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In this edition of Table 8 Study, we take a
deep dive into the all-important topic of
soil. Now I will confess - until recently I
would have told you that soil is not the
most inspiring subject to study. My opinion
may not have been helped by enduring
memories of failed attempts at gardening,
and my absolute fear of worms. The
thought of reaching down into the soil and
touching one of these wriggling, squidgy
creatures fills me with as much horror now
as it did when I was a young child. But
that’s a story for another day.

So why do I now think that soil is intriguing,
and thought-provoking? Well, some of it
has to do with a maturity that comes with
age, and an almost spiritual, growing
awareness that this vital substance, often
hidden from us by grass, bush and urban
development, is what connects us to the
earth and the world that we live in. At the
end of a busy day, freeing myself of the
trappings of footwear and wandering
outside barefoot into the garden is almost
liberating. That sense of grounding - quite
literally - may sound like whimsy, but it
serves as a reminder of our connection to
our planet, and our need to be mindful in
caring for it, not just for ourselves but for
future generations.

In studying wine over the past few years, I
have developed appreciation and respect
for what soil contributes to viticulture and,
of course, to that much-loved sense of
terroir, of which our winemakers are so
rightfully proud. Intrinsically linked to the
weather, topography and moderating
influences of wine regions, soils complete a
set of ingredients that are unique to that
place, a DNA fingerprint if you like. From the
chalky white landscape of Champagne, to
the gravels of Bordeaux, and the volcanic,
almost hostile nature of places like
Santorini, soils not only enable grapes to
thrive grow but to bring characters to the
wine that cannot be explained by just the
grapes themselves.

HELEN M EVANS
BpMSET Candidate
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Soils are complex. In the undulating slopes
of Alsace, they can vary simply between
neighbouring fields, and the Napa Valley is
renowned for its soil diversity with over 33
different types. Soils are also ancient,
formed from activity within the earth’s
crust many millions of years ago. Yet they
are also dynamic and fragile. One year’s
growth of vines can deplete precious
minerals and nutrients for future years.
Viticulturists must become masters of their
own lands, adopting an artistic expertise
and precision in tending to them, to allow a
consistency in the end product that we, as
customers, have come to expect.

In the hospitality industry, everything starts
with soil. You cannot beat the earthiness of
a newly dug up carrot, the sweetness of a
tomato just pulled from its vine or the
juiciness of a lemon pulled from a tree. No
matter what your craft is, whether it be
wine, olive oil or the finest Wagyu beef,
ultimately the nutrients needed to enable a
healthy crop or nourish a herd are invisibly
extracted from the ground. Quality,
provenance and diversity all rely on our
understanding of soil, our ability to care for
it, and to act as its guardians in
maintaining it for others.

As we hunker down for winter and spend
more time indoors, let us remember that
outside our soils are not simply resting.
They are readying themselves for the
season ahead. Let us hope it is a fruitful
one with plenty of fresh produce that we
New Zealanders love and rely upon. Enjoy
this edition of Table 8 Study - itis a
fascinating and generous resource, just like
our lands themselves.

FOREWORD
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Welcome to the first issue of Table 8 Study.

While Table 8 Journal explores the stories, people,
places, and ideas that shape the world of drinks, Table 8
Study has a different purpose. It is designed to take
learning a step further. Its role is to connect information,
reveal relationships, and help transform isolated facts
into meaningful understanding. The objective is not
simply to learn more, but to learn more deeply.




Too often, knowledge is acquired in fragments. We
memorise grape varieties, regions, producers, soils,
climates, and technical terminology, yet struggle to
see how these pieces fit together. The Table 8
Study series was created to bridge those gaps.
Through repetition, synthesis, comparison, and
practical learning tools, each issue aims to create
hooks that allow information to stay with us,
become easier to recall, and ultimately become
part of our professional DNA.

It is fitting that the first issue focuses on soil.
Everything begins beneath our feet. Soil is not
merely a growing medium; it is the foundation
upon which vineyards, ecosystems, and
agricultural communities are built. For many
growers, particularly those working with
regenerative and biodynamic philosophies, soll is a
living system. It is an intricate community of roots,
microorganisms, insects, fungi, plants, water, and
minerals that together shape the character of a
place. Understanding soll allows us to better
understand vineyards, wines, and the
environments from which they emerge.




This issue is not intended to be the definitive or
final word on soil. In fact, it is quite the opposite.
While this is the first soil-focused Study issue, it
certainly will not be the last. Soil is far too complex,
fascinating, and important to be contained within
a single publication. Future Study issues will revisit
the subject from different angles, building upon
the foundations established here and exploring
new connections as our collective understanding
continues to evolve.

Within these pages, readers will find several
chapters designed to inspire curiosity while
supporting practical learning. We begin with a
collection of rock flashcards, offering a simple and
memorable introduction to many of the geological
materials found in wine regions around the world.
We then turn our attention to a fine water; one of
the most influential yet often overlooked elements
In any hospitality venue. Finally, we explore a
selection of terroir-driven wines, connecting
celebrated bottles to the soils from which they
originate and examining how growers express the
relationship between land, vine, and wine.

My hope is that this publication serves not only as
a reference but as a companion for continued
learning. If it encourages readers to look more
closely at the ground beneath a vineyard, to ask
better questions, and to build stronger connections
between the many pieces of knowledge that make
up our understanding of wine, then it will have
achieved its purpose.

You may also notice that the design and structure
of many pages in this issue differ from those
found in traditional study materials. Here, we have
experimented with a format inspired by the way
many of us consume content today: quick, visual,
and highly digestible pieces of information. Many
pages are designed to be flicked through much
like social media stories, with collections of
flashcards and concise learning prompts intended
to make study more engaging and memorabile.



We are still exploring and refining this approach.
As this is the first issue of Table 8 Study, the format
will undoubtedly evolve over time.

