
 

 

Happenings @ Burrundulla 

Viticulture 101 
 

Vine Swine & Dine is back! September 11th 2010.      May 2010 

After the success of last year’s Vine, Swine & Dine Affaire we are ready to do it again this September.  

A bus will pick you up in town to enjoy tantalizing starters at Moothi while watching the sunset over Mudgee.  

Then you will be taken on to Burrundulla to enjoy a mouth-watering Ormiston Free range pork and 

Burrundulla beef dinner, and the evening will wind up at the picturesque Clearview Estate with delectable 

desserts and cheeses. Wines will be matched to the courses and each vineyard will offer two complimentary 

wines per person. Tickets $80 p.p. (includes bus).  To book phone Clearview Estate 02 6372 4546 
 
 
 

 

 The 2010 Vintage, in terms of management, was one of the most difficult in recent years.  The season 
started with very hot and dry conditions, and finished with wet and humid conditions.  Yields were lower 
and our vineyard management was tested to the full, however our efforts were rewarded with some 
excellent quality semillon, merlot, shiraz and cabernet fruit. 
Those who read the press will be well familiar with the prevailing national winegrape oversupply situation.  
Burrundulla has not escaped these conditions and this year we were left with significant amounts of unsold 
fruit in the vineyard. The industry as a whole needs to be proactive and in response we have made the 
decision to remove about 50 acres of chardonnay and shiraz vines. 
However, with adversity comes opportunity, and this year we welcomed onto the property our first 
syndicate of amateur budding winemakers, The Punchinellos led by director Andrew Cox.  The group  
enjoyed a weekend in Mudgee and collectively picked 3T of shiraz fruit, assigned it to a local winery, and will 
provide influence with making their own special style of shiraz, ready for drinking in around 2012.   This 
concept was featured in the SMH’s Good Living during April and can be read at 
http://www.smh.com.au/executive-style/top-drop/stopping-the-rot-20100406-ro4k.html 

Member’s Special 

Burrundulla Beef is now available at The Farmer’s Pantry! 
Grass Fed on the lush pastures of the Burrundulla river flats, the beef from the Burrundulla herd will fulfil 
the desire for local and traceable food and truly excellent beef.  The Cox family have farmed in Mudgee 
since the early settlement of the region and quality and prestige have always underpinned our  farming 
practices.  Unlike most beef on today’s market it has been aged to perfection for a succulent, delicious and 
traditional flavour. 
Try a Burrundulla beef & Ormiston bacon pie with a Spicy Shiraz or a Burrundulla open Steak sandwich with 
a Robust Cabernet Sauvignon. Come and taste the difference. 
Prime cuts of Burrundulla beef are available along with all your favourite cuts of Ormiston Free Range pork. 
 
 

 
Order any Mixed or Straight Dozen and you can get a case of our 2006 GX Chardonnay Semillon for $99 

 

2006 GX Chardonnay Semillon – Citrus & Melon aromas, upfront stone fruit palate, fruity crisp finish. 
Food marry with salad of baked ricotta, baby spinach and fresh pea’s with lemon & mint dressing. 
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