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Spring always feels like a period of
transition; moving away from the richer,
more structured styles of winter and
towards wines that feel brighter,
fresher, and more expressive.
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A Note from our Chief Winemaker
Alex Cassegrain

Spring always feels like a period of transition; moving away from the richer, more structured styles of winter and
towards wines that feel brighter, fresher, and more expressive. | chose to showcase wines where each are made from
two varieties for Spring, as this season blends the seasons of Winter and Summer into a symphony.

VWe are excited to introduce Pecorino into our portfolio. It's been grown in Italy since the 1500s, but by the 1980s all of
the commercial vines had been removed, and was thought to be extinct. Fortunately it was found in the wild, and has
been successfully cuttivated to over 2,500 hectares in ltaly today. Outside of laly, Australia is leading the way in it's
continued revival. | selected this decade’s two superstars of ltalian grape varieties, to craft the 2026 Edition Noir
Pecorino Fiano.

The style of the 2026 Seasons Spring Rosé reflects the success of the 2024 vintage, both containing a blend of
Sangiovese and Cabernet Sauvignon. The 2024 vintage was a subtle change from our typical style of Rosé, having
stemmed from a shortage of Sangiovese in New South Wales. The Sangiovese’s lively acidity and hint of spice creates a
refreshing and balanced finish, with the Cabernet Sauvignon offering a bold structure and rich dark fruits.

| chose to go for a slightly different flavour profile for the 2025 White Label Cabernet Sauvignon Merlot, compared to
previous vintages. Think the classic blackcurrants and dark fruits from the Cabernet Sauvignon but with an emphasis on
the underlying mint notes it can sometimes present. The Merlot balances this with juicy plum, and adds roundness to
the blend.

The soon-to-be-sold-out 2023 Edition Noir Syrah Sangiovese has received a 2025 encore, having held our #3 most
popular red wine for the last twelve months. The 2023 vintage was made from a surprisingly fruity Shiraz, a style which
| was able to source again for the 2025 vintage.

Lastly, | really appreciate the warm reception our Stone Circle Solstice White has received. While it is a little different
to what you would expect from Cassegrain Wines, we have seen so many of you use it to introduce your family
members and friends to our wines, and help us expand our offering to those looking for a lower alcohol, or sweeter

wine,

Alex Cassegrain
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Upcoming Events

Over the last 12 months, our Events Calendar here at Cassegrain Wines has continued to expand, with the return of
our exclusive Taste Degustation Dinners in May which was a huge success. The next four Taste Dinners are now
available to book on our website. We recommend booking soon as there are limited spaces available.

taste taste tasie taste

29th August 2026 29th November 2026 27th February 2026 29th May 2027

Every Sunday fortnight, the Mid North Coast Markets take place at the winery, with over 60 stall holders from across
the Mid North Coast.

We are also host to a whole range of creative workshops including Paint and Sips, Clay, Fused Glass, Photography,
Flower Arranging and more. We are able to facilitate private workshops for Birthdays, Hen Parties, Team Building and
more. Contact us if you'd like us to put on a specific workshop for your group.

To keep up to date with Events, Dinners, Workshops and all the other exciting things happening at Cassegrain Wines,
we recommend checking the What's On page of our website, which you'll find by scanning the QR Code below.

Front Cover - Photo by Sophie Brown www.sophieb.com.au
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New Releases

2026 Edition Noir
Pecorino Fiano

Region: Hilltops

Climate: Cool Temperate
Alcohol: 12.5%

Food Pairing: Sushi
Cellaring: Enjoy now

Winemaking Process

This was the first time we had the ability
to play with Pecorino so its was quiet the
journey albeit a lower vyield than
anticipated. Picked in the cool of night,
the Pecorino and Fiano were fermented
in separate parcels to ensure the
integrity of each variety before being
blended and prepared for bottling. The
Pecorino has a nice acidic backbone
which is beautifully balanced by the
softer tropical characters of the Fiano,
giving the wine many layers, with a nice
mid palate, and a savoury yet dry finish.

Cassegrain Wines

White

2026 Seasons Spring
Rose

Region: Hilltops

Climate: Warm Temperate
Alcohol: 13.5%

Food Pairing: Baked French Brie
Cellaring: Enjoy now

Winemaking Process

We chose to create a Sangiovese and
Cabernet Sauvignon blend to add a little
complexity to the wine, similar to 2024.
The Sangiovese was precisely picked to
be a little more acid driven and delicate,
and the Cabernet Sauvignon was picked
earlier than usual, for a lighter, fresher,
and more herbaceous flavour profile.
Both varieties were pressed gently and
fermented separately before the final
blend was created, giving this wine a nice
balance between fruit sweetness, yet
savoury finish, making it a wvery
approachable wine.



