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A SHORT HISTORY OF CHESTNUT GROVE

Chestnut Grove is a family owned boutique
winery, started by Vic Kordic who planted
vines on his Manjimup property some 25
years ago. What began as a passion for wine
has blossomed into an operation producing
award-winning varieties. Vic devotedly ran
the operation until his passing in 2001. His
sons Mark and Paul now head the vineyard
and continue to produce cool climate wines
with elegance and unique character.

A small boutique operation Chestnut Grove,
Peppermint Creek and Tall Timber Wines
are estate grown and bottled. Well known
for their acclaimed Merlot and Verdelho,
they are re-inventing what Western
Australia can produce and produce well.
Most people are yet to try good examples of
these two varieties from WA. One of the
unique techniques winemaker, Dave
Dowden is using is the application of
natural yeast to the Chardonnay and Pinot,
which  creates texture, subtlety and
complexity.

After a brief hiatus, Mark and Paul Kordic
have taken back the reins and infused
vitality back into the winery, clawing their
way back in tough conditions and the
current harsh wine environment.

With new look labels, branding and
packaging, awards for various wines
Chestnut Grove is set to return to acclaim.



TRUFFLE KERFUFFLE

AT FONTY % POOL
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newly renovated Fonty s Pool and was a roaring success.

Attendance was double what was expected to brave the typically cold
Manjimup June weather to support this event. Alongside Chestnut Grove the
Truffle Kerfuffle also offered a true gourmet truffle experience including truffle
tastings, local produce and food stalls and truffle hunts.

JURP &KHVWQ X Werspediveé Hhe/ Tiaffle Kerfuffle was a fantastic
launching point for people to experience our range of wines. Highlights of the
day were the Chestnut Grove Resrve Merlot, Pinot Noir and Ros é and the
Peppermint Creek Sauvignon Blanc.

During the festival our Chestnut Grove Liqueur Verdelho accompanied the
dessert served at the Southern Forest food Bowl Truffle Dinner, prepared by
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attending the Truffle Kerfuffle event again in 2012.

2011 OLIVE HARVEST ‘

In freezing cold, wet weather the Chestnut Grove
crew were out picking t his \ H D Wuniper olive

harvest for the fantastic olive oil produced by
Chestnut Grove. The trees were planted in the
194 -V RULJLQDOO\ IRU WhehlteG
very first olive oil was entered into the Royal
Easter Show it won a coveted Gold Medal and
the decision was made to continue producing
olive olil.

There are many styles of fresh Western
Australian Extra Virgin Olive Oil and they can
vary according to olive variety, where the olives
are grown, how they are processed and stage of
ripeness when picked.

Some oils are robust while others can be medium
or delicate in aroma and flavour. Generally,
harvest timing has a significant impact on oll
flavour. Olive oil from early picked olives is
usually robust in flavour, that is, bitter on the
tongue and peppery when swallowed. Oil from
late picked olives is usually quite soft in flavour,
delicate. Generally olive oil has a shelf life of 18
to 24 months after harvest.

Always store your Olive Oil in a dark, cool place
of even temperature. A good quality Extra

Virgin Olive Oil stored this way should remain
usable for up to two years from harvest date




