
DIXON CREEK BLENDING REPORT:  AUGUST 19TH 2012 
 

President Bob set off from Torquay at 6.00 am to join Brian Fogarty at 7.30 am 

in Glen Iris. We arrived at 8.30am at the Yarra Glen bakery to pick up the highly  

recommended sourdough bread to serve with cheese during the blending. 

 

On arriving at 8.45am, we were joined by our host Graeme Miller and his dog in the 4-wheel-

drive vehicle descending through the vines from his home further up the hill above the winery. 

Graeme explains that most of his 75 acres of vines have been pruned and apologized for the state 

of his driveway leading to the winery.  He had just spent $1,500 on several loads of gravel to see 

most of it washed away with heavy rain two days ago. 

 

We were soon joined by Di and Graeme Lofts at 9.00 am. Together, we set up tea and coffee in 

the tasting room, with sourdough bread and local extra virgin cold press olive oil, provided by 

Graeme Miller for all to enjoy. Then came our new Committee Member Kandy Xu, husband 

Anndy and Jenny Dennehy. Kandy and Jenny handed out name tags and collected any 

outstanding monies. It was wonderful to see all 28 people turning up on time, especially early on 

a Sunday morning in winter. 

 

Bob introduced Graeme Miller and we began the conducted tasting of his range of wines in the 

tasting room. We started with the Methode Traditionalle 2006 Cuvee Brut, a wonderful example 

of an Australian sparkling bubbly of 55% Pinot Noir and 45% Chardonnay. How good was that 

with the local Cabritta sourdough bread first thing in the morning? While tasting, we could all 

see the barrel room below, with trestle tables and chairs set up amongst barrels and vats ready for 

the blending program. Di had already arranged the glasses, bread and cheese plates, tasting notes 

and Graeme’s wines for blending. 

 

Graeme was ably assisted by Paula, who followed on with a tasting of the 2010 Pinot Gris and 

2009 Sauvignon Blanc, both of which were excellent examples of Graeme’s craft. ‘Serious’ 

drinking came with the next two wines, the 2006 and 2008 Chardonnay. The 2006 was bottled 

under cork and the 2008 sealed with a Stelvin screw cap. There was a remarkable difference 

between the Chardonnay under cork and the other with the screw cap. There was a mixed 

opinion about which was the best of the two. I think it was split at about 50/ 50. 

 

The last couple of cases of the 2004 Shiraz provided our next sample, followed by the newly 

released 2006 Shiraz. Graeme explained that there was not a lot of Shiraz grown in the area and 

that his preference of maturing it in American oak rather than French oak gives it a nose of ripe 

berry, coconut, cedar and mocha and a palate of intense blackberries and mocha. The other red 

wine varieties in his range were not sampled as Graeme said we would be using them in the next 

few minutes downstairs. With time marching on, Graeme suggested we move down to the barrel 

room to commence the blending, which was the main purpose of our visit.  

 

Let the blending begin!  

With tables set up with 8 chairs to seat two teams of 4 people, each group of 4 people had 4 wine 

glasses and one 250 ml measuring cylinder. Graeme provided one bottle of each blending wine 



in the centre of the tables - Merlot, Petit Verdot, Cabernet Sauvignon and Cabernet Franc. He 

apologised for not being able to provide the Carmenere, but felt that its absence would not affect 

the blending exercise. 

 

The groups of 4, having sampled the 4 blending wines, then had to record their description 

and characteristics of them to determine how each wine would influence the blend. Graeme 

spoke of the art of blending and explained that what we were trying to achieve in our blends was 

a French Burgundy style, which was better known in the past as English Claret. 

 

Great excitement, chat and laughter followed as everyone got down to the business of accurately 

recording and measuring the components of their 100 mL sample. While this was all happening, 

Graeme circulated around the tables, providing help to all those who required assistance. A 

spokesperson from each group of 4 then reported on their table’s best sample. There was great 

variation between the best of the blends and it was impossible to choose a single ‘winning 

blend’.   

 

After everyone had their say, Graeme produced his flagship wine, the 2007 Quatrain, a blend of 

78% Cabernet Sauvignon, 10% Merlot, 9% Petit Verdot and 3% Cabernet Franc. This was 

a blend that was similar to what we were aiming for.  

 

Bob thanked Graeme for a most wonderful experience and we all ventured back upstairs to the 

tasting room for further tastings and purchases. 

 

The day concluded with everybody arriving at 12.30pm at the beautiful National Trust classified 

Yarra Glen 1888 Grand Hotel for a delicious lunch and great wines, many of which were from 

the Yarra Valley. A nice addition to the day was Di providing a small cake and candle as we 

sang “Happy Birthday’ to long time member Renate Ellis to acknowledge her ‘significant’ 

birthday the previous day. 
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