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Autumn 
Harvest has come and gone, over 60 backpackers and 

locals have cut more tubs of grapes than we have ever 

before harvested by hand at Pemberley of Pemberton.   

  The wines are at the wineries and the first bottlings of 

2014 are due to start in the end of May … we can’t wait to 

try the new Sunset Sauvignon Blanc Semillon  

We introduced you to - Aust CH. Blackboy Ted E Bear, in 

our last newsletter and are now able to tell you that he is 

the proud father of seven fat and gorgeous puppies, four 

chocolate, two black and one yellow girl.  Three are still 

available for sale if you need one.  

Pemberley of Pemberton had an enjoyable weekend at 

the Sunset Wine at Scarborough in February and made 

many new friends in the warm evenings by the beach! 

Pemberley was also the wine sponsor of the Rottnest 

Foundation Festival of Sail 2014.   

                            We have had a beachy few months! 
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The vines have given up all their luscious grapes 

and are now going into dormancy to have a well-

earned rest so that they can get their reserves up for 

next year’s crop.  They will get some assistance from 

David and Jan de Jager from Omnia Nutriology as 

they analyze  the soils and leaves to make sure that 

every mineral and nutrient that is needed by the 

grapes,  is added to the soil. We are then able to help 

the vines along and ensure that we produce the best 

tasting grapes  … well … hang it  ... in the world.  

Might as well aim high! 

The potatoes are all dug and have been eaten or 

made into frozen WA Chips. 

Then in a just a few weeks we will be back into the 

pruning once again. 

We will welcome back the annual pruner teams who 

are all on Uni. Winter  break along with a few 

newcomers from Harley’s classes at Murdoch. 

 

 

In The Vines  

 Harvest and rest. 
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HEADLINE 
SUBHEAD. SUBHEAD. 

SUBHEAD. SUBHEAD. 

 

 

 

 

 

New release: 

2012 Moon Merlot …. $130/ dozen 

Newly disgorged Lustre …  $240/doz 
 

Specials 

2013  Pemberley Sauvignon Blanc  $150/ doz 

Pearl Chardonnay  …  $100/ dozen 

 2011 Pindan Shiraz   ….$120/ dozen 

 

Cleanskins Available 
 

Chardonnay and Merlot … $75/ dozen 
 

  Sav Blanc Semillon  and  Shiraz -  $85/ dozen 

 

Order Form 

 

Pemberley of Pemberton 

104 Ockwell Road 

Box 107 

Pemberton   6260 

Western Australia 

rado@pemberleyfarms.com.au 

www.pemberleyfarms.com.au 
 

 

We are expecting our new wines,  

so it’s time to make some room in the cellar… 
 

 
We are offering free delivery in Western Australia  

and ½ price delivery for the rest of the country  
for all labelled case orders made in May. 

                  Call or email to arrange delivery. 
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