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Foundations of Australian Wine

There’s nothing like Australian wine 
because there’s nothing like the 
people and the places of Australia. 

Foundations is a way to welcome 
more people into the Australian 
wine community. 

Australian Wine Discovered is 
an education program designed 
to welcome more people into 
the Australian wine community, 
to help them discover what 
makes Australian wine authentic, 
unique and exciting. Developed 
by Wine Australia for Australian 
wine, it gives leading independent 
wine educators the information 
and resources you need to share 
an Australian wine experience. 

YOUR GUIDE
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The Materials
As an educator, you have access to 
a suite of teaching resources and 
handouts, including this educator guide. 

Educator Guide
This guide gives you detailed topic 
information, as well as tips on how to 
best facilitate your class and tasting. 
It’s a guide only – you can tailor what 
you teach to suit your audience and 
time allocation. To give you more 
flexibility, the following optional sections 
are flagged throughout this document: 

Optional teaching sections covering 
more complex material. 

To encourage interaction, we’ve included 
some optional discussion points you may 
like to raise with your class. Consider 
asking them to work in small groups to 
answer the question and then report 
back to the class. If you would like more 
movement in your classroom, ask them 
to write the group responses down on 
sticky notes (one idea per note) and 
attach them to a wall or whiteboard.

Videos
To enhance learning and engagement, 
you will find short videos throughout this 
program. Look for the video icon.

Complementary handouts
You will find handouts for this program 
at the end of the Educator Guide. 
These can be printed and distributed 
to your class. 

Presentation slides
The presentation follows the content 
in your guide and is designed for 
your attendees, using visuals and 
photography to convey key points. 
We recommend projecting it on a 
big screen so it’s clearly visible to 
all attendees.

An editable PowerPoint version of the 
presentation is available on request.

Wine list
An editable wine list template is 
available in the Wine Australia DAM. 
We strongly recommend filling this in 
to give to your class, so they have a 
record of what wines they tasted and 
where they can be purchased.

Certificate
A downloadable participation certificate 
is available in the Wine Australia DAM. 
You can add your logo and fill in the 
relevant course details before presenting 
to attendees.

YOUR GUIDE

DISCLAIMER: Please note these documents, and any information, diagrams or images contained 
therein, must not be extracted, reproduced, or distributed except to the extent it has been expressly 
authorised under license from Wine Australia.
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Suggested timings
This program is designed to be taught 
in approximately three hours. How long 
you spend on each topic – or whether 
you cover it at all – will depend on your 
attendees as well as time allocation. 
Below is an example of how you may 
wish to divide your time.

If time is limited, you may prefer to leave 
some topics out. 

Preparing for your event

3 weeks prior

 •  Confirm event time and book venue

 •  Confirm equipment availability 
(glasses, projector, mats, etc.)

 •  Invite attendees (recommend 
setting an RSVP for 1 week prior 
to event). 

1 week prior

 •  Reconfirm venue availability 
– check tables/chairs if being 
provided by venue 

 •  Confirm number of attendees 

 •  Review course content and make any 
required edits to presentation slides

 •  Select the wines (one bottle 
per 16 attendees). See suggested 
mix below

 •  Draft and print your tasting list 
in order of presentation (blank 
format provided). 

1 day prior

 •  Print attendee list 

 •  Fill in and print relevant class 
handouts, including tasting sheets 
and participation certificates

 •  Collect and clean glassware 

 •  Put wines in fridge to chill overnight, 
if required 

 •  Double-check you have all 
equipment required to run the event.

3 hours prior

 •  Check wines are at an appropriate 
temperature, with white and 
sparkling wines in the fridge 

 •  Set up room 

 •  Set up and test projector/ 
laptop/iPad 

 •  Ensure the venue manager is aware 
of the start time and location for 
the masterclass and can direct 
attendees if necessary. 

30 minutes prior

 •  Gather the wines, using ice buckets 
with a 50:50 mix of ice and water 
for white and sparkling wines.

Topic Time
Welcome and introduction 10 mins

History 5 mins

Regions, climate and soil 10 mins

Sparkling wine  
(including tasting) 15 mins

Riesling  
(including tasting and video) 20 mins

Chardonnay  
(including tasting) 15 mins

BREAK 15 mins

Pinot Noir  
(including tasting and video) 20 mins

Shiraz  
(including tasting and video) 20 mins

Cabernet Sauvignon 
(including tasting) 15 mins

Emerging varieties  
(including tasting and video) 20 mins

Australian revolution 10 mins

Summary and class close 5 mins

YOUR GUIDE
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You will need
Per attendee:
 •  1 glass for each wine you’ll 

be tasting 

 •  600mL bottle of water 

 •  1 spittoon (plastic cups are suitable) 

 •  Palate cleansers, such as water 
crackers

 •  Tasting mats, wine list and other 
relevant handouts

 •  Pen.

To set up your training 
room:
 •  Tables and chairs to seat 

all participants 

 •  A table (or barrel) at the front 
for the wines 

 •  Ice and ice buckets to hold wines 

 •  Corkscrew 

 •  Wiping cloth or paper towel 
for spills 

 •  Projector and screen/wall 

 •  Some classes may require 
microphone and speakers.

Suggested wines 
to taste
 •  Methode Traditionelle Australian 

sparkling wine (preferably from 
Tasmania)

 •  Clare Valley Riesling

 •  Barossa Valley Shiraz 

 •  Coonawarra Cabernet Sauvignon

 •  Margaret River Chardonnay

 •  Yarra Valley Pinot Noir

 •  McLaren Vale Grenache

Should you wish to extend the tasting, 
the following regions and wines are 
recommended:

 •  Eden Valley Riesling

 •  Hunter Valley Shiraz

 •  Margaret River Cabernet Sauvignon

 •  Yarra Valley Chardonnay 

 •  McLaren Vale Sangiovese, 
Tempranillo or Fiano 

 •  Adelaide Hills Sauvignon Blanc 

 •  Hunter Valley Semillon

TIP:  
Arrange tables and chairs 
to encourage discussion. 
U-shaped room with a round 
table format is ideal.

YOUR GUIDE
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Emerging  
wine styles
In the final section of Foundations, 
we introduce wines that represent 
innovative grape growing and 
winemaking techniques, minimal 
intervention winemaking practices 
or alternative maturation techniques.

We understand that, in some markets, 
finding wines of this type may be 
a challenge. Please contact Wine 
Australia for connections or alternative 
suggestions.

Contact Wine Australia
Get in touch to find out more about 
Wine Australia or access additional 
educational programs. 

www.wineaustralia.com

Asia Pacific
p. +61 428 113 058 
e. enquiries@wineaustralia.com.au

Americas
p. +1 415 529 7652 
e. usa@wineaustralia.com

Europe, Middle East & Africa
p. +44 207 438 4665 
e. uk@wineaustralia.com

China
p. +86 21 60103952 
e. china@wineaustralia.com

YOUR GUIDE

NOTE: 

•  Allow 1 bottle per 16 participants.

•  Have a second bottle on hand 
for any wines sealed with cork 
to allow for cork taint issues. 

•  You can pre-pour red wine in 
advance if time is tight – wine 
should be served at 15°C (60°F). 
Avoid pre-pouring white or 
sparkling wine so it can be 
serve chilled.

Wine Australia supports the 
responsible service of alcohol. 
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Experience Australian Wine

Regionality: more than 60 wine regions make up  the Australian wine 
community landscape.

Climate: Australia has some of the most diverse climates for  
grape growing in the world. These include ultra-cool climates 
to moderate-cold regions, high elevations, warm climate sub- tropical 
regions, coastal and inland wine-growing regions, and unique island 
wine-growing areas.

Soil: Australia has some of the oldest and most varied soil  profiles 
on Earth, from rich and fertile through to rugged and desert-like, 
with high mineral content and arid areas  embraced.

Introduction
Australian wine is so unique, so exciting, because there’s nothing like the landscapes, 
people and history of Australia. 

The Foundations program has been developed by Wine Australia, the organisation 
that manages marketing, research and development activities in the Australian wine 
community.

It will be taught in approximately three hours and will include the tasting of some of 
Australia’s classic and emerging wines and wine styles.

NOTES:

INTRODUCTION
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Today we’ll cover: 

• History of Australian wine
• Regions and climate
• Sparkling wine 
• Riesling 
• Chardonnay
• Pinot Noir
• Shiraz
• Cabernet Sauvignon 
• Emerging varieties
• Australia’s wine revolution

Class outline
Foundations traces the Australian wine story through varieties, regions and people, 
and is broken down into the following sections:

Section 1
 •  History and culture of Australian wine and its wine community.

 •  Climate and soil.

Section 2
 •  Australia’s key grape varieties and wine styles, and the iconic wine regions in 

which they are produced:

  -  Sparkling wine

  -  Riesling

  -  Chardonnay

  -  Pinot Noir

  -  Shiraz

  -  Cabernet Sauvignon.

 Section 3
 •  New-wave Australian wine.

 •  Emerging grape varieties.

 •  Organic, biodynamic farming and minimal-intervention winemaking.

 •  Avant-garde wines and wine styles. 

INTRODUCTION – OUTLINE
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History, 
Geography
and Regionality

video

  History of Australian Wine

 1788 The first cuttings are planted near Sydney.

 1817 John Macarthur returns with European cuttings.

 1822 The first bottle of Australian wine is exported.

 1824 James Busby first arrives in Australia.

 1832 Busby returns with European vine collection.

 1850–1870  Expansion of vineyard plantings in New South Wales,  
Victoria, South Australia and Western Australia.

 1880s  Fortified wine becomes one of Australia’s most produced  
and consumed styles of wine.

 1900s  Consolidation of Australian wine market, development of  
smaller estates.

  History of Australian Wine

 1950s  Italian and migrant communities shift cultural awareness  
from fortified wines and beer to table wines. 

 1970s  Wine regions expand, are re-planted or established by new 
generation pioneers in various regions. Winemakers experiment 
with new processes and sophisticated blending techniques.

 1980s  Gain reputation for ‘sunshine in a glass’ wine and bold, powerful 
reds. Commercial wineries achieve international success.

