AUSTRALIAN WINE
MADE OUR WAY
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of Australian Wine
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THE FORTIFIED ERA:

1900 T10 1940s

THE HISTORY. 3 Gomeidand  Musaana et maan o
OF AUSTRALIAN hicowme v anon e
WINE ! b onecantes

ang ueaJ easured decades later
E THE PIONEER ERA:

LATE 1700s, 1800s

Australia's wine Important regions were James Busby brought
pioneers planted established, including back hundreds of
vines, expande the Hunter Valley, cuttings from Europe,
their vineyards Tasmania, Yara Valley, which today are the
and began McLaren Vale, the source of precious
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THE GOLDEN AGE:

1960s to TODAY

Food and table-wine Red wine sales. By the early 1980, Today the Australian
culture grew, and boomed in the 19705 Australia was the wine community is
trailblazing winemakers  and demand for white  18th largest wine diverse, unique and
discovered or wine rose in the 1980s  exporter; by theearly  truly world class.

rediscovered an array 19905 it was sixth

of cool-climate Yeg\on7

THE RENAISSANCE ERA:

1940s 10 1960s

- Ambitious growers and The popularty of
winemakers defied fortfied wine reached
consumer demands for its peak and people
fortfieds to produce began to develop a

tiny amounts of

of taste for table wines
Australia’s finest table wines

Key Points About Vines Getting to Australia:

Vines arrived in Australia with the First Fleet in 1788

James Busby was a Scottish botanist and became involved in
viticulture around 1825

In 1831 he went to Europe and collected 650 varieties - 362 survived
the journey

A duplicate collection was planted at his Hunter Valley property and
subsequent cuttings made their way to various parts of New South
Wales, Victoria and South Australia

Some areas in Australia are phylloxera free and have very old,
ungrafted vines
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RGEST COUNTRY,
2R THAN EURODE

GEOLOGICALLY ANCIENT
AND BIOLOGICALLY DIVERSE g

VINEYARDS ACROSS 1\/ 4
THE COUNTRY, BUT
CONCENTRATED IN THE
SOUTHEAST AND SOUTHWEST

sosLDe TSR

THE COLD SOUTHERN OCEAN
KEEPS TEMPERATURES COOL
IN THE SOUTH, IDEAL FOR
MAKING WINE

® PARIS
BURGUNDY

FRANCE

BORDEAU

® BORDEAUX

Latitude, maritime

influences and elevation
tribute to a surprisi

diversity of climates

Premium wine regions located
in the country's temperate areas

Concentrated in NSW,
South Australia, Tasmania,
Victoria and W

o
THE VARIED
CLIMATES

OF AUSTRALIA’S WINE REGIONS




TEMPERATURE

ANNUAL 30-YEAR AVERAGE 19 05

KEY FACTORS

INFLUENCING CLIMATE IN
PREMIUM VITICULTURAL AREAS

COLD WINDS OF THE
SOUTHERN OCEAN
MODERATE THE WEATHER
IN MANY OF AUSTRALIA'S
he equator - are cooler, FAMOUS WINE REGIONS
making southern Australia

Areas at higher latitudes
— which are further from

much cooler than the north

ALTITUDE

approximately 0.65°c for
every 100 metres (328 feet)
in altitude; the highest
Australian wine regions
are up to

THREE MAJOR MOUNTAIN
RANGES INFLUENCE
CLIMATE AND WEATHER:

DARLING SCARP (WA)
MOUNT LOFTY RANGES (SA)
THE GREAT DIVIDIN

(QLD, NSW, VIC)

1,000-

,
(3:281-3937F T,
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GEOGRAPHICAL
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UNEARTHING AUSTRALIAS
ANCIENT SOILS

- Australia has been a land mass
for over 100 million years

- Its soils are some of the most
ancient on Earth

- There are also younger sand
and limestone soils, and fertile
volcanic soils

- Soil types can vary greatly between
wine regions and within the regions
themselves — even across a single
vineyard block
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PROMINENT

