretted not placing their orders earlier during this hot weather.

ORDERING DATES

As a guide, allow at least 10 weeks from the time of ordering until you receive your barrels. This time frame can vary a great deal when you con-

sider the cooperage takes a two week break over the Christmas period, plus unexpected shipping delays which occurred this year on two containers.
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Australian Port. Customs and Quarantine can sometimes request containers to be washed or x-rayed, which can delay a container for up to 4 work-

ing days.

All of these delays are annoying but unavoidable] UOWE OO OP wi OUwUT T ws UOI BRxi EUI Ez 8

CURRENCY OPTIONS

If you are unsure about these options please contact me.

VINTAGE 2009

We have been advised that some types of forest oak will be in short supply this year, and some types not available at all.

Unfortunately Bertranges will be unavailable due to a shortage of timber. Our Troncais allocation has been dramatically reduced, with half already
pre:UOOCES ww3l 1 wEOOxT UETT wUUTTT UUUWEUVUVOOOT UUwlOUawz"1 60UT woi wwUEOET zwbOwlE
Note that Troncais is not available in Hogsheads.

2008-09 Prices have risen by 3%.

We have also had to review our free in to store policy due to the pressure from freight companies, increasing their charges by 50% in the last 3 years.
In effect this means any orders under 6 barrels will be charged freight (at cost).

BARREL FINANCE

Whilst we welcome the use of finance, we really must have the details of your nominated financier before the delivery of your barrels. Postponing
information is probably one of our biggest administrative headaches as sometimes we are expected to re-write a sales invoice up to 3 times.



