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AT A GLANCE

FOUNDED HECTARES UNDER VINE
Leeuwin Estate founded in 19v#&rmland purchased 121 ha, elevated 47m to 85m above sea level
by Denis & Tricia Horgan in 1969; vineyard site identified

by Robert Mondavi in 1972 LABELS

Art Series, Prelude Vineyards, Siblings
FIRST PLANTINGS

1975 DISTRIBUTION
Over 30 international markets

REGION

Margaret River, Western Australia SUSTAINABILITY

NS Sustainable Winemaking Australia accredited since 2011
The Horgan familysecond and third generations ESTATE EXPERIENCE

VARIETIES Restaurant, Cellar Door and Art Gallery

Chardonnay, Riesling, Sauvignon Blanc, Cabernet
Sauvignon, Shiraz



MILESTONES

1969 1979

Denis and Tricia Horgan purchase the cattle Leeuwin Estate enjoys its first commercial

farmland that becomes Leeuwin Estate. vintage.

1972 1980

Napa Valley winemaker Robert Mondavi Decanter awards its highest recommendation to [\

identifies the site as ideal for premium wine . 1980 Art Series Chardonnay in an
and mentors the Horgans. ; : : ;
international blind tasting.

1975
The first vines are planted by hand, a FARAX : : : ;
programme continuing over five years. Three generations of the founding family, wines
in over 30 markets worldwide.
(el
The winery building opens, with statiethe- Robert Mondavi and Denis Horgan

art facilities.



OUR STORY

x1JWes RUWEY q¢ qWWRt WYUWWYnW~¢l Nel WqWAR21JI Kkt WnYe Ul RUNLWN ¢
wineries- internationally recognised for wines of purity,

elegance and longevity, and for an estate experience that brings

together fine wine, art, food and place.

Established by Denis and Tricia Horgan on former cattle
farmland purchased in 1969, the site was identified in 1972 by
legendary Napa Valley winemaker Robert Mondavi as having
exceptional potential for premium wine production.

Since its inception in 1974, Leeuwin has pursued an enduring
mission:

NYIGI YT e HIJIOs RUIJY IO 6 ¢ qqol ¢ Ut HOs Ra 6 KOa 613 IOH It q FOR U HOq 6
51 YeNG6Oq6JGal t 2RqOYNIOU+FHIJGAGWUHIILCD



LEEUWIN TODAY

The Estate is under the stewardship of the second and third
generations of the founding family, led by Joint Chief Executives
and siblings Simone Furlong and Justin Horgan.

Leeuwin wines are represented in leading restaurants
and wine merchants across 30 markets worldwide.

N6 1JWs R U Idawardwinting RéstaRant, Cellar Door and
Art Gallery have helped define Margaret River wine tourism
and remain central to how the brand is experienced.
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LEEUWIN ESTATE

MARGARET RIVER
WESTERN AUSTRALIA ®
277 km south of Perth - 3 hours by road

AUSTRALIA

Margaret River

INDIAN OCEAN

WESTERN AUSTRALIA

J

e Bunbury

Hugged by the Indian and Southern Oceans on three sides,

the Margaret River region enjoys a classicall
Busselton . & _ g ‘ 7oy , ) o
Mediterranean climate with a moderating maritime

MARGARET RIVER | influence.
WINE REGION |

-~ LEEUWIN ESTATE

Margaret River, Western Australia

Augusta 0 50 100 KM

SOUTHERN OCEAN



TWIN OCEANS

Hugged by the Indian and Southern Oceans on three sides, the
vignerons of Margaret River enjoy a classically Mediterranean
climate with a moderating maritime influence.

Late morning sea breezes keep the vineyards cool through the
growing season and provide exceptional consistency for
producing fine wines vintage to vintage.



CLIMATE

YPEWYnW~¢l N¢el DqWAR21JI kKt WecUUec¢cdWl ¢RUNEcOGOWRY W WHIIR2 IJT LWI
and spring, with very little rain falling during the ripening period.

Mean daily maximum and minimum summer temperatures are
very similar to those of Bordeauxhowever the Margaret River
season opens slightly earlier and closes slightly later, giving
greater latitude for fruit to ripen.

U~c¢cl Ncl DqOAR21IJ1 IO6¢t HOq6 1JKOG Yt qiol G RE HGWKORGRGC qlJOYnIO¢ G G H0q 6 I
regionsiindeed alllY n KO 21t ql ¢ G R¢ g CO
James Halliday, Wine Companion



ANCIENT SOILS

The geology of the Margaret River Wine Region is dated as perhaps the oldest
YnWag6 JWEC!I qé6kt W2RaqRHA2Gqe!l caWl JNRYUY Alls Raé WRat WNI ¢cURqUWe O WRUWRY
between 1,130 and 1,600 million years old.

