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Editor’s lEttEr

is an extraordinary achievement. The 

sheer quantity of wine required is mind 

boggling in itself, while the necessity for 

the wines to be perfectly matched to chef, 

Neil Perry’s First and Business menus 

adds another challenge to the equation. 

Close to home, we’ve recently witness-

ed wine lovers’ tastes turn, for example,  

to leaner, fresher chardonnays and more 

subtle, savoury expressions of cool-climate 

shiraz, while enthusiasm for pinot noir, 

Mediterranean varieties and biodynamic and 

organic wines continues to escalate. Having 

the foresight to select wines that will satisfy 

varied vinous preferences, from a choice of 

more than 2000 Australian wineries, is no 

mean feat. Fortunately Qantas has three of 

Australia’s most highly-regarded winemakers 

and wine show judges on their tasting panel 

who are up to the task. Meet them on page 4 where they 

explain what they’re doing in their own vineyards. 

As I’m sure you realise, it is not possible to carry all the 

wines showcased in this guide on your f light, however  

the wine list has been carefully curated to complement the 

menu offered during your journey. Crew members will be 

delighted to discuss choices with you. We hope you enjoy 

discovering some of Australia’s 

standout wines and urge you to 

keep your copy of the Qantas 

Inflight Guide to Wine. 

Maintaining a cellar of the  
magnitude needed to provide for some 11,000  

Qantas flights that wing their way across Australia 
and to more distant parts of the globe each month,  

judy sarris Editor,  
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Vanya Cullen is from a family of winemakers and has worked at  

their Wilyabrup winery, in Western Australia’s Margaret River 

region, since 1983. In 1989, she became chief winemaker and, since 

then, has built Cullen up to be one of Australia’s most iconic labels, 

raising it to certified biodynamic and carbon neutral status along 

the way. In 2000, she was awarded the Gourmet Traveller WINE 
Winemaker of the Year, the first woman to receive the honour. In 

2008 she became the first Australian to be named Woman of the 

Year by Europe’s The Drinks Business. 
Her winemaking philosophy is one of purity and clarity. “I’ve 

always looked at wine as being like a straight line from the vineyard 

to the glass,” she says. “The question is, how do you not waver from 

that? It’s all about healthy soils, healthy vines and healthy grapes, 

which we take into the winery as custodians.”

Vanya practices restraint when making wine, “allowing the fruit 

to shine through.” She says it’s more about what you don’t do. “I was 

trained to add CO2, sulphur and yeast,” she explains. “You don’t do 

that anymore – now it’s all about transparency. The vine is a living 

being; we want to see its individuality. The vineyard is the wine, 

that’s the first thing, so we try to keep it all as natural as we can.”

Stephen pannell was first exposed to winemaking in Western 

Australia, where his family founded Moss Wood in 1969. Moving to 

South Australia, he was chief red winemaker at BRL Hardy, and also 

ganied considerable experience in France and Italy. Britain’s 

Decanter magazine named him one of the 50 most influential 

contributors to the world of wine, and he won International Red 

Winemaker at London’s International Wine Challenge.

He founded the S.C. Pannell label in 2004, then in 2012 he 

purchased a McLaren Vale vineyard he’d been coveting for 17 years. 

Three of Australia’s top winemakers sit  
on the Qantas Wine Panel. Here, Sophie 

Otton discovers how they started out and 
what they’re now doing in their wineries.

Looking Back

wine panel

KEEP IT NATURAL
Vanya Cullen’s 
philosophy is to 
“allow the fruit  
to shine through.”
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Planted in 1891, it was a somewhat rundown affair but its restoration 

is central to one of his key objectives: to produce wines that match 

the Australian climate and cuisine. “I wonder whether we’re making 

the right wines to drink in our climate,” he says. “Not European 

copies but wines that suit our food, which is often Asian influenced.”

Being able to micro-manage the vines gives him control over the 

fruit’s ripening, enabling him to make subtler wines with lower alco-

hol. “In the past the trend was for high-alcohol reds with big flavours 

and lots of oak influence,” he says. “I think lighter, more drinkable 

wines are becoming more fashionable.”

tom CarSon was dux at the 2002 Len Evans Tutorial and was the 

youngest chairman ever to preside over the National Wine Show. His 

first vintages were with Tim Knappstein in South Australia’s Clare 

Valley, and he also worked with James Halliday at Coldstream Hills 

in Yarra Valley, Victoria. He achieved international acclaim as chief 

winemaker at Yering Station, Yarra Valley, punctuated by vintages in 

Burgundy – testimony to his love of pinot noir and chardonnay. 

Now at Yabby Lake on Victoria’s Mornington Peninula, he says 

the key to his success is that virtually all of his vineyard practices are 

carried out by hand. “That way we can really be in touch with the 

state of the vines – the canopy, the fruit and how it’s developing – 

and setting up what we think will work well in a particular season.”

Since moving to Yabby Lake in 2008, these methods have had an 

impact. “A big part is understanding the potential of a site,” he says. 

“We’ve tried to understand the vineyard, then get winemaking out of 

the way so the wines taste natural. Once you know what the vineyard 

can do, the differences come down to the season. But realising when to 

pick the grapes is critical and that makes everything else easier.” v
 Sophie otton

HANds oN
Tom Carson does 
almost everything  
by hand to “be in  
touch with the state  
of the vines.”

HomE RUN
stephen Pannell 
makes wine to 
suit Australian 
conditions.
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Qantas cabin crew member Alex Hollins began her love affair 

with wine long before she decided to undertake the Somme-

lier in the Sky course. Hollins joined Qantas in 2006 and was based 

in London, a trip across the channel sparked her interest in wine. “I 

had a little bit of knowledge before I joined Qantas but my first  

in-depth experience with wine was when I travelled to France,” she 

says. “When I moved back to Australia my interest grew. I did the 

beginner and intermediate Sommelier in the Sky courses with  

Qantas and then I was really hooked.”

The Qantas training program includes three detailed courses. The 

beginner’s course offers a general overview and basic theory about 

wine, an exploration of Australian wine regions and some insight 

into how the Qantas Wine Panel select wines for the Qantas Cellar. 

The intermediate course coincided with Hollins’s promotion to 

working in Qantas First and Business.“There’s a lot more detail 

required with the wine lists in Qantas First and Business, we’re 

looking to understand more about varieties and regions plus an 

appreciation of the winemaking process,” says Hollins. 

Graduating as a Sommelier in the Sky follows completion of the 

advanced course, which Hollins did in 2013. “It is more to do with 

tasting and assessing wines and learning how to choose wines to 

match food,” she says. “Sommelier in the Sky training ensures we 

can offer an enhanced experience.”  

Hollins has noticed that medium-bodied, lightly spicy, savoury 

red wines seem to be increasing in popularity on Qantas flights  

and she cites Clonakilla shirazes and reds from the Yarra Valley  

as examples that she is pouring frequently. “These are favourites  

on board,” she explains. Great wines combined with professional  

service – Qantas offers the complete package.   v
 mike bennie

Qantas Sommelier in the Sky Alex Hollins 
enjoys introducing guests to Australian 

wine, especially the popular new-style reds.

Stellar Service

CELLARS IN  
THE SKY AWARDS 

Qantas, the most highly awarded  
wine cellar for four years running.

inflight service



Early in 2014, the new Qantas Lounge will open at Hong Kong 

Airport. Neil Perry, through his long standing association with 

Qantas, is responsible for the menu there, and has been intimately 

involved with the project since the beginning. “We want to create 

something that has a sense of place, something that feels like it 

belongs in Hong Kong,” Perry explains.

He is pleased with the way the Qantas Lounge it is going to look, 

and is anticipating its opening with much excitement. The architect 

and design teams have excelled, and Perry expects guests to be very 

impressed with the new lounge. “It is going to be a really nice space. 

The team will do a great job of giving it colour, lift, light and shade. 

In the design concepts, the team has created a terrific sense of entry, 

a great bar and a really comfortable lounge to relax in,” says Perry.

Some aspects of the menu will be tried and tested favourites, 

club sandwiches and the like, which are found in Qantas Lounges 

around the world, but it’s the influence of Perry’s Spice Temple  

restaurants specialising in Sichuan cuisine that make this collab- 

oration so interesting. “We want to pick up on some flavour and 

essence of the port, so we’re very much giving it a bit of Spice  

Temple, and also a little bit of Cantonese,” he says.

Spice Temple is also making a contribution to the drinks list. 

“Each month, we’ll do a few of the Spice Temple Zodiac cocktails. 

We’ve been offering them in Singapore and they’ve proven to be 

super popular so we’ll go down that path again,” clarifies Perry. It 

seems the Qantas Hong Kong Lounge is set to become a food and 

drink destination in itself. v
 sophie otton

Inspired by his Spice Temple restaurants, 
chef Neil Perry has devised exciting food and 

drinks for the Qantas Hong Kong Lounge.
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Hong Kong Lounge

fresh design
The Qantas hong Kong 
Lounge with food by 
neil Perry (below right).



8 gourmet traveller wine

Right at home
grosset’s gaia Vineyard 
in the Clare Valley.

Australia is a vast continent with more than 60 wine regions. 

They are spread across the country and each has its own 

climate, soil and topography ranging from the humid, damp 

maritime conditions of the Hunter Valley to the dry slopes of the 

Barossa where the days are warm and the nights are cool. Of course, 

every region excels with different grape varieties and styles of wine. 

However, there are those that have that extra magic and produce 

unique expressions of wine from certain grape varieties.

Although semillon is grown across the country, the Hunter 

Valley is its spiritual home. First planted in the early 19th century, 

classic Hunter semillon shows incredible purity, full of citrus 

characters, with hints of lemon and straw also coming in to play. 

The wines are extremely lean and tight with high acidity when 

they’re young, but with time in the cellar (between 10 and 20 years) 

they blossom into some of the world’s most profound wines as  

the acidity softens and hints of buttered toast and pastry add  

to the complexity of the citrus and lemon. Semillon is the perfect 

match for the bounty of seafood this country has to offer and  

is particularly good with oysters.