 1990s  Robert Parker ‘style’ wines gain a huge international reputation, 
launching a new generation of winemakers and wines.

 2000s  International market expands, with boutique and premium wines  
of diversity emerging in export markets.

 2010s  A new generation of experimental winemakers begins to emerge, 
with artisan production and organic/biodynamic credentials being 
explored.

Please note: you may wish to allow students to read through these slides  
(History of Australian wine) or provide handouts for further reading.

INTRODUCTION – HISTORY

 

Play the  
History of 
Australian  
wine video
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Western Australia
1 Swan District
2 Perth Hills
3 Peel
4 Geographe
5 Margaret River
6 Blackwood Valley
7 Pemberton
8 Manjimup
9 Great Southern

South Australia
10 Clare Valley
11  Southern Flinders 

Ranges
12 Barossa Valley
13 Eden Valley
14 Riverland
15 Adelaide Plains
16 Adelaide Hills
17 McLaren Vale
18 Kangaroo Island
19 Southern Fleurieu
20 Currency Creek
21 Langhorne Creek
22 Padthaway
23 Mount Benson
24 Wrattonbully
25 Coonawarra
26 Robe
27 Mount Gambier

Queensland
28 South Burnett
29 Granite Belt

New South Wales
30 New England Australia
31 Hastings River
32 Hunter
33 Mudgee
34 Orange
35 Cowra
36 Riverina
37 Hilltops
38  Southern Highlands
39 Gundagai
40 Canberra District
41  Shoalhaven Coast
42 Tumbarumba
43 Perricoota

Victoria
44 Murray Darling
45 Swan Hill
46 Goulburn Valley
47 Rutherglen
48 Glenrowan
49 Beechworth
50 King Valley
51 Alpine Valleys
52  Strathbogie Ranges
53 Upper Goulburn
54 Heathcote
55 Bendigo
56 Pyrenees
57 Macedon Ranges
58 Sunbury
59 Grampions
60 Henty
61 Geelong
62 Yarra Valley
63  Mornington Peninsula
64 Gippsland

Tasmania
65 Tasmania

Australian regions
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Western 
Australia

Northern 
Territory

Queensland

South 
Australia

New South Wales

Victoria

Tasmania

Unique climates and soil types

•  65 wine regions

•  Diverse grape-growing climates - from ultra cool to ultra hot

•  Some of the oldest and most diverse soils on Earth

•  Mix of climate, elevations, soil types and geography makes 
Australian wine regions and wine styles unique

Regionality is the cornerstone of the Australian 
wine community.
 Australia is divided into six states and two territories: Australian Capital Territory 
– home to Canberra, Australia’s capital city, New South Wales, Northern Territory, 
Queensland, South Australia, Tasmania, Victoria and Western Australia.

Its vineyards are grouped into Geographical Indications (GI) – these are the names 
of Australia’s wine-producing areas, and are broken down into zones, regions and 
sub-regions. 

The GI system is similar to the naming system used in Europe; it’s recognised by 
international law that’s designed to protect the use of regional names.

Australia has 65 wine regions. A region is internationally protected and defined as 
a single tract of land that usually produces at least 500 tonnes of wine grapes in 
a year, and comprises at least five independently owned vineyards of at least five 
hectares each. The area of land must be distinct and homogeneous in its grape-
growing attributes.

INTRODUCTION - REGIONS
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Climates are diverse in Australia, from ultra cool to ultra 
hot, with different maritime and continental influences. 

 •  The mix of climate, elevations, soil types and geography means that  
the best regional wines are distinct between each GI and impossible  
to reproduce elsewhere.

 •  Understanding the geology, climate, geography and regional styles 
helps give you a better understanding of Australian wines.

 •  Wines that indicate the GI on the label must be made from a minimum 
of 85% of grapes from that region.

Australia’s ancient geology and diverse soil profiles:

 •  Australia has been an individual land mass for more than 100 million 
years and is the oldest continent in the world.

 •  Australia has some of Earth’s oldest and most complex and diverse soils.

 •  More than 106 soil types are recognised by the UN’s Food and Agriculture 
Organisation and 77 soil types are found in Australia. 

 •  Soil diversity means geology varies greatly, making each 
wine region unique.

INTRODUCTION – REGIONS

NOTES:
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Australian regions:  
Global comparisons

Region Australia France Italy USA

     1 Tasmania, Champagne,  
  Tumbarumba Chablis

     2 Margaret River Bordeaux 

     3 Barossa Valley Southern Rhône Tuscany Napa Valley

     4 Hunter Valley    San Joaquin Valley

Wine regions around the world have similar climates.
Australia is often thought of as having a single climate (warm to hot) but its 
latitude, maritime influences and elevation all contribute to a surprising diversity 
of wine regions.

There are several ways to classify wine regions, with climate being a defining factor 
in some definitions. For example, the UC Davis Heat Summation Scale is one of the 
more well-known ways of defining a wine region, using five tiers ranging from the 
coolest (Region 1) through to the warmest (Region 5).

Using this scale, Australia has regions that compare to other famous regions globally, 
including Bordeaux, Tuscany and the Napa Valley.

INTRODUCTION – CLIMATE

NOTES:
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Elements influencing climate in Australia:
 The cold winds of the Southern Ocean moderate the weather in many of 
Australia’s famous wine regions. Cooling influences in the south, south-east 
and south-west of the country are similar to cooler Mediterranean and 
maritime climates, such as those found in some regions of Italy and 
New Zealand.

 The major influences on climates in cooler regions are:

 -  Latitude – higher latitudes (further from the equator) are cooler, 
which makes southern Australia cooler than the north.

 -  Weather – cool weather patterns from the cold Southern Ocean 
(and Antarctica) moderate warmth in inland wine regions.

 -  Altitude – temperature decreases approximately 0.65°C for every 
100 metres in altitude. Australian wine regions can be found up to  
1,000–1,200 metres above sea level at their highest points.

INTRODUCTION – CLIMATE

 +  What does ‘terroir’ mean? 

 +  What are Australia’s most famous wines and wine styles?

 +  What Australian wine regions have you heard of?

 +  What varieties and styles are those regions famous for?

 +  Looking at the map, why do you think Cabernet Sauvignon  
from Coonawarra tastes different from Cabernet Sauvignon  
from Margaret River? 
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Sparkling 
Wine

•  Some of the world’s most diverse sparkling wine styles
•  Produced in Australia since the late 19th century
•  Pinot Noir, Chardonnay and Pinot Meunier clones planted
•  1970s and 1980s: Champagne houses established vineyards 

in Australia

Sparkling wine

Sparkling wine
Australia is one of the world’s leading producers 
of sparkling wine in a range of styles. 

In the vineyard:
 •  Australia has been producing sparkling wine since the late 19th century.  

Today it produces some of the most diverse sparkling wines styles in the world.

 •  The revitalisation of Australian sparkling wine through the 1970s and 1980s was 
led by Champagne houses establishing vineyards in Australia, particularly in the 
Yarra Valley, Tasmania and Adelaide Hills.

 •  Viticulturalists in Australia have planted Pinot Noir, Chardonnay and Pinot 
Meunier clones that are suitable for sparkling winemaking. 

 •  Sparkling wine varieties are grown in Australia’s cooler climates, which have 
lower average temperatures, elevation and longer growing seasons. 

SPARKLING
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Cool-climate  
sparkling regions:

• Tasmania 
• Yarra Valley 
• Adelaide Hills 
•  Great Western 

(Grampians) for  
sparkling red

Iconic sparkling wine regions

Ocean current 
influence

Tasmania

Yarra Valley

Grampians

Adelaide Hills

Sparkling in the winery

•  Methode Traditionelle, Charmat method, transfer method, 
world-class innovations with carbonation

•  Traditional varieties: Pinot Noir, Pinot Meunier, Chardonnay
•  Australian winemakers experimenting with alternative 

varieties and harnessing scientific innovation

In the winery: 
 •  Winemaking techniques include 

Méthode Traditionelle styles, 
Charmat method, transfer method 
and world-class innovations with 
carbonation.

 •  Australia was an early adopter of the 
Méthode Traditionelle/Champenoise 
vinification and maturation of wines.

 •  The traditional varieties used are 
Pinot Noir, Pinot Meunier and 
Chardonnay, but many Australian 
producers have experimented with 
alternative varieties, including Shiraz.

 •  Grapes for base wines are harvested 
from cool sites, fermented in cool 
temperatures and often matured on 
lees for long periods of time.

SPARKLING

 +  How do Australia’s 
cool climate wine 
regions influence 
Australian sparkling 
wines? 

 +  What, if any, are 
Australia’s unique 
flavour profiles of 
sparkling wine? 
How different or 
similar are they to 
Champagne? 
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Sparkling in the glass

Sparkling wine  
(methode traditionelle) 
Citrus fruits. Green 
apple. Toast/bread. 
Lees/autolysis 
complexity.

Floral Citrus

Tropical Toast/breadGreen apple

Prosecco 
Fresh acidity.  
Floral characters. 
Citrus. Tropical fruits. 

Sparkling in the glass:
 •  From bright and fresh Prosecco to complex and powerful Méthode Traditionelle 

styles, Australian sparkling wines rely on pristine wine-growing regions and 
expert winemakers to create some of the world’s finest sparkling wines and late 
disgorged sparkling wine styles.

 •  Typically, Prosecco and non-vintage styles are fresh, fruity and clean tasting, 
with bright, vigorous bead. 

 •  Méthode Traditionelle Vintage and late disgorged styles have flavours 
of citrus fruit and apple, with a toastiness, honeyed character and lees/
autolysis complexity.

RIESLING

Now might be a 
good time to taste 

your sparkling.

NOTES:
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Australian sparkling diversity
 •  With its culture of innovation, Australia has a great diversity of sparkling wine styles, 

including Méthode Traditionelle, Prosecco, carbonated wine styles, commercial wines, 
sparkling Moscato sweet styles, late-disgorged fine wines and pétillant-naturels. 

 •  Australia produces a number of historical styles, including sparkling red wines, 
which date back to the 1880s.

 •  Flagship late-disgorged wines are emerging to rival the great wines of France, 
with many matured on lees for long periods of time.

