SPECIAL PROMOTION

Celebrating |
biodynamic farming

We're not alone in our passion for biodynamics. Consumers and growers At for EI.*’E!’J.«’ BUG]/,

are increasingly choosing biodynamic produce because they love both Wwe're passionate
the qualty of the products and the healing effects the farming methods I; i % d .
have on the soil, dDOUT DIodynamic

Mowhers is this more evident than in Australia's vibrant biodynamic wing Egrl[:u't#re H luﬁ.'fe :
industry. Celebrated Australian wine journalist Max Allen is so enthusiastic now that the mtegnw

that he set up a website devoted to biodynamic wines. and UNcomprorm S ng
On www.redwhiteandgreen.com.au he explains his own conversion fo dedlr;athn of farmarg
biodynamic: ... | noticed that, more often than not, well-made IS a vital Iﬂgl’BdIB ntin
biodynamic wines were sending a chill down my spine with their intensity making earth-friendly,
and complexity of flavour. They not only tasted better than most e:-:qui qjte Pde ucts

‘conventional’ — even organic — wines. They tasted different.
These were wines with an extra vitality and liveliness on the tongue.”

Vigneron Hod Windrim from Krinklewood Biodynamic Vineyard isnt
surprised that Allen prefers biodynamic wine. “As biodynamic farmers,
we take organic principles fo the next level. We don't just avoid synthetic e
pesticides and fertilisers, we also use homoeopathic-style preparations "
to nurture the: soil, and we work in tune with the sun, moon and
constellations to harmess nature's witality and energise our crops.”

Windrim couldn't be happier with the results, saying: “Biodynamic is ;
hetter for the environment, better for the people who work and live on
the property and it gives us better quality wine.” Krinkle Aie
been using biodynamic principles since 2002 and )
certified in 2008. www.krin le ood.com _
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and in 25 words of less tell us why you believe biodynz
| the future. (Promotion closes 31/10/09. Enfrants must be o
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