NG6WWEY qecqllkt W YRGY Ws I BWnY!l GUT Wn!l YO W6 W WEYOGGYt RqRYU WY nWaé6 JWe Ul
CambrianGraniteGeneigof the >546million-yearold Leeuwin Complex).

These free draining solils are typically red brown gravelly sandy loams to sandy

clay loams, with lateritic iron rich pisolites scattered throughout the soll

profile.

Soil clay content increases down the profile tolbealvn medium clay. The
depth to clay subsoil varies across the vineyard but is generally deeper on the
hilltops and shallower in the valleys.

U~cl N¢cl WqOAR21JI ntoct IORG Y DIOgYOGe !l ¢ 1 Rt 1IJKOct 1Of 106 ¢ 2 WIOH 13U OY U 1O | 10z
aql ¢c21J0t Cn
Jancis Robinson



4 W e

e
g L
) a4 \
Pyt Sop Se -y
o ke ClIORR e
ol e

4 e al
% Ll la s JRYE




VINEYARDS

LANE WILLIAMS VITICULTURALIST
LEEUWIN ESTATE COORDINATES4°MM" N T' EMIQINNTP E

AGcUqll Wn!l YOWNPTPAWXx WWJes RUKY WYl RORUcGW2RUB! ¢ Tt Wel 13wl
rolling hills shaped by the Boodjidup Brook creek system, where

ancient gravelly loam and sandy soils, elevated between 47m and

85m above sea level, provide the foundation for wines of clarity,

textureandags Y| q6 RUIJt t OW] e RT UI WH! W6 WWGE RG Yt YG6! W6 ¢
Cl JWN! YsUAWUOYqUWacecl Dk AWaq6 JWEY q¢ qPU WG] YI 2 HIJt W96¢ !l |
Sauvignon Blanc, Cabernet Sauvignon and Shiraz, with its vineyards

accredited by Sustainable Winemaking Australia since 2011.

q Whs RU
Y00

Uuc! ¢




SUSTAINABILITY & NEW PLANTINGS

x 1312 5 R U k-daylidtidUltutal pkllosophy is founded on
stewardship of the land, environmental sustainability and
regenerative viticulturentegrating holistic ecological practices
into vineyard management to enhance soil health, biodiversity
and vine resilience.

N6IWWEY qc qkt WY!I RNPRUcOGW2RUM! ¢l T+ Ws Wl BWGGeUqT Wnl YANOGOTI
2019 Leeuwin has cultivated over 35 hectares of new plantings,

incorporating 50 years of knowledge in clonal selection, soils,

sites and aspects.

i 6ROINVDWHYUgqRUz2RUNWx WWes RUKt W WGagqcecqRYUWNY! WI+FHWGgRYUEC |
Chardonnay and Cabernet Sauvignon, there is an additional

nYHezt WYUWq6 W InRUWVAGWUqWe UT WPW2YdeqRYUWYnWaé6 JWEY q¢ aqllk i
Shiraz.



WINEMAKING

PHIL HUTCHISON SENIOR WINEMAKER
DAVE BURSEY WINEMAKER

xJWes RUKY Ws RUDGet RUNWeUT W2RgRHz2Ogea!l ¢cldlWg¢ecat WHI RUNWH Y !
precision and deep estate knowledge to every vintage.

The team works collaboratively from vineyard to winery to
produce siteexpressive wines that capture the purity, clarity
and character of the fruit, while respecting the legacy of those
who have shaped the Estate before them.



CLONAL FOUNDATIONS

CHARDONNAY- GIN GIN CLONE CABERNET SAUVIGNONHOUGHTON CLONE

Leeuwin's Chardonnay is planted entirely to the Gin Gin The Houghton selection is the most widely planted Cabernet
clone, an early French importation refined on the Estate.  clone in Margaret River; at Leeuwin it is matched to lean,

gravelly soilshat hold vine vigour in natural restraint.
CLONE CHARACTERISTICS

The clone gives na_ltural frl_ut V\_/elght on the palat_e, so the CLONE CHARACTERISTICS
wines need less winemaking influence and retain pure

vineyard flavour. Low vigour, small berries and low yields produce wines of

medium to full weight with ripe skin and seed tannins and
HEN AND CHICKEN great intensity. Vertical training and leaf removal build the dark

Bunches are small, typically 70 to 100 grams, and set berry character of the finished wine.

unevenly large and tlny berries side by side, the effect + -~ ) 1 y

t UYsUOWet WAGRGGW!I ¢UT ¢eNPAWY!I WhéWdUWe Ul WR6RAL JUKOWNG W dcddldl
berries carry more skin per drop of juice, concentrating

flavour and acidity.
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THE PORTFOLIO

Leeuwin releases its wines under three labels.