INTRODUCTION

 +  Tasmania, Yarra Valley and Adelaide Hills are all premium wine-growing 
regions and all have a focus on sparkling wine – why do you think these 
regions are best suited to the style? 

 +   Which sparkling wine regions are emerging? Discuss their potential.

NOTES:
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Riesling 

video

•  One of Australia’s premier white grape varieties
•  Australia equal second with US in plantings
•  Best examples from regions with cooling breezes 

or elevation
•  One of the original varieties planted in Australia
•  Some of the world’s oldest grapevines

Riesling

Riesling
Australian Riesling is diverse and distinct.

 •  Australia is approximately equal second with the US in plantings of Riesling, 
behind Germany. 

 •  Riesling is one of the original grape varieties planted in Australia and the country 
has some of the world’s oldest Riesling grapevines in continuous production. 
The foundation of Australian Riesling was established in 1817 when vines were 
imported by John Macarthur and in 1833 by James Busby.

 •  Some of the best Australian Riesling-growing regions have climates influenced  
by cooling breezes or significant elevation. 

RIESLING

 

Play the 
Riesling video
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Region, soil, climate and style 

Iconic Riesling  
areas:

• Clare Valley 
• Eden Valley 
• Tasmania  
• Orange  
• Canberra District 
• Great Southern 
• Henty

Great Southern

Tasmania

Henty

Clare Valley
Orange

Canberra District
Eden Valley

Region Soil Climate & Style
Clare Valley Range from classic terra rossa red 

topsoil over limestone (Watervale) to 
broken slate (Polish Hill River). Also 
sandy loams and degraded quartz 
(western Clare Valley). Soil is varied, 
as are aspect and altitude.

Warm climate, cool night-time 
temperatures, some elevation. 
Intense, concentrated, tight and 
racy styles, acid dominant, citrus 
and floral characters.

Eden Valley Varying soil types, from grey-brown 
colour to loamy sand and clay 
loams. Ironstone, quartz and rock  
are present. Mica schists higher on 
some sites. Exposed hills with steel 
slopes are common.

Moderate cool climate, elevation. 
Limey, floral and mineral-feeling 
Riesling of pristine fruit character 
and lean flavour.

Tasmania Extreme variation, with three 
hours separating north and south 
– sandstone and schist (Derwent 
Valley, south), peaty alluvial soils 
and sandy low humus soils (Coal 
River Valley, south), friable soils 
and gravelly basalt on clay, with 
limestone (Tamar Valley), volcanic 
soils (East Coast).

Cool climate, varying aspects. 
Delicate, pure, floral, green apple 
and citrus character, some off-dry 
styles successful.

Canberra 
District

Hard red duplex soils with shallow 
clay loam top soils.

Cool climate. Juicy, bright, 
apple and spice characters, light 
minerality, pure feeling acidity.

Great 
Southern

Lateritic gravelly sandy loams, 
or sandy loams with granite and 
gneissic bedrock. Brown-grey colour 
with clay in the mix.

Moderate, maritime climate. Very 
intense acidity, bracing and racy, 
tightly wound, long lived and citrus 
dominant.

Henty Older basalt soils, weathered, with 
gravelly loam topsoil and red clay. 
Some sites on rich, black, volcanic 
clays with maritime sandy loam and 
limestone, with patches of terra rossa.

Very cool climate, inland. Delicate 
and pure styles, age very well, 
green apple, grapefruit, mineral-talc 
character.

Orange Often at elevation (around 1,000 
metres ASL), widely varying soils of 
friable, deep red-brown clays from 
basalt, red brown/yellow brown clay 
loams and volcanic matter, patches 
of terra rossa and limestone. 

Cool climate, high elevation. 
Very cool and restrained styles, 
concentrated, bracing acidity, 
mouthwatering.

RIESLING
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In the winery:
 Capturing and preserving the vibrant, pure aromas and flavours of Riesling is one of 
the most important things that’s done in the winery. This means:

 •  Cool, temperature-controlled fermentation in stainless steel tanks is common.
 •  Most wines are bottled early, and the screwcap closure is often used to protect 

against cork taint.

Traditionally, Australian Riesling is made in a very dry style but winemakers are 
starting to experiment with residual sugar and texture influenced by lees or oak 
maturation. Off-dry and sweeter versions are becoming more common.
 There is also experimentation with extended skin and lees contact for additional 
texture and complexity.
Australia also produces some dessert wines from Riesling, including late harvest and 
botrytis-affected styles.

RIESLING

+  Why do you think many Australian wines use screwcap closure?

+  What would you expect the differences to be between a dry Australian 
Riesling and an off-dry Australian Riesling?

+  How might the flavour and texture vary between cool-climate and warm-
climate Australian Riesling?

NOTES:
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Riesling in the glass

Citrus Stone fruit

Green apple Exotic spice

Light to  
medium-bodied 
High acid. 

Citrus. Stone fruit.  
Green apple.  
Exotic spice.

Riesling and ageing

Youthful. 
Juicy acidity, 
fresh lime, 
lime zest.

Developing 
complexity. 
Floral, lemon/ 
lime, honey.

Softening acidity. 
Lemon curd, toast, 
honey.

Mellow. Toast, 
honey, brulée.

1 2 5 10AGE IN YEARS

In the glass:
 •  Riesling grapes produce light- to medium-

bodied wines with high acid presence.
 •  Depending on the region, typical 

Australian Rieslings generally show floral 
and citrus perfume, some stone fruits, 
strong citrus notes, green apple and 
exotic spice.

Australian Rieslings gain 
complexity with age.
Australian Riesling is vibrant, fresh and 
drinkable when it’s very young, but the best 
wines can mature for decades. The vibrant, 
citrus-based characters transform into 
flavours of honey, toast and lemon curd, 
while the crisp, juicy acidity softens over 
time, giving the wines a smoother texture 
and richer mouthfeel.

RIESLING

 +  What foods would 
you pair with a young 
Riesling?

 +  What foods would be 
best paired with an 
older wine?

 +  Discuss how some 
Australia Riesling may 
mature. In the early 
1970s screwcaps were 
trialled by Yalumba, 
and those wines 
still look remarkably 
vibrant. 

Now might be a 
good time to taste 

your Riesling
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Clare and Eden Valleys: producing some of Australia’s best 
Riesling.
 •  Riesling is grown in climates that are influenced by the cooling effects of either 

ocean breezes or elevation.

 •  Clare Valley is a series of gullies with hills on the east and west rising to  
400 metres above sea level. This elevation, plus cool nights and low rainfall, means 
that Clare Valley produces some of Australia’s finest Rieslings. They are typically 
very intense, showing citrus and green apple fruit and minerally acidity.  

 •  Eden Valley is between 380 and 630 metres above sea level. Its Riesling is 
often juicier and more minerally than that of Clare Valley, showing green apple, 
floral notes and talc-like minerality. 

Comparisons to German Riesling wines 
 •  Compared to Australian Riesling, German Riesling, particularly Mosel 

and Rheinhessen, shows greater intensity of acidity matched to greater 
levels of sweetness.

 •  German Riesling shows delicacy and more light, mineral character, while 
Australian Riesling shows more intensity.

 •  Australia is known for concentration of flavour, while Germany is known 
for elegance.

 •  Variation of styles in Australia is very pronounced, with wine regions in 
diverse locations.

 •  German Riesling is planted on slatey vineyards, with steep slopes being 
some of the best sites.

Screwcaps
 •  Australian Riesling has been trialled under screwcap since the 1970s.

 •  In 2000, Clare Valley winemakers banded together to form a screwcap initiative.

 •  By the late 2000s, there was wide acceptance of alternative closure.

 •  Screwcaps prevent faults, oxidation and TCA (cork taint) more effectively 
than cork.

RIESLING

+  How would you describe the difference between a Riesling from the 
Clare Valley and a German Riesling?
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Chardonnay

Chardonnay

•  1830s: Chardonnay cuttings brought to Australia 

•  1970s: Started gaining popularity

•  1980s–1990s: Defined as ‘sunshine in a glass’ with big, 
buttery, full-bodied styles

•  2000s onwards: Australia resets its image of Chardonnay 
with new-wave, leaner styles

 

Evolution of Australian 
Chardonnay 

•  New-wave Chardonnay: Leaner, racier, more structured 
styles from cool-climate regions 

•  Less-is-more winemaking influences = less oak/malolactic 
fermentation, more understated, refined styles

•  Smaller batch, single-vineyard releases 

•  Very bright future for Australian Chardonnay 

CHARDONNAY
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Chardonnay
The evolution of Australian Chardonnay.

Chardonnay was first brought to Australia in the 1830s by James Busby, known as the 
father of Australian viticulture. But it only became popular in the 1970s. Australia has 
been producing Chardonnay wines commercially for more than 40 years, and has 
some of the oldest plantings in the world. For example, the HVD Vineyard of Tyrrell’s 
in the Hunter Valley is more than 100 years old.

 In the 1980s and 1990s, the previously popular ‘sunshine in a glass’/fuller-bodied 
styles started to lose favour. Though they were popular, the fuller-bodied styles were 
typically not able to cellar long. The 2000s saw a gradual shift to the current interest 
in leaner, racier, fruit-driven styles.

These changes in Chardonnay styles in Australia are a good example of how 
winemaking approaches and culture have changed in Australia. 

In the vineyard:
 •  Terroir makes a difference to Chardonnay. Australian wine regions that produce 

Chardonnay have been chosen for their cooler climates. Tasmania, Yarra Valley, 
Mornington Peninsula, Geelong, Beechworth, Adelaide Hills and Margaret River 
are all exceptional Chardonnay wine regions.

In the winery:
 •  Chardonnay is an extremely versatile grape variety and is influenced by a variety 

of winemaking techniques.

 •  Gentle handling, earlier harvesting and less new oak use have resulted 
in Australian Chardonnay becoming some of the best in the world, often 
comparable to, and arguably better than, the benchmarks of Burgundy.

 •  Australian producers have moved towards using less new oak and larger format 
barrels for more subtle and complex wines.

 •  Unoaked styles, or styles not influenced by new oak, are increasingly common – 
these are vibrant, earlier drinking styles.

