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2025 Frankland Estate Single Vineyard Release

The cycle of vineyard life never pretends that time
stops; vines grow, wines evolve, and we get older—
and, hopefully, wiser. An annual wine release, however,
seems to challenge that truth, calling for a neatly
packaged version of events culminating at a fixed
time. Milestones have the same effect; the 2024
vintage, which produced this edition of Isolation Ridge
Riesling, marked a quarter of a century since siblings
Elizabeth and Hunter Smith worked their first harvest
together, effectively writing the opening scene of
Frankland Estate’s second-generation act. 

Perhaps it begs the question: Where are we now?

Here’s the funny thing. We are very clear about our
values and what we hold dear. But when you live and
breathe a vineyard—when your raison d’être is to
regenerate, elevate, and faithfully portray a living
thing—it becomes obvious that nothing ever sits still.  
As we present five wines based on four distinct grape
varieties from three different vintages, it might be
reasonable to ask which best expresses the essence
of Frankland Estate, Isolation Ridge and the Smith
Cullam family. 

The best answer? All of them.

Olmo’s Reward is a good place to start. A natural
tendency to put things into pigeonholes makes this
one tricky to explain. This heartfelt wine is perhaps our
most familial. Judi and Barrie’s three vintages in
Bordeaux were foundational for Frankland Estate.
Barrie would talk with boundless fondness about
Cabernet Franc and its magical development with
bottle age. Our wine’s name—a nod to Harold Olmo’s
prescient cheerleading of Frankland River’s
winegrowing potential—is another throwback to its
origins. 

The wine has changed from a more traditional
Cabernet Franc, Cabernet Sauvignon and Merlot
blend to more of a showcase of Isolation Ridge
Cabernet Franc—a wine whose reference point is not
France, nor even Frankland River, but solely our home. 

It’s hard to pigeonhole precisely because it’s so
heartfelt, personal and distinctive. It retains the
elegance and midweight charm of our parents’
vision, but its ageworthiness is allied to a more Loire-
like sense of vibrancy and energy. 

The Franc in 2022 was aged entirely in foudre for the
first time, which has really dialled up its brightness,
and we find an uncommon balance of flesh and
structure to this grape in our dirt. Our best Cabernet
Sauvignon frames it with tannin and shimmering dark
fruit, and Mourvèdre is a novel touch that brings
earth and spice. It is such a pleasure for the three of
us to taste, discuss and compose this blend. The
result is always original and shifts its accent over
time—and yet remains utterly recognisable.

Then, there is the Syrah. It’s 10 years since we went
against the grain to give this grape its Rhône styling,
not because it takes its cues from France but
because our climate and soils naturally give us an
aromatic, velvety, savoury, medium-weight style that
we have leant into with the winemaking. Long
hangtime, cool, shallow ferments, gentle extraction
and patient maturation allow our long autumn, cool
nights and ironstone soils to shine in these wines.

The cool, late 2023 season has given these reds
gorgeous freshness and effortless detail; you could
sense the texture and density just chewing on the
grapes!

Isolation Ridge Syrah is an expression of a couple of
blocks and two clones. One is the old Houghton
clone, the other the 470 Hermitage clone we grafted
over in 2017. The latter gives bigger berries with
youthful, red-fruited vibrancy at lower potential
alcohols, helping us achieve gracefulness in
exuberantly perfumed, full-flavoured Syrah. The
combination has every right to consider itself
emblematic in its pure fruit, ferrous minerality,
peppery spice and seamless, juicy length.
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And yet, what could be more elemental than the
SmithCullam Syrah? It bears the family name, is only
made in exceptional years (2020 was the last edition)
and comprises only destemmed Syrah grapes from
the original 1988 plantings. This is all Houghton
heritage clone, which is deeply reflective of WA in
every way. We see all the balance, complexity and
succulent drinkability of Isolation Ridge in a wine of
more singular impact, stoniness and sinew. Which one
is more Frankland Estate? Both!

Rounding out the ’23 trio is Mourvèdre, the third
outing for this wine under the Isolation Ridge label.
Maybe the new kid on the block is yet to earn its full
provenance stripes? In fact, Mourvèdre’s arc is
shaped by foresight, patient observation and trust in
the site. It thus feels distinctly representative of
Frankland Estate. 