ART SERIES

The most opulent and age-worthy wines
of each vintage. Labels are adorned with
paintings commissioned from Australia’s
leading artists, with the originals
displayed in the Estate’s Art Gallery.
Leeuwin Estate Art Series wines have
received extensive global recognition and
are highly sought amongst collectors,
with Art Series Cabernet Sauvignon and
Chardonnay included in the Langton’s

Classification of Australian Wine.

PRELUDE VINEYARDS

Representing the benchmark varietals of
the Margaret River region, Leeuwin’s
Prelude Vineyards Chardonnay and
Cabernet Sauvignon are site expressive
wines that encase the purity and clarity of
fruit with a style that is readily expressive
for earlier enjoyment. Sitting alongside
the Art Series wines in the portfolio, they
are the first releases of these varietals
from each vintage and have also

appeared in Top 100 lists.

SIBLINGS

Approachable, vibrant wines,
representing the Estate’s earlier drinking
style of Sauvignon Blanc and Shiraz. The
Siblings label represents the four
generations of the founding family leaving

their footprints on the Estate.



RECOGNITION

x WIJes RUWEY q¢ qlkt W JGe q¢
recognition and collectability at the highest Ievel. '

Art Series Chardonnay and Art Series Cabernet S‘
HYqé6 WRUFAGaT T WRULWa6WLWGIT

et ql cGRcecUW RUKAWI 3G 13t W
after wines based on consumer demand, colle‘tability
prices fetched at auction.

V4 rr

| qWENI RIJL W9 6¢I T YUUCL
9dc¢ctt RnRIIT kAW 13+ 131 2131
desirable wines.



INTERNATIONAL ACCLAIM

WINE SPECTATOR (USA) DECANTER (UK)
| qWEII Rt W9 6¢!I T YUUe! W6ct Wnidc|qe I=IMNMRIO I adUE W0 IRRd Y9 t¢ AHUld WiandLiE L& e
on numerous occasions the 2011 vintage ranked #5 in 2015, i RO WY nWgdéWWolWe!l kAWn! YawWwayYl |

with scores as high as 98/100.
JAMES HALLIDAY 'TOP 100 AUSTRALIAN

WINE & SPIRITS (USA) WINERIES
f OT e Hq T WRUq VY Wa 6-6) RIG & HIG S VUG bhi NP K1 110 RN OIQHINE I BOE Ha e HOIJ2 131 ! 1On ¢ H1Jq tOY
qéIWoINE!l K 6Waqé JW=MNMW | qWENI RIJt WY& HIIIOER RILE ¢05 2 QBTEVOWUE G 1IT We Y

q6 IJWh NMMW7 13t qWi RUIWY WYnWagd6dWoe el kIO
JAMES SUCKLING, 2016

ROBERT PARKER, THE WINE ADVOCATE u N6 1JHO~ArYeaut Ut 6 R G T HO97 pdidts, 2018 Arc T R ¢
u8UINKYNIg6 JIOHIIUHGSGGCE! t1 e lORN roU\"(;a] IOG&iesIORbgrnat$avigidn OGY RU q tos RUIJI ! HOR |

~¢cl Nel DgOAR21J1 oCO
BEYOND WINE

The Estate has received numerous awards for its Restaurant ar
qYel Rt AWl YRUnY!I HRUNWR gt WGY
estate experiences.



THE ESTATE EXPERIENCE

Open Daily, 10am- 5pm

THE RESTAURANT CELLAR DOOR

Exceptional seasonal Western Australian produce matched Tastings and cellar sales daily, with beHimetscenes insight
with current and museum release Leeuwin wines, into the Estate and its winemaking.

overlooking a meadow ringed by majestic karri forest. Open

daily for lunch. WINE AND FOOD EXPERIENCES

ACCOLADES Going beyond the cellar door, the Estate hosts a program of

guided experiences: museum wine tastings in the Art Gallery,
tutored flights tracing the ageorthiness of the Art Series
wines and seasonal dining experiences.

TRegional Restaurant of the Year 20Z6e West
Australian Good Food Guide

tDan Gedge, Leeuwin Estate Head Cligional Chef of
the Year 2023 The West Australian Good Food Guide

13 Stars The West Australian Good Food Guide 2026 CEE AlRT EALLERY
Browse paintings and artworks behind the Art Series labels,
including paintings by renowned artists John Olsen AO, Arthur

THE WEST AUSTRALIAN GOOD FOOD GUIDE Boyd, Sir Sidney Nolan, Fred Williams, Robert Juniper and

uNG I It q¢ el ¢ UageRdedsitons o e 1J q FOrmantesillkRnS.1J

b qc ql3ORUqUI Uc qRYUC GIORUKqUIUY! el Wqlogd Yl YenN6d! IOYNnIORat KOGET ¢ HIJA(