HUNTER
VALLEY

ORANGE
F— CANBERRA DISTRICT

CLARE
VALLEY

BAROSSA

MARGARET MCLAREN VALE RUTHERGLEN
RIVER ADELAIDE HILLS /' YARRA VALLEY
I N et
MORNINGTON
PENINSULA
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AUSTRALIAN WINE
MADE OUR WAY

ORGANIC AND BIODYNAMIC
PRACTICES
WSS ¢

A

L S :
AUSTRALIAN WINE DISCOVERED
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o
SPRAY
—4 ORGANIC VINEYARD

DID YOU KNOW?

Australia has the largest amount
i _‘ of certified-organic agricultural
2 R e land worldwide.
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ALTERNATIVE VARIETIES
IN AUSTRALIA

Arneis
Barbera
Fiano
Tempranillo
Touriga Nacional
Montepulciano

N AUSTRALIA?

Increasing temperatures
and dry spells create a

need for new varieties and
modern techniques that
better suit these conditions.




AUSTRALIA'S

VERMENTINO

PLANTED IN
TTALY'S LIGURIA
REC

Delicate nose and

| long, fresh palate

STveEs

and firm acd profile

o Sauvignon Blanc;

simiar crisp texture
o Pinot Grigio

Sauvignon Blanc
drinkers love its dry
body, acidity and
food friendiiness.

fresh to textural

FOOD PAIRING
MIH OF

THRUESINTHEWARKTHOF
MOLAREN VALEWTH (1S PROXE

_ SIMILA
0 THE COAST - SIH! re ma ma
THE LIGURIA REGION o medum g dires
= - Can stand up toich ish,
Gther seaioog and white mects

- Styles with more weight and

23

GRUNER VELTLINER

Natural acidity and
. citrus frut flavours
STYLES i

AUSTRIA'S MOST PLANTED. VARIETY

CLONES WERE IMPORTED
ROM AUSTRIA
BY ADELAIDE HILLS'
HAHNDORF HILL WINERY
IN 2006-2009

and minerality with
fruit character

FOOD PAIRING

E HLLS

does well due to high
diumal temperature:
variation, similar to
stia

- s spicy. peppery quality
makes it a great match
with spicy Asian dishes.

- Styles with textural richness
can stand up to rich
ingredients such as salmon
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PANIA 1
HERN ITALY
D SiCILY

STYLES

and Coriole winery in

particular, with producers in
ISW's Hunter Valley an

Queensiand's Granite Belt
als0 exploring the grape.

Wine show entries are

through to peach,
hazelnut and apricot

FOOD PAIRING

- Matches best

- pasta dishes
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SANGIOVESE

5 PULAR
ONE OF MALY'S MOSTPO
RED GRAPESANDTHE STAR

VARIETY IN CHIANTI WINES

ONE OF AUSTRALIA'S
ORIGINAL ALTERNATIVE
VARIETIES, TRIALLED BY THE
CSIRO IN THE LATE 19608,

warm, Mediterranean climates
like McLaren Vale, as well as
Victoria's King Valley and
eechworth regions

STYLES

- Displays aromatic notes
of plum and cherry,
along with herbs
Firm tannins

FOOD PAIRING

Sangiovese and
tomato go together
as a classic paiing

- Its savouriness and grippy
tannins match roasted,
griled and barbecued
meats and vegetables
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NEBBIOLO

RDAND W
VINEYA PRINGS

STYLES

OWN IN THE KING VALLEY

with cool nighttime temperatures.