The vines were planted in 2004— a Frankland River
first for this variety—and are a continuation of Judi and
Barrie’s pioneering curiosity.

With no predecessors in the region—and no desire to
make a facsimile of somewhere else’s style—we have
let this grape settle in, learned its quirks and
embraced those idiosyncrasies in what is a compelling
and contradictory wine. It’s a late-ripener—in the cool
autumn of 2023, we wondered if it would ever get
there—but we have learned that we can pick it with
fully realised flavours and ripe tannins when the pulp
and pips are still green. Younger oak flatters it without
leaving a mark on distinctly pretty red and blue fruit,
and the ironstone soils have an affinity with its
inherent spicy earthiness. This latest rendition has an
Italianate slant that we really like. 

Finally, from 2024, we have Riesling. This is the grape
most people instantly associate with us, and we’re
honoured by the association. Our coffee rock, pristine
air, warm autumn days and cold nights give us a great
head start, but our love of Riesling runs so deep that
we feel a responsibility to bring out its x-factor.
Balanced yields, long hangtimes for a full flavour
spectrum, and ripe, resolved acidity are part of the
puzzle. The warm 2024 season threw up its
challenges. We had to rely on the resilience of the
vines from more than 15 years of organic farming. An
easing of temperatures later on and judicious picking
helped us retain the driving natural acidity we crave,
and we took great care with the free-run juice from
the small berries to ensure crystalline fruit textures.
This Isolation Ridge Riesling serves as a symbol of
what we Do.

So, no single wine bears the essence of Frankland
Estate. But individually and collectively, this suite of
releases says a great deal about us, our pride in what
we do and our love of where we live. Most
importantly, we hope it says a lot to you—about
conviction, contemplation and the convivial joys
nature can provide.

‘I feel this could be one of our strongest releases as a

suite of wines, Riesling from a dry vintage showing

impressive intensity and drive through to the red

wines of 2023 which many in Western Australia are

touting as one of the strongest vintages in many

years, the Mourvèdre and Syrah are testament to

this. Together with the Olmos from the 2022 harvest

highlights just how we have been blessed with such

strong vintages over the past 5 plus years.’    

- HUNTER SMITH
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Plaudits from
the Pundits

“Rarely does such a youthful
riesling come to the glass with
this high level of class and
complexity. A lovely melding of
the aromatic, the citrus and the
apple fruited is here together
with a charming spiciness and
mouth-wateringly bright acidity.
Crab apple, red Delicious apple,
lime zest, lemon, citrus, spice,
white pepper and ginger mix
and play with a lovely delicate
fragrance of jasmine. 

Acidity is always an integral part
of Isolation Ridge riesling,
bringing both tension and a
filigree fine basis for a palate
that shines in 2024 with a little
more spice, a little more
piquancy than usual, and a
seemingly less obvious touch of
savouriness. It’s a beautiful
wine, unforced, naturally in
balance, fragrant, enticing and
long in flavour. 

History dictates it will age a
treat, but then one taste now
also tells you it is ready to go . . .
your choice..”
 - 96pts, Jeni Port, Winepilot

Our latest reviews.

The majority of the wine fermented in stainless steel with
5% barrel-fermented Riesling from our Outback and North
Pole blocks. All components were kept on their lees for
eight months before bottling for additional texture and
complexity. As always, spectacular fruit came off our 
old-vine (1988 plantings) Olive, Pole and Outback blocks,
containing both the Geisenheim clone and Houghton’s
WA heritage clone.

The Isolation Ridge Riesling is always the best wine we
can produce from our vineyard in any given year. Yields
were low in 2024, so the total make was reduced by 25%.
Citrus blossom, wet stone and smoky talc notes waft over
a particularly wide spread of fruits: red apple, corella pear,
lemon, kaffir lime, tangerine and grapefruit into nectarine.
It’s zesty and tight on entry, a wash of pure fruit given a
bracingly refreshing edge by pleasantly sour fresh citrus
juices and a hint of lemongrass. 

It has crystalline juiciness with a clear, precise saline bead
of acidity. There’s an edgy purity to the medium-bodied
palate, then that stony length—channelled arrow like
—with a deceptive power and texture to the fruit. 
There’s a nice, skinsy-like bitterness too; a splash of tonic,
lime and mandarin with a sprig of herb on the long finale.