 •  The approch to malolactic fermentation is shifting: some winemakers choose to 
use full malolactic fermentation to build texture, while others use partial or none 
– it has become an element of style making.

 •  Barrel maturation, used or new, and extended lees contact and battonage is used 
by Australian winemakers to enhance the characters in their Chardonnay wines.

 •  Chardonnay has been greatly influenced in the past decade by the shift to lower-
intervention winemaking and a growing focus on retaining a pure expression of 
vineyards and regions.

 •  Chardonnay clones planted for sparkling wines have been intrinsic to the 
development of Australia’s fine sparkling wine.

CHARDONNAY



Foundations of Australian Wine

Region, soil, climate and style 

Iconic Chardonnay-  
producing areas:

• Margaret River  
• Yarra Valley 
• Adelaide Hills 
• Tasmania 
• Geelong 
• Tumbarumba 
• Macedon Ranges 
• Beechworth  

Margaret River
Adelaide Hills

Tasmania

Yarra ValleyGeelong
Macedon Ranges Beechworth

Tumbarumba

CHARDONNAY

Region Soil Climate & Style
Margaret River Predominantly gravelly loam on 

granite and gneiss, with low water 
holding capacity.

Moderate, maritime influenced. 
Wines of inward concentration 
and power, full grape flavour 
and intensity.

Yarra Valley Diverse soil profiles and aspects, 
with grey-brown sandy loam and 
rock clay subsoil common. Some 
younger, red volcanic soils.

Cool climate, varied elevations, 
inland. Wines of delicacy and 
freshness, racy acidity, often flinty 
and citrusy in personality.

Adelaide Hills Mostly grey-brown or brown 
loamy sands. Some sandy soils. 
Varying elevations.

Cool climate. Medium-bodied, fine 
examples of Chardonnay, green 
apple, grapefruit, floral notes

Tasmania Extreme variation, with three 
hours separating north and south 
– sandstone and schist (Derwent 
Valley, south), peaty alluvial 
soils and sandy low humus soils 
(Coal River Valley, south), friable 
soils and gravelly basalt on clay, 
with limestone (Tamar Valley), 
volcanic soils (East Coast).

Cool to moderate climate, 
maritime influenced. 
Structured, intense styles, 
complex yet elegant.

Geelong Hungry-looking soils, almost  
desert-like in places, red-brown 
clay loam over hard clay base, 
some black cracking clay with 
cracked surface crust.

Cool to moderate climate, 
elevation, some maritime influence. 
Medium-bodied, richly fruited, 
elegant styles.

Tumbarumba Higher elevations in sub-alpine 
to alpine region, with decomposed 
granite and basalt with gritty 
texture.

Cool climate, inland and with 
elevation. Racy, tighter, lighter 
and leaner, more ‘mineral’ 
influenced styles.

Macedon 
Ranges

Skeletal mountain soils, granite 
sandy loams and some deeper 
loams.

Cool climate and varying aspects. 
Structured and elegant styles, 
green apple, florals, honeycomb, 
intense and distinct.

Beechworth Old sandstone and gravel over 
clay. Granitic topsoils from 
volcanic deposits.

Cool climate, inland. Concentrated 
and powerful styles, very elegant, 
intense and seamless.
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Light- to medium-
bodied. Delicate. 
Citrus. Peach.  
Apple. Toast.

Chardonnay in the glass

Citrus Citrus

Apple Oak

Peach Apple

Toast Bruleé

Lemon

Honey

Nougat

Toast

Medium- to full-
bodied. Complex  
and textured.  
Lemon. Nougat. 
Honey. Toast.

Youthful: Citrus.  
Green apple.  
Integrated fruit and oak.  
Maturing: Toast.  
Creamy character. 
Softer acidity. Lemon 
curd. Crème brulée.

CHARDONNAY

 +  What is malolactic fermentation?

 +  What flavours does malolactic fermentation give to wine?

 +  Discuss the changing image of Australian Chardonnay from  
‘sunshine in a glass’, richer, toasty, buttery styles to leaner, racy,  
terroir-driven examples.

Now might  
be a good time  

to taste your 
Chardonnay

NOTES:
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 +  Why do you think that Margaret River is a perfect place to grow 
Chardonnay grapes?

 + What foods would you pair with an Australian Chardonnay?

 +  Yarra Valley produces racy, leaner styles; how has this changed the 
image of Australian Chardonnay? 

 + Is there still a place for Australia’s rich, bold styles? 

Chardonnay diversity: premium, entry level and 
bubbly 
 There is a wide range of Chardonnay styles in Australia, but the recent shift has been 
to leaner, fruit-pure, racier styles that are higher in natural acid and age well. These 
premium wines show varying flavours of subtle, spicy oak influence with fruit-driven 
characters of stone fruit, green apple, citrus and pear. They are typically tightly 
coiled, lean and powerful in character.

 Diversity in style of Australian Chardonnay also sees simple, entry-level Chardonnay 
being produced. These are typically tropical fruited, crisp and clean, with citrus and 
apple characters also present.

Sparkling wines produced from Chardonnay tend to be diverse in style, with 
powerful, richer, autolysis complex personalities through to delicate aperitif styles 
that are citrus- and green apple–focused.

Margaret River: a world-leading Chardonnay region
 •  Margaret River was established in the late 1960s with a focus on premium grape 

growing. 

 •  The region has long been at the forefront of premium Chardonnay wines from 
Australia.

 •  Margaret River Chardonnay tends to be very elegant yet powerful and 
concentrated in fruit flavour, married well with complexity of fruit, oak, lees and 
acidity.

 •  Margaret River Chardonnay is usually rich in white flesh stone fruit character, 
ripe apple and citrusy acidity, and is often seasoned well with oak and lees 
savouriness.

 •  It is the most awarded regional Chardonnay in Australia. Flagship producers 
include Leeuwin Estate Art Series, Cape Mentelle, Moss Wood, Cullen, Voyager 
Estate, Woodlands and Pierro.
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Let’s take 
a break.

NOTES:
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Pinot Noir

Pinot Noir

•  Pinot Noir grapes some of the most difficult to grow

•  1830s: First clones of Pinot Noir brought to Australia

•  1920s: MV6 clone vines planted in Hunter Valley – 
Australia’s oldest Pinot Noir vines today

•  1980s and 1990s: Diversification of Pinot Noir plantings

•  Today Australia produces quality Pinot Noir from  
cool-climate regions

Pinot Noir
Some of the most beautiful Australian wines are crafted from grapes 
that are the most difficult to grow.

 •  Pinot Noir first came to Australia in the James Busby collection in the 1830s but 
the renaissance and broader plantings occurred from the 1970s. 

 •  The primary clone used was the MV6 clone – Mount Pleasant in the Hunter Valley 
has vines of this clone that are almost 100 years old.

 •  Clonal diversity in Australia has been linked to an increase in quality and 
complexity in Pinot Noir wines. Dijon clones have been widely credited as being 
particularly suitable to Australia’s diverse wine-growing regions.

 •  Australia has shifted its focus to quality Pinot Noir from cool-climate wine regions, 
with the best sites found in many regions including Yarra Valley, Tasmania, 
Geelong, Mornington Peninsula, Beechworth, Gippsland and Macedon Ranges.
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Region Soil Climate & Style

Yarra Valley Diverse soil profiles and aspects, 
with grey-brown sandy loam and 
rock clay sub-soil common. Some 
younger, red volcanic soils.

Cool climate, inland, some varying 
elevations. Light- to medium-bodied, 
just-ripe cherry fruits, spice, savoury 
elements, briary, fine feeling.

Geelong Hungry-looking soils, almost  
desert-like in places, red brown 
clay loam over hard clay base, 
some black cracking clay with 
cracked surface crust.

Cool climate, maritime influenced. 
Elegant and structured styles, firm 
tannins, dark cherry and herbs, 
tightly wound, cellaring styles.

Gippsland Varying soils, some dark black 
loams through to lighter sandy soils 
in grey-brown to grey spectrum 
with yellow/red clay sub-soils.

Cool climate, varying coastal and 
inland influences. Leaner, prettier 
styles, fine tannins, bright natural 
acidity, fresh cherry fruited.

Mornington 
Peninsula

Varying elevations and aspects, 
yellow and brown soils over friable, 
well-drained clay with some red 
volcanic based soils. Some deep 
fertile sandy soils. 

Cool climate, maritime influenced. 
Bold, full-flavoured, quite lush 
and dark berry/cherry fruited, 
sappy tannins.

Tasmania Extreme variation, with three 
hours separating north and south 
– sandstone and schist (Derwent 
Valley, south), peaty alluvial soils 
and sandy low humus soils (Coal 
River Valley, south), friable soils 
and gravelly basalt on clay, with 
limestone (Tamar Valley), volcanic 
soils (East Coast).

Cool climate. Surprising depth 
and concentration, dark berries 
and cherries, full tannins, 
powerful styles.

Region, soil, climate and style 

Iconic Pinot Noir  
producing areas:

• Yarra Valley 
• Mornington Peninsula 
• Geelong 
• Gippsland 
• Tasmania

Yarra Valley

Mornington Peninsula

Gippsland

Tasmania

Geelong
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 +  Why do you think that Australia’s best Pinot Noir is grown and made in 
the Yarra Valley and Tasmania?

 +  Why do you think clonal selection is important?

 +  What is the perception or image of Australian Pinot Noir? 

Pinot Noir in the winery

•  Whole-bunch fermentation (stems left on)

•  Low-intervention winemaking – less oak, no additions

•  Bright, juicy, easy-drinking styles emerging

•  The quality of Australian Pinot Noir continues to 
increase 

In the winery:
 •  Natural fermentation and the inclusion of whole bunches have been major factors 

in the evolution of quality Pinot Noir from Australia.

 •  Temperature control and barrel fermentation have been additional tools in 
winemaking of Australian Pinot Noir, both lending further detail to wines.

 •  Pre-fermentation cold-soaks are used to enhance aromatics.

 •  New and used French oak barrels, particularly barriques, have been widely used 
in the production of Australian Pinot Noir.

 •  As with Chardonnay, many winemakers are now crafting wines using less new oak 
and larger format barrels.