Other regions are exploring the

potential of Nebbiolo, including
the Mornington Peninsula,
Beechworth, Yarra Valley

E
POSES SOME CHALLENGESIN ‘E/HEWNEE

RY, BT PERSE!
zEgem REWARDS

Australian styles all boast the
typical tar and roses aroma,
and most are high in tannins
and acidiy

Australian winemakers

have attempled powerful
expressions of Nebbiolo,
styles that are more.
approachable earler n their
Iie, and even rosé styles

FOOD PAIRING

Rich meaty dishes
Cured meats
- Soft, creamy cheeses

27




NERO D’AVOLA

Heady, cherry and berry
red with ageing potenial,
through to a fresh, light
raspberry-tinted style

sTwes
o Vitaras NS
g o e

s vmeyate

acidity, generous tannins
and savoury ed:

Success attributed
making it food friendly

rsatiity
and ove of warm,
dry conditions

FOOD PAIRING

NLAND
GROWN IN WARK, (NIARD

THE RIVERLA

m"’miﬂﬁw\r DARLING Rich ey dishes

Lighter, medium-bodied
style pairs well with
tomato-based dishes
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E MENT!

ASSYRTIKO

in the late 2000s

thanks to Clare Valley's

Jim Barry Wines AUSTRALIAN WINEMAKERS

S MADE IN PREMIUM WINES WHEN
S EHE RO VA SR
FRESH, DRY WINES

SWEETDESSERTSTYLES
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TEMPRANILLO

MORETHAN 200
AUSTRALIAN PRODU

SPAIN'S MOST

CRAFITEMPRANILLO

Australian warm-climate
Tempranillos tend to be
fleshy, saturated in
colour, with blackberry
and spice, and a
balancing acidity

LE,

loves warm climates,

and blends well with
varieties such
as Grenache

TEMPRANILLD
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TOURIGA NACIONAL

KING ITA GREAT MATCH
FD;?DW%AWRALM, VICTORIA
ANDNEW SOUTH WALES

TOURIGA NACIONAL'S

THE WINES PRODUCED

are deep in colour, rich
and powerful, with hints
of spice and fresh acidity
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OTHER VARIETIES GAINING
TRACTION IN VINEYARDS ALL
OVER THE COUNTRY INCLUDE:

BARBERA

GAMAY

DURIF

ZINFANDEL

PINOT BLANC
CABERNET FRANC
ALBARINO

Creativity and curiosity
have driven growers and
winemakers to experiment
with new varieties.

11



Shiraz is one of Australia's most
established and loved varieties.
AUSTRALIAN SHIRAZ: - Grown by 4 out of 5 wineries

THE STORY OF e e gt
AN AUSTRALIA Nttt
LEGEND

T

8 FUN FACT
You say Syrah, we say Shiraz
This variety is called Syrah almost
everywhere else in the world.
However, due to its commercial
success intemationally, Australian
producers have chosen to label
their own wine “Shira:

1840s

THE HISTORY OF ~ -1890s
SHIRAZ IN AUSTRALIA

South Australia and Victoria, producing
fiuit that represents the world’s oldest

continuously producing Shiraz vines,
Shiraz is one of the original Tahbilk is established in Victoria and
varieties brought to Australia is home to some of the world's oldest

and thrives in the warm, dry ungrafted, pre-phylloxera plantings of
climate. hiraz

35

1867 I

Henry Best plants Shiraz in

Shiraz makes its move to become
his Creal Western vineyard the most popular wine in the
in Victoria, and these vines country
continue to thrive today. Y
EARLY

1900s

Shiraz continues to prosper in almost
every comer of the country, with its
suitability to Australia's various
climates, topography and soils
superseding other varieties.

36
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1980s
_19903 T'rgpgmﬁlhmale Shiraz

grows, standing proudly alongside
traditional, rich, full-bodied warm-climate
styles of Australian Shiraz that are
enjoyed all over the world.

Australia's winemakers craft
wines with deeper colour, higher
alcohol levels and new oak
maturation.

2000s

While blockbuster Shiraz is still being
made, with inky depth and syrupy
richness, tastes are increasingly
appeased by more moderate styles.

