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" Introducing winemaking regions: Clare Valley & McLaren Vale, South Australia

Home to fine Dry Riesling and Rhone-style wines
— Outstanding wines of lesser-known varietals make these regions unique —

The history of winemaking in South Australia is characterized by the evolution of wine styles unique to each region. This time we
take a closer look at Clare Valley, Australia’s leading producer of Riesling, located north of the state capital Adelaide, together with
McLaren Vale located south of Adelaide, where Rhone-style varietals thrive in the warm climate.

A short intro to South Australia

At the end of the 19th century, the state of
Victoria led the wine industry in Australia, until
the devastating impact of phylloxera arrived.
The South Australian government was quick to
restrict bringing grapes into the state, saving
the State’s wine industry from significant
damage.

Today, you can still find Shiraz vineyards in
the Barossa Valley and Grenache vineyards in
the McLaren Vale that are over 100 years old.
Early in the 20th century, most wine from
South Australia was exported to the United
Kingdom in the form of fortified wines, while
domestic consumption also focused on sweet
wines and fortified wines. Not until after the war
and the influx of migrants from Southern
Europe in the 1950s did wine production and
consumption in Australia begin to shift to still
table wines.

Around the same time, wine grapes began to

be produced on a large commercial scale in
irrigated vineyards in the Murray River basin,
which was enabled by the growth of large
winemakers in the late 1970s and 1980s. The
demand for capital to propel this growth led to
the entry of capital and interest from outside
the industry, and at the same the need to
export to sustain the growth. Happily, South
Australian wines were soon enjoying dramatic
success in international markets.

A second trend around the same time was the
development of new wine regions selected by
applying scientific research on terroir and
growing conditions, which led to the rapid
growth of boutique producers.

Today, South Australia accounts for
approximately half of Australia’s total wine
production, and is also home to specialized
educational institutions including the National
Wine Center at the University of Adelaide and
Roseworthy College which has trained many of
Australia’s winemakers.
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Adelaide
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Source:JAMES HALLIDAY AUSTRALIAN WINE COMPANION

The home of Riesling

Clare Valley map ®

Clare Valley is the northern-most wine region in
South Australia. Add in the elevation of 300-500
meters, and the vineyards enjoy a balance of
abundant sunshine hours and low night
temperatures, natural conditions for growing
outstanding Riesling. Quite different from the
traditional German or Alsatian Riesling, Clare
Valley Rieslings are known for their very low
residual sugar and aromatic flavours, gaining a
reputation among dry white wine lovers, and
gradually growing consumption both at home
and internationally. Today, Clare Valley dry
Riesling is a established and sought after style.

[History] Wine growing in the Clare Valley dates
back to Englishman John Horrocks who planted
the first vineyards in 1840. The population grew
rapidly with the discovery of copper, followed by
a wheat boom, the discovery of high quality slate
and later silver in the 1880s. Much of this trade
flowed through Clare township, which became
known as the ‘Hub of the North’. Vineyards grew
steadily in the 1800s, before stagnating. The
1980s saw renewed growth, as corporate
investment and acquisitions created major
wineries, yet smaller scale wineries continued to
flourish. Through the influence of Jeffrey Grosset,
the area was an early adopter of screw cap
enclosures.

[Geography and climate]Located 120km
north of Adelaide City, the area features
highlands at an altitude of 300-500m, with the
Valley running 40km from Clare town in the
north to Auburn in the south. In summer it has
a continental climate with daytime
temperatures rising up to 40°C, yet falling to as
low as 5°C at night, a huge temperature
difference. Although it has a relatively high
accumulated temperature of 1770 degree days,
with the high altitudes grapes ripen slowly,
retaining good acidity.

[Soil] Clare Valley vineyards are located at an
altitude of 300-500m, with very different soils
at different altitudes and in the various
sub-regions. North of Clare town fertile alluvial
soil covers the red loam, while in the Auburn to
the south the soil has significant limestone
content.

[Annie’s Lane] Home for Annie’s Lane is the
heritage listed Quelltaler Estate in Watervale
which was originally established in 1863. Under
the umbrella of Treasury Wine Estates, it has

Annie’s Lane
Riesling 2014(S)

Region:Clare Valley, South Australia
RRP ¥2,000

FI CODE
b 9376

¥

Grosset
Springvale Riesling 2014(S)

Region: Clare Valley, South Australia

¥, RRP ¥ 4,800

Refreshing aromas of lime and citrus, subtle green grass and
lemongrass. On the palate it is fresh, youthful, and still a little tight,
showing elegance and good body. It has a reputation for consistent
quality year-in, year-out, as the best value Riesling in Australia.
Residual sugar 5.2g / L

An outstanding vintage showing impressive finesse and balance
between intense primary fruit and schisty minerality. Typically
restrained aromatics, pure lime zest and lemon juice flavours with
savoury overtones, taut structure and lively zingy acidity, with some
flinty notes to finish. Made from fruit from north-facing slopes located
at 460m altitude. Residual sugar 3.8g / L Langton rating: ‘Outstanding’




slate (Polish Hill)

Main varieties

Climatic conditions
day and night

Other

damage by location

Riesling, Shiraz, Cabernet Sauvignon

Large temperature difference between

Frost damage some years, drought

Features of the two localities

* Source:Wine Australia 2012 data

Locality Clare Valley McLaren Vale
Latitude 33°55's 34° 14's
Altitude 300-500m 50-200m
Jan average temp 21.9C 21.7°C
Rainfall in growing season 200mm 180mm
Accumulated temp 1770 degree days 1910 degree days
Number of Wineries 50 120
Vineyard area 4,540ha (red 64%, white 36%) 6,650ha (red 86%, white 14%)
Red loam (north), Red brown sandy loam, grayish brown
Soil Limestone loam (Watervale district), sandy loam, red loam, sandy soil

(Blewitt Springs near hills)
Shiraz, Cabernet Sauvignon, Grenache

Coastal areas susceptible to influence of
maritime climate, inland continental
climate.

