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Cellar Door Open Sundays at ‘Airlie’ 
70 Fletcher St. Castlemaine. 

Sun. 10th and Sun 17th Nov. 2019 
10 a.m til 4:30 p.m. 

Taste samples of my wines all aged to perfection in my cellar, 
plus clearance sale wines make our open days not to miss! 

Cheese, bread & lunch time sausage sizzle with caramelised 
onions will be available with tastings and please, bring your 

friends as all are welcome. 
Ph: 5470 5116— M: 0407 291 449 

Melways Map 509 ref: D7 (where the red star is!) 
GPS: 37.0529053 S      144.2385792  E 

 

Hello from ‘Airlie’. Richmond won the footy, the Melbourne Cup is 
looming and the ground is warming gently. It was 24C today and we 
are still hopeful for more rain for the garden.  I’ve been busy as usual, 
the Art deco cottage we relocated to the front block of land is complete 
and ready to rent or perhaps use for guests until next year and the 
continuation of our landscaping is bearing rewards for us. 
It’s time for another open day, this time over two weekends! and these 
may be our last, because I have been selling large quantities of my aged 
wines to a Chinese buyer. If they continue to purchase, it may well 
clean out the warehouse of all but my private cellar! 
The petanque court looks very inviting, so please make plans to visit 
us, indulge in some tasting, maybe buy some wines and enjoy the 
garden as you soak up the atmosphere of this beautiful part of the 
world. 
Cheers, Keith & Cheryl 

The spoils from my recent milestone 
birthday in Beaune, courtesy of my good 
friend Mark Oconnell. 



Vintage 2018 Bourgogne 

Aahh… my beloved Burgundy! It was wonderful to be invited last 
year to assist in the winemaking by my friend Mark O’Connell, 
owner of Clos de la Chapelle, so we packed our bags and headed 
over. Only to be thwarted by yet another extremely hot season and an 
early harvest, meaning we arrived just as the last of the grapes were 
being crushed. Never mind, still plenty to do! So I once again 
immersed myself in the daily process of monitoring ferments, plus 
more than a little tasting of the final product! Mark has a spacious 
apartment in Beaune so besides work we settled into a daily routine 
of coffee and pastries, tasty lunches and wonderful home cooking 
most evenings that was thoroughly delightful. Other than vintage, 
another reason for the journey was my birthday, they seem to arrive 
every six months now! So that was celebrated in style by sharing 
some wonderful wines highlighted by a 1964 Clos Veugoet courtesy 
of Mark. 
Great wines with great company are worthy memories. 
October saw us leaving Burgundy on a driving holiday to Strasbourg 
then following the French border towns south as far as Annecy. Sadly 
this also coincided with the northern European school holidays, 
meaning the towns were very crowded and busy, making enjoying the 
ambience of these charming spots difficult. After a week we were 
glad to head west across the Rhone to an area little known to us both, 
the Maconnais. Here began our true French holiday, it was beautiful, 
slow and welcoming. Renting a friend’s house in the tiny village of 
Tramayes, we at first wondered why anyone would choose such a 
remote location, it didn’t take long to realise the glory of this rich 
farmland and relax into the pace of such a delightful village. And the 
local wine defied it’s poor international reputation when we 
discovered several nearby Chateaux with high quality aspirations and 
welcoming owners, producing very affordable wines. Chateau 
Carruge became our favourite cellar door, their wines and some 
others, creating our private ‘cellar in the car’ for the rest of our 
journey. 
Our final stay for a week was a 15thC keep, alongside a mill on a 
babbling river at St. Piat. A tumble down array of buildings once 
glorious, had decayed over recent generations of neglect, and run by 
the canny and predatory skills of a surviving business woman. 

        Continued over page. 



Aware of her cost traps through the internet, we enjoyed the quiet, 
forgotten village atmosphere spending our nights by a roaring log 
fire (to avoid the electricity charges). 
With a final night dining in the local restaurant with no other 
customers, but merrily joined by the proprietor with some of his 
wine collection. After six weeks away, home was calling and it 
was time to depart for the return marathon flight to Melbourne. 
Cheers, Keith 

Evidence I actually 
did some work there! 

The rewards came later! 

My long term friends, 
the Bouzereau  
family fortunately 
found time during 
vintage to host a 
delightful dinner, 
commencing with 
freshly prepared 
garlic snails! 
And their cellar aged 
wines. 



BIG DISCOUNTS! 

You’ll have already noticed my prices have been reduced, but for 
my direct cellar door customers this Spring I will be offering a 
10% discount on all whole dozen lots purchased during our open 
days. No catches. So if you can’t make either Sunday, take 
advantage and order now using our free Melb. metro delivery 
offer. 

Yes, that’s 10% off all current release wines sold 
over Sun.10 & Sun.16th Nov. 

Magnums for sale (not available to post) 
1994 Cleveland vineyard Pinot Noir “Cuvee Exceptionelle” $200e   
    1st of only three from twenty vintages declared ‘Cuvee Exceptionelle’ as 
outstanding vineyard quality showing defintive terroir, remains one of the 
greatest Pinot Noirs made in this country. Complex, vibrant and elegant, yet 
powerful characters set World class standards.

 
1997 Cleveland vineyard Pinot Noir “Cuvee Exceptionelle” $125e   
     An excellent year offered deeply coloured fruit and fine tannins and a great 
example of Cleveland terroir. The wine is complex and silky in texture and 
remains a great food wine. 