2024 Frankland Estate Isolation Ridge
Vineyard Riesling 

96pts - Jeni Port, Wine Pilot
96pts - Cyndal Petty, Wine Pilot
95pts - Gary Walsh, Wine Front
95pts - Stuart Pigott,
Jamessuckling



“Lime, apple, jasmine tea,
something a bit stony and
saline too. It has flavour and
texture, and while it’s maybe
it’s a little less racy in acidity
than some releases, it’s still
beautifully balanced, and I
kind of like the softness and
inherent drinkability that
comes with that. There’s a
little chalky grip, and the finish
is juicy, perfumed and long
with just a little grapefruit pith
bite. It’s distinctive and
delightful. Yum”

- 95pts Gary Walsh, The Wine Front 

Plaudits from
the Pundits

“A very exciting dry Riesling
with abnose of chamomile,
yellow grapefruit, lemon
blossoms and fresh garden
herbs. Great concentration
and textural complexity. The
interplay of the fine tannins
and pronounced stony
minerality with the creaminess
from maturation on the lees is
beautiful. The touch of grape-
fruit-pith bitterness
accentuates the drive in the
long, positively austere finish.”

- 95pts Stuart Pigott, Jamessuckling.com

Our latest reviews.

“On completion of my first sip, I leant back, crossed
my arms, tilted my head, and let out a wry smile—
soft and relaxed, like a resting hammock.

As always, this wine kills. Leaning further toward
savoury characters than the ’23 vintage, I enjoyed
the punchy floral prettiness and overall intensity. A
bouquet of white peach, tangerine peel, green
mango and lime. One of the many parcels sees oak 
(5% of the total makeup), and the wine spends eight
months on lees before bottling—building a slatey
texture and complementing the tight framed,
puckering acid. 

Pith, chalk, pressed lavender and mandarin—it’s a
fruit salad breakfast in the Mentawai Islands. This is
one of Australia’s best-value wines, and once again,
Frankland Estate is pushing boundaries in the
vineyard and the industry—redefining what
Australian Riesling can look like—and they’re doing it
from WA. This wine doesn’t need food, but an
autumn nectarine salad and poached chicken would
pair nicely.”

 - 96pts Cyndal Petty, Winepilot

2024 Frankland Estate Isolation Ridge
Vineyard Riesling 

“This is one of Australia’s best-
value wines.”

MAY 2025
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Plaudits from
the Pundits

This is a very fine rendition
of Mourvèdre. It’s medium-
bodied, dusty and spicy,
with fragrant dried herbs,
red and blue fruit, liquorice
root and dried flower
perfume.

There’s a little grilled meat,
toasted hazelnut, and
orange peel, with a bright
finish of excellent length.
Oh, and the quality of the
tannin, I forgot to mention,
is so lovely, a sort of fine
brick dust texture to it. It’s
under-stated, and quite
wonderful.”

 - 95pts Gary Walsh, The Wine Front

Our latest reviews.

This wine comes from the oldest plantings of Mourvèdre in
Frankland River, planted in 2004. In the early years, we used it
mainly as a blending addition for Shiraz. But for the past
handful of years, the vines have produced the exciting flavours
and intensity that make them worthy of the Isolation Ridge
name. 

The grapes were picked late in the cool, slow growing season
of 2023 and have produced a wine of power and elegance. The
fruit fermented in one open fermenter for 15 days. The wine
matured on lees in older French oak puncheons for 13 months. 

The wine highlights what we can do with this variety in a cooler
climate, achieving perfect ripeness with a brighter fruit
spectrum and more medium-bodied guise than Australian
renditions from warmer conditions. 

The attractive medium ruby colour presages an invitingly red-
tinged impression on the nose: Nebbiolo-like aromas of roses,
pippy raspberry, red cherry, orange peel and clean terracotta. 

Then there are the more typical Mourvèdre and Isolation Ridge
signatures: salumi, blueberry, cumin and a ferrous edge. The
palate is medium- bodied with superb composition and an
even break; fresh-fruited, juicy and channelled with the flecks
of exotic flavours that the site brings out in this variety. 
110 dozen made. 