Little rainfall in summer, so must be
irrigated.Features of the two localities

created a reputation for high quality, reasonably
priced Riesling and Shiraz.

[Grosset] Established in 1981 by Jeffrey
Grosset. He has created an international
reputation for creating Australia’s finest
Rieslings, with their individual character
highlighting the very distinct terroir of his
Springvale and Polish Hill vineyards. He was
also a leader and pioneer in the introduction of
the screwcap enclosure to replace corks.

Complex geology produces
Rhone-style varietals

McLaren Vale map @

Located about 40km south of Adelaide, McLaren
Vale is the birthplace of the South Australia wine
industry. While the Barossa Valley was
established by immigrants from Silesia in
Germany, McLaren Vale was established by 3
Englishmen, John Reynell, Thomas Hardy and Dr.
Kelly. Home to numerous small and
medium-sized boutique wineries, McLaren Vale
boasts a number of vineyards over 100 years old
which missed the phylloxera outbreaks that
devastated most of the Australian wine industry.
Shiraz accounts for two-thirds of red wine
production.

[History]Very UK-centric, the driving force of
the wine industry in the 19th Century was
Thomas Hardy. Right through to the 1950s the
region produced big reds and fortified wines for
export to the United Kingdom. Like other wine
regions, in the 1960s and 70s it responded to
changing market tastes, as more casual wine
styles and drinking became part of the Australian
lifestyle.

[Geography and climate]McLaren Vale is

located 40km south of Adelaide city, with the
Adelaide Hills to the east, Sellicks Hill range to
the south, and the St. Vincent Gulf to the west.
The mouth of the Onkaparinga River and its
tributaries flow through the region, notable for
its undulating hills covered in olive groves,
forests and vineyards.

The region enjoys a Mediterranean climate
with dry summers. Further inland the climate is
more continental, and various locations have
their own microclimates. There are four distinct
seasons: summer is warm and dry, with rainfall
concentrated in the winter and spring. An
important factor in the McLaren Vale climate is
the wind. It can blow from the east down the
valleys of the foothills, as well as sea breezes
from St. Vincent Bay blowing from the north,
and moderating summer heat when it blows
from the south.

[Soil] McLaren Vale has a wide variety of soils,
often in areas close together, so site selection
and the choice of variety for each site is critical.
The most common feature is that all soils are
free draining. Red-brown loamy soils are the
most frequent, with grey-brown loamy sands,
yellow clay subsoils and limey deposits all mixed
in. Highlighting the diversity, the Geological
Survey of McLaren Vale divided the region into
19 sub-zones based on geological, soil, climate
and topographical indicators.

[d’Arenberg] Founded in 1912 by Joseph
Osborn, today Chester Osborn, the 4th
generation of the family, is CEO and head
winemaker. d’Arenberg makes a wide range of
wines from daily drinking wines that showcase
varietal characteristics, to premium old vine
wines. As part of its 100th anniversary,
d’Arenberg released a single vineyard Shiraz
from 12 different vineyards in its “Amazing
Sites” project.

Soil differences illustrated

I Watervale, Clare Valley

The topsoil is red loam, with limestone
underneath. Riesling grown here shows
passionfruit and lime aromas, and rich fruit
flavours.

I Polish Hill, Clare Valley

Exposed bedrock at the surface places a lot
of stress on the vines, lending to condensed
flavours. When young, the wines are tight,
with the structure to age beautifully,
developing rich mineral flavours.

I McLaren Vale

Old inland strata in McLaren Vale. The
deposits and layering of mud, sand, gravel,
and clay vary greatly by location, making it
important to choose the right variety for each
vineyard site.

[Yangarra Estate Vineyard] Bernard Smart
helped his father plant the High Sands
vineyard at the foot of Southern Mount Lofty
Ranges in 1946. On the 100 hectares of
biodynamic vineyards he grew fruit for
McLaren Vale winemakers, until it was bought
by the Jackson family from California in 2001.
Under their guidance, the old vine Shiraz and
Grenache vineyards have been revived and
extended, and their wines are winning critical
acclaim.

588% d'Arenberg
@ Dead Arm Shiraz 2010(S)

Region:McLaren Vale, South Australia
RRP ¥ 6,500

&%

Dead Arm is a vine disease caused by the fungus Eutypa Lata in which
one half, or an “arm’ of the vine slowly becomes reduced to dead wood.
The remaining grapes are low yielding, displaying amazing intensity.
Brooding and alluring, dark fruits, fennel and baking spice on the nose.
The palate is dense and concentrated with a plethora of fruit
characters, plum, blackberry, mulberry, earth, iodine and black.

Complex, savoury and moreish!

5885 Yangarra Estate Vineyard m
oo GSM 2013(S)
Region:McLaren Vale, South Australia
é RRP ¥ 5,300
q Grenache 49%, Shiraz 29%, Mourvedre 22%, the backbone comes | |

from old bush vine Grenache planted in 1946. A bright and
perfumed aroma, with some sandy, earthy characters and subtle
spices. Gentle, chewy fruit combines on the palate with fine tannins
and a fine line of acidity. Superb with high quality grilled meat.
James Halliday: 95 points.

VANGIARIEA

All wines are 750ml unless otherwise specified. Prices do not include Consumption Tax. (S) after the vintage siginifies Screw Cap. RRP=Recommended Retail Price.
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