This first issue would not have been possible
without the encouragement, generosity, and
enthusiasm of many people. My sincere thanks go
to everyone who urged me to pursue the Table 8
Study concept, to those who generously shared
their knowledge and insights, and to those who
iInvested their time, expertise, and passion in
helping shape this inaugural issue. Your support
transformed an idea into a reality.
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RETENTION.BALANCED VINE GROWTH
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FLINTY AND MINERAL-RICH
ACCUMULATES HEAT
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Determined to change this, Woolley embarked on a
year-long search for a source capable of producing a
world-class dining water. He visited more than one
hundred water sources across New Zealand, seeking
water that was naturally pure, enjoyable directly at the
source, and subtle enough in minerality to accompany
an entire meal without overwhelming the palate. When
the final selection was narrowed down, he enlisted
Michael Brajkovich MW and Paul Brajkovich of Kumeu
River Wines to assist with the tasting process. The
source that ultimately became Antipodes stood out for
its elevated silica content and notably smooth texture,
qualities that were considered particularly sympathetic
to wine service.

the G

Antipodes originates from an artesian aquifer located
near Whakatane in New Zealand's Bay of Plenty. Drawn
from a depth of approximately 327 metres, the aquifer is
recognised as one of the country's deepest and highest-
quality confined groundwater systems. Unlike
conventional spring water, which flows freely to the
surface, artesian water remains under geological
pressure and rises naturally from the aquifer before
travelling only a short distance to the bottling facility.
Scientific measurements suggest the water is between
5@ and 300 hundred years old at the time of bottling,
representing rainfall that originally fell on New Zealand's
central volcanic plateau centuries earlier before
beginning its slow subterranean journey.



Pty the G

Environmental stewardship has been central to the
Antipodes philosophy since its inception. The company
became the first premium bottled water producer in the
world to achieve Toitt Carbon Zero certification and is
approaching two decades of continuous certification.
Antipodes bottles exclusively in glass and prioritises local
suppliers to reduce environmental impact throughout its
operations. Production is carefully managed, with water
bottled only at the source and only in quantities
required. The company's sustainability initiatives have
been recognised by the United Nations Environment
Programme, while its commitment to source protection
includes the creation of a native wetland at the aquifer
site. Antipodes was also a founding member of the Fine
Water Society, an organisation established to promote
and protect significant natural water sources around the
world.

Gl =T

Like all natural mineral waters, Antipodes begins as rain.
Over time, this water travels through microscopic
fissures within layers of volcanic rock, gradually
absorbing minerals and characteristics from the
geological environment it encounters. The surrounding
geology is dominated by ignimbrite, a silica-rich volcanic
rock formed through ancient volcanic activity associated
with New Zealand's central volcanic plateau. This rock
acts as a natural filtration system while simultaneously
influencing the water's mineral composition. In much
the same way that soil, climate, and geology shape the
identity of wine, the geological journey undertaken by
water contributes directly to its distinctive profile. For
water, terroir is expressed through the minerals
absorbed during this passage through the earth.

el 4 T

Antipodes is a low-mineral water distinguished by its
naturally high silica content. Derived from volcanic
ignimbrite geology, the silica creates the smooth, silky
texture that defines the water's character.
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To be at your table today this water has | i
simply risen to the surface and been bottled ]
at the source. Antipodes is naturally one
of the world's purest waters scientifically
categorised as one of the deepest, highest
quality artesian aquifers in New Zealand
This, combined with our methods of bottling,
packaging, recycling, wetland planting
and delivery means the entire antipodes
process is completely carbon neutral,
achieving carbon zero certification, from
aquifer to any table in the world Gently
arbonated with the finest bead, antipodes
s the perfect partner for fine foods
HHHHHHHHHHHH . DAINK DFTEN, LIVE WELL
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One of the more compelling aspects of Antipodes is that
it was developed from a hospitality perspective rather
than a beverage manufacturing perspective. The project
began with the dining table and worked backwards to
the source. This approach aligns naturally with broader
discussions of terroir. Just as vineyard soils and
geological formations contribute to the character of
wine, the rock strata through which water travels
influence its composition, texture, and identity. Viewed
in this way, the aquifer becomes a geological archive,
preserving centuries-old rainfall and transforming it
through its passage beneath a volcanic landscape. The
resulting water is therefore not merely a product of
hydration but an expression of place, shaped by the
same forces of geology and time that define some of
the world's most distinctive wines.
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Pouring now on the world’s
finest dining tables.
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antipodes

SPARKLING

To be at your table today this water has
simply risen to the surface and been bottled
at the source. Antipodes is naturally one
of the world’s purest waters scientifically
categorised as one of the deepest, highest
guality artesian aquifers in New Zealand.
This, combined with our methods of bottling,
packaging, recycling, wetland planting
and delivery means the entire antipodes

process is completely carbon neutral, TOITU

achieving carbon zero certification, from
aquifer to any table in the world. Gently r NE
carbonated with the finest bead, antipodes CARB

ZERO
is the perfect partner for fine foods,
DARINK CHILLED. DRINK OFTEN. LIVE WELL. PAS 2050
PRODUCT

1000m|

TOITU

e

ZERO

ISO 14064-1
ORGANISATION

antipodes.co.nz | @antipodes_water
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ROCK CYCLE

clements, processes, and agents
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The vineyards sugplyrng Waqar Plsco. are planted on

G chky alluvial soijls in Alte Elqui, ccnn’posed Df stones,

' sand and extremely low levels of organic matter. These
‘poor, free- dralnlng SD||S naturally restrict vine wgour’“
encouraglng deep root Systems in se;arch of,mﬂlsture

* Combined with the region's |nten5e-;desert condrtrdns

and dramatlc dlurnal temperatdre varratlc)n they create
an rdeal envrror}ment for preducrng hrghly concentrated
M.uscat frurt 5 8 | Rk o SR S " -

4 o T

=" F = n| . \\

4_-","'“The I\/Iescatel Rosada grown on / s
~ these rocky alluvial sails' produces
- aPisto of remarkable aromatr-c 4 v
purity and preusron Lonine ¥