2000 Cleveland Estate Pinot Noir $115e  
    The 2000 season was the fourth successive drought year with a cool summer 
and slightly wet autumn & produced wine with vinous dark Cherry and soft 
Rhubarb characters supported with sappy, earthy textures finishing with very 
fine tannins. The 750ml bottles were largely exported to the U.S. with very few 
being sold in Australia. 

Tasmanian Excitement 
We have recently attended several Pinot Noir wine events in ‘Tassie’. 
Great things are happening there and it’s all in the smallest of wineries. 
The discovery of some absolute gems of world class quality Pinot is 
exciting indeed and we are planning another journey soon, so I will 
update our discoveries through my newsletter in 2020—another reason 
to continue to subscribe. 
Cheers, Keith 



Keith Brien Premium Wines 
Order Form: min. 1 Dozen (mixed or straight) lots only delivered 

Price:       (single bottle/dozen) Bottles Dozens Total 

2016 Whitlands Riesling ‘Croucher’ v’yard     ($22/*$240) ……/………/……. 

2005 Vincenzo’s Old Vines Mataro/ Shiraz    ($25/*$276) ...…./………/……… 

2006 Vincenzo’s Old Vines Mataro/ Shiraz    ($25/*$276) ...…./………/……… 

2009 Old Vines Mataro  ($22/*$240) ....…./………/……… 

2009 Old Vines Shiraz ($22/*$240) .....…./………/……… 

1999 Pinot Noir The Winemakers Alms  ($30/*$330) ..….../………/……… 
 

Less 10%      $.................... 

Plus delivery cost (see window)      $........…………. 

Optional insurance (see window)   $..........………  

Total $....................... 
PAYMENT ENCLOSED: CHQ//MC/VISA 

Credit Card No      exp.date........./………. 

NAME.................................................................................……………. 

Address..................................................................................................... 

…………………………………………. Postcode............…………. 

Phone (BH).........................…………(AH).............................................. 

Email:.............................…………………......................... 

Special Delivery Instructions: (Free for Vic orders over our open days) 
................................................................................................................. 
…………………………………………………………………………………………………………………………………………………………………

…………… 
Mail to: Keith Brien Wines 70 Fletcher St. Castlemaine 3450 
Tel: (03) 54 705116 or M: 040729 1449 e-mail : keith@keithbrienwines.com.au 

FREIGHT RATES (Free for 2+ cases to same address Victoria) 
MELBOURNE $7.00 per case VIC COUNTRY $14.00 per case 
INTERSTATE $17.00 per case PERTH, WA $50.00 per case 
*INSURANCE: Victoria $7.00 All other States $10.00 
(Covers any breakages during transit. KBW takes no responsibility 
for breakages during transit of uninsured wine) 



1860 Chapel for Sale 
Yes, after nearly eight years we are selling our romantic little 
holiday house in Newstead, the old 1860 converted church. I 
finally convinced Cheryl that having a holiday house 15 minutes 
from where we live, is a bit extravagant! But she loves it, so it has 
taken some time for her to adjust to the concept, but now realises 
we should pass on the custody to some other appreciative owners. 
Many of you will have stayed there and it’s a gorgeous place, so 
should any of my readers be interested in owning it, please contact 
us direct for further details before it’s listed with an agent. 

Our old chapel 
remains the perfect 
holiday house or 
ready for the 
downsizing move 
many people are 
contemplating as we 
age. 



Soaking up the sunshine 
and views in Tramayes. 

We drank well as 
usual! 

Storing 
another stash in 
our Tramayes 

house, for study 
purposes! 

France 2018 



Please help improve my e-Newsletter 

Pleaseregister…    update ……   or  …..    remove 
my name from the K.B.W. e-Newsletter list: 

EMAIL: …………………………………. 

Return this form to:  keith@keithbrienwines.com.au    OR    
                

Keith Brien Wines 70 Fletcher St. Castlemaine Vic 345     M: 0407 
291449    

The Cure for Jet Lag 
All my life I have attempted to overcome without success, jet-lag during 
extensive travel overseas . But, after the last two European trips, we believe 
we have discovered the remedy. 
It seems the direct flights to Paris arrive early mornings so by the time you 
clear customs and reach your accommodation it is around 9-10.a.m. local 
time. An early check in, take a refreshing shower and then go straight out 
for a walk to familiarise yourself with the local restaurants within 20-30 
min walk, carefully observing the menus but particularly the wine lists! 
Many Parisian bistro’s have terrible wines on their lists. Once you find a 
combination of adequate food, atmosphere and some good quality wines, 
make a reservation for midday and continue your walk despite feeling tired. 

At midday, return to your chosen diner and order a half bottle of white 
Burgundy or similar whilst perusing the menu, pointing out to the waiter 
you are in no hurry and to open and possibly decant your selected bottle of 
red. 
Place food orders and ensure your meal takes a minimum of 3 hours to 
enjoy, perhaps a little Sauturne or Cognac to finish off and thank the water/ 
proprietor who by now you know quite well, and toddle off back to the 
Hotel, setting the alarm for breakfast service and go straight to bed around 
3:30 p.m.  This results in around 16 hours deep sleep and feeling back in 
the time slot by breakfast next day. 
Trust me it works both directions!!  
Good luck, Keith  
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