Vigorous, adaptable vine that can
yield large quantities of grapes on
asingle vine, even in low-fertile soils

13



- Small gene pool

- 1654 is most widely planted and favoured clones

- Other Clones include PT23 (Vic), BVRC 12 & 30 and SAVI 17 &
19 clones.

THE BARQSSA OLD VINE CHARTER

35+ years

70+ years

100+ years

125+ years

42

14



Whole cluster use

Fermentation vessels and
temperatures
Oak use & ageing

WINEMAKING:

WHOLE-BUNCH STEM CARBONIC MALOLACTIC NATIVE/WILD
FERMENTATION INCLUSION MACERATION FERMENTATION YEAST
FERMENTATION

45
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WINEMAKING:

0
CO-FERMENTATION RACK AND POST-FERMENTATION OAK BOTTLING
RETURN MACERATION MATURATION AND AGEING

46
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AUSTRALIAN

HUNTER

SWAN DISTRICT
e VALLEY

CLARE.

GEOGRAPHEMEES il = 9 ~ RIVERINA
¥ N sarodsa TN ) cAneeRRA DISTRICT
MARGARET GREAT MCLAREN VALE BEECHWORTH
RIVER SOUTHERN

ADELAIDE HILLS

Homeres TASMANIA

48
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OF SHIRAZ

3

-

While som
the past,

apturing the unique
1 of country, climate

ABSTRALIAN
GRENACHE:

1838 1970s

First Grenache vineyard Consumer preferences
planted in South Austraia Shift 1o table wines.
thriving in the warm, Grenache production
dry condtons, dramatically decreases.

P
1832 MID-1920s

— LATE 1960s

A popular choice for
fortfied wine production
broughtto Australia by (which made up 80% of
James Busby, the fatner the industry in 1960).

of Australian wine'

—-

Grenache was one of
the original varieties




1 1990s
980 ° & 2000s

removes Grenache from

renowned Church Block Winemakers begin to
blend, replacing it with appreciate what old-vine,
Cabernet Sauvignon lowyielding Grenache
and Merlo can offer.

1988 TODAY

Winemaker Charles Melton ‘The new, lighter styles of Grenache
‘experiments with the classic are much-loved by consumers and
M blend, creating the first criics alike, o we can expect (0 see.

batch of now legendary. much more of this perfumed red
"Nine Popes’ wine in allts forms

52

Copes well in hot
conditions with no.
irtigation and harsh
pruning.

HOW AUSTRALIAN
GRENACHE IS GROWN

HIGH YELDS Low YIELDS

OLD BUSH{GOBLET) VINES

WINEMAKING

WHOLE-BERRY STEM INCLUSION WHOLE-CLUSTER
FERMENTATION FERMENTATION

54
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WINEMAKING

CARBONIC EXTENDED SKIN STAINLESS MATURATION
MACERATION CONTACT STEEL TANKS
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_| Things To Be Excited About:

WS - New Varieties

+ Our Natural Wine Movement

« Evolution of Classic Varieties and
Styles

« Classic Styles the Have Not
Changed

"+ An Evolved Confidence —
Inspiration rather than Emulation

EDUCATION

MADE
OUR
WAY

57
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"TOPICS

AUSTRALIAN AUSTRALIAN TOPICAL
VARIETIE: REGIONS

comprehensive
programs
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ITABLE MATERIALS
D RESOURCES

DETAILED .
Handouts, maps, atendance
Comprehensive topic information and centfcates, tasting lists,

tips for facilitating a tasting, whether sheets, mats and more.

you're an educator, winery, retailer,
distributor, importer or other.

Highly-visual PowerPoint slides
and videos to convey key points
and bring a tasting to ife.

CONSUMER EBOOKS

59

FREE OPEN

Free program materials
and resources

Unrestricted access
Global reach

alianwinediscovered.com
1]
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www.australianwinediscovered.com

et/ ® "y . B
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