+'. citrus aromas while preservrng ‘

__freshness, reSuItlngJ spirit that
45 mtenselwperfumed yetyreflned B
- Wagqar is recognised forits . - . /&8

s elegance, expressive floral <
character and exceptlonal balance

‘Alto Elqw T e T

il

1
N, ‘e -~



SOMOS DE CHOAPA-

CHILE > COQUIMB > CHOAPA VALLEY > SOMOS. O g X
 CHOAPA > LEGADDVINEYARDS ~~ ~+ .
By Bruno Arlas '_ a3

T R S O T Iy S R TR
Legado orlglnate:;'. from vmeyards in 5Umas de Cha-apa R A
“where rocky alluvial and-colluvial SQIS prmfide excellent
' dralnage and naturally moderate vine vigour. Comblned
with the region's semi-arid climate and the caohng \
influences of both the Pacific Ocean and the..Andes v o
“ these conditions pramate slewfeve‘p ripening whﬂe/
; 'preser\nng freshness aromatlc i’ntenmty and balance e R
i ol T
The racky alluwal and J BN TR
~colluvial soils of Somaos dﬁ Wi dl
Choapa contribute to a T -'47_4 sy ¥
distinctive style; af Pisco, " A
Iendlng structure; tension, .5 4L
_and remarkable flnesseto g
the Moscatel Resadg_ﬁather ol 5 !
‘than emphas:smgﬂchne\as - b R
~alane, Bou Barroeta . 4 | 4
LegadDdISplays freshness > !
preusmn and a»dry,‘
gastranomlc pyoﬁle, Wlth i
‘vibrant floral aromatics T
supported I:Lyex,(:eptlt}nal |
purity and Ilvely natural
acidityl. "¢ = B A |
0 v AL
) 2 S a iy
| L ~ : |
4 B ! L
i b Table 8
i ; : “study
"t £ o g ohs . page 34



L .
14 - " 3 .
) = : I w

ACONCAGUA VALLEY
CHILE > ACONCAGUA REGIIJN>A[:IJNCAGUA VALLEY> et p R - L
'.UE[IA>SENAV1NEYARI] SURIRIEL O iy L, ae R

By Bruno Arlas Vo Tl R R i R

'l - e U . 1 - -
‘ S— * 2\ : -

Sefna* comes frorp Chlle S Aconcagua Valley, where the /t A
-‘-vr\neyard sits an, a complex matrix cﬁ collu‘vial g’ranltlc ol
~and aIIUV|aI sons This comblnatlon brrpgstogether , SEN A
fractured rock, transported slope material and river-* LI ARG
influenced deposits, creating variation in draingge, /i v L 0y
‘ depth and vine vigour across thes1§ The. result is a/ A
layered soil proflle that suppor’té both concentratlon | 8
and {eflnemen}"; SR AR Y R SISO 2Ty L

y -1.'«"_, v .“". ¥ o .\,f :.,-_‘

|
.

. 4;-@,'_,Sena isa Bordeaux |nsp|red bIend
| shaped by the warmth of mIand
| Aconcagua and‘the coollng )
 influence of the Andes. Its "
1/ complex soils contrlbute aromatlc
| lift, freshness and fayered
structure, helplng tutne,-. v
1 balance rrp‘e dark?rurtqw\sh
7| elegance, fine tannins and Iong
..agelng potentlal Itis one of Chlle S
“most oelebrated fine W|nes known
for combining, power Wlth | :
preC|5|on Pt A s oA

\

i
(N h
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3 YINCHUAN* > FAMILY*ESTATE VINEYARD PO 5%

'By Chong Pan &

concentrated frurt Grave‘l Stores

A% vibrant freshness and a subtle

YINCHUAN- 2, o) a5 0 0

CHINA > NINGXIA > | HELAN M[lUNTAIN EAST Fl]l]THILLS 5 i\ e ' & K

-i “
el

S R £ % R Ao ok (PR
The Family Estate V|neyard I|e,s |nrthe HelanMountaln _/« TR
“East ‘Foothills, where aealian sand‘ﬁgravelﬁsmls’ i
- dominate the Iandscape Sandy loam mixed with gravel , SIDE
‘and pebbles provrdes exceptronal drarnage whrle the s ot e N
soils are naturally low in organic‘matter ARdHBRIR TGP L S
* calcium carbonate, leepratluvrmde@osrté washedfr,om'—f’“ gt
the HeIan Mountarns create a V\/eII d‘rarned yet cemplex'_- R A R
roottng environ ment -encouraging vrnes to establrsh T ,

de.ep root Systems in search DF water,and nutrlents g
a8 A gty By / ol o B J ] L% . \ . ._ “ !
y - F '_.'p{_"h ‘: !

s 4 4 ~.

b Y VN Ny FAD T T ey ! ] By, W% & ':- e
These free dralnlng c‘alcareous s
soils naturaIIy restrict vine vrgour el

resuitlng in lower y|elds and :

- ¥ ' warmth durlng the day befere
- releasing it as temper;atures faII
promotrng even rrpew
Nrngxra**'srcontlnental chi Lol
~ The Summit Cabernet Blend by ,5"_\
Silver Herghts is knc)wn forits 9 |
' "-"rntense black frult reﬂned tannins,

‘mineral tension that reﬂects the. '
dlstlnctlve teﬁrgar of the HeIan _. |
Mountain East F-Dethllls B =~ HEICHTS

)‘_‘

*/in.t hWan/ 0 Sl A L | |
*k § SRS VL R A St 7 3R VAR
/n”] G.la/ b ef g A0 \ gl . Y THE SUMMIT : 4

: Wl vty L ¥ X ~ Table 8
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'“UPPER MEKIJNG VALLEY N

CHINA > YUNNAN > SHANGRI LA > UPPER MEKONG

- VALLEY > ADYUN = VNEYARDS “' |

'By Chong Pan o e g

- creates one, of the

| | complete phenolic

o —

Ao Yun*'s vmeyar;js are. perched hflgh. in the Uppert

“Mekong Valley between 2,200 and@ SDOrnetres above

* sea level, where mountain colluvial soils are mterwoven
‘with schist; c granlte sandstone and fraqments of
limestone. These shallow rocky SUIIS, ffer exceptienal
‘ dralnage ‘and naturally limit vme\ﬂggur encouragmg
roots to. penetrate deep mto fractured bedreck U e
seareh of mols}'qre and nutrients R b ot

»qoyn/ Voo

: LW -l L 3 i v 8
. I s 'y e 1 X e
\ & o . R I af B~ .