Foundations of Australian Wine

 +  What foods pair 
best with Pinot 
Noir? Why?

 +  Discuss why 
Australian Pinot Noir 
is often better value 
than Burgundy at 
equivalent ‘quality’ 
levels. 

PINOT NOIR

Yarra Valley 
video

Pinot Noir in the glass

Light- to medium-bodied Low to medium tannin
YOUNG OLDER

Strawberry Cherry Earth

In the glass:
 •  Australian Pinot Noir is about subtlety, 

texture and perfume.

 •  Terroir and winemaking precision are 
important considerations for winemakers 
of Australian Pinot Noir, and there’s a 
growing focus on pure, fine expressions. 

 •  Pinot Noir from the best Australian wine 
regions has low or fine tannin profile and 
moderate to high natural acidity. 

 •  When it’s young, Australian Pinot Noir has 
fine cherry, red berry and herbal detail. Its 
texture is often silky, satiny or soft, and light 
to medium weight styles are most common. 

 •  With maturity, some Australian Pinot 
Noir will develop classic earthy or ‘forest 
floor’ savoury characters, adding extra 
dimensions to the wines.

Now might be a 
good time to taste 

your Pinot Noir

 

Play the  
Yarra Valley  
video
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 +  What are some of the differences between Tasmania and Yarra Valley 
Pinot Noir? 

 +  How does a cooler climate influence the wine style of Pinot Noir as 
compared to moderate or warmer climates? 

Iconic Australian Pinot Noir wine regions:
 •  Pinot Noir is difficult to grow but with clonal diversity and better understanding 

of wine regions, climate and vineyard sites, winemakers and viticulturists have 
advanced the production of Pinot Noir in Australia.

 •  Pinot Noir is best suited to Australia’s cold to moderate wine regions, particularly 
Yarra Valley, Tasmania, Geelong, Mornington Peninsula, Beechworth, Gippsland 
and Macedon Ranges.

 •  Yarra Valley has the largest area of Pinot plantings in Australia  
(662 hectares in 2015).

 •  The terroir and winemaking techniques learned over many vin tages mean 
that Yarra Valley has a long reputation for consistently high-quality wines.

 •  Yarra Valley is an elevated, higher altitude, cool-climate wine region.

 •  Yarra Valley winemakers have shown more restraint in their winemaking influence, 
allowing Yarra Valley Pinot Noir to show its purer, fruit-driven personality more 
openly – a younger generation has been instrumental in this shift in perspective. 

 •  Tasmania is also renowned for Pinot Noir and increasingly a point of interest 
for winemakers from the ‘mainland’.

 •  Clonal trials have enhanced Pinot Noir from Tasmania. 

 •  Styles from Tasmania are often quite rich and powerful, despite its ultra  
cool–climate wine-growing areas.
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video (Barossa Shiraz)

Shiraz  
/Syrah 

Shiraz/Syrah

•  The oldest continuously producing Shiraz vines in 
the world

•  Australian styles well known for being powerful 
and concentrated 

•  Australia produces superb, medium- to full-bodied 
spicy, savoury styles

•  Australian Shiraz ages for long periods of time

•  The name ‘Shiraz’ is predominantly used for Australian 
wines made of Syrah grapes

Shiraz
Australia has some of the most unique, iconic Shiraz in the world.

 •  Australia has the oldest continuously producing Shiraz vines in the world, 
with vineyards dating back to 1843. Old vines are found in South Australia’s 
Barossa Valley and McLaren Vale, Hunter Valley of New South Wales and 
Nagambie Lakes of Victoria.

 •  Phylloxera has not affected many parts of Australia, meaning that many of 
these vines are original, ungrafted plantings. 

 •  Barossa Valley has the largest planting of pre-phylloxera vines in the world.

SHIRAZ

 

Play the  
Shiraz video
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Region, soil, climate and style 

Iconic Shiraz-  
producing areas:

• Hunter Valley  
• Heathcote 
• Barossa Valley 
• Pyrenees   
• Canberra District 
• McLaren Vale 
• Langhorne Creek  
• Grampians 
• Beechworth

Hunter

Heathcote

Barossa Valley
McLaren Vale

Langhorne Creek
Grampians

Pyrenees
Beechworth

Canberra District

SHIRAZ

Region Soil Climate & Style

Hunter Valley Varied soils; Shiraz seems to thrive 
in friable red duplex and loam soils.

Warm to hot climate, inland 
with modest maritime influence. 
Medium-bodied, elegant, red-fruited, 
savoury styles with fine tannins.

Heathcote Red soil with calcareous sodic clay, 
Cambrian soils of great age.

Warm climate, inland. Dark, deeply 
concentrated styles, some spice 
and earthy elements.

Barossa Valley A great mix of soil types and 
aspects, generally of clay loam with 
some sandy soils, and  
a red to brown or grey colour.

Warm climate, inland. Rich, 
dark fruits, chocolate, espresso, 
deeply flavoured and powerful.

Pyrenees Grey-brown and brown loamy 
soils, with some sandy loams, some 
gypsum and lime present. Some  
red sandstone.

Moderate climate, inland. Red berry 
fruited, peppery, medium-bodied.

Canberra 
District

Hard red duplex soils with shallow 
clay loam top soils.

Cool climate with large altitudinal 
range of 300 to 800 metres. Spicy, 
peppery, lean and well-balanced.

McLaren Vale Wide, diverse range of soils, with 
red/brown loamy sand common, 
some terra rossa, complex soil 
profiles and varying elements 
common. Some very ancient soils. 

Warm, maritime influenced. Dark 
berries, earth and spice, some 
herbal influence, medium  
to full bodied styles

Langhorne 
Creek

Deep alluvial sandy soils, varying in 
colour from red-brown to dary grey, 
some black.

Warm climate, maritime influenced. 
Big, bold reds of concentration, mint/
eucalyptus character, dark fruits.

Grampians Two profiles found here: acidic grey, 
grey-brown loamy sands and clay 
loam soils.

Moderate climate, inland. Red fruits, 
white pepper, eucalyptus character, 
savoury and spicy styles.

Beechworth Old sandstone and gravel over clay. 
Granitic top soils from volcanic 
deposits.

Cool climate, inland, sub-alpine; 
medium bodied, savoury, spicy-
earthy characters
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Old vine wine regions 

•  Barossa Valley: Some bush vine vineyards planted 
over 150 years ago

•  Hunter Valley: Vineyards up to 140 years old

•  McLaren Vale: Multiple vineyard sites 100-plusyears old

•  Nagambie Lakes: Some of the oldest vines on Earth, 
planted 150-plus years ago

Photo © Barossa Grape and Wine Association, used with permission

Australia’s ancient vines

•  Australia’s Shiraz vines are some of the oldest in the world

•  Old vines can produce wines with concentration of flavour, 
depth and complexity 

•  They have lower yields but strongly express the place in which 
they are grown

•  Barossa Valley has 500+ growers and more old vines than any 
other wine region. Now protected by the Barossa Valley Old 
Vine Charter 

Old 
Vines

Survivor 
Vines

Centenarian 
Vines

Ancestor 
Vines

35+ 70+ 100+ 125+YEARS

Australia’s ancient Shiraz vines
Australia’s Shiraz vines are some of the oldest in the world. In the right winemakers’ 
hands, old vines give concentration of flavour, depth and complexity. They produce lower 
yields but strongly express the place in which they are grown.

Old Vine Charter 
The Barossa Valley has more than 500 grapegrowers and more old vines than any 
other wine region in the world. These designations are now part of the Barossa Valley 
Old Vine Charter, which was set up to recognise the heritage of old vines – Australia’s 
living history.

SHIRAZ

Now might be a 
good time to taste 

your Shiraz
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 +  When you think of Shiraz produced in the Barossa Valley and Hunter 
Valley regions, what words come to mind?

 +  What other Australian regions are known for Shiraz?

 +  Looking at where these regions are on a map, what wine styles would 
you expect them to produce?

 +  How does a portion of whole bunches (with stems) in the ferment affect 
Shiraz? 

NOTES:
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In the vineyard:
 •  The Shiraz vine is adaptable – it can be grown in moderate/cool regions as well as 

warm areas and it produces a wide range of wine styles.

 •  Shiraz is a vigorous vine that can produce high yields – typically higher quality 
wines come from lower yielding vines.

 •  Shiraz is planted in almost every region in Australia. Due to its different climates, 
soils and growing conditions, Australia has the greatest diversity of styles and 
qualities of Shiraz in the world.

In the winery:
 •  Shiraz is produced in many and varying ways. Shiraz wines range in style from 

rosé to sparkling, from light-bodied to medium-bodied and – most well-known from 
Australia – powerful, concentrated, full-bodied in style.

 •  Shiraz can be de-stemmed before fermentation or varying percentages of whole 
bunches can be used during fermentation to give different flavour and texture 
profiles.

 •  Oak barrels are common for maturation but some fresh, early-drinking styles see 
no oak at all.

 •  Where oak is chosen, winemakers use a combination of old and new, with older 
barrels used for subtlety. A combination of oak from France and America is often 
chosen, with different oak types used for complexity.

 •  Diversity of climate, geology and winemaking approach means an almost 
unlimited range of wine styles has emerged from Australia, with each region 
typically showing distinct local character.  

SHIRAZ



Foundations of Australian Wine

In the glass: Barossa Valley Shiraz

Australia’s most famous wine region and home to some of 
the world’s oldest Shiraz vines.

Typical style
Full-bodied. Powerful. Richly textured. 
Black fruit, warm spice, mocha, dried fruit.

Black fruit Mocha Dried fruitWarm spice

In the glass: Hunter Valley Shiraz

Hunter Valley is Australia’s first wine region. 
Shiraz is one of its signature varieties.

Typical style
Medium-bodied. Savoury. 
Red fruit, white pepper, spice.

Red fruit SpiceWhite pepper

In the glass – Barossa Valley Shiraz:
 •  Warmer climate wines from areas such as the Barossa Valley, Heathcote and 

McLaren Vale are more concentrated, powerful and richly flavoured.

 •  They typically have ripe, black fruit and spice characters with suggestions of 
mocha and dried fruits.