New Releases

2025 White Label
Cabernet Sauvignon Merlot

Region: Hilltops, Central Ranges

Clirnate: Warm Temperate, Cool Temperate
Alcohol: 13.5%

Food Pairing: Braised Lamb Shanks
Cellaring: Enjoy now or cellar

Winemaking Process

The intention was for the Cabernet
Sauvignon to showecase its typical flavour
profile of herbs, capsicum, blackberry,
and plum, as that leaner style is balanced
by the Merlot, which fills in the mid
palate quite nicely. Each parcel was
matured separately, with the Cabernet
Sauvignon split across a mixture of large
and small format oak, whereas the
Merlot was just in larger oak, due to the
soft, delicate tannins.

Red

2025 Edition Noir
Syrah Sangiovese

Region: Central Ranges, Hilltops
Climate: Warm Temperate

Alcohol: 13.5%

Food Pairing: Chicken with blue cheese
Cellaring: Enjoy now or cellar

Winemaking Process

Similar to the 2023, the 2025 Syrah
(Shiraz) was a bolder, fruitier style,
complementing the Sangiovese which
was elegant and bursting with flavour.
This made the blend quite a full bodied
style of wine and very much fruit driven.
Each parcel was fermented and matured
in oak separately for 10 months before
being blended. The Sangiovese was
matured in smaller oak whereas the
Syrah was in larger oak, to manage the
tannins and create space for the fruity
style to shine.
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Post-Tasting Reflection

2026 Edition Noir
Pecorino Fiano

Did you experience...

Jasmine, white peach, pear, citrus. Textured, crisp acidity.

Now you should try...
« 2025 Edition Noir Fiano - Honeydew and citrus blossom, with a hint of hazelnut. Crisp acidity.
« 2026 White Label Verdelho - Fresh lemon, with a hint of dried spice. Savoury, crisp acidity.

2026 Seasons Spring M:C N @
Roseé e

Did you experience...
Strawberry, red cherry, rose petal. Savoury, crisp acidity.
Now you should try...
« 2024 Edition Noir Pinot Vierge - Stone fruit, pear, grapefruit. Savoury palate, crisp finish,
« NV Stone Circle Solstice White - Bright. Green apple, pineapple, pear, with a hint of rose petal.

oy pitn g — B
Cabernet Sauvignon Merlot f

Did you experience...
Blackcurrant, dark fruits, plum, with a hint of mint. Subtle French oak.
Now you should try...
« 2024 Seasons Winter Cabernet Sauvignon - Rhubarb, blackberry, with a hint of roasted capsicum. Robust.
« 2025 Edition Noir Malbec Shiraz Cabernet Sauvignon - Blackcurrant, black pepper, tobacco leaf. Integrated oak.

2025 Edition Noir
Syrah Sangiovese o

Did you experience...

Pepper, blackberry, mulberry, earthy, vanilla. Soft tannins, savoury finish.
Now you should try...
« 2024 Edition Noir Chambourcin - Blackberry, cherry, with a hint of spice and mocha.
« 2025 Edition Noir Pinot Noir - Strawberry, cherry, hint of earthy notes. Delicate tannins, subtle oak integration.
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The Story

Our continued focus is to offer a portfolio of wines
that reflect both tradition and evolving tastes. This
season marks a new step in that journey, with the
introduction of a sweeter, low alcohol style of wine.

This new wine combines the two most requested
wine styles by our Club Cassegrain members and
customers; a wine sweeter than our current
portfolio, and a wine that is low in alcohol.

Variety Composition

Chardonnay Wine Verdelho Grape Juice
25% 25%

Verdelho Wine

h .
Chardonnay Grape Juice 5%

25%

The Stone Circle Solstice White bridges the gap
between our Grape Juice, and our Stone Circle
wines. We see this as the perfect wine for people
new to wine, if you are looking for something
lighter, or to share with your family and friends.

Cassegrain

STONE CIRCLE
SOLSTICE WHITE

Region: New South Wales
Alcohol: 5.5%

Food Pairing: Apple tart
Cellaring: Enjoy now

Green apple, pineapple, pear, orange blossom, with
a hint of rose petal. Savoury, balanced acidity.

Made from a four-part blend of Verdelho Grape
Juice, Verdelho Wine, Chardonnay Grape Juice, and
Chardonnay Wine. The inherent sweetness is
balanced by the acidity and savoury profile of the
wine,

The label is an homage to our labels in the 1990s,
borrowing the iconic depiction of the maritime
climate of the Hastings River.

The colours are a modern interpretation of the
original colour scheme, and make way for future
additions to the Solstice family.
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