The;"c“orﬁbinatiron otk

" high elevation, thin . \‘__
~ mountain sorls and
 exceptional dralnage

N

~ world's most dlstlnctlye
expressuans of v
‘Eabernet based W+F1e |
~Warm days and ceol
nlghts preserve | natural
"aC|d|ty~wh|Ie allewmg

‘ripeness, prod‘ucmg
wines of remarlqable
freshness, aromatic
precision and flnely
structured taﬁmns Ao
Yun comblnes power '
with elegance
delivering compJexlty,
longevity and a.
profound sense qf
place.

~ Table 8

- Study

poge 37



N .
)I o \ 1 : ! "
_ o 5

'ERI]UCH VALLEY Sl I R
ENGLAND > ESSEX > CROUCH VALLEY > NEW HALL me o ofele - g
 ESTATE > CROUCH VALLEY VINEYARD ~+ =~ =0

| 'By EllnorC T Blrch o T 1 B L

i

Crouch Valley Vlneyarcl is planted 'predomlnantly o 7 A"
Eocene London Clay, formed’ durrn@the Tertlary perlod 1
' W|th chalk I,ylng beneath the clay deposrts In pIaces the TN sy

‘soils are complemented by loam and river terrace’ © * R N

sediments, adding further compTeX|t to the, srte The A 3
‘ clay rich soils retaln water and,nut@nts exceptlona,lly G
Cwell, helping to regulate ving growth and prowdlng 8 % R

rellaQIe water's uppl throughout the growrng season, - 2apts Wl

while the underlyrng chalk contrlbute,s dramage a‘nd" ' £ L IR Rt
mlneral halan{:e Wbaols A, s JUCREG el D) ‘=

e, SN 4 MO RSN "-x._\ FAT TR - N I, B - Bsosy. N Y
These clay domlnated g o, g // Y rd { ;
~soils, combined with . * RN N e TR S
| the warm, dry chmate LRGSR G IR o
\ |- oftheCrouchvalley,, %~ .0 . 70 oS R OITRA
-L] provide ideal condltrons R e ARNEN SR o
|V forproducing R k7 AR

expressw_e Baechus Fos Al A IANEEY G
~New Hall Wine Es'tate s\ S N SRR el
- Bacchus Fumeé dlsplays .—:__, Wl b AL

.concentrated Citrus and 3 g ;

_ "-'orchard fruit flayours B ¢

| ! alongside classic - L R i 8
‘elderflower and fresh 4T AR
herbal aromatrg§ W |
Careful oak maturatlon
adds subtle smoky clale . HE":": .I:!fl.LL
savoury comp]exﬂ:y y ol ¥ LT R
creating a wine that RAK T SN B \H §

balances freshness W ANE A BACCHUS FUME
texture and remarkable -
depth while expressing © |
one of England'smost ~ *.-
exciting wine regions. 4

: : a:_:“_._ | ;. : ia' 3 ~ Table 8

- Study
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GEVREY-CHAMBERTIN
RANCE > BURGUNI]Y > COTE DE NUITS > GEVREY i PPN BN 6 ¥ LN o
2 CHAMBERTIN > BHAMBERTIN CL[IS DE BEZE : 2 E "' 2% _

By Patrlck Payumo LS ValE N e
b \
iy . SR ;“ R G j'., --: " o - -;_‘ : A & o
Chambertin-Clos de Beze*J isa hlstorrc Gran,d Cru~5|teqln Gev,rey Chambertm WhICh /‘
. alongside its sister- -vineyard, Chambertin; is often nmdereﬁthe finest vineyards - ¢ o 4
in the V|Ilage The vrneyard is characterlzed by shall®w soils with three distinct R
B zohes with the upper slopes of the vineyard' S|tt|ng onhard blnklsh rock ;:alled
~ Premeaux I|mestone formed during the Bathonian age,ln the Jurassic perrod Just R
below this layer of Prémeaux limestone lies calgalre argilleux.or argllaceous \ _\_
Limestone, a Ilmestone that contalns a S|gn|f|cant amlﬁ\unt of clay, often Vlsuallzed |
asahardened marl. o7 TR ek B e ok £ NS /
e % Lok ek Sy yA #_, \_‘,{‘: R L s e

, ‘ Marnes a Ostrea Acumlnata** an ancrent fopsrhzed oyster bed atop clay mlnerals ' e S
|- characterizes the mlddle of the slope in Clos de Beze. Its’ clay fraction’ contarnlng ARG g gl
smect}te minerals Wlﬂh‘a hlgh t:atlon exchange capauty enhancmg rts capablllty to ; '

_'depth of concentratuon and structure.“ |

the domarne S founder Joseph Clalr
| el A
Bruno Clair's Clos de Beze combines’ \b
power and poise, |n|t|ally showcasrng
its array of arematics of erushed
strawberries and raspberrles b 0
underplnned by subtle whole bunch
spice notes of ool*ong tea and 2
cinnaman, befone gradually; burldrng
intensity and reveallng its |mmense

| il

IBERTIN-CLOS DEB';" "

ND Cl

IMAITNE I: R
VAN L ||

dretarn nutrrents ¥ | s s A | SRR S % .}_ R b
;. - e s sl TRIE N A Ry eEN L NS "o WAl A “'7'\_"'\'. i
\ Much of the Iower slope of the vmeyard is maple up’ of calcalre aentroques*** or - Vit 18
cnno tal Irme,stoner best described, ag. limiestone: made up predomtnantly‘oﬁ'the 3
remdins of crrnolds or sea I|I|es Due to Its |mpur|t|e5 combrned Wlth geologlcal ”_..,-. X Y, o
fauﬁs in the area, thls bedrock is easrly Weathered andfrlable VA f Tt W b ‘ A
Atfop thls kaleldoscope otbedrocl< the top soilcon5|sts of both co‘i V|urn énd marl e | * %
~and often des;cnbed as luminous with pockets of oolitic limestane cat‘&red inthe Sew " 40
cal ] vrneyard surface’with Clos de Béze's upstairs nmghbour the Premler‘Eru BeLAFt -‘~;_.:‘_‘ it~ T L. o
| B8 cont—rlbutfing muchrof it through slopewash‘ LR A% S LR s DY .;";‘--' TRV N
e */}o bey.té klo do bsz/ G R M ) AR R E X R
— ~*/mapn_ads.tse.a a. ky mi.na. ta/ ) A Ty LR ekl DR O TRE . SR £ ARG R %
***/kal,kssa o} tBDk/ 5 M : 1 SR 1 2 SO % Eih Lol
i /
f g = b, 4 " ) : L J L& ‘-\‘\ A i : ‘
Desplte belng srtuated in Marsannay— RiA £
- la- Cote, Bruno Clarr holds 0.98 %" &
'~ hectares of Clg‘s de Béeze ar;qmred by . X



| RANCE>CHAMPABNE>‘MASSIH]ESAINT THIERRY> % SNBORE § C R
 HERMONVILLE > CLOS DE MARZILLY '_; vl o R

| 'By ElmorC T Blrch Wl S D e

. fy o ::'/E‘_‘:”.' ; ~
Clos de IVIarZ|lIy isa hlstorlc en@osed’\nne\[ard g |

(clos) Sltuated near Hermonwlle rn the Sarnt- 7

Thlerry Massnc FONCTRBBE S SRR WS 1 TR LA

ST . i{‘\ _. '_' ;_’____.I T
The slte is characterlsed»by,gfandy cIay (argrlor. .

sableux)* soils over the chalk Substrata that o 3 "

underpln muth of Champagne g
cIay component pro\udes water retentlon }and |
ports Meunier ripening, while the Sandy
| element promotes d‘ralnage and cOntrlbptes'to f
aromatl\: expressron and ﬁnesse T i NG e £ S RSV
o | ,’".-_ B .[ v (A \ S, ~ £ by i g g; ﬁ‘i :—',\l f

1
.
iR |

TR A A bl LD e e

: . ;
-“’Mlchel Fagot‘*-l_e Clostle Maﬁz\l)ly ST LT E
| N srngle vineyard Champagne produced ’;' |
Vo1 e 'echusrver from Clos de Marzdlyand el .
~  made from'100% Pinot Meunier. The } ¢
. wine corbines th%generosrty and
| ‘roundness typrcal,mc Pinot Meunier S
with the freshness and mmeral i o)

energy of the Samt Thlerry terrorr

Aromas commonlry how orchard i<
fruits, floral andherbal nuances, -
mint, pastry and brioche notes from

lees ageing, along5|de a distinctive

mmeral vibrancy. The palate is supple

yet structured, with depth, elegance .
and a persistent chalk mfluenced \
finish. , ;
*/mi.fel fa.go Is klo do mas.ziji/

¢

~ Table 8
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WEHLEN - 0 T SR

GERMANY > MOSEL > WEHLEN > WEHLENER SUNNENUHR > IM LAYBHEN & K

By Katharma Zlehe SRS S ,‘/ -_ _
LA™ Py ! ‘ N “ ¥
Wehlener Sonner]uhr is. one of*che Mpsel s great steep— '_ __ :

slope vineyards, with vines rooted @ blue’Devonlan

-~ slate. In the Im Laychen parcel thereus very Ilttle topsoll , DL
‘or humus, forcmg the old vines to gr’ow dlrectly into " RSN
moderately deep, ‘weathered.slate. This stony; heat-- S A e

* retentive soil absorbs and refleet&darmfh helpln-g o dadt e &

, ‘grapes ripen iri the Mosel s coﬁT cllmate while - A TS
SUpROI‘tIﬂg fres}hness preusmn and mlneral tensmn T *

. N -". : ." Y 'f - ' ’
*¢7 S " - b2 5 73 0 .
.,,h_«_ < : oo e .'"-‘ T : i e :
il M P | - = _;_.TA etsy = fin' 4 : pelvk o e # 3 = : O "o
g I :l " e, . b § - 0 Py \ Rk . \,_ 1 P
J n Yot o
[ ¥ 4
i : ;
"
% 3 1
-1

= =
el
" - o '| \ "\_ o Wy ‘\.\ ,"..'_ s ‘ 4 “;r AT S e b -:-_g'?. f
LT e - .
v }../ a {

D Loosen S Wehlener SRR : ol s

~ sonnenuhr “Im Laychen’ ﬂlesllng
Dry GG Réserve'Old Vines - '+ - & LTRSS o

 expresses the clarity and‘*energy LY ,_ B ¥4

: ; of blue slate Rleshng The wine -
YR combines bright audLy W|t|1 i | R n
*._notes of white peac\jgreen ¥ Wa A s 0

| ‘apple and dellcatewhltte\ﬁlowers *
7|~ while the old vines bring - | S g
._-\__.concentratlon and depth N R P,

: "-’Although charnamg in youth, its :
| | structure, purity and mineral b X
“drive give it Slgnlflcan't agemg -.
potentlal A WAl ' -
e?‘;i f? ie LA : 1- - ._ ﬁe- ﬁﬁﬁ s .
A S TR = | _ 1l ) () ; 1 L OS B W\ A 'r
L] z q R ] : &
e TIERE, e Wehlener Sonnenuhr i
d i
i . \ | - ¢
' & b

~ Table 8
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MITTELHAARDT

GERMANY > PFALZ > MITTELHAARI]T > FIJRST > KIREHENSTUCK

J .l ¥ ?' e *'x ) 8.4 e, "Ih:" : | € )
E By Katha‘r’ma Zlehe | PR R CRAL

® : 1 oz & ' LIRS =
‘- o' .
N\ Ty e le S~
A - 3 - ! r ] ."I “ ; . /
i) . k = Hit B W , g £ . Yo
g + = i A i - o a3 L “ L

i - [ . . ;. i -~ =¥ %
; ’ ) ‘ s

Kirchenstiick is ene of the Pfalz s mchst celebrated S ¢

-‘-vn\neyards deflned by a complex mlﬁ of. sahdy clay, clay

- marl, Idam,,llmestone rubble and basalt. The s1te |s
‘gently sloped and enclosed by a narmw stone wall; ; ,'
which helps shape alrﬂow and protec}the vmeyard