 •  Barossa Valley is the most famous wine region in Australia and it has the largest 
area of Shiraz plantings (6,300 hectares in 2015).

In the glass – Hunter Valley Shiraz:
•  Wines from the Hunter Valley (also a warm climate), central Victoria and cool climates 

like the Canberra District tend to be medium-bodied with more savoury, red fruit and 
peppery flavours.

•  Hunter Valley is Australia’s first wine region, and Shiraz has been planted in the area 
since the region was established. 

SHIRAZ
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Iconic Australian Shiraz can be aged for decades.
 •  The best examples of Australian Shiraz can age gracefully for many years.

 •  The ripe, primary fruit characters of young Shiraz mature to give 
complex aromas and flavours of spice, tea, tar, licorice and earth.

 •  Henschke’s Hill of Grace is one of Australia’s most famous and expensive 
Shiraz, and can age beautifully for many decades.

CABERNET SAUVIGNON

+ Discuss how flavours change in Barossa Valley Shiraz over time. 

+  Is Australian Shiraz best drunk young, medium term or fully matured in cellar? 
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Cabernet 
Sauvignon

Cabernet Sauvignon

•  An Australia success story and Australia’s third most 
planted variety

•  Successful as a single varietal wine and as a dominant 
feature in classic blends 

•  Australia is known for fuller-bodied, concentrated Cabernet, 
but also produces medium-bodied, tannin-driven styles 

•  Barossa Valley’s Kalimna Block 42 are the world’s oldest 
Cabernet vines (planted in 1888)

Cabernet Sauvignon
One of Australia’s great wine success stories.

 •   Cabernet Sauvignon is Australia’s third most planted grape variety and an 
integral part of Australia’s wine heritage.

 •  It is successful as a single varietal wine and as a dominant feature in 
classic blends. 

 •  Australia is known for fuller-bodied, concentrated Cabernet, but also produces 
medium-bodied, tannin-driven styles.

 •  Barossa Valley’s Kalimna Block 42 is believed to be the world’s oldest 
Cabernet vines (planted in 1888).

CABERNET SAUVIGNON
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Region Soil Climate & Style
Margaret River Predominantly gravelly loam 

on granite and gneiss, with low 
water-holding capacity.

Moderate climate, maritime 
influenced. Elegant wines of medium 
body, fine tannins, dark fruit, bay 
leaf and herbal influence. Similar to 
Bordeaux in climate.

Coonawarra Flat region known for ancient, 
terra rossa ‘strip’ of red soil. 
Iron-oxide-based topsoil over 
limestone.

Cool to warm climate, maritime 
influenced. Bold, dark and  
red-fruited, powerful reds showing 
eucalyptus/mint character at 
times. Often with considerable 
oak seasoning.

Yarra Valley Diverse soil profiles and 
aspects, with grey-brown 
sandy loam and rock clay  
sub-soil common. Some 
younger, red volcanic soils.

Cool climate, some elevation, 
inland. Light- to medium bodied, 
elegant, dark berry fruit and herbal 
influence. Best examples can mature 
for long periods of time.

McLaren Vale Wide, diverse range of soils, 
with red/brown loamy sand 
common, some terra rossa; 
complex soil profiles and 
varying elements common. 
Some very ancient soils.

Moderate to warm climate, maritime 
influenced. Dense, dark-fruited 
expressions, chalky tannins, 
dark chocolate, some mint and 
cedar notes.

CABERNET SAUVIGNON

Region, soil, climate and style 

Iconic Cabernet Sauvignon- 
producing areas:

• Margaret River  
• Coonawarra 
• Yarra Valley 
• McLaren Vale  

Margaret River McLaren Vale

Coonawarra Yarra Valley
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Top Cabernet sites and regions 

Distinct climates 
•   Margaret River: Moderate climate influenced by the ocean; 

soil profiles and climate chosen for similarity to Bordeaux

•  Coonawarra: Cool to warm climate; terra rossa soil  
aids depth of flavour and structure. The largest plantings of 
Cabernet in Australia  

 
Australia’s iconic Cabernet-growing regions 
 •  Cabernet Sauvignon grows best in moderate climates with a maritime influence.

 •  Some of Australia’s top Cabernet Sauvignon wines come from the Margaret River 
and Coonawarra regions.
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Margaret River: 
 • Margaret River was established in the late 1960s .

 •  It was chosen for its specific climate and soil profile, which match the best 
growing conditions of Cabernet Sauvignon (and Bordeaux varieties).

 •  Margaret River vineyards are dramatically affected by their proximity to the ocean.

 •  Soils are predominantly gravelly loam on granite and gneiss.

Coonawarra:
 •  Coonawarra is a flat region famous for its long, thin red strip of terra rossa. 

It’s a distinctive element in the region, and many of the best vine plantings are 
found in this area. 

 •  The geology is made up of iron oxide–based red soils, with limestone below 
the surface.

 •  Cabernet vines struggle to penetrate through this limestone layer to access 
water that sits below the limestone.

 •  Coonawarra was first planted in 1890, but really came to fame with the 
revitalisation of Wynns vineyards and winery in the 1950s.

 •  Coonawarra has the largest plantings of Cabernet Sauvignon in Australia  
(3,100 hectares in 2015).

CABERNET SAUVIGNON

 + How would you describe a typical Cabernet Sauvignon?

 +  What are examples of cooler and warmer regions in Australia that 
produce Cabernet? How do the flavours of their respective wines differ? 

 +  What are typical alcohol levels of Australian Cabernet Sauvignon from 
the best regions? 
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In the vineyard:
 •  Cabernet Sauvignon is a vigorous-growing grape variety strongly influenced 

by climate and growing conditions.

 •  It was first planted in Australia in the mid-1800s.

 •  Cabernet Sauvignon suits moderate climates with long growing seasons. 

 •  The best Australian examples are grown in well-drained soils, in cool to moderate 
growing conditions, with maritime influence.

 •  Flagship regions for Cabernet Sauvignon in Australia include the moderate 
climates of Coonawarra and Margaret River, and the cool climate of Yarra Valley.

In the winery:
 •  Typically Cabernet Sauvignon is de-stemmed, which means only grapes are 

fermented, achieving maximum impact of flavour and character.

 •  Cabernet Sauvignon is typically matured in new or used oak barrels – the grape 
has an intensity of flavour that is seasoned well by oak influence.

 •  Traditional vinification processes are used and long maturation processes  
of 12–24 months are common.

 •  The extended maturation in oak helps to soften Cabernet’s inherently firm and 
structured tannins and allows the character of the oak to integrate with the fruit.
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In the glass: Margaret River 
Cabernet Sauvignon
•   Notable Australian producers include: 

Leeuwin Estate, Moss Wood, Cape Mentelle, 
Cullen, Vasse Felix, Howard Park, Houghton, 
Lenton Brae and Woodlands

Typical style
Medium-bodied. Firm structured tannins. 
Cassis. Capsicum (bell pepper). Mint. 

Also blended with Merlot, Petit Verdot,  
Malbec and Cabernet Franc.

Cassis

Mint

Capsicum

In the glass: Coonawarra 

Cabernet Sauvignon
•  Notable Australian producers include: Wynns, Redman, 

Bowen, Katnook Estate and Balnaves

Typical style
Full-bodied. Firm structured tannins. 
Black fruit. Cedar. Spice.

Mulberry BlackberryBlackcurrant Cedar Spice

In the glass:
 •  Medium-bodied to full-bodied styles emerge from Australia’s iconic wine regions.

 •  Firm, structured tannins and high acidity are common.

 •  Cooler regions (or vintages) show more cassis, cedar and herbal characters.

 •  Warmer regions (or vintages) show more blackberry, stewed fruits, cedar and 
spice characters.

 •  Margaret River Cabernet: Medium-bodied with blueberry fruit characters, bay 
leaf/bouquet garni/dried-herb scents and fine tannins.

 •  Coonawarra Cabernet: Medium- to full-bodied with classic mint and cassis flavours.

CABERNET SAUVIGNON

NOTES:

Now might be a 
good time to taste 

your Cabernet 
Sauvignon
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Youthful. 
Firm tannins, 
high acid. 
Cassis, 
blackberry 
and herbs.

Tannin, acid, 
fruit and oak 
integrating. 
Cassis, cedar, 
mint and bell 
pepper. 

Softer tannins 
and acid. 
Cedar, mint, 
tobacco  
and earth.

Mellow. 
Developed 
flavours of 
tobacco, cedar, 
earth, soy  
and cocoa.

1 2 5 10 AGE IN YEARS

How Coonawarra Cabernet 
Sauvignon ages

The great ageing potential of Cabernet Sauvignon 
 •  Quality Australian Cabernet has the structure and complexity to age for decades.

  •  In its youth it has firm tannins and high acid with flavours of cassis, 
blackberry and herbs.

 •  As it matures, its tannins soften and it takes on characteristics of cedar, tobacco 
and earth.

 •  An aged Cabernet is mellow and smooth, with developed flavours of tobacco, 
cedar, earth, soy and cocoa. 

CABERNET SAUVIGNON
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Yarra Valley: 
 •  While not maritime influenced or moderate in climate, the Yarra Valley 

produces exceptional Cabernet Sauvignon. 

 •  The Yarra Valley is an elevated, higher altitude, cool-climate wine region.

 •  Soils are wide ranging, including grey-brown sandy loam with a mix of 
rocky clay subsoil and younger red soils of volcanic origin. 

CABERNET SAUVIGNON

NOTES:

 +  What are the internationally renowned regions for Cabernet Sauvignon? 

 + What kinds of climates do they have?

 + How does climate affect Cabernet Sauvignon? 
  - too cool: overt, green, herbal flavours.
  -  too warm: lower acidity, tannin drops, structure is sacrificed.
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Diversity and 
revolution

Diversity and revolution

• Australia is home to 140+ grape varieties

•  Australian viticulturists and winemakers  
are limited only by their imagination

• Emerging varieties suited to Australia’s climate 

• Many Southern Mediterranean varieties successful 

•  Sangiovese 
• Fiano 
• Vermentino 
• Tempranillo

• Nero d’Avola
• Grenache 
• Nebbiolo
• Montepulciano

• Zibbibo
• Assyrtiko
• Grüner Veltliner

Emerging varieties

Diversity and revolution
Emerging grape varieties and the revolution of Australian wine:

 •  Australia is home to more than 140 different grape varieties.

