AUSTRALIAN WINE
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Australia may now be synonymous with inexpensive wine, but it once seemed an unlikely place for ‘wine country’.  Indeed most of the continent is too hot to grow grapes.  But, the continent’s southeastern edge is blessed with a mild Mediterranean climate and perfectly suited to making fine wine.  With an independent spirit, the Australian wine industry is one of the leading lights of the ‘New World’, bringing a fresh approach to historic winemaking tradition.
Australia’s first vines arrived along with the continent’s first European colonists in 1788, cuttings taken from South Africa’s then thriving vineyards on the Cape of Good Hope.  Within a few decades, wine was being made on a commercial scale.  By the late 19th century, Australian wines were winning awards, from French judges no less.  But, just as fine wine got a toehold, an insect pest called phylloxera vastatrix laid waste to vineyards around the world. Australia was back to square one.  
After replanting, the first half of the 20th century saw a focus on mass production, especially of sweet fortified wines, still fondly known as ‘stickies’. But, thanks to a post-war focus on improving wine quality, Australia is now at the forefront of innovations in wine quality, in both grape growing practices and winemaking techniques.  Australia ranks among the leading wine regions of the world.
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	AUSTRALIA’S DOMINANT GRAPE VARIETIES

	SHIRAZ
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[aka SYRAH]
	Shiraz is Australia’s most widely planted grape, and one perceived as uniquely Australian.  But, Shiraz is a European grape, genetically identical to the grape called Syrah from the Rhône Valley of France.  Regardless of which name is used, it makes full-bodied red wines that are unusually dark in color, loaded with blackberry and black pepper flavors.   
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	Chardonnay is the second most planted grape in Australia.  Native to Burgundy in France, it is the world’s most popular singe varietal, famous for the rich texture of its wines.  In Australia, as in France, it may or may not be barrel-fermented, a technique that adds toasty, nutty, buttery, spicy aromas.  Stainless steel versions may be named ‘Unwooded’.

	AUSTRALIA’S LESSER-KNOWN GRAPE VARIETIES

	RIESLING
	Riesling Is a cool climate grape, native to Germany.  While American wine drinkers associate Riesling with light, sweet wines, it is known for making tart, citrusy dry wines in Australia – one of the country’s gems.

	VIOGNIER
	Hailing from the Rhône Valley of France, Viognier makes opulent floral full-bodied white wines.  It is frequently blended with Shiraz, as it adds a seductive fragrance and, surprisingly, helps deepen color.

	CABERNET SAUVIGNON
	Cabernet Sauvignon is the most famous red grape of Bordeaux, know for its dark intense full bodied wines with wild berry and cedar aromas.  In Australia, Cabernet Sauvignon often has an herbal edge.

	PINOT NOIR
	Pinot Noir is the red grape of France’s legendary Burgundy region. It is finicky to grow – in Australia, it prefers the coolest coastal zones.  Pinot Noirs are pale, mid-weight reds with tart, earthy flavors.


If you like Pinot Grigio, Macon Villages or French Chablis…
…then you prefer subtle, mid-weight whites with rich texture, but no oak influence;…

…try ‘Unwooded’ Australian Chardonnay, fermented in stainless steel.

If you like Sancerre, New Zealand Sauvignon Blanc or Alsace Riesling…

…then you like tart, mid-weight whites with no oak and bold aromatics;…

…try dry Australian Riesling, Verdelho or a Sauvignon Blanc/ Semillon blend.
If you like California Chardonnay, French Meursault or Alsace Pinot Gris…
…then you enjoy full-bodied whites with rich texture and toasty oak flavors;…
…try a barrel-fermented Australian Chardonnay, Viognier or white Rhône blend.

If you like French Côtes-du-Rhône, California Pinot Noir or Spanish reds…
…then you enjoy young, soft reds with little new oak and juicy, fresh fruit flavor;…

…try an Australian Pinot Noir, Grenache or a modest young Shiraz.

If you like California Cabernet, French Bordeaux or Chilean Merlot…
…then you enjoy classic full-bodied reds with new oak and dark fruit flavor;…

…try an Australian Cabernet Sauvignon or Merlot, or a ‘Bordeaux-style’ blend.
If you like French Chateauneuf-du-Pape, California Zinfandel or Amarone…
…then you enjoy complex full-bodied red wines with earthy, meaty flavors;…
…try a rich reserve-level Australian Shiraz, old vine Grenache or a ‘GSM’ blend.
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AUSTRALIAN WINE COUNTRY – IT’S A SOUTHERN THING
· THE VAST MAJORITY OF AUSTRALIAN WINE IS MADE IN THE SOUTH EAST,
WHERE A TEMPERATE MEDITERRANEAN CLIMATE FAVORS FINE WINE.
The 4 states that make up South Eastern Australia are:

· 50% South Australia – the center of Australia’s modern wine industry
Subregions – Barossa, McLaren Vale, Coonawarra, Clare Valley
· 25% New South Wales – where Australia’s winemaking history began
Subregions – Hunter Valley, Riverina, Mudgee, Hilltops
· 20% Victoria – mainland Australia’s coolest wine growing region
Subregions – Yarra Valley, Rutherglen, Pyrenees, Bendigo
· 0.5% Tasmania – Australia’s coldest growing region
(an island surrounded by icy ocean currents)
· ONLY THE VERY COASTAL EDGE OF WESTERN AUSTRALIA IS VINE-FRIENDLY.
· 4.5% Western Australia – up and coming region on Indian Ocean
Subregions – Margaret River, Mount Barker, Frankland River, Perth Hill
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