* from cold, damp air: Its varied geai\'y includes warmth- '

retaining basalt and sandstone, a clay-rich middle .0 &
A sect{gn that stz{;es molsture and mlnerals and a deeper b
N\ Ilmestone plat that supports Ealance durlngthe ~":;'=f
 SURS gl Y growmg seasen ’ e LA g% 4 ‘,
/ ' R 1) f
[\ 0
\@1 | Dr. Burklln—Wolf S Fofster j_‘j:_V R 2
Klrchenstuck.G C. Rlesllng\ AG AT L e S IR ¢
! i - GroBes Gewachs |9Imown f@ri_ PRt RN S P
i | 1nten5|ty', @emplemtv-ah A B B % g e
;‘ Gl exceptlonal Iongewty °The ;_ g _. Wy :
= | vineyard'sdiversesoils, -~ o
/contrlbute both rlchness and - d By
mlneral poise, producung Rlesllng & Ry
rWIth delicate f\l‘mt,,.ardmatbc Pigel g \ B 20 R
depth, Iength and structural - %
precision:. It is a'i/vme built Iess
on simple fruit expressmn and - 18,0y
more on layering, tension and '.'._"-’_'ﬂfff‘-"' s .
long ageing pﬁ)tentlal S s A TS e
P BRI O 251 in-olf &
; B Vi ASH e ,
: ' ¥, _  Table 8
: ! _ . : El}/}gh/

. 4 .
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'By Klkl Q!Roque

OFFALY .}'*.f'j’

IRELANI] > CUNNTY l]FFALY > BALLYCLERY > IRISH WINE ESTI-\IES

J l T g 4
ir ,- - » ?4

; AR PSR @ R

/\\Ithough much of Ireland is domn%ted by peat soils
“that are genera"y unsuitable. for viticultdre, |F‘I5h Wlne
Estates has been establrshed Dn the: rcllllng h|IIs ef
BaIchIery, Cc)unty foaly, where the ymeyard 13 plantecl
on limestone till, aIluvra[depOST;tSia?rld marl. These well-
dralnecl calcareous solls combrned vv’th a gentle south-
facmg slope. and natural shelter provnde one of the

acf)untry s-most. promlsmg srtes for grape grclv,vrng
Whrle the humus-rich topsoll encourages vrgorous vine

- growth, careful canopy. management and clralnage/are

clrmate

V|t|cuIture with a long-term focus on preduclng \;,_f.--
premlum war‘klrng wm':\that expresses the country &,
emerging t\errcnr Recegn sing that Irish: wine is stIlI m
itsinfancy, the estate is trralhng alrrzrost 30 grape 9

cvarieties'to 1c|ent|fy those bestsuited toits sunIS and

; “climate.befare; ,releasrng rts first still wines, fellewe‘d by
A sparklrng wme‘s in the years ahead. Rather than« . . ‘ '

pursuing tradrtlon a.Lene the prOJect combines careful

"\.

to explore the future potentlal of Irish wine..

’ |
;_‘ 4§

.'.F-
Y e

- . I-._ ! .
. : ' e ol

& N Ay N . 3 ’ ¥ ARV A LR
T {.‘ i > 0 .., 1 § 4 )t’ % ..1_» ; ~ .:a i
' 4 s - s BT Gt o
i . ] \ 3 4 - N\ . b 4 r .
. f i - 5 b

Ir|sh W|ne EStatESJS proneerlng a new chapter in Irlsh g

-essential ta ach|eV|ng balance in Irelancl S. coc)lzmarrtlme T

site selectldn stlentlflc research.and experlmentatlon

.“
A
&
\|_
.
\
)
£
[
[
Yy -~
-
.
- g
. b K
y - F bV 4
'{'- L L
¥ .
<
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‘. yi
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<
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WAKARE

NEW ZEALAND > NEIRTH BANTERBURY > WAIKARI > BELL

| HILL VINEYARI] > SHELF BLOBKC TR Ly TN
X By Samlra Kakh W e RN G bk 9T
;:fJ__“..j". _ ‘:sz. { _; 5. L;jd;i ﬁ“ _ r$; .d;{%é;_ :
_5hehc BIock is pIanted on shallow \"ﬂ/arkarr sorls, i '
LS characterrsed byaclay loam tDpSOI|'O;f variable depth
over fractured. limestone bedrock The llmrted sorl N
depth naturally ﬁestrrcts vine. vrgourg__ hlle the fractu red
" limestone provrdes excellent draifnage and encourages % n ‘
‘ deep root penetratron This combrnatron OFEIRYS [y 7 L TR
A | limestone andow- vrgour conditions. creates an |deal i
RS RN | - environment f’or producrng frurt of concentratron ” "
SR ke balance and remarkahle srte expressron B o DY, R
-4 e e - Faad 1S 5 y _ Lo i _ﬁwﬁﬁEEankl_\ | o
‘ , A0 & _ . *f ' :}A:Q?T. .f ;dll‘éip. ; if¥]~ l %j{'e i?31_{; di.-if :f': .rft lﬁ{i:_ 4 E
Fae: y. R, b
T £
Lok Bel H|II S Prnot Norr Srng,le Vrneyard o DT
¢ |1 shelf Block is a strikihg expression, = A e
. |.. of this distinctive limestane terrair. AR
,‘ i ~ Rather than emphasrsrng pr"rmary . %
: v it the wine dever(s\a complex "1‘,}-' e %
Lo | spectrum of savoury. aremas, ',’» - Vi
X earthy nuances and drred herb p .
_ /charact'ers Frne tannlns vrbrant i
crdrty and exceptronai mineral (O
~ tension provrsle structure and. . ‘ A
longevity, résultrngm a Pinot Norr g . Y
of precision;, -efegance and M, =
,_ profound sense of place e b@]mrll
| ; U.;" / s § SHELF N
: ; avesteD 2o -5 et 200 i g
¥ | Wi e b '

< qu,,

M Y b B

| R

e ¢

a |
F |
i

~ Table 8
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HEMEL- EN AARH VALLEY

| SUUTH ARICA > WESTERN CAPE > HEMEL EN AARH Ly SRRk '_ '
- VALLEY > H[-\MILTIJN RUSSELL VINEYARB > ESTATE i { g
V|NEYARD 7 ¥ 4 . &t

ByJoamarl \/an der \X/alt TP T hiy

e '
' ?4

Hamllton Russell Vmeyards is [ﬂanteddn tlay nch
~ Bokkeveld shale soils in the Hemel-en- Aarde LY R s
" Valley. These anc1ent shale- QEFIVEd=SDI|S are: LT o
~ renowned for thelr ablllty to retain mols.‘ture whlle S ‘
“providing excellent structure’ f‘f"ﬁdeep pOOLE SR ey
' development Their high clay content naturaliy LN
“moderates vihie, growth and supports'slaw, even = .. [
Y rlpenlng maklng them partlcularly well swted to ‘
t0§| cllmate Plnot Nolrand‘Chardonnay , “,

q_. ' i }:’ _-‘! 4 //4‘,"' SFRLLS

s A / ;S ;{ . ' / . ,
e
The molsture retentlve Bokkeveld .
| | shale, combined W|Ih’the coal L £ Ot
I "'_-..=mar|t|me°|mcluence0‘ffm nearby 7 SR
| Atlantic Ocean,,produces |n0t Naoir - b e f
o remarkable restralnt and .
© .complexity. Slow ripening aIIOWS [l "
| - flavours to develop gradually while - :
“preserving freshness and natural &
acidity, resulting in wines ‘with Y
refined tannlns %avoury depth
bright red fruit and exceptlonal
elegance Hamllton Russell S Plnot o
Noir is celebrated for its - LV
Burgundian- inspired style and its .
distinctive expression ofthe VNG |
Hemel-en- Aarde t(errcnr S P
‘ I ; {1 ~ Table 8
study
poge ¢S



By JoamariVander Walt  «

*—complexltyaand sénse of place, .._1.*‘

"SWARTLAND AL A8,

SOUTH ARICA > WESTERN CAPE > SWARTLANIJ> _
VARII]US IJLBIINE SITES > SA[E AMILY WIﬁES a2

~,

Sadle Famlly Wlnes sources fru1t for Eolumella
- from a collection of old vineyards across " " -
Swartland each planted on a mogalc ofsgramte |
shale and iron- -rich soils. The’S‘eﬂL\/erse soil types
contrlbute contrastlng charactenstlcs granlte
pro‘rnotes exg'_ellent dralnage and vine balance,, ,
. shale retains moisture and bwlds structure, while
\iron-rich sails add further cdmpIeX|ty and depth By
¢ oo,
blahdlng vmeyards from multlple geologlcal - :
‘ c)rlglns the wine cadtures the qu dlverspty cﬁf the
Swartlahd Landscape N P i N e

The mterplay of these contrastlng
soils gives Col\umeﬂgﬁs temarkab1e

- Granite contributes elegance, g"_ ¥4
freshness and ardmatlc lift, whnle
“shale g prawdes structure, texture
% and longevity. The resulting Syrah-
“led blend is Iayered refined and 7.
deeply expressn(e comhlnlng
concentrated dark fruit with - S :
savoury splce mlneral tension and v
exceptional agelng potentlal '
Widely regarded as one of South .
Africa's greatest wines, Columella &4
is a benchmark expression of RS
Swartland terrair. | A 'f_ i

L - o s T
e ;";.l S 31.., P

W Lol
\. 3

iy SR
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Botrytis Riesling

Dragon Bones Vineyard
North Otago
by Sierra Reed
Reed Wines
$55.00 @ Great Little Vineyards
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	Soils are complex. In the undulating slopes of Alsace, they can vary simply between neighbouring fields, and the Napa Valley is renowned for its soil diversity with over 33 different types. Soils are also ancient, formed from activity within the earth’s crust many millions of years ago. Yet they are also dynamic and fragile. One year’s growth of vines can deplete precious minerals and nutrients for future years. Viticulturists must become masters of their own lands, adopting an artistic expertise and precision in tending to them, to allow a consistency in the end product that we, as customers, have come to expect.
	In the hospitality industry, everything starts with soil. You cannot beat the earthiness of a newly dug up carrot, the sweetness of a tomato just pulled from its vine or the juiciness of a lemon pulled from a tree. No matter what your craft is, whether it be wine, olive oil or the finest Wagyu beef, ultimately the nutrients needed to enable a healthy crop or nourish a herd are invisibly extracted from the ground. Quality, provenance and diversity all rely on our understanding of soil, our ability to care for it, and to act as its guardians in maintaining it for others.
	As we hunker down for winter and spend more time indoors, let us remember that outside our soils are not simply resting. They are readying themselves for the season ahead. Let us hope it is a fruitful one with plenty of fresh produce that we New Zealanders love and rely upon. Enjoy this edition of Table 8 Study – it is a fascinating and generous resource, just like our lands themselves.
	FOREWORD

	study
	page 3

	PREFACE
	REALLYGREATSITE.COM
	Welcome to the first issue of Table 8 Study.
	While Table 8 Journal explores the stories, people, places, and ideas that shape the world of drinks, Table 8 Study has a different purpose. It is designed to take learning a step further. Its role is to connect information, reveal relationships, and help transform isolated facts into meaningful understanding. The objective is not simply to learn more, but to learn more deeply.
	study
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	Too often, knowledge is acquired in fragments. We memorise grape varieties, regions, producers, soils, climates, and technical terminology, yet struggle to see how these pieces fit together. The Table 8 Study series was created to bridge those gaps. Through repetition, synthesis, comparison, and practical learning tools, each issue aims to create hooks that allow information to stay with us, become easier to recall, and ultimately become part of our professional DNA.
	It is fitting that the first issue focuses on soil. Everything begins beneath our feet. Soil is not merely a growing medium; it is the foundation upon which vineyards, ecosystems, and agricultural communities are built. For many growers, particularly those working with regenerative and biodynamic philosophies, soil is a living system. It is an intricate community of roots, microorganisms, insects, fungi, plants, water, and minerals that together shape the character of a place. Understanding soil allows us to better understand vineyards, wines, and the environments from which they emerge.
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	This issue is not intended to be the definitive or final word on soil. In fact, it is quite the opposite. While this is the first soil-focused Study issue, it certainly will not be the last. Soil is far too complex, fascinating, and important to be contained within a single publication. Future Study issues will revisit the subject from different angles, building upon the foundations established here and exploring new connections as our collective understanding continues to evolve.
	Within these pages, readers will find several chapters designed to inspire curiosity while supporting practical learning. We begin with a collection of rock flashcards, offering a simple and memorable introduction to many of the geological materials found in wine regions around the world. We then turn our attention to a fine water; one of the most influential yet often overlooked elements in any hospitality venue. Finally, we explore a selection of terroir-driven wines, connecting celebrated bottles to the soils from which they originate and examining how growers express the relationship between land, vine, and wine.
	My hope is that this publication serves not only as a reference but as a companion for continued learning. If it encourages readers to look more closely at the ground beneath a vineyard, to ask better questions, and to build stronger connections between the many pieces of knowledge that make up our understanding of wine, then it will have achieved its purpose.
	You may also notice that the design and structure of many pages in this issue differ from those found in traditional study materials. Here, we have experimented with a format inspired by the way many of us consume content today: quick, visual, and highly digestible pieces of information. Many pages are designed to be flicked through much like social media stories, with collections of flashcards and concise learning prompts intended to make study more engaging and memorable.
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	We are still exploring and refining this approach. As this is the first issue of Table 8 Study, the format will undoubtedly evolve over time.
	This first issue would not have been possible without the encouragement, generosity, and enthusiasm of many people. My sincere thanks go to everyone who urged me to pursue the Table 8 Study concept, to those who generously shared their knowledge and insights, and to those who invested their time, expertise, and passion in helping shape this inaugural issue. Your support transformed an idea into a reality.
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	basalt
	MINERAL-RICH VOLCANIC SOILS.WARMTH RADIATION.POOR IN NUTRIENTS
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	clay
	COPES WELL WITH WATER-STRESS DUE TO  WATER-RETAINING PROPERTIES
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	dolomitic limestone
	EXCELLENT DRAINAGE.DEEP ROOT PENETRATION.MAGNESIUM-RICH
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	galets roulés
	PERFECT DRAINAGE.ACCUMULATES HEAT
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	gravel
	EXCELLENT DRAINAGE.HEAT RETENTION.BALANCED VINE GROWTH
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	limestone
	CALCIUM AND MINERALS.GOOD DRAINAGE
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	kimmeridgian limestone
	ANCIENT. CHALKY. SALINE
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	pink granite
	PURE MINERALITY AND FAST DRAINAGE
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	quartz porphyry
	POOR FERTILITY AND HEAT REFLECTION
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	sandstone
	EXCELLENT DRAINAGE.DROUGHT RESILIENCE
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	schist
	DEEP ROOT PENETRATION.HEAT RETENTION
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	silex
	FLINTY AND MINERAL-RICH ACCUMULATES HEAT
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	slate
	METAMORPHIC ROCK.FRACTURES INTO THIN LAYERS.FORCES VINE ROOTS TO GROW DEEP.ACCUMULATES HEAT
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	Determined to change this, Woolley embarked on a year-long search for a source capable of producing a world-class dining water. He visited more than one hundred water sources across New Zealand, seeking water that was naturally pure, enjoyable directly at the source, and subtle enough in minerality to accompany an entire meal without overwhelming the palate. When the final selection was narrowed down, he enlisted Michael Brajkovich MW and Paul Brajkovich of Kumeu River Wines to assist with the tasting process. The source that ultimately became Antipodes stood out for its elevated silica content and notably smooth texture, qualities that were considered particularly sympathetic to wine service.
	Antipodes originates from an artesian aquifer located near Whakatāne in New Zealand's Bay of Plenty. Drawn from a depth of approximately 327 metres, the aquifer is recognised as one of the country's deepest and highest-quality confined groundwater systems. Unlike conventional spring water, which flows freely to the surface, artesian water remains under geological pressure and rises naturally from the aquifer before travelling only a short distance to the bottling facility. Scientific measurements suggest the water is between 50 and 300 hundred years old at the time of bottling, representing rainfall that originally fell on New Zealand's central volcanic plateau centuries earlier before beginning its slow subterranean journey.
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	Protecting the Source
	Environmental stewardship has been central to the Antipodes philosophy since its inception. The company became the first premium bottled water producer in the world to achieve Toitū Carbon Zero certification and is approaching two decades of continuous certification. Antipodes bottles exclusively in glass and prioritises local suppliers to reduce environmental impact throughout its operations. Production is carefully managed, with water bottled only at the source and only in quantities required. The company's sustainability initiatives have been recognised by the United Nations Environment Programme, while its commitment to source protection includes the creation of a native wetland at the aquifer site. Antipodes was also a founding member of the Fine Water Society, an organisation established to promote and protect significant natural water sources around the world.
	Like all natural mineral waters, Antipodes begins as rain. Over time, this water travels through microscopic fissures within layers of volcanic rock, gradually absorbing minerals and characteristics from the geological environment it encounters. The surrounding geology is dominated by ignimbrite, a silica-rich volcanic rock formed through ancient volcanic activity associated with New Zealand's central volcanic plateau. This rock acts as a natural filtration system while simultaneously influencing the water's mineral composition. In much the same way that soil, climate, and geology shape the identity of wine, the geological journey undertaken by water contributes directly to its distinctive profile. For water, terroir is expressed through the minerals absorbed during this passage through the earth.
	Antipodes is a low-mineral water distinguished by its naturally high silica content. Derived from volcanic ignimbrite geology, the silica creates the smooth, silky texture that defines the water's character.

	Geology and Terroir
	Minerality and Texture
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	One of the more compelling aspects of Antipodes is that it was developed from a hospitality perspective rather than a beverage manufacturing perspective. The project began with the dining table and worked backwards to the source. This approach aligns naturally with broader discussions of terroir. Just as vineyard soils and geological formations contribute to the character of wine, the rock strata through which water travels influence its composition, texture, and identity. Viewed in this way, the aquifer becomes a geological archive, preserving centuries-old rainfall and transforming it through its passage beneath a volcanic landscape. The resulting water is therefore not merely a product of hydration but an expression of place, shaped by the same forces of geology and time that define some of the world's most distinctive wines.
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	GET YOURS
	SOIL
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	What is the soil?
	What is the grape variety?
	The Dragon Bones Vineyard is planted on soils in New Zealand's Waitaki Valley. The vineyard sits on ancient marine soils rich in fossil deposits, reflecting the region's geological history when it lay beneath the sea. These free-draining calcareous soils are a defining feature of Waitaki and contribute to the region's reputation for producing this grape variety with remarkable purity, vibrant natural acidity, and a distinctive mineral expression. See the next page for the answers, and for an exquisite wine from this remarkable vineyard and region.
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