 •  New varieties planted in the last two decades are joined by a host of older, 
established varieties that sit alongside more mainstream grapes and wine styles. 

 •  Increasingly, these emerging grape varieties are being considered in response to 
concerns about climate change and suitability of varieties for Australia’s warmer 
climates, drier growing seasons and food culture.

 •  Many Southern Mediterranean varieties (‘the new Australians’) have been very 
successful. Plantings of these emerging varieties are increasing thanks to the 
imagination and curiosity of Australian winemakers and grapegrowers.
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 +  How does climate change impact grape varieties? Consider warmer 
growing seasons, drier growing seasons and winemaking adjustments  
to cope with ripeness. 

 +  What are some of the personalities of these ‘emerging’ varieties 
in Australia? Discuss Vermentino, Fiano, Nero d’Avola, Sangiovese 
and Nebbiolo. 

Region Varieties
McLaren Vale With a climate and feel close to Mediterranean wine regions, southern 

Italian grape varieties excel here, including Nero d’Avola and Vermentino. 
The region is embracing many other varieties too, including Fiano, 
Tempranillo, Sangiovese and old-vine Grenache.

Riverland Ricca Terra Farms is home to many different grape varieties including 
Fiano, Montepulciano, Zibbibo, Durif, Nero d’Avola, Lagrein, Carmenere, 
Muscat Giallo and Bianco d’Alessano. It’s a warm region working 
towards further diversity.

Granite Belt First planted in the 1950s, the southern Queensland wine region sees 
vineyards at elevation in a quasi cool–climate growing area. Italian 
varieties thrive, including Sangiovese, Nebbiolo, Pinot Grigio and 
Vermentino, as well as Viognier and Verdelho also excel.

Adelaide Hills Home to Australia’s largest concentration of Gruner Veltiner plantings, 
this region is proving that it has more personality than the Chardonnay 
and Pinot Noir for which it is known. It is also home to Savagnin, 
Montepulciano, Arneis, Nebbiolo and Sangiovese. 

Key emerging variety-  
producing areas:

• McLaren Vale 
• Riverland 
• Granite Belt 
• Adelaide Hills

Region, soil, climate and style 

Adelaide HillsMcLaren Vale

Granite Belt

Riverland
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McLaren Vale 
video

Revolution in the winery

•  Australia is a world leader in winemaking research 
and technology

 •  Revisiting old and trialling new fermentation and 
maturation techniques 

•  Less use of new oak, increase in older oak and larger 
format oak and alternative vessels

•  More winemakers experimenting with low input 
techniques and natural wines – no fining or filtering 

In the winery: Experimentation and revolution
 •  Australia is recognised as a world leader in many aspects of grape growing, 

winemaking research and technology.

 •  Emerging varieties and more freedom with winemaking techniques have led many 
progressive winemakers in Australia to think differently about the types of wines 
they want to produce.

 •  Australian winemaking has always been underpinned by a sense of exploration 
and innovation. Viticulture has mirrored this approach.

 •  New ideas have brought Australian wine to the forefront of innovation in the global 
wine community, thanks to its diversity of styles and opportunity to experiment 
outside the ‘rules’ of appellation systems in Europe.

 •  Unique wines and wines styles are part of a new image of Australian wine globally.

DIVERSITY & REVOLUTION

Now might be a 
good time to taste 

your ‘emerging’ 
variety

 

Play the  
McLaren Vale  
video
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Evolution in the vineyard

•  Key trends: organic/biodynamic farming,  
focus on sustainability

•  Some growers using less or no synthetic herbicides, 
fungicides and pesticides

•  Pioneers include: Cullen, Hochkirch, Cobaw Ridge, 
Macquariedale, Gemtree, Kalleske, Ngeringa and 
Stefano Lubiana. Now also plantings of organic 
certified vineyard farmed by Yalumba  and Angoves

In the vineyard: The growing focus on sustainability
 •  Key trends shaping grape growing in Australia today include an increase in 

organic and biodynamic farming and a growing focus on sustainability in 
vineyards and wineries.

 •  Some growers are removing or minimising synthetic herbicides, fungicides and 
pesticides and instead adopting organic or biodynamic practices to combat pests 
and disease.

 •  An interest in preserving the natural environment is increasingly prevalent in 
grape growing in Australia.

 •  Some growers believe organic and biodynamic farming result in improved grape 
quality, which in turn enhances the overall quality of Australian wine. 

PLEASE NOTE:  
An “In the glass” slide has not been provided in this section due to the broad range of 
possible tasting wines. Use this area to prepare your wine-tasting notes.
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 +  What is natural wine? 

 +  How is high-quality natural wine produced? 

 +  Discuss the positive aspects of a shift to organic/sustainable farming. 

NOTES:

DIVERSITY & REVOLUTION

The rise of minimal-intervention winemaking: 
 •  Minimal-intervention winemaking is becoming more widespread. 

 •  This means that winemakers are interested in the best and purest 
expression of their terroir, and are minimising their winemaking input. 

 •  Natural yeast/wild yeast fermentation has become more common. 

 •  More winemakers are avoiding additions in the winemaking process, 
including cultured yeast, tartaric acid, enzymes and tannin products. 

 •  The limiting of oak influence is becoming more pronounced, with pure 
fruit expression of sites being championed. 

 •  The fining and filtration step in winemaking is being skipped for many 
wines, as it’s believed to strip out some of the personality of the wine. 
This is particularly so for fine Pinot Noir, Shiraz and Cabernet Sauvignon.

 •  With the advance of screwcaps, and an interest in adding less to 
wine, winemakers are increasingly questioning the addition of SO2 
(sulphur preservative).
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New styles of Australian wines: 
 •  Innovation and experimentation have led to less use of new oak, and 

an increase in older oak, larger format oak and alternative vessels to 
ferment and mature wine.

 •  More winemakers are exploring alternative and ancient vessels, including 
concrete, ceramic egg vessels, stainless steel and clay amphorae.

 •  With an interest in historical winemaking, some Australian winemakers 
are using extended skin contact for white wines, resulting in wines similar 
in style to the famed ‘orange wines’ of Georgia, Friuli and Slovenia.

 •  Australian winemakers are also experimenting with Pétillant-Natural or 
Methode Ancestral winemaking, where the primary ferment finishes in the 
bottle, compared to Methode Traditionelle’s two fermentations. (Pét-Nats 
are naturally sparkling wines, with live yeast creating fizz in the bottle.)
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•  Australian wine has evolved dramatically over 
the past 50 years

•  Today the Australian wine community is one of 
the world’s most innovative and dynamic

•  Sustainable farming, small producers,  
site expression and emerging varieties are 
moving into the spotlight

•  Australian classic wines continue to be 
embraced and celebrated

A bright future for 
Australian wine

A bright future for Australian wine
 •  Australian wine has evolved dramatically over the past 50 years.

 •  Today the Australian wine community is one of the world’s most innovative 
and dynamic.

 •  Sustainable farming, small producers, site expression and emerging varieties 
are key trends shaping the future of Autralian wine.

 •  However, Australia’s classic wines continue to be embraced and celebrated 
by Australian winemakers and wine lovers around the world. and celebrated

 A BRIGHT FUTURE FOR AUSTRALIAN WINE
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NOTES:

Thank you
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History of Australian Wine

 1788 The first cuttings are planted near Sydney.

 1817 John Macarthur returns with European cuttings.

 1822  The first bottle of Australian wine is exported.

 1824 James Busby first arrives in Australia.

 1832 Busby returns with European vine collection.

 1850-1870  Expansion of vineyard plantings in New South Wales, Victoria, 
South Australia and Western Australia.

 1880s  Fortified wine becomes one of Australia’s most produced 
and consumed styles of wine.

 1900s  Consolidation of Australian wine market, development of 
smaller estates.

 1950s  Italian and migrant communities shift cultural awareness from 
fortified wines and beer to table wines.

 1970s  Wine regions expand, are re-planted or are established by new 
generation pioneers in various regions. Winemakers experiment with 
new winemaking processes and sophisticated blending techniques.

 1980s  Gain reputation for ‘sunshine in a glass’ wine and bold, powerful 
reds. Commercial wineries achieve international success.

 1990s  Robert Parker ‘style’ wines gain a huge international reputation, 
launching a new generation of winemakers and wines.

 2000s  International market expands, with boutique and premium wines 
of diversity emerging in export markets.

 2010s  A new generation of experimental winemakers begins to emerge, 
with artisan production and organic/biodynamic credentials 
being explored.

HISTORY OF AUSTRALIAN WINE
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Riesling

Region Soil Climate & Style

Clare Valley Range from classic terra rossa red 
topsoil over limestone (Watervale) to 
broken slate (Polish Hill River). Also 
sees sandy loams and degraded 
quartz (western Clare Valley). Soil is 
varied, as are aspect and altitude.

Warm climate, some elevation. 
Intense, concentrated, tight and 
racy styles, acid dominant, citrus 
and floral characters.

Eden Valley Varying soil types, from grey-brown 
colour to loamy sand and clay 
loams. Ironstone, quartz and rock are 
present. Mich-schists in higher areas 
on some sites. Exposed hills with steel 
slopes are common.

Moderate climate, elevation. Limey, 
floral and mineral-feeling Riesling 
of pristine fruit character and lean 
flavour.

Tasmania Extreme variation, with three 
hours separating north and south 
– sandstone and schist (Derwent 
Valley, south), peaty alluvial soils 
and sandy low humus soils (Coal 
River Valley, south), friable soils 
and gravelly basalt on clay, with 
limestone (Tamar Valley), volcanic 
soils (East Coast).

Cool climate, varying aspects. 
Delicate, pure, floral, green apple 
and citrus character, some off-dry 
styles successfu.l

Canberra 
District

Hard red duplex soils with shallow 
clay loam top soils.