South Australia’s Clare and Eden Valleys are renowned for their 

outstanding rieslings, especially those from the 2002 and 2012 

vintages. The rieslings from both regions are finely structured 

finishing bone dry with citrus and blossom characters. Those from 

the Eden Valley show strong lime juice flavours and will reward 

ageing for around 10 years, while the more austere Clare Valley 

wines can be aged for up to 20 years. These are versatile wines that 

team up well with Asian flavours and sweet-fleshed fish.

You will find some of the most exciting examples of Australian 

chardonnay in the Yarra Valley just an hour’s drive from Victoria’s 

capital, Melbourne. The best wines show great precision with bright 

Popular varieties come in many different 
guises, you just have to know where to look.

Regional  
Differences

Grape varieties
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citrus and stone-fruit aromas along with complex nutty and spice 

characters and strong, focused lines. Many overseas critics claim 

that the top Australian chardonnays compete effortlessly with the 

best examples from France. The fine-boned styles perfectly match 

seafood, chicken and salads, while richer chardonnays pair well 

with dishes that have cream-based sauces.

Grenache is a variety that has found fame in France’s Rhône 

Valley and throughout Spain, but in Australia it is McLaren Vale, 

one hour’s drive from Adelaide, where this grape thrives best. The 

ancient sandy soils, maritime climate and sunny days of The Vale 

provide the perfect growing conditions for grenache, resulting in 

medium-bodied, spicy wines with vibrant dark berry fruits and 

delicious hints of gingerbread. Grenache is a wonderful match with 

lamb chops or spicy Italian sausage.

Shiraz most famously makes its home in South Australia’s 

Barossa. It’s a region, comprising the Barossa and Eden Valleys, 

renowned across the world for its rich, bold red wines packed with 

flavours of dark, blackberry fruits. But the Barossa isn’t all about 

big, brooding wines as you will find lighter more elegant expressions 

of the grape from the Eden Valley and from the southern end of the 

Barossa Valley itself. Both styles are the perfect match with juicy 

steaks cooked at an Australian barbecue.

The beautiful coastal region of Margaret River in Western 

Australia is home to some of the best cabernet sauvignon in the 

country. The premium wines give the classed growths of Bordeaux 

a run for their money and will cellar admirably for many years, if 

you can resist drinking them young that is. Full of lush blackberry 

and blackcurrant fruit with licorice, cedar and spice characters, they 

are the perfect foil for the traditional lamb roast.   v
 DaviD brookes

expeRienCed 
pRoduCeR
penfolds’ Block 42 old 
vines in the Barossa 
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GRÜNER VELTLINER, AUSTRIA Indigenous to Austria where 

it is often drunk young and fresh, grüner veltliner accounts for 

over 30 per cent of the vineyards there. Its most famous region is the 

Wachau, west of Vienna on the Danube, where it grows on steep 

rocky slopes. Most examples are made dry in style and are a bit like 

riesling; crisp, fresh, with good acidity and ageing potential. There 

are also late-picked styles made to varying degrees of sweetness. 

BLAUFRÄNKISCH, AUSTRIA The origins of blaufränkisch lie 

in Burgenland in eastern Austria but it is grown all across central 

Europe, and is held in high regard there. Almost a cross between 

pinot noir and syrah, it flowers early and ripens late, preferring 

warmer sites and proffering high yields. With rich tannins and good 

structure, it’s renowned for spiciness on the palate, and will age well.

ZINFANDEL, CALIFORNIA, USA While zinfandel, also known 

as primitivo, has made its home in California, its origins baffled 

researchers until recent DNA testing proved it to be of Croation 

origin. In its most respected form, zinfandel is appreciated for its 

rich, opaque red wines made from old vines. Flavours of fruitcake, 

prune and apricot combine with dark spice overtones.

BARBERA, PIEDMONT, ITALY Ecclesiastical records show 

vineyards of barbera around northern Italy since the 13th century. 

A widely planted variety, it has been undervalued until recently. 

Barbera’s elusive flavour and concentration, combined with high 

acid and low tannin, meant it was seen merely as table wine. But 

lowering yields and an assiduous use of oak brings out its best qual-

ities, producing a deep ruby red with fresh, lively flavours, which 

bottle age will mellow and harmonise.

AGLIANICO, CAMPANIA, ITALY Although its spiritual home 

is in southern Italy, aglianico probably arrived in ancient Roman 

times from Greece (where it has since disappeared), the name itself 

being a corruption of Ellenica, Italian for Hellenic. Growing best  

in volcanic soils, it needs to be picked late so its hefty tannins  

can soften to palatable levels. It then produces deeply coloured 

wines with inherent minerality and smokiness, and concentrated 

plummy fruit flavours.  v
 Sophie otton p
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Some countries are synonymous with 
certain grape varieties. Here Sophie Otton 
explains their origins and flavour profiles.

Worldwide Grapes

right At home
grüner veltliner vines  
in Wachau, Austria.

grape varieties



When the ‘syrah’ grape was introduced from France into 

Australia in 1832, it flourished so quickly that it spread 

across the nation and established a home in virtually every wine 

region. In Australia it became known as ‘shiraz’ and soon became 

the favourite grape. As much shiraz is produced in the country 

today as every other red variety put together, and its diversity of 

style has never been more compelling.

It was shiraz from South Australia’s warmer regions that first 

established Australia’s reputation on the world wine stage. Cheered 

on by influential overseas critics during the 1990s, shiraz soon 

became synonymous with a ‘bigger is better’ philosophy of pushing 

American oak and ripeness to the limit, as was the trend back then.

Such shiraz is a world away from the style of its traditional home 

in the Rhône Valley of southern France, where savoury characters, 

spice, pepper and texture are gently supported by French oak to 

produce typically restrained syrah.

As trends return to more gracefully styled wines, Australian 

makers intent on distancing themselves from the bigger style of 

shiraz wines are increasingly turning to the style and alias of ‘syrah’ 

to distinguish their wines. Victoria has led the charge, notably with 

the elegantly spicy and peppery wines of the Yarra Valley. The voice 

of sommeliers and the ever-rising popularity of European wines are 

strong motivators. Western Australian, New South Wales, Tasmanian 

and even South Australian winemakers set on more subtle and 

savoury styles have now joined the new wave.

There’s more at play to producing these more restrained 

expressions than earlier picking for lower ripeness and a swing from 

American oak to French. Whole-bunch fermentation, a traditional 

technique used to enhance structure and add floral and exotic spice 

complexity by fermenting grapes with their stalks, is in fashion. 

Now is the perfect time to explore the diversity of Australia’s 

most important grape, whether it’s labelled ‘shiraz’ or ‘syrah’. Both 

have their place. v
 tyson stelzer
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Syrah vs Shiraz 
in Australia

Both expressions of the same grape, shiraz 
often refers to bolder and riper wines, 
while syrah is spicy and more subtle. 

Winemaking
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About 100,000 beehives are trucked from the east coast to South 

Australia during the almond blossom season annually because 

bees have been proven to increase almond yields. So when Cullen 

winemaker, Trevor Kent, was asked to find a way to improve the 

reliability of the chardonnay yields from its Margaret River vine-

yard, he thought that bees might provide the solution. A hive was 

installed on site and the bees were trained to seek out chardonnay 

flowers. The experiment saw an increase in the yield of eight per 

cent (or 60 cases of premium chardonnay) in the first year. 

Understanding the interdependence of plants and animals can 

make a significant impact on a vineyard’s productivity. Avoiding the 

use of chemicals encourages a healthy ecosystem which, in turn, 

attracts predators such as ladybirds who prey on the pesky mealy-

bug, which damage the vines. Although it may take a while to build 

up a population of helpful insects, in time the vineyard will find a 

healthy balance without the need for chemicals. 

Biodynamic sprays, such as the horn silica preparation, can 

assist the growing cycle of the vines by strengthening them against 

insect attack. Organic sprays encourage natural bacteria that are 

harmless to humans, but break the cycle of the harmful diamond-

back moth by preventing it from eating. 

Planting cover crops between the vines will also help maintain 

the health of the vineyards. Cover crops, such as peas, put nitrogen 

back into the soil and can attract beneficial insects including lady-

birds, while marigolds and crimson clover repel harmful insects. 

The clippings from these plants come in handy as they can be  

used to produce green manure, which helps improve the fertility of  

the soil by adding nutrients and organic matter. It can also improve 

the water-holding capacity of the soil. By growing cover crops the 

impact of weeds is reduced and the green manure can be used  

to smother or suppress weeds instead of 

spraying them with harsh chemicals. 

The key to all this is the relationship 

between those organisms sharing the 

land. The vines live in harmony with 

other plants, their health mutually inter-

dependent. When the insects, birds and 

animals are treated with respect by the 

viticulturists, a balance is found which 

can be naturally maintained.   v
 Peter forrestal P
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Armies of insects and common plants can 
make a significant impact on a vineyard’s 
productivity and the quality of its wines. 

Send in the Bees

helping out
Bees have improved 
grape yields at Cullen.

winemaking

nature’s way
Birds feed on insects 
keeping vines healthy.



The Jimmy Watson Memorial Trophy is highly coveted in the 

Australian wine industry. It is awarded annually to the best   

one- or two-year-old dry red wine, and for the first time in its 

52-year history, it was given to a pinot noir. The trophy is perceived 

as a barometer reflecting fashions in winemaking and the taste of 

consumers, historically dominated by shiraz and cabernet, in 2013 

the 2012 Yabby Lake Vineyard Block 1 Pinot Noir won the prize. 

Tom Carson is the winemaker at Yabby Lake and a long-standing 

member of the Qantas Wine Panel. Invited to the Royal Melbourne 

Wine Show Awards held last October, he became more nervous as 

the evening progressed. “We knew we’d made something good, and 

the pressure kept ramping up,” Carson explains. “Then, when there 

were only two trophies to go, I thought ‘we might have done it’.”

The winning pinot was made from relatively young vines (less 

than 20 years old) from a small section of Block 1. Carson says parts 

of the vineyard continue to surprise him with their potential. As 

soon as the wine was pressed and fermenting in the tank, he noticed 

that it had an extra layer of depth, fragrance and poise. “It had great 

texture and length, rose petals and violets. It’s pretty rare to get 

those fragrances in Australian pinot without any greenness,” he says.

While the trophy is fantastic for Yabby Lake, Carson is surprised 

it took so long for a pinot to win. He says he accepted the award on 

behalf of all pinot producers and drinkers around Australia. “This is 

a win for all those pinot pioneers,” he explains. “I think it says a lot 

because of the way this trophy reflects trends.” 

With the previous two winners being cool-climate, lighter style 

shirazes, it’s clear that there is a changing of the guard from big, 

gutsy reds to more subtle examples. Carson observes that there were 

over 150 pinots on show at this year’s awards, a lot of it very good 

stuff. All the same, this year it’s Yabby Lake’s turn. “I only wish we’d 

made more of it,” Carson exclaims.   v
 Sophie otton
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gourmet traveller wine

Pinot Wins
The Qantas Wine Panel’s very own Tom 
Carson has won the 2013 Jimmy Watson 

Memorial Trophy with a pinot noir.

AwArds
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Plan a visit to New South Wales to discover 
its distinct range of regional wines.

Wine State

Home to everything from high-altitude, cool-climate vineyards 

to those in maritime conditions, New South Wales is blessed 

with a patchwork of regions producing impressive wines.

It’s the Great Dividing Range that defines New South Wales 

viticulture. To the east, there are coastal regions like the Hunter 
Valley, with its easy proximity, just two hours north of Sydney, 

cementing it as the cornerstone of the state’s wine. Two varieties, 

semillon and shiraz, thrive in its maritime environment. Hunter 

semillon is understated, fine and pure – evolving into a rich, toasty 

dry white over five to 10 years and beyond. Hunter shiraz is lightly 

framed with a savoury, almost earthy character, again with a 

remarkable ageing potential. The Eather brothers at Meerea Park 
(www.meereapark.com.au) make textbook examples of both.

Shiraz is a versatile grape that mirrors the regional diversity of 

New South Wales winegrowing. Just over the ‘hill’ from the Hunter, 

on the western side of the Great Divide, is Mudgee, which first 

flourished during the gold rush of the mid-19th century. Mudgee’s 

warm, temperate, continental climate yields shiraz that is a bolder, 

more potent alternative to the Hunter style. Cabernet sauvignon 

also thrives in Mudgee, as do Mediterranean red varieties such as 

sangiovese, barbera and tempranillo. Peter Logan, of logan, (www.
loganwines.com.au) epitomises modern Mudgee with the region’s 

most glamorous cellar door and a swath of contemporary wines. 

Logan also sources grapes from Orange, two hours south-west 

of and 500 metres higher than Mudgee. Orange’s distinctly cool 

climate generates a spicier style of shiraz, with cabernet sauvignon 

and merlot in the subtle mould of Bordeaux. Orange offers a wide 

range of finely focused whites, from chardonnay and sauvignon 

blanc to delicate aromatics like riesling, gewürztraminer and pinot 

gris. First planted just 30 years ago as a wine region, Orange is 

flourishing, its high-quality food and wine making it a popular 

travel destination. Logan is not alone in sourcing fruit from Orange, 

with several Hunter producers including Pepper tree (www.pepper 
treewines.com.au) owning vineyards here. Viticultural consultant 

James Sweetapple has been growing grapes in Orange since 1997 at 

his Cargo road Wines (www.cargoroadwines.com.au) vineyard, 

the oldest in the region. His wines picked up two trophies at the 

2013 Orange Wine Show confirming his admirable skill. 

LOOK OUT
Mudgee’s Logan. Left: 
Matthew Jackson at the 
Hunter’s Meerea Park.

hot destinations
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diverse drOPs
Pepper Tree in the Hunter 
also owns vineyards in  
the cooler Orange area.

canberra geMs
Mount Majura in the 
canberra district. Left: 
winemaker Tim Kirk.

The Canberra distriCt 

is three hours to the south of Orange (and a similar distance from 

Sydney). Here, Tim Kirk, the reigning Gourmet Traveller WINE 
Winemaker of the Year, has created a new yardstick for Australian 

shiraz, the highly lauded Shiraz Viognier under his label Clonakilla 
(www.clonakilla.com.au). The Canberra District’s continental 

climate, with warm days and cool nights, produces a tight, peppery 

shiraz style enriched by Kirk with a splash of viognier – the luscious 

white grape that grows alongside shiraz in the duo’s Northern 

Rhône homeland. The Canberra District of New South Wales, as it’s 

officially known (few vineyards are actually within the Australian 

Capital Territory) is renowned for its cool, spicy shiraz and fine, 

floral rieslings, with a nod to Mediterranean reds such as Mount 
Majura’s (www.mountmajura.com.au) excellent tempranillo. 

Clonakilla’s shiraz is in huge demand, so Kirk has cast his 

vinous net to the neighbouring HilltOPs region near Young, 

which produces bolder but similarly spicy shiraz fruit. Kirk  

buys grapes from grove estate (www.groveestate.com.au), where 

nebbiolo and zinfandel have been planted alongside traditional 

French varieties to great success. Other Hilltops winegrowers are 

playing with tempranillo, sangiovese and other Italian varieties. 

The riVerina region is an inland oasis and the engine room 

of the New South Wales wine industry, producing 60 per cent of the 

state’s grapes. Many of its leading producers have an Italian heritage.  

Here, shiraz takes yet another profile, much softer and rounder with 

lots of bold, black fruit flavour making an excellent everyday red. 

The Riverina also grows lots of semillon, though in a very different 

style from the Hunter. Here, semillon is picked late in the season 

with a significant botrytis influence to create a lush dessert wine. 

The regional hero is Noble One by de bortoli (www.debortoli.com.
au), it stands proudly next to the great Sauternes of Bordeaux.  

Australia’s founding wine state, New South Wales has a 

multiplicity of soil, climate and topography that provides wine 

lovers with an incredible opportunity to taste and enjoy a distinct 

range of unique regional wines.   v
 Peter Bourne
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The Champagne district of the Côte des Blancs is the finest 

source of chardonnay for sparkling wine on earth. In its 

southern reaches, Vertus is one of the greatest villages of premier 

cru classification in all of Champagne. Recently celebrating its 

150th birthday, Duval-Leroy is the leading house of the village, and 

has grown to prominence over the past two decades, under its 

dynamic and visionary leader, Carol Duval-Leroy.

Duval-Leroy’s graceful and elegant champagnes reflect the 

bright fruit purity of Vertus chardonnay, supplemented by fruit 

from estate holdings in every one of the Côte des Blanc’s grand crus 

and pinot noir from the Montagne de Reims.

The entire front of Duval-Leroy’s building is covered by 250 

square metres of solar panels, a daring and immediate statement  

of a commitment to modernisation and growth. Its sustainability 

regime goes deeper than this façade, more than halving the use of 

herbicides in its vineyards over the past decade. All estate vineyards 

are now farmed organically or biodynamically – a bold and unusual 

feat for a house of this size in Champagne’s wet and wild climate.

A substantial extension of Duval-Leroy’s winemaking facility in 

2009 saw the installation of gleaming new tanks, all temperature 

controlled to preserve delicacy during fermentation. The under-

ground facility operates on multiple levels, with great efficiency, 

and the cuvées that emerge increasingly reflect this refinement. 18 

million bottles in storage provide for long ageing, toning the crisp 

freshness of Vertus chardonnay with gracefully rounded complexity. 

A recent addition to the Qantas cellar, NV Champagne Duval-

Leroy Brut will be available on selected Qantas Business flights. 

Duval-Leroy is set to become a household name as its elegantly 

styled champagnes are discovered by a global market increasingly 

thirsty for the finesse of chardonnay from the Côte des Blancs.  v
 Tyson sTelzer P
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The latest sparkling in the Qantas cellar 
comes from a Champagne house on the rise.

Champagne  
Duval-Leroy

look out
Flourishing Duval-leroy 
vines. Right: president 
Carol Duval-leroy.

champagne



top Wines  
from the  

Qantas cellar
 

this guide provides expert tasting notes on all 
the wines Qantas flies in first and Business 

over a six-month period. 

the wines served on this flight have been 
chosen to complement chef neil perry’s menu. 

members of the crew will be delighted to  
let you know what wines from this guide  

are onboard your flight.

Wine
tasting
Notes

the notes  

Peter Bourne
Wine writer and educator peter Bourne is widely  

acknowledged as an independent expert. he has vast experience  

as a national and international wine-show judge.

BoB camPBell mw
Gourmet Traveller WINE’s new Zealand editor and master of Wine  

Bob campbell is an international wine-show judge and commentator.  

he provides us with this guide’s new Zealand tasting notes.

For a quick reference to wines served in Qantas First and Business,  

see Index to Wines Served Onboard on page 48.

17Please ask your flight attendant which wines are onboard this flight.
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“If I could drink only one wine, 
it would be champagne.”

 Gary Vaynerchuk

champagne maintains its benchmark 
status with the classic 2004 vintage, 

defined by grace and style, a counterpoint 
to the rich, complex 2000s. home-grown 
hero, Katnook estate offers a compelling 
alternative with a depth of character that 
challenges the french at their own game.

Best of Bubbles

NV Billecart-Salmon Brut  
– Mareuil-sur-Ay, France
This is a benchmark champagne  
of style, grace and finesse. The 
bouquet is a complex amalgam  
of stone fruits, warm brioche  
and white blossom. Its flavours  
are equally intricate, held tight  
by a fine, zesty acid finish.  

NV Charles Heidsieck Brut 
Réserve – Reims, France
How a champagne can consistently 
offer such intensity and complexity, 
poise and elegance is a conundrum. 
The bouquet is of nectarine, 
grapefruit, marzipan and glazed 
fruit. The palate shines with  
vitality and an underlying power 
and persistency. Top stuff. 

champaGne & sparklinG wine
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TasTiNgs

2000 Taittinger Comtes de 
Champagne Blancs de Blancs  
– Reims, France
Comtes de Champagne is pure 
chardonnay sourced from grand 
cru sites. Exotic perfumes of white 
peach and fresh nougat with a hint 
of fresh grapefruit and wild honey. 
The palate is pure and persistent 
with an ethereal charm.

NV Champagne Duval-Leroy 
Brut – Champagne, France
Sourced from 20 Champagne 
villages and aged two-and-a-half 
years in Duval-Leroy’s cellars, this 
is a sumptuous wine with a very 
confident pinot noir lead. It’s fresh, 
lively, clean, fruit-focused and tastes 
of white nectarine and red berries.

NV Katnook Estate Founder’s  
Block Chardonnay Pinot Noir  
– Coonawarra, SA
Katnook’s winemaker Wayne 
Stehbens has crafted this sparkling 
from a selection of reserve wines 
that have an average age of four 
years. It has appealing pink 
grapefruit, candied fruit and 
brioche flavours.

2000 Pol Roger Sir Winston 
Churchill Brut – Epernay, France
The Pol Roger family and its 
association with Britain’s foremost 
leader is legendary, so too is this 
champagne. Aromas of lemon 
blossom, white pepper and ginger 
with a minerally lift. Mouthfilling, 
robust and powerful. Impeccably 
balanced finishing with finesse.

2004 Veuve Clicquot La Grande 
Dame Brut – Reims, France
La Grande Dame was Barbe Nicole 
Ponsardin, the widow (veuve) of 
Philippe Clicquot who turned the 
champagne house into one of the 
world’s most admired. This is 
classic, understated with intense 
white and red fruit, a frame of 
minerality and a compelling finish.P
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Australia produces a vast array of whites 
to rival the best in the world. Chardonnay 

with its leaner flavour profile continues 
to shine. The Western Australian 

sauvignon blanc semillons are juicy, fresh 
and vibrant, while riesling remains this 
country’s most consistent white. Other 

aromatic varieties also impress, including 
a gewürztraminer from Orange and 

Victorian pinot gris/grigio.

White Wine

“Wine is bottled poetry.”  
 Robert Louis Stevenson
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TasTings

2011 Cargo Road Wines 
Gewürztraminer – Orange, NSW
James Sweetapple is one of the 
Orange region’s leading viticulturists 
and his Cargo Road Wines are the 
pinnacle of his skill. This offers 
exotic perfumes of fresh lychee and 
ripe pineapple. It’s texturally rich, 
while its mouth-filling flavours are 
kept in check by juicy acidity.

2007 Brokenwood Stanleigh Park 
Vineyard Semillon – Hunter 
Valley, NSW 
A one-off from this historic 
vineyard, it offers great purity and 
energy with lime zest, lanolin and 
fresh herb flavours. Exemplary 
chalky structure and a taut texture 
with a final burst of lemon acidity.

2011 Bunnamagoo Estate 
Chardonnay – Central  
Ranges, NSW
The Paspaley family is best known 
for pearl production but here their 
attention is on grapes. Winemaker 
Rob Black has crafted a chardonnay 
of intricate detail with abundant 
ripe peach and fig flavours, subtle 
oak and soft creamy texture.

2012 Cape Mentelle Sauvignon 
Blanc Semillon – Margaret  
River, WA
Rob Mann is the grandson of 
legendary winemaker Jack Mann 
and is a credible maker in his own 
right. These wines display aromas 
of wild herbs, fresh nettles and 
lemon sorbet. Some sweetly spiced 
oak adds shape.

2011 Cherry Tree Hill Riesling  
– Southern Highlands, NSW
Hungarian born, Gabi Lorentz was 
inspired to plant on this cool site  
by memories of his grandfather’s 
vineyard. This riesling is beginning 
to evolve with lots of juicy, citrus 
fresh flavours restrained by a gentle 
squeeze of astrigency, which both 
lift and carry the finish. 

AUSTRALIAN WHITES
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2011 Cullen Mangan Vineyard 
Sauvignon Blanc Semillon  
– Margaret River, WA
The Mangan Vineyard is owned 
and farmed by the Cullen family 
using biodynamic techniques. A 
parcel of sauvignon blanc is barrel 
fermented then blended with 
citrus-fresh semillon to create 
this mouth-watering white.

2011 De Bortoli Reserve Release 
Riesling – Yarra Valley, Vic
Winemaker Sarah Fagan’s style of 
riesling is influenced by her 
experience in Germany. 2011 
yielded grapes with low sugar and 
fine minerally flavours. Here there 
are lemon pith and pink grapefruit 
flavours with a mouth-coating 
texture, yet a tight, acid-fresh finish. 

2011 Giant Steps Tarraford 
Vineyard Chardonnay  
– Yarra Valley, Vic
There is nothing casual about this 
chardonnay – it’s rich, deep and 
complex. Pink grapefruit, ripe 
melon and almond meal flavours 
with a backdrop of spicy oak. It 
finishes with a pleasing zing of 
citrus fresh acidity.

2012 Cullen Margaret River 
White – Margaret River, WA
Sauvignon blanc dominates this 
classic blend, backed by semillon 
with a dash of chardonnay, chenin 
blanc and verdelho to add interest. 
Fermented using free-range yeasts, 
it’s a fine, delicate style with apple 
flavours and a soft, creamy texture 
that finishes with gentle acidity.

2011 Coldstream Hills Reserve 
Chardonnay – Yarra Valley, Vic
Andrew Fleming continues to 
redefine the Coldstream Hills style 
with this exemplary chardonnay. 
2011 yielded aromas of grapefruit 
and nectarine with some almond 
meal complexity. The texture is 
creamy, the flavours compelling 
and the finish refreshing. 
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2013 Grosset Semillon Sauvignon 
Blanc – Clare Valley and 
Adelaide Hills, SA
Clare Valley semillon is partnered 
with sauvignon blanc from the 
Adelaide Hills to craft this delicious 
savoury dry white. Citrus fresh 
semillon provides the framework 
and sauvignon blanc offers energy 
and exuberance.

2011 Jones Road Chardonnay  
– Mornington Peninsula, Vic
Established by the Frewer family in 
1997, Jones Road wines has recently 
come to prominence. This is a 
subtle, yet complex, chardonnay 
with flavours of white peach, 
grapefruit and Moroccan spiced 
lemons. Deliciously fresh and 
bright with a long, fine finish.

2012 Kangarilla Road Organic 
Chardonnay – McLaren Vale, SA
Kangarilla Road has championed 
Mediterranean red varieties with its 
whites playing a secondary role. 
This 2012 chardonnay changes the 
position with its ripe honeydew 
melon and lemon butter aromas, 
full-flavoured Asian spiced palate 
and crisp grapefruit finish.

2011, 2012 & 2013 Grosset Polish 
Hill Riesling – Clare Valley, SA
Jeffrey Grosset has a long 
association with Qantas and this 
2013 Polish Hill caps off a trio  
of extraordinary wines. A slaty, 
minerally character defines the 
style with apple and citrus flavours, 
delicate lemongrass, spice and  
a final flourish of zesty acidity. 

2011 & 2012 Grosset Rockwood 
Riesling – Clare Valley, SA 
Rockwood Riesling is crafted 
exclusively for Qantas by Jeffrey 
Grosset. Both vintages display all 
the hallmarks of classic Clare Valley 
riesling with intense aromas of  
pink grapefruit, white peach and 
passionfruit. They’re vibrant and 
vital with spines of bright acidity.
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2008 & 2009 Leeuwin Estate Art 
Series Chardonnay – Margaret 
River, WA
This benchmark Margaret River 
chardonnay continues to justify its 
elevated position. Its flavours show 
pure peaches and cream with 
grilled almonds and nougat adding 
depth and character. The palate is 
texturally rich and complex.

2012 Leeuwin Estate Art Series 
Riesling – Margaret River, WA
John Olsen’s famous Frogs in 
Riesling label sets a quirky scene for 
this regional benchmark. Generous 
aromas of citrus blossom, fresh 
apricots and wild honey flow 
seamlessly to an equally lavish 
palate that’s kept in check by a 
decisive cut of lemon-bright acidity. 

2012 Leeuwin Estate Prelude 
Vineyards Chardonnay  
– Margaret River, WA
This is the boisterous sibling to the 
Art Series Chardonnay. The 2012 
Prelude offers the same peaches 
and cream charm of the Art Series 
with rich honeydew melon and fig 
flavours and an intricate overlay of 
vanilla and almond-like oak. 

2012 Mac Forbes Seville 
Chardonnay – Yarra Valley, Vic
Mac Forbes has lots of fun sourcing 
small parcels from across the Yarra 
– this chardonnay is from a 20-year 
old 0.8 hectare plot. Stonefruit and 
pink grapefruit flavours interplay 
with lemon-spiced oak and some 
almond meal complexity. A slaty 
acidity enhances the finish. 

2008 Meerea Park Alexander 
Munro Semillon – Hunter 
Valley, NSW
Alexander Munro was a forebear of 
Meerea Park’s dynamic duo, the 
Eather brothers. This wine shows 
all the hallmarks of a great Hunter 
semillon – toast, lime marmalade 
with lanolin and beeswax. Lemon 
sorbet acidity carries the finish. 



25Please ask your flight attendant which wines are onboard this flight.

2010 Montalto Estate 
Chardonnay – Mornington 
Peninsula, Vic
This cool-climate chardonnay 
shows a medley of citrus and white 
stone-fruit aromas with mineral 
overtones. Texturally rich, yet taut, 
with pink grapefruit and nectarine 
flavours and a whiff of toasted 
almond adding personality.

2011 Oakridge 864 Charlie’s 
Block J & J D’Aloisio Vineyard 
Chardonnay – Yarra Valley, Vic
A grand cru Yarra with a name  
as long as its Burgundian counter-
parts. Showing lemon pith and pink 
grapefruit aromas with a mineral 
edge, delicious white nectarine 
flavours are supported by savoury 
spices and a touch of almond meal.

2012 Oakridge Local Vineyard 
Series Barkala Ridge Vineyard 
Chardonnay – Yarra Valley, Vic
2012 cemented David Bicknell as 
the king of chardonnay. Barkala 
Ridge is very delicate with fresh 
melon and grapefruit aromas as 
well as hints of gunflint and lemon. 
The palate is texturally rich with  
a taut, citrus-fresh finish.

2011 Paringa Estate Estate 
Chardonnay – Mornington 
Peninsula, Vic
Winemaker Lindsay McCall is best 
known for his pinots but this 
chardonnay is top-notch. It received 
the full Burgundian treatment, 
yielding a trim wine with stone-
fruit aromas, nougat and lemon-
curd flavours, and a fresh finish.

2012 Philip Shaw The Architect 
Chardonnay – Orange, NSW
Philip Shaw is the architect of some 
of Australia’s greatest chardonnays 
– originally at Rosemont and now 
under his own label. Bright breezy 
flavours reinforce the regional style. 
There’s white nectarine on the 
palate with figgy richness cut by a 
refreshing lemon-zest acidity.
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2011 Prancing Horse Estate  
The Pony Chardonnay  
– Mornington Peninsula, Vic
The Pony is made by maestro 
Sergei Carlei with a judicious blend 
of barrel and stainless steel 
fermentation to deliver a 
flavoursome chardonnay. Lots of 
fresh stone-fruit and citrus flavours 
and a clean, apple-fresh finish.

2011 Red Claw Chardonnay  
– Mornington Peninsula, Vic
Film distribution magnate, Robert 
Kirby, of Village Roadshow fame, 
established the Yabby Lake vineyard 
in 1998. Qantas wine selection 
panellist, Tom Carson makes his 
wines. His Red Claw Chardonnay is 
subtle and stylish with nectarine, 
fig and melon flavours.

2012 Rosabrook Single Vineyard 
Estate Chardonnay  
– Margaret River, WA
Rosabrook is one of the Margaret 
River’s stalwart growers with 
winemaker, Brian Fletcher on the 
crusher. He’s taken a hands-off 
approach to this chardonnay. Ripe 
melon and custard apple flavours 
mingle with lemon-spiced oak. 

2011 San Pietro Pinot Grigio  
– Mornington Peninsula, Vic
The Underground Winemakers 
share a single vision – to make 
quality, approachable wines which 
are true to style and expressive of 
variety. Their San Pietro shows 
pear, citrus blossom and almond-
skin aromas, a stone-fruit laden 
palate and bright finish. 

2013 S.C. Pannell Chardonnay  
– McLaren Vale, SA
Winemaker Stephen Pannell has 
acquired an ancient vineyard at 
Blewitt Springs. This is the first 
release from the vineyard and it’s a 
cracker. White stone fruit and 
quince with ginger and nutty 
complexity. The texture is plush, 
and the finish long and inspiring. 



27Please ask your flight attendant which wines are onboard this flight.

2009 Scorpo Chardonnay  
– Mornington Peninsula, Vic
Paul Scorpo fastidiously maintains 
his showpiece vineyard with his 
wines made by Sandro Mosele. 
Aromas of white peach and pink 
grapefruit and a background of 
chalky minerality. There’s lots of 
textural interest counterbalanced 
by crisp acidity.

2011 Scorpo Pinot Gris  
– Mornington Peninsula, Vic
With 25 years’ experience as a 
horticulturalist, Paul Scorpo’s  
pinot gris is a regional benchmark. 
The cool 2011 vintage delivered 
wine with spicy aromas of Bosc 
pear and ripe quince, a rich  
textural palate, and a bright,  
crisp apple finish.

2011 Seppelt Jaluka Chardonnay 
– Henty, Vic
Karl Seppelt pioneered the Henty 
region of western Victoria, planting 
the Drumborg vineyard in 1964. 
The fruit for Jaluka comes from  
this mature vineyard and expresses 
itself with lemon pith, white  
stone-fruit and bakehouse aromas. 
Clean, fresh and lively. 

2012 Seville Estate Chardonnay 
– Yarra Valley, Vic
Winemaker Dylan McMahon is the 
grandson of Seville Estate’s founder 
Dr Peter McMahon. Dylan takes his 
chardonnay seriously and this is a 
thoughtful wine with white peach, 
grapefruit and minerally aromas 
and tight, integrated palate that 
flows to a blissful conclusion. 

2012 Seville Estate The Barber 
Chardonnay – Yarra Valley, Vic
Rossini would have approved of the 
word play on his comic opera The 
Barber of Seville. However, this is 
more than an amusing wine. The 
key is freshness with bright citrus 
and white nectarine flavours, and a 
clean, energetic palate enhanced by 
a kiss of lemon-spiced oak. 
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2010 Shadowfax Chardonnay – 
Macedon Ranges and Geelong, Vic
Winemaker Matt Harrop sources 
the best parcels of fruit for this 
tight and bright chardonnay. It’s 
two thirds from the cool Macedon 
Ranges; one third from Geelong. 
White peach and pear skin aromas 
underpin flavours of melon, fig and 
grilled almonds. Finishes with flair.

2012 & 2013 Shaw and Smith 
Sauvignon Blanc – Adelaide 
Hills, SA 
Michael Hill Smith and Martin 
Shaw create this benchmark 
sauvignon blanc. The 2012 oozes 
energy with gooseberry aromas and 
a whiff of just-mown hay. The 2013 
is similar, with passionfruit and 
lemongrass added to the mix.

2012 Sidewood Pinot Gris  
– Adelaide Hills, SA
Sidewood nestles in the cool 
Hahndorf sub-region of the 
picturesque Adelaide Hills. This  
is a rich, multi-layered style far 
removed from the leaner pinot 
grigio alternative. Poached pear, 
wild honey and lemon-drop 
flavours, and a soft, creamy finish. 

2011 Stonier Reserve 
Chardonnay – Mornington 
Peninsula, Vic
Winemaker Mike Symons continues 
the evolution of Stonier, as this 
wine proudly attests. It’s all about 
fruit purity. White nectarine, pink 
grapefruit and apple flavours are 
enlivened by a touch of sweet spice 
and well-integrated oak.

2011 TarraWarra Estate 
Chardonnay – Yarra Valley, Vic
TarraWarra Estate recently 
celebrated its 30th birthday and 
talented winemaker Clare Halloran 
has been in situ for half that time. 
This is a chardonnay of pristine 
white nectarine and pink grapefruit 
with a tight palate profile and fresh, 
lemon-charged finish.
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2009 Tyrrell’s Wines Single 
Vineyard HVD Semillon  
– Hunter Valley, NSW
The HVD vineyard is cherished by 
the Tyrrell family. This shows a 
classic bouquet of almond biscuit 
and lime marmalade. The palate is 
fresh, vibrant, rich and complex, a 
tingling acidity dances on the 
tongue, flowing to a long finish. 

2005 & 2007 Tyrrell’s Wines Vat 
1 Semillon – Hunter Valley, NSW
This benchmark semillon is 
showered with medals and trophies 
for good reason. The 2005 is a 
marvellously pure wine with hints 
of lemon essence and almond 
biscotti, while the 2007 is still 
youthful and unevolved. Both  
have a fresh, zesty finish. 

2011 TarraWarra Estate Reserve 
Chardonnay – Yarra Valley, Vic
The Besen family are great 
philanthropists, their TarraWarra 
Estate with its Museum of Art is a 
regional showpiece. Clare Halloran 
is equally artistic as this wine is a 
masterpiece. White peach, melon 
and wild honey interplay with fresh 
oatmeal and lemon-spiced oak. 

2012 Taylors St Andrews 
Chardonnay – Clare Valley, SA
St Andrews is the Taylor family’s 
prestige collection. A plot planted 
to new Burgundian clones yielded 
pristine fruit in 2012. White 
nectarine and citrus aromatics flow 
to a fine, tightly woven palate and a 
perfectly balanced finish of (oak 
derived) tannin and acidity.

2011 Tuck’s Ridge Chardonnay  
– Mornington Peninsula, Vic
For one of the Mornington’s 
stalwart producers, Tuck’s Ridge 
has a surprisingly low profile.  
Fresh grapefruit and white 
nectarine aromas tell of the cool 
2011 vintage. The palate is lean  
and tight, the finish elevated by  
a bright acidity.
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2009 Tyrrell’s Wines Vat 47 
Chardonnay – Hunter Valley, 
NSW
Murray Tyrrell is widely regarded 
as the father of chardonnay in 
Australia and he’d be proud of his 
son and grandson’s efforts. Melon 
and guava aromas with lemony oak 
influences, the opulent flavours are 
cut by a thrust of minerally acidity.

2008 Umamu Estate 
Chardonnay – Margaret  
River, WA
Umamu Estate is one of Margaret 
River’s quietest achievers; this wine 
shows yellow peach and ripe 
pineapple flavours with sweetly 
spiced oak and a touch of buttery 
richness. Soft and creamy with a 
final flourish of lemon acidity. 

2010 Woodlands Chloe 
Chardonnay – Margaret  
River, WA
First planted in 1973, Woodlands 
quickly assumed cult status. This 
chardonnay reaffirms Woodlands’ 
reputation with regional characters 
of peaches and cream, lemon-honey 
spices, a tang of grapefruit and an 
opulent, yet ethereal, finish. 

2008 Yabby Lake Vineyard 
Single Block Release Block 6 
Chardonnay – Mornington 
Peninsula, Vic
Tom Carson is justly proud of this 
chardonnay. With a bouquet of 
honeysuckle, stonefruit and almond 
meal, and a concentrated, creamy 
texture with a tight minerally 
finish, it’s an elegant wine of purity. 

2010 Yal Yal Rd Chardonnay  
– Mornington Peninsula, Vic
Yal Yal Rd used to sell its 
chardonnay fruit prior to 2009, 
then it decided to start making its 
own wine. Maestro Sandro Mosele 
has crafted a graceful, fine-boned 
wine with honeysuckle and white 
nectarine aromas, a tight palate and 
a citrus acid lift to finish.



Shiraz in all its guises – rich and potent 
from South Australia, fresh and peppery 
from Victoria or sweetly spiced from the 

Canberra District – maintains its top 
spot. Margaret River upholds its cabernet 

dominance with a swath of excellent 
vintages. Pinot noir is still the cult icon, 

while new-wave Mediterranean reds offer 
a quirky alternative to our mainstream 

varieties and are gaining popularity. 

Red Wine

“Wine has been with civilised
man from the beginning.”

 Robert Mondavi
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2011 Calabria Bros. Shiraz  
– Barossa Valley, SA 
Bill Calabria has strayed from his 
Griffith base to source shiraz from 
a century-old vineyard. 2011 was a 
cool vintage, which added some 
sweet spice to the typical Barossa 
ripe plum and mocha chocolate 
flavours with a mild-mannered 
tannin profile reflecting the season. 

2011 A.T. Richardson Chockstone 
Shiraz – Grampians, Vic
Richardson’s vineyard is on Hard 
Hill Road, a clue to the rugged 
nature of the site. There is an 
earthiness to this shiraz adding a 
savoury note to the peppery spices, 
and raspberry and cherry flavours. 
A veil of tannins enlivens the finish. 

2011 Best’s Great Western Bin 1 
Shiraz – Grampians, Vic
Bin 1 is the sibling to Best’s iconic 
Bin 0 Shiraz. The challenging 2011 
vintage meant that Bin 0 was not 
made. However, the Bin 1 won the 
2012 Jimmy Watson Memorial 
Trophy. A perfume of fresh 
raspberries and cherries with sweet 
spice notes, and a fine texture. 

2008 Brokenwood Wade Block  
2 Vineyard Shiraz – McLaren  
Vale, SA
Winemaker Iain Riggs has roamed 
beyond his Hunter playground to 
make this bold shiraz. Time has 
turned this drop into a rich, multi-
layered red with lots of black cherry 
and chocolaty flavours. Dense 
earthy tannins define the finish.

2010 & 2011 Cape Mentelle 
Shiraz – Margaret River, WA
This pioneering Margaret River 
winery is on peak form with Robert 
Mann confidently in charge. His 
shiraz echoes the classic white 
pepper, sweetly spiced style of the 
northern Rhône with rich dark 
plum and boysenberry fruit bound 
by a swath of slinky tannins. 

AUSTRALIAN RedS
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2010 Churchview The 
Bartondale Cabernet Sauvignon  
– Margaret River, WA
Churchview Estate was planted in 
the late 1990s and their vineyard is 
now at its best. There’s deep black 
fruit and olive flavours with a lift of 
mocha, earth and exotic spices. 
Savoury oak supports these bold 
flavours, extending the finish.

2011, 2012 & 2013 Clonakilla 
Hilltops Shiraz – Hilltops, NSW
Reigning Gourmet Traveller WINE 
Winemaker of the Year, Tim Kirk, 
makes this spicy medium-bodied 
shiraz. 2013 delivered a richer, 
dark-fruited wine after the two 
previous cooler vintages, which 
show finer, red-berry fruit flavours 
with hints of sweetly exotic spices.

2011 & 2012 Clonakilla O’Riada 
Shiraz – Canberra District, NSW
When frost decimated his 2007 
crop, Tim Kirk looked over his 
fence for more grapes. The 
purchased fruit spawned O’Riada. 
The 2011 offers spicy red fruit 
flavours while the more exuberant 
2012 has rich dark cherry aromas 
and a deep, savoury palate.

2009 Chalkers Crossing Shiraz  
– Hilltops, NSW
Former Qantas Medal winning 
winemaker, Celine Rousseau, has 
woven her magic to deliver this 
punchy shiraz. It oozes dense, 
blackberry and sour cherry flavours 
with a rich, warm earthiness. Deep 
and savoury, it’s draped with a 
swath of sinewy tannins. 

2011 Chapel Hill Cabernet 
Sauvignon – McLaren Vale, SA
Winemaker Michael Fragos is on 
form with this deeply savoury, fine-
boned cabernet sauvignon from the 
cool, subtle 2011 vintage. Rich 
mulberry and blueberry flavours 
mingle with aniseed spice and an 
earthy complexity. The finish is 
carried by a host of gentle tannins.
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2010 Cullen Diana Madeline  
– Margaret River, WA
Named in honour of pioneering 
Margaret River wine producer,  
Di Cullen, this epitomises great 
Australian cabernet. An almost 
ethereal Bordeaux-style red of  
great depth and intensity, with 
berry flavours, subtle spices and 
fragrant dried-herb characters. 

2012 De Bortoli Villages Pinot 
Noir – Yarra Valley, Vic
This project acknowledges the Yarra 
Valley villages of Dixon’s Creek, 
Tarrawarra and Woori Yallock, the 
sources of this seductive pinot. 
With strawberry, redcurrant and 
violet-like perfumes, the fine,  
gentle palate is subtly framed  
by mild-mannered tannins. 

2012 Flametree Shiraz  
– Margaret River, WA
Since winning the Jimmy Watson 
Trophy, Flametree has further 
enhanced its reputation by hiring 
Cliff Royale as winemaker. His 2012 
shiraz has abundant ripe raspberry 
and dark plum flavours, sprinkled 
with fresh aniseed and cumin 
supported by soft, cedary tannins.

2011 Cullen Margaret River Red 
– Margaret River, WA
This encapsulates the essence of 
Vanya Cullen’s winemaking. It’s a 
third malbec, a third merlot, a 
quarter petit verdot, and the rest 
cabernet sauvignon. Mulberry and 
boysenberry aromas with a hint of 
cedarwood. The palate is framed 
by fine, savoury tannins. 

2009, 2010 & 2011 Clonakilla 
Shiraz Viognier – Canberra 
District, NSW
Tim Kirk’s Côte Rôtie-inspired red 
sets the benchmark for Australian 
shiraz viognier blends. These shy, 
understated beauties have flavours 
of raspberry and red cherry and a 
whiff of white pepper. Fine, silken 
tannins frame a delicate picture.
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2011 Heathcote Estate Shiraz  
– Heathcote, Vic
Situated next door to the Heathcote 
region’s pioneer, Jasper Hill, this  
is a deep, rich shiraz. Tempered  
by a cool year, it still shows an 
intense core of dark berry fruits 
with licorice and cardamom. Its 
earthy minerality is framed by  
fine, grainy tannins. 

2010 Henry Frost Shiraz  
– Clare Valley, SA
Henry Frost was the great 
grandfather of Scotchmans Hill 
co-founder, Vivienne Browne. This 
label is a tribute to him. The dark 
plum and blackberry flavours of 
this shiraz are refreshed by a hint of 
cinnamon and ironstone characters. 
Sinewy tannins harness the power.

2006 Henschke Keyneton Estate 
Euphonium – Barossa, SA
The early settlers brought a love of 
brass bands to Barossa, especially 
for the powerful notes of the B-flat 
Euphonium. This blend of shiraz, 
cab sav, merlot and cab franc is 
equally commanding with bitter 
chocolate and black-fruit flavours 
and a deep, earthy finish. 

2010 Frankland Estate Isolation 
Ridge Vineyard Shiraz  
– Frankland River, WA
Frankland Estate began in 1988 
with riesling the focus. This shiraz 
is also a standout wine. It shows 
deep savoury aromas of raspberries 
and exotic spices  with hints of 
mocha. Fine-grained tannins add 
persistence.

2008 Grosset Pinot Noir  
– Adelaide Hills, SA
The Clare Valley’s king of riesling 
ventured outside its vinous domain 
to source premium cool-grown fruit 
for this rich, multi-layered pinot.  
It has rich dark cherry and ripe 
plum flavours with an overlay of 
spicy oak adding complexity. This 
top-class pinot at its optimum.
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2011 Hentley Farm Shiraz  
– Barossa Valley, SA
The Hentley Farm vineyard sits on 
the banks of Greenock Creek in 
Seppeltsfield, delivering fruit of 
depth and purity. There are intense 
aromatics of walnut, blackberry, 
mocha and a touch of five spice. 
The sumptuous palate is shrouded 
in a swath of fine, grainy tannins. 

2008 Hurley Vineyard Hommage 
Pinot Noir – Mornington 
Peninsula, Vic 
In the Burgundian manner, Hurley 
bottles its pinots from three very 
individual sites. Hommage shows 
aromas of sweet ripe plums and 
dried herbs. Soft red and blueberry 
fruits prevail with subtle spice 
and gamy complexity.

2008 Kaesler Avignon  
– Barossa Valley, SA
The Kaeslers have been growing 
grapes since 1893. Using fruit from 
40- to70-year-old vines for the 
Avignon – a grenache, shiraz 
mourvèdre blend – it’s a mature 
wine with plum and raspberry 
flavours, some dusky spices and  
a gentle wash of sleek tannins. 

2010 Lake Breeze Cabernet 
Sauvignon – Langhorne  
Creek, SA
Langhorne Creek cabernet has a 
distinctive fresh mint and warm 
earth character. Dense, dark-berry 
flavours lead the way with licorice 
and earthy characters taming the 
exuberant fruit. A swath of chewy 
tannins adds depth and complexity.

2009 Leeuwin Estate Art Series 
Cabernet Sauvignon – Margaret 
River, WA
Leeuwin Estate is known for its Art 
Series Chardonnay but quietly in 
the background is this red wine. 
Blackcurrant aromas with hints of 
cedarwood and eucalypt. Dark 
berry flavours and dusty tannins 
provide deep, savoury complexity. 
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2012 Matchbox Wine Co. Malbec 
– Clare Valley, SA
Winemaker Nav Singh sourced fruit 
for this spicy little gem from an old 
Clare Valley vineyard. Flavours of 
North African spices mingle with 
generous raspberry and cherry 
notes enshrouded by impeccably 
polite tannins. A fresh, bright, 
delicious red.

2012 Matchbox Wine Co. Syrah 
– Clare Valley, SA
Matchbox is the brainchild of 
winemaker Nav Singh and wine 
marketer Louise Radman. Their 
syrah is in the modern style, not 
the big, bold shiraz of the past. 
Sweet red fruit, fresh pepper and 
spices lead to a fresh, bright palate. 
The finish is fine and long.

2010 Mitchelton Shiraz  
– Heathcote, Vic
Fruit from the Heathcote region –
just 40km from the Mitchelton 
winery – is the source of this 
inspiring shiraz. This wine has 
aromas of deep plum and wild 
blackberry with a whiff of iodine.  
It is dense and fleshy overlaid by 
fine pumice-like tannins.

2010 Moss Wood Ribbon Vale 
Vineyard Cabernet Sauvignon 
Merlot – Margaret River, WA
Keith and Clare Mugford preside 
over their Moss Wood and Ribbon 
Vale Vineyards with eagle eyes. 
Festooned with black cherry, plum 
a touch of bay leaf and wild thyme, 
the palate is complex and fine 
boned; the finish seemingly endless. 

2011 Mount Majura TSG  
– Canberra District, NSW  
Mount Majura produces one of 
Australia’s best tempranillos, here it 
is blended with shiraz and graciano. 
A reflection of the cool site and  
the 2011 vintage, it has classic 
tempranillo black cherry flavours, 
the structural support of shiraz  
and the sweet spice of graciano.
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2010 Mount Mary Quintet  
– Yarra Valley, Vic
This is an Australian benchmark –  
a complex amalgam of all five of 
the Bordeaux red varieties. 2010 
was an excellent vintage and this  
is a graceful, almost delicate wine 
with underlying power. It has cassis, 
spice and cedar aromas with a fine 
palate and a long, ethereal finish. 

2011 Paradigm Hill L’ami  
Sage Pinot Noir – Mornington 
Peninsula, Vic
George Mihaly maintains a wholly 
sustainable vineyard. 2011 was a 
challenging season but vigilance 
paid off with this fine, strawberry-
flavoured, sweetly spiced pinot. 
Hints of cardamom and sous bois; 
lacy tannins carry the finish.

2010 Paringa Estate Estate Pinot 
Noir – Mornington Peninsula, Vic
The Paringa Estate vineyards sit  
in a warm, north-facing sun bowl 
that allows pinot fruit to ripen  
to optimal maturity. 2010 was  
a perfect year, yielding a sweet,  
red-fruited pinot of exemplary 
style. Hints of wild mushrooms  
and dusty cedar add complexity.

2010 Partisan Communication 
Road Shiraz – McLaren Vale, SA
This is anything but a typical bold 
McLaren Vale shiraz. Aromatics  
of five spice, peppercorns and 
plums flow effortlessly to a 
medium-weight, yet intensely 
flavoured, palate. The tannins  
are fine, carrying the finish to  
a long, satisfying conclusion. 

2010 Penfolds Bin 389  
Cabernet Shiraz – SA
Bin 389 is the benchmark cabernet 
sauvignon and shiraz blend in 
Australia. A bold, concentrated  
and firmly structured red with 
blackberry and ripe plum flavours, 
along with hints of dark chocolate 
and aniseed. Positive tannins 
sustain the finish. 
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2011 Peter Drayton Premium 
Release Cabernet Sauvignon  
– Hunter Valley, NSW
Peter Drayton’s Ironbark Hill 
Vineyard is the source of this 
medium-weight, intense and 
savoury red. Fresh boysenberry and 
cassis flavours intermingle with 
cedary oak and bay leaf that flow  
to an elegant, yet decisive, finish.

2010 Peter Lehmann Mentor 
Cabernet – Barossa Valley, SA
The late Peter Lehmann mentored 
countless winemakers, this wine 
honours his legacy. It’s an opulent 
red from the fantastic 2010 vintage 
with blackcurrant and mulberry 
aromas. Its mocha flavours and 
vanilla pod and aniseed spices are 
restrained by a lick of tannins. 

2010 Random Acts of 
Winemaking 01/10 Shiraz  
– Hunter Valley, NSW and 
Grampians, Vic
Two mates (Jim Chatto and Dan 
Buckle), two vineyards, one variety 
and one concept – to make a 
characterful shiraz. Deliciously 
fragrant, raspberry- flavoured, 
savoury-spiced, and graceful wine. 

2011 Rosabrook Single Vineyard 
Estate Cabernet Sauvignon  
– Margaret River, WA
Unlike the cool, damp season in the 
east, 2011 was warm and dry in WA. 
Rosabrook’s oldest vines deliver rich 
blackcurrant and ripe mulberry 
fruit with a hint of regional bay leaf 
character. Fine, pumice-like tannins 
frame the finish.

2013 S.C. Pannell Grenache 
Shiraz Mataro – McLaren  
Vale, SA
This is Steve Pannell’s Rhône-style 
blend and it’s outstanding. Juicy, 
fresh raspberry flavours of 
grenache are intermeshed with  
the depth and structure of shiraz,  
a dollop of mataro adds fruit 
weight and a whiff of exotic spices. 



40

TasTings

2010 S.C. Pannell Shiraz  
– McLaren Vale, SA
Talented winemaker Stephen 
Pannell brings his vast experience 
to the Qantas Wine Panel. His  
2010 Shiraz is a wine of great 
character and complexity with 
dense dark-berry fruit framed  
by an intricate network of firm  
yet finely textured tannins.

2011 Serrat Pinot Noir  
– Yarra Valley, Vic 
Serrat means close planted in 
Catalonian – the French region 
Nadège Suné hails from. Her 
partner is winemaker Tom Carson 
and Serrat is their vineyard. This 
wine shows raspberry and wild 
strawberry aromas and a whiff of 
sous bois. A perfectly poised pinot.

2012 Seville Estate The Barber 
Cabernet Merlot – Yarra 
Valley, Vic
Talented winemaker, Dylan 
McMahon sourced fruit from the 
30-year-old Morgan’s vineyard for 
this very drinkable red. Cassis and 
plum fruit flavours accompany soft 
tannins while cedary oak adds 
character and complexity.

2012 St Hallett Obst Single 
Vineyard Shiraz – Barossa 
Valley, SA
St Hallett is renowned for its big, 
bold reds. The 2012 Obst Shiraz 
echoes the mantra yet for all its 
depth and richness, it’s a graceful 
wine. Its dense blackberry and 
licorice flavours are clad with taut, 
chewy tannins that carry the finish.

2008 St Hallett Old Block Shiraz 
– Barossa, SA
Universally regarded as one of the 
legendary Barossa reds, Old Block 
Shiraz is sourced from mature,  
low-yielding vineyards. It’s 
typically potent with spicy 
blackberry fruit flavours and rich 
chocolate characters. Finishing  
with firm cedary tannins. 
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2011 Thomas Wines Sweetwater 
Shiraz – Hunter Valley, NSW
2011 was a fantastic vintage in the 
Hunter and Andrew Thomas has 
taken the opportunity to craft a 
classic from the Sweetwater Ridge 
vineyard. Pure red-berry fruit  
with hints of five spice, pink 
peppercorns and cedary oak. Fine 
savoury tannins sustain the finish.

2011 Toolangi Pauls Lane Pinot 
Noir – Yarra Valley, Vic
The Toolangi vineyards are at 
Dixon’s Creek and the cool-growing 
environs yield pristine fruit of 
intensity and finesse. A delicate 
strawberry and redcurrant perfume 
with hints of classic sous bois flows 
smoothly to a supple, spicy palate 
with an ethereal finish. 

2012 Taylors Jaraman Cabernet 
Sauvignon – Clare Valley and 
Coonawarra, SA
The Taylor family have stepped 
outside the Clare Valley for this 
wine. The bouquet is textbook – 
blackcurrant, dark cherry, mulberry 
and a hint of mintiness. There is 
cedarwood and bitter chocolate, 
plus a long, decisive finish.

2010 Ten Minutes by Tractor 
Wallis Pinot Noir – Mornington 
Peninsula, Vic
Martin Spedding is at the helm and 
Moorooduc’s Richard McIntyre 
oversees the winemaking. This wine 
has rich red fruits (raspberry and 
blood plums) with subtle spices 
and a swath of fine-grained tannins 
prolonging the finish.

2010 The Lane Vineyard Block 8 
Merlot – Adelaide Hills, SA
The Lane Vineyard sits on a 
picturesque site with a restaurant 
that shows off the view perfectly. 
This wine is equally wonderful with 
a deep garnet colour, a sumptuous 
ripe plum and exotic spiced nose 
and a plush, dark berry-fruited 
palate. The finish is fine and long.
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2011 Vasse Felix Cabernet 
Sauvignon Merlot  
– Margaret River, WA
With award-winning winemaker 
Virginia Willcock at the helm, Vasse 
Felix is delivering impressive wines. 
This is a classic Bordeaux-style 
blend with a splash of malbec 
providing earthy complexity to 
vibrant, cassis-laden fruit.

2011 Willow Creek Vineyard 
Pinot Noir – Mornington 
Peninsula, Vic
Geraldine McFaul is a Mornington 
stalwart with fine pinots her forte. 
It has cloudberry and strawberry 
aromas with earthy, beetroot-like 
character adding complexity. The 
palate is soft and supple with silken 
tannins providing a gentle grip.

2008 Umamu Estate Shiraz  
– Margaret River, WA
The Umamu Estate vineyard was 
planted in 1978 with a healthy 
ecosystem a focus. Shiraz ripens 
well on this temperate site 
spawning a bold red with dark 
plum and blackberry flavours, 
sweet licorice, mocha spices and a 
final squeeze of sinewy tannins.

2007 Umamu Estate Cabernet 
Merlot – Margaret River, WA
Umamu Estate has a strong 
international reputation and 
recieves glowing accolades from 
Jancis Robinson MW. A core of 
intense blackcurrant fruit defines 
this wine with hints of bay leaf and 
cedary oak. Modest tannins build 
the palate and sustain the finish. 

2010 Tyrrell’s Wines  
Vat 9 Shiraz – Hunter  
Valley, NSW
Vat 9 is made in the traditional 
Hunter style with ageing in large 
format oak. Medium-weight, it is 
silky smooth with rich, red fruits, 
savoury spices and some earthy 
complexity. Spicy oak adds weight 
with a refreshing lift on the finish.
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2008 Wolf Blass Black Label 
Cabernet Sauvignon Shiraz 
Malbec – SA
This is rich and potent, yet smooth 
and seductive. The ripe mulberry 
and blackberry fruit flavours tell  
of its Langhorne Creek 
foundations, the cigar-box spice  
of its oak regime and the earthy 
richness of its dash of malbec. 

2010 Yabby Lake Vineyard  
Pinot Noir – Mornington 
Peninsula, Vic
Yabby Lake Vineyard is a showpiece 
with Qantas Wine Panellist, Tom 
Carson at the helm. This is an 
outstanding pinot with intense  
red-berry fruit flavours, a lift  
of spicy cedar and a silken  
tannin finish. 

2004 Yarra Yering Dry Red Wine 
No 1 – Yarra Valley, Vic
The late Bailey Carrodus was one  
of the Yarra’s pioneers, tenaciously 
producing this Bordeaux-style red. 
It’s a cabernet sauvignon, merlot, 
malbec and petit verdot blend 
crafted into a vinous masterpiece 
with intensity, power and 
persistence. Drink with reverence.

2010 Wirra Wirra RSW Shiraz  
– McLaren Vale, SA
Robert Strangways Wigley began 
Wirra Wirra in 1894 and his initials 
are used to name this shiraz. It’s big 
and bold but by no means brash 
with flavours of blood plums, 
blackberry pastilles and bitter 
chocolate. A lick of sweetly spiced 
oak provides a positive finish.

2007 Yering Station Shiraz 
Viognier – Yarra Valley, Vic
Blending a splash of viognier  
with cool spicy shiraz makes for  
a sumptuous combination. The 
viognier adding a dash of sweet 
apricot nectar to the ripe cherry 
and raspberry flavours. Lush and 
plush, its dense core of juicy fruit  
is enmeshed by fine lacy tannins. 
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“Wine is one of the agreeable and 
essential ingredients of life.”

 Julia Child

2013 Tohu Single Vineyard 
Sauvignon Blanc – Marlborough
An excellent example of a classic 
Awatere Valley style with strong 
minerality plus cut grass and green 
capsicum with subtle passionfruit. 
A powerful wine that gives a nod  
in the direction of Sancerre.

2011 Craggy Range Te Muna 
Road Vineyard Sauvignon Blanc 
– Martinborough
Concentrated, tangy wine with 
mineral, citrus and lemongrass 
flavours with a hint of Granny 
Smith apple. Assertive acidity  
helps drive a lengthy and bone-dry 
finish. Powerful, linear wine with 
great intensity.

2012 Kimi Sauvignon Blanc  
– Marlborough
Seductively pure yet showing 
delicate cut grass, gooseberry and 
passionfruit flavours, this wine is 
the product of a long, cool vintage. 
Subtle fruit sweetness and tangy 
acidity combine to give the wine  
a delicious tension.

2012 Matua Valley Estate Series 
Paretai Sauvignon Blanc  
– Marlborough
Rich, concentrated sauvignon blanc 
with an array of gooseberry, 
lemongrass, nectarine, nettle and 
subtle tropical flavours. Fruit 
sweetness is nicely balanced by 
crisp acidity. Powerful wine with  
an impressively lingering finish.
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new zealand reds

Sauvignon blanc from Marlborough is 
unmistakable with its tropical flavours, 
while pinot noir hailing from there and 

Martinborough is also outstanding.

New Zealand Wines
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2011 Yealands Estate Single 
Vineyard Pinot Noir  
– Marlborough
Dense, concentrated pinot noir 
with typical regional red fruit 
characters plus a suggestion of 
violets. Succulent juicy wine with 
bright flavours, a silken texture  
and lingering finish. 

2011 Craggy Range Te Muna 
Road Vineyard Pinot Noir  
– Martinborough
Elegant, perfumed pinot noir  
with violet, red and black cherry, 
mineral and anise flavours. A 
poised and delicate wine that is  
not lacking in power or length. 
Bright, slightly edgy and rippling 
with energy.

2010 Villa Maria Cellar 
Selection Pinot Noir  
– Marlborough
A vibrant, concentrated pinot noir 
that achieves a beautiful balance 
between fruit sweetness and gentle 
acidity. It is silken smooth and full 
of energy. Elegant wine with subtle 
plum and red cherry flavours.

2010 Wairau River Reserve  
Pinot Noir – Marlborough
From one of Marlborough’s best 
ever pinot noir vintages. An elegant 
rather than blockbuster style with 
intensity and power. Assertive sweet 
cherry and subtle herb flavours are 
supported by classy oak. A very  
food-friendly wine.
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AustrAliAn sweet wines

2009 Cookoothama Botrytis 
Semillon – Riverina, NSW
This  carries rich flavours of apricot, 
custard-apple and golden syrup, with 
acidity slicing through the sweetness.

2008 & 2009 De Bortoli  
Noble One Botrytis Semillon  
– Riverina, NSW
Noble One is Australia’s top dessert 
wines. 2008 displays intense apricot 
flavours. The 2009 is richer with 
meringue and lemon curd flavours.

2008 Deen De Bortoli  
Vat 5 Botrytis Semillon  
– Riverina, NSW
This dessert wine shows intense 
stone-fruit and apricot flavours 
with a hint of structural oak.  
The finish is bright and zesty.

2008 & 2011 Lillypilly Noble 
Blend – Riverina, NSW
Both the 2008 and 2011 are lush 
and plush with spicy butterscotch, 
candied peel, ripe apricot and 
cumquat flavours. 

2010 Frogmore Creek  
Iced Riesling – Tas
Scents of lemon blossom, luscious 
stone fruits and orange zest. Exotic 
flavours abound, while a quartz-
like acidity drives the finish.

“I have never met a miserly wine lover.”
 Clifton Fadiman

For the perfect finish to your inflight 
dining experience ask your Sommelier in 
the Sky to recommend one of Australia’s 

finest sweet or fortified wines. 

Sweet & Fortified
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2010 & 2011 Mount Horrocks 
Cordon Cut Riesling  
– Clare Valley, SA
Fresh pineapple and apricot fruit 
flavours abound, checked by a 
piercing citrus-fresh acidity.

Penfolds Grandfather Rare 
Tawny – multi-regional
A rich bouquet of malt, walnuts, 
raisined fruit, toffee and dusty 
rancio characters. A mouthfilling 
viscosity and a smooth, dry finish.

Seppeltsfield Para Grand Tawny  
– Barossa Valley, SA 
A butterscotch perfume with lots  
of raisined fruit and dusty spices. 
Smooth and complex, the finish  
is cut by clean, spicy spirit.

Seppeltsfield Paramount 
Collection Rare Muscat  
– Barossa Valley, SA
Blended for Qantas First this is a 
cask-aged muscat. It has a scent of 
chocolate-covered raisins and spices 
with crème caramel flavours.

Seppeltsfield Paramount 
Collection Rare Tokay  
– Barossa Valley, SA 
Drawn from 40-year-old casks, this 
is made exclusively for Qantas 
First. An aroma of molasses and 
cold tea leaves with a plush palate.

Seppeltsfield Solero DP63 Grand 
Muscat – Rutherglen, Vic
A heady aroma of chocolate-
covered raisins and exotic spices 
with intense crème caramel and 
mocha flavours. Rich and complex 
yet finishing clear and clean.

Seppeltsfield Solero DP57 Grand 
Tokay – Rutherglen, Vic
A heady bouquet of honeycomb, 
crème caramel and cold tea leaves 
with hints of exotic spices. The rich 
palate finishes fine and clean.  

TasTings

AustrAliAn FortiFied wines
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QANTAS FIRST
2012 Cape Mentelle Semillon Sauvignon Blanc – Margaret River, WA ......................... 21
2011 & 2012 Clonakilla O’Riada Shiraz – Canberra District, NSW ............................. 33
2009, 2010 & 2011 Clonakilla Shiraz Viognier – Canberra District, NSW ................... 34
2011 Coldstream Hills Reserve Chardonnay – Yarra Valley, Vic .................................... 22
2010 Cullen Diana Madeline – Margaret River, WA ...................................................... 34
2011 Cullen Mangan Vineyard Sauvignon Blanc Semillon – Margaret River, WA ....... 22
2011, 2012 & 2013 Grosset Polish Hill Riesling – Clare Valley, SA................................. 23
2013 Grosset Semillon Sauvignon Blanc – Clare Valley and Adelaide Hills, SA ............ 23
2008 Hurley Vineyard Hommage Pinot Noir – Mornington Peninsula, Vic .................. 36
2009 Leeuwin Estate Art Series Cabernet Sauvignon – Margaret River, WA ................. 36
2008 & 2009 Leeuwin Estate Art Series Chardonnay – Margaret River, WA ................. 24
2012 Leeuwin Estate Art Series Riesling – Margaret River, WA ..................................... 24
2010 Mount Mary Quintet – Yarra Valley, Vic ............................................................... 38
2011 Oakridge 864 Charlie’s Block J & J D’Aloisio Vineyard Chardonnay 
          – Yarra Valley, Vic .................................................................................................. 25
2011 Paradigm Hill L’ami Sage Pinot Noir – Mornington Peninsula, Vic ..................... 38
2010 Paringa Estate Estate Pinot Noir – Mornington Peninsula, Vic ............................. 38
2010 Penfolds Bin 389 Cabernet Shiraz – SA ................................................................. 38
2010 Random Acts of Winemaking 01/10 Shiraz 
         – Hunter Valley, NSW and Grampians, Vic ........................................................... 39
2012 Rosabrook Single Vineyard Estate Chardonnay – Margaret River, WA ................. 26
2010 S.C. Pannell Shiraz – McLaren Vale, SA ................................................................ 40
2011 Scorpo Pinot Gris – Mornington Peninsula, Vic .................................................... 27
2011 Serrat Pinot Noir – Yarra Valley, Vic ...................................................................... 40
2008 St Hallett Old Block Shiraz – Barossa, SA .............................................................. 40
2011 TarraWarra Estate Reserve Chardonnay – Yarra Valley, Vic .................................. 29
2010 Ten Minutes By Tractor Wallis Pinot Noir – Mornington Peninsula, Vic .............. 41
2005 & 2007 Tyrrell’s Wines Vat 1 Semillon – Hunter Valley, NSW .............................. 29
2010 Tyrrell’s Wines Vat 9 Shiraz – Hunter Valley, NSW ............................................... 42
2009 Tyrrell’s Wines Vat 47 Chardonnay – Hunter Valley, NSW ................................... 30
2007 Umamu Estate Cabernet Merlot – Margaret River, WA ........................................ 42
2010 Wirra Wirra RSW Shiraz – McLaren Vale, SA ....................................................... 43
2008 Wolf Blass Black Label Cabernet Shiraz Malbec – SA ............................................ 43
2010 Yabby Lake Vineyard Pinot Noir – Yarra Valley, Vic .............................................. 43
2008 Yabby Lake Vineyard Single Block Release Block 6 Chardonnay – Yarra Valley, Vic ....30
2004 Yarra Yering Dry Red Wine No 1 – Yarra Valley, Vic ............................................. 43

QANTAS BUSINESS
2011 A.T. Richardson Chockstone Shiraz – Grampians, Vic ........................................... 32
2011 Best’s Great Western Bin 1 Shiraz – Grampians, Vic ............................................. 32
2007 Brokenwood Stanleigh Park Vineyard Semillon – Hunter Valley, NSW ................ 21
2008 Brokenwood Wade Block 2 Vineyard Shiraz – Hunter Valley, NSW ...................... 32