2023 Frankland Estate Isolation Ridge
Vineyard Mourvèdre

“It’s the grape skins tannins
that make this style so
unique and wonderfully
moreish.They bring
dryness and lightness at
first, then gently creep
across the palate the wine
energy and substance as
you enjoy the changing
flavours You can be sure
this is a wine that will grow
in stature, over time, as it’s
discovered and
appreciated.”

 - 95pts Paul Edwards, The West Australian



Plaudits from
the Pundits “What a stunning nose of violets,

pepper, dried thyme and forest
berries. The combination of
freshness, focused fine tannins
and concentration on the
medium-bodied palate is no less
exciting. An extremely long, pure
and straight finish with great
energy, plus a crushed rock and
wild herb character that makes
you feel glad to be alive.”

 - 96pts Stuart Pigott, Jamessuckling.com

Our latest reviews.

This wine is 98% Syrah with 2% Viognier. The Syrah comes
from the original 1988 plantings in our Winery block of the
Houghton’s heritage clone, combined with a significant
portion (45%) of our exciting 2017 plantings of Hermitage
clone 470, which ripens a little earlier at lower Baumé on our
site and adds lovely red-fruited aromatics to the profile.  The
stems on these clusters also get ripe, so there is no herbal
greenness in the whole-bunch components, which made up
15% of the wine this year. 

Matured mainly in 3500-litre French oak foudre for 13 months,
with a few of the whole-bunch parcels fermented in older
500-litre puncheons. All the parcels were kept on their lees
throughout their time in oak, adding a creaminess and depth
to the palate—the same effect we enjoy with our Rieslings. Our
cool nights and sunny days produce quite a unique style of
Syrah that has in common with Saint-Joseph or Cornas than
the Barossa Valley. A beautiful electric purple colour is
matched by an equally bright, engaging perfume that
somehow smells glossy. 

There are notes of blue flowers, cherry pit, stone fruit kernel,
red cherry, satsuma plum and black olive. It has a glistening,
silky texture on entry, with iron and graphite wrapped around
firm, ripe red and black fruit. There’s energy and reach to its
long-flowing juice, and savoury notes ripple through a
gorgeous back palate.  Silken ribbons of tannin then show a
pumice-like authority on a finish that rings with peachy
muscat, violet and tarragon tones. The cool season has
yielded a Syrah whose disarming charm belies layers of flavour
that roil and unfurl with time in the glass.

2023 Frankland Estate Isolation Ridge
Vineyard Syrah

MAY 2025

“There is something about the
kind of lively spiciness that
Isolation Ridge Vineyard always
brings to its wines. It’s a potent
and exhilarating feature once
again in the 2024 syrah with an
ever-present, intense black
pepperiness on show. Too
much? Maybe for some, but for
my money it’s showing its cool
climate credentials and it adds a
mighty fresh and lively adjunct
to the wine’s loganberry, black
cherry, blackberry, briar and
spice-laden fruits. The
pepperiness provides a lot of
the energy to the wine. The
middle palate is plush in red
fruits with a sour cherry tartness
together with a whisper of
woodsmoke and earthiness. It is
nicely finished in firm tannins.”

-94pts Jeni Port, Winepilot



Between the 15% whole bunch and the garnish of
2% Viognier, the aromatics are stoooooon’n! This
wine is confident in her own skin and commands
respect wherever she goes. Plum juice, red liquorice
and vanilla. 

I want to protect this wine. Nurture it. Love it. The
intense sweetness of fruit, is complimented by small
framed, Velcro-like-tannins and encouraged by the
13 months spent in 3500-litre French oak foudre.
Medium bodied.

Doesn’t need food. Drinking beautifully in its current
window of youth. The finish is clean, fresh and sharp
—yet the fruit carries effortlessly through the length,
with blood orange, Canadian mountains and rose
petals. Chic and stylish—this wine drives a 1959
Cadillac.“

- 96pts, Cyndal Petty

Plaudits from
the Pundits
Our latest reviews.

2023 Frankland Estate Isolation Ridge
Vineyard Syrah

“Chic and stylish—this wine
drives a 1959 Cadillac.”

MAY 2025

96pts - Stuart Pigott, James Suckling
95pts - Cyndal Petty, Wine Pilot
95pts - Paul Edwards, The West Australian
94pts - Jeni Port, Wine Pilot

“A seductive style of syrah, with a
heady mix of fragrant savoury spices:
pepper, clove, nutmeg and cumin,
with a floral top note of rose petals.
The textures are svelte and silky with
an overwhelming sense of purity.
There’s a core of intense black cherry
flavours yet the overall impression is
of a graceful wine that doesn’t feel
dense, even for a moment. Perhaps
it’s the 2 per cent viognier added to
the blend or the two different clones
of syrah grown in the vineyard? Or is
it the shallow ferments and gentle
extraction or the ironstone gravel
soils? Whatever it may be, Frankland
Estate have tapped into some kind of
vinous alchemy with this syrah which
is consistently exceptional.”

 - 95pts Paul Edwards, The West Australian
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Plaudits from
the Pundits

“Blueberry, blackberry,
lavender,cracked pepper and
grilled meat, toasted nuts, aromatic,
yet kind of sultry. It’s medium to
full-bodied, dense, packed with
dark fruit, a thick seam of coal dust
tannin, ferrous and dark, and yet it
flashes and crackles with perfume,
spice, and deep Shiraz character,
and finishes long and saline with
dark cherry, black olive and thyme
fragrance, along with bright acidity
and sooty grip. 

Textbook Frankland River Shiraz,
with a little tip of the hat to the
Northern Rhône, maybe.”

 - 96pts Gary Walsh, The Wine Front

Our latest reviews.

We only produce this wine in exceptional vintages;
the last was made in 2020. This is 100% Shiraz from
the Houghton’s heritage clone planting in our
original Winery Block, and as such, has a deep, old-
vine resonance and personality. 

The 100% destemmed fruit fermented in an open vat
and was pressed to French puncheons after 12 days
on skins. Matured on lees, the puncheons bring a bit
more density and concentration over time compared
to the brightness of the foudre maturation that
contributes to the expression of Isolation Ridge
Syrah. 

We produced 110 dozen in honour of our parents,
Judi Cullam and Barrie Smith, who first planted the
Isolation Ridge vineyard in 1988.

There is plenty of vibrancy here in colour and aroma
—violets, maraschino, black cherry, peach, blood
plum and biscotti—yet the impression is also stony
and taut, with notions of concrete, graphite and
ironstone. The entry is plush and velvety, but again,
the ironstone element is assertive in its stony,
ferrous purity and firm core.

There’s excellent fruit intensity and substance to the
midpalate and finish—maybe a more Hermitage-like
muscularity allied to cool, rippling layers of dark fruit,
pepper, tapenade and pressed blue flowers. This is a
Syrah of calm, flowing authority that is lovely to drink
right now and promises a very exciting future.

2023 SmithCullam Syrah 



Plaudits from
the Pundits “This cabernet franc-based Bordeaux blend

has a fascinating array of aromas, from dried
mint to wild blackberries, camphor and warm
spices. For a cabernet that’s only at the upper
edge of medium- bodied, this has a very
serious structure. I love the interplay of velvet
tannins and a delicate hint of sweetness, all
the parts beautifully interlocking. The savory
and earthy elements build very nicely in the
long, lingering finish.”

 - 95pts Stuart Pigott, Jamessuckling.com

Our latest reviews.

This year’s wine is led by 90% Cabernet Franc from
our old-vine plantings in the Winery and North Pole
blocks. This is complemented with 7.5% Cabernet
Sauvignon from our best parcels and 2.5%
Mourvèdre for a dash of earthy complexity. In recent
years, we have been maturing this blend in both
puncheons and larger-format (1500-litre) oak for 15
months.

Once a more traditional Bordeaux blend of Cabernet
Franc, Cabernet Sauvignon, and Merlot, this wine
has morphed into a showcase of Isolation Ridge
Cabernet Franc. Over the decades, we have found
that Cabernet Franc cellars spectacularly and drives
the medium-bodied expression we are looking for
from our vineyard. 350 cases made.

The nose shows red flowers, laurel and spearmint
with cranberry, redcurrant, red cherry and
blackcurrant, backed by a light touch of cedar and
graphitey earth. That bouquet garni effect of fruit,
herb and flowers carries onto a juicy, dusty, medium-
bodied palate of pure Cabernet Franc fruit in a
Sauvignon frame that is elegant and straight without
a hint of strictness. 

There’s a skip to the acidity and moreish texture to
the gravel-flecked, dusty tannins, and some blue
fruit chimes in, too. It finishes with tangy bramble
berries, rosemary and tobacco. A perfumed, graceful
Olmo’s Reward with charming flow, this evolves
beautifully in the glass as those aromas swirl around
each other within a bright mesh of tannins.

2022 Frankland Estate Olmo’s Reward 
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“The 2022 Olmo’s Reward represents a cooler
season at this estate, which is quite different
from the experience of the vineyards to the
west and the north of the wine-growing areas
in Western Australia for whom it was warm,
compacted and dry. In the mouth, the wine is
very pretty, floral and fine, with tannins that
feel both pliable and yet closely knit (quite like
the texture of the Isolation Ridge Syrah, now
that I think about it). This is composed, bright
and really quite sensational.”

 - 95+pts Erin Larkin, The Wine Advocate

“The aromatic charm of cabernet franc is on
full display with its arresting aromas of briar
and rose, pepper and dried herbs with plum
and black cherry fruits. It’s a powerfully
persuasive wine, it’s also a wine intended for
further ageing. The Smith family has found that
cabernet franc cellars “spectacularly” well,
hence, the promoted role of the grape and,
with its pronounced, sandpaper fine tannins, it
delivers structure and great potential for age.
There is a depth of flavour already well in
place, medium bodied and expansive in red
fruits, crushed herbs, pepper, earth and a
spiciness that lifts and engages immediately.”

 - 95pts Jeni Port, Wine Pilot



To celebrate the launch of Frankland Estate’s
Single Vineyard Series, secure your seat at one
of our events around the country.

What is
coming up
at
Frankland
Estate

Balthazar Dinner

Hong Kong BBQ dinner

Sótão Dinner for Taste Great Southern

Urban Wine Walk Bondi, Sydney

Bullara Station dinner
Saturday, May 10  -Exmouth Gulf WAth

Thursday, May 8  Perth | SOLD OUTth

Wednesday, May 7  Perth Tickets available on our website.th

Saturday May 24  Ravesis Hotel Bondi 12-4pmth

can’t make 
these dates?

As our isolated location ensures we do not
have a regular stream of visitors to our cellar
door, we always appreciate advance warning
of any visit so we can guarantee that
someone is on hand to look after you. With
limited spacing, bookings are preferred.

We are open Monday to Friday 10am - 4pm 
& Weekends. BY APPOINTMENT ONLY

visit our cellar door!

Wednesday, May 1st -Albany



We asked co-owner and second
generation winemaker a few questions.

The
people
behind
the brand
Elizabeth
Smith

We got chatting over a long table lunch with
mutual friends, he was working at a
neighbouring winery in the Great Southern
region.

How did you and Brian 
(head winemaker) meet? 

3 - Isabel, Maeve & Reuben. 18,16 & 13
respectively

How many children do you have? 

Bachelor of Science in Agriculture - University
of WA and Viticulture - Charles Sturt University

What did you study at university? 
Butter chicken and flatbreads.

What would your kids say is your
best meal? 

The best kept secret IS the Great Southern! So
many amazing beaches, walking or bike trails,
fantastic local produce and wineries.

Best kept secret of the Great
Southern? 

New Zealand, California, and Spain.

In what countries have you
worked vintages? 

I used to ride my unicycle to the bus stop
(1km each way) when I was a kid in primary
school.

Something not many people
know about you? 

Sunday picnics in the paddock or bush
alongside the Frankland River with local
families; canoes and camp fires. 

Favourite childhood memory
at Frankland Estate? 

Well that’s a tricky one, as Brian says we
make wine that we want to drink. At the
moment the 2023 Isolation Ridge
Vineyard Riesling is just singing.

Favourite Frankland Estate
wine? 

Teleportation for so many reasons.

If you could have a superpower? 



A favourite of Elizabeth’s and the
perfect pairing with Olmo’s Reward as
the weather cools.

Frankland 
Favourites
Lamb
Shawarma by
Ottolenghi 

Put the first 8 ingredients in a cast-iron pan and dry-roast on
medium–high heat for a minute or two, until the spices begin to
pop and release their aromas. Take care not to burn them. Add
the nutmeg, ginger and paprika, toss for a few more seconds,
just to heat them, then transfer to a spice grinder. Process the
spices to a uniform powder. Transfer to a medium bowl and stir
in all the remaining ingredients, apart from the lamb.

Use a small sharp knife to score the leg of lamb in a few places,
making 1.5cm deep slits through the fat and meat to allow the
marinade to seep in. Place in a large roasting tin and rub the
marinade all over the lamb; use your hands to massage the
meat well. Cover the tin with foil and leave aside for at least a
couple of hours or, preferably, chill overnight.

Preheat the oven to 170ºC/150ºC Fan/Gas Mark 3½.

Put the lamb in the oven with its fatty side facing up and roast
for a total of about 4.5 hours, until the meat is completely
tender. After 30 minutes of roasting add about a cup of boiling
water to the pan and use this liquid to baste the meat every
hour or so. Add more water, as needed, making sure there is
always about half a centimetre in the bottom of the tin. For the
last 3 hours, cover the lamb with foil to prevent the spices from
burning. Once done, remove the lamb from the oven and leave
to rest for 10 minutes before carving and serving.

Recipe: Ottolenghi Jerusalem Cook Book

Serves 8
 

Ingredients

2 tsp black peppercorns

5 cloves

½ tsp cardamom pods

¼ tsp fenugreek seeds

1 tsp fennel seeds

1 tbsp cumin seeds

1 star anise

½ cinnamon stick

½ nutmeg, grated

¼ tsp ground ginger

1 tbsp sweet paprika

1 tbsp sumac

¾ tbsp flakey sea salt

25g fresh ginger, grated

3 garlic cloves, crushed

40g chopped coriander

60ml lemon juice

120ml groundnut oil

1 leg of lamb, with the bone,

about 2.5–3kg

1.

2.

3.

4.



SAVE

15%

2 DOZEN WINES 
20 x Estate wines 
4 x Single Vineyard per year

15% off all wines purchased

Free delivery on orders over $200

Access to exclusive events at some of 
Australia’s best restaurants and our winery

Priority booking to Frankland Estate events 
and special offers

15% off our annual Flowering of the Vines event*

25% off all wines purchased 

Free delivery and choose any wine

Access to exclusive events at some of 
Australia’s best restaurants and our winery

Priority booking to Frankland Estate events 
and special offers

25% off our annual Flowering of the Vines event*

Exclusive access to Museum, cellar release 
and large format wines (highly collectable)

An annual offer to join the Frankland Estate 
Team at our working lunch, wine tasting and 
winery experience.

SAVE

20%

2 DOZEN WINES: 
20 x Single Vineyard wines 
4 x Estate Wines per year

20% off all wines purchased 

Free delivery and choose any wine

Access to exclusive events at some of 
Australia’s best restaurants and our winery

Priority booking to Frankland Estate events 
and special offers

20% off our annual Flowering of the Vines event*

Access to our most exclusive drops, new release 
and Museum releases

SAVE

25%

LIMITED
PL AC ES

530 Rocky Gully, Frankland Rd,
Frankland River, WA 6396

www.franklandestate.com.au

Solitude rewards members with limited 

and rare releases, priority booking 

for the Flowering of the Vines event, 

25% discount and 3 dozen delivered to 

your door annually. 

3 deliveries per year (Feb, June & Oct) 

Everyday Escape members receive 2 dozen

Estate Wines per year, free delivery, a 15%

discount on all wines and access to

exclusive events. 

2 deliveries per year (Feb & June)

Secluded Origins members receive

2 dozen Single Vineyard Wines per

year free delivery, a 20% discount

on all wines and access to exclusive

events. 

2 deliveries per year (Feb & June)

BECOME A WINE CLUB MEMBER AND SAVE

FAR REMOVED FROM THE EVERYDAY;
VENTURE FURTHER THAN MOST

A FIRST STEP ONTO OUR
UNSEALED IRONSTONE ROAD

FOR THOSE SEEKING RARE WINES AND
EXCLUSIVE EXPERIENCES

SOLITUDE
AMONGST FRIENDS

SECLUDED
ORIGINS

EVERYDAY
ESCAPE