Cool climate. Juicy, bright, 
apple and spice characters, light 
minerality, pure-feeling acidity.

Great 
Southern

Lateritic gravelly sandy loams, 
or sandy loams with granite and 
gneissic bedrock. Brown-grey colour 
with clay in the mix.

Moderate, maritime climate. Very 
intense acidity, bracing and racy, 
tightly wound, long lived and citrus 
dominant.

Henty Older basalt soils, weathered, with 
gravelly loam topsoil and red clay. 
Some sites on rich, black, volcanic 
clays with maritime sandy loam and 
limestone, with patches of terra rossa.

Very cool climate, inland. Delicate 
and pure styles, age very well, 
green apple, grapefruit, mineral-talc 
character. 

Orange Often at elevation (around 1,000 
metres ASL), widely varying soils of 
friable, deep red-brown clays from 
basalt, red-brown/yellow-brown clay 
loams and volcanic matter, patches 
of terra rossa and limestone. 

Cool climate, high elevation. 
Very cool and restrained styles, 
concentrated, bracing acidity, 
mouthwatering.

RIESLING: REGION/SOIL/CLIMATE/STYLE
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Chardonnay

Region Soil Climate & Style

Margaret River Predominantly gravelly loam on 
granite and gneiss, with low water-
holding capacity.

Moderate climate, maritime 
influenced. Wines of inward 
concentration and power, full-
grape flavour and intensity.

Yarra Valley Diverse soil profiles and aspects, 
with grey-brown sandy loam and 
rock clay sub-soil common. Some 
younger, red volcanic soils.

Cool climate, varied elevations, 
inland. Wines of delicacy and 
freshness, racy acidity, often flinty 
and citrusy in personality.

Adelaide Hills Mostly grey-brown or brown loamy 
sands. Some sandy soils. Varying 
elevations.

Cool climate. Medium-bodied, fine 
examples of Chardonnay, green 
apple, grapefruit, floral notes.

Tasmania Extreme variation, with three 
hours separating north and south 
– sandstone and schist (Derwent 
Valley, south), peaty alluvial soils 
and sandy low humus soils (Coal 
River Valley, south), friable soils 
and gravelly basalt on clay, with 
limestone (Tamar Valley), volcanic 
soils (East Coast).

Cool to moderate climate, 
maritime influenced. Structured, 
intense styles, complex yet 
elegant.

Geelong Hungry-looking soils, almost desert-
like in places, red brown clay loam 
over hard clay base, some black 
cracking clay with cracked surface 
crust.

Cool to moderate climate, 
elevation, some maritime influence. 
Medium-bodied, richly fruited, 
elegant styles.

Tumbarumba Higher elevations in sub-alpine to 
alpine region, with decomposed 
granite and basalt, with gritty 
texture.

Cool climate, inland and with 
elevation. Racy, tighter, lighter and 
leaner, more ‘mineral’ influenced 
styles.

Macedon 
Ranges

Skeletal mountain soils, granite 
sandy loams and some deeper 
loams.

Cool climate and varying aspects. 
Structured and elegant styles, 
green apple, florals, honeycomb, 
intense and distinctive.

Beechworth Old sandstone and gravel over 
clay. Granitic top soils from 
volcanic deposits.

Cool climate, inland. Concentrated 
and powerful styles, very elegant, 
intense and seamless.

CHARDONNAY: REGION/SOIL/CLIMATE/STYLE
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Pinot Noir

Region Soil Climate & Style

Yarra Valley Diverse soil profiles and aspects, 
with grey-brown sandy loam and 
rock clay subsoil common. Some 
younger, red volcanic soils.

Cool climate, inland, some varying 
elevations. Light- to medium-bodied, 
just-ripe cherry fruits, spice, savoury 
elements, briary, fine feeling.

Geelong Hungry-looking soils, almost desert-
like in places, red brown clay loam 
over hard clay base, some black 
cracking clay with cracked surface 
crust.

Cool climate, maritime influenced. 
Elegant and structured styles, firm 
tannins, dark cherry and herbs, 
tightly wound, cellaring styles.

Gippsland Varying soils, some dark black 
loams through to lighter sandy soils 
in grey-brown to grey spectrum 
with yellow/red clay subsoils.

Cool climate, varying coastal and 
inland influences. Leaner, prettier 
styles, fine tannins, bright natural 
acidity, fresh cherry fruited.

Mornington 
Peninsula

Varying elevations and aspects, 
yellow and brown soils over friable, 
well-drained clay with some red 
volcanic based soils. Some deep 
fertile sandy soils. 

Cool climate, maritime influenced. 
Bold, full flavoured, quite lush and 
dark berry/cherry fruited, sappy 
tannins.

Tasmania Extreme variation, with three 
hours separating north and south 
– sandstone and schist (Derwent 
Valley, south), peaty alluvial soils 
and sandy low humus soils (Coal 
River Valley, south), friable soils 
and gravelly basalt on clay, with 
limestone (Tamar Valley), volcanic 
soils (East Coast).

Cool climate. Surprising depth 
and concentration, dark berries 
and cherries, full tannins, powerful 
styles.

PINOT NOIR: REGION/SOIL/CLIMATE/STYLE
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Shiraz

Region Soil Climate & Style

Hunter Valley Varied soils; Shiraz seems to thrive 
on friable red duplex and loam soils.

Hot climate, inland with modest 
maritime influence. Medium-bodied, 
elegant, red-fruited, savoury styles 
with fine tannins.

Heathcote Red soil with calcareous sodic clay, 
Cambrian soils of great age. 

Warm climate, inland. Dark, deeply 
concentrated styles, some spice and 
earthy elements.

Barossa Valley A great mix of soil types and 
aspects, generally of clay loam with 
some sandy soils, and a red-to-
brown or grey colour.

Warm climate, inland. Rich, dark 
fruits, chocolate, espresso, deeply 
flavoured and powerful.

Pyrenees Grey-brown and brown loamy 
soils, with some sandy loams, some 
gypsum and lime present. Some red 
sandstone.

Moderate climate, inland. Red berry 
fruited, peppery, medium-bodied.

Canberra 
District

Hard red duplex soils with shallow 
clay loam top soils.

Cool climate with large altitudinal 
range of 300 to 800 metres. Spicy, 
peppery, lean and well-balanced.

McLaren Vale Wide, diverse range of soils, with 
red/brown loamy sand common, 
some terra rossa, complex soil 
profiles and varying elements 
common. Some very ancient soils. 

Warm, maritime influenced. Dark 
berries, earth and spice, some 
herbal influence, medium- to full-
bodied styles.

Langhorne 
Creek

Deep alluvial sandy soils, varying in 
colour from red-brown to dary grey, 
some black. 

Warm climate, maritime influenced. 
Big, bold reds of concentration, 
mint/eucalyptus character, dark 
fruits.

Grampians Two profiles found here: acidic grey, 
grey-brown loamy sands and clay 
loam soils.

Moderate climate, inland. Red fruits, 
white pepper, eucalyptus character, 
savoury and spicy styles.

Beechworth Old sandstone and gravel over clay. 
Granitic topsoils from volcanic 
deposits.

Cool climate, inland, sub-alpine. 
Medium-bodied, savoury, spicy-
earthy characters.

SHIRAZ: REGION/SOIL/CLIMATE/STYLE



Foundations of Australian Wine

Cabernet Sauvignon

Region Soil Climate & Style

Margaret River Predominantly gravelly loam 
on granite and gneiss, with low 
water-holding capacity.

Moderate climate, maritime 
influenced. Elegant wines of 
medium body, fine tannins, dark 
fruit, bay leaf and herbal influence. 
Similar to Bordeaux in climate.

Coonawarra Flat region known for ancient, 
terra rossa ‘strip’ of red soil. 
Iron-oxide based topsoil over 
limestone.

Moderate to warm climate, maritime 
influenced. Bold, dark and red 
fruited, powerful reds showing 
eucalyptus/mint character at 
times. Often with considerable oak 
seasoning.

Yarra Valley Diverse soil profiles and 
aspects, with grey-brown 
sandy loam and rock clay sub-
soil common. Some younger, 
red volcanic soils.

Cool climate, some elevation, 
inland. Light- to medium-bodied, 
elegant, dark berry fruit and herbal 
influence. Best examples can mature 
for long periods of time.

McLaren Vale Wide, diverse range of soils, 
with red/brown loamy sand 
common, some terra rossa, 
complex soil profiles and 
varying elements common. 
Some very ancient soils.

Moderate to warm climate, maritime 
influenced. Dense, dark-fruited 
expressions, chalky tannins, dark 
chocolate, some mint and cedary 
notes.

CABERNET: REGION/SOIL/CLIMATE/STYLE



Foundations of Australian Wine

Diverse Varieties

Region Varieties

McLaren Vale With a climate and feel close to Mediterranean wine regions, southern 
Italian grape varieties excel here, including Nero d’Avola and Vermentino. 
The region is embracing many other varieties too, including Fiano, 
Tempranillo, Sangiovese and old-vine Grenache.

Riverland Ricca Terra Farms is home to many different grape varieties including 
Fiano, Montepulciano, Zibbibo, Durif, Nero d’Avola, Lagrein, Carmenere, 
Muscat Giallo and Bianco d’Alessano. It’s a warm region working 
towards further diversity.

Granite Belt First planted in the 1950s, the southern Queensland wine region sees 
vineyards at elevation in a quasi cool–climate growing area. Italian 
varieties thrive, including Sangiovese, Nebbiolo, Pinot Grigio and 
Vermentino, as well as Viognier and Verdelho also excel.

Adelaide Hills Home to Australia’s largest concentration of Gruner Veltiner plantings, 
this region is proving that it has more personality than the Chardonnay 
and Pinot Noir for which it is known. It is also home to Savagnin, 
Montepulciano, Arneis, Nebbiolo and Sangiovese. 

DIVERSE VARIETIES: REGION/VARIETY

Key emerging variety producing areas:

•  Sangiovese 
• Fiano 
• Vermentino 
• Tempranillo

• Nero d’Avola
• Grenache 
• Nebbiolo
• Montepulciano

• Zibbibo
• Assyrtiko
• Grüner Veltliner

Key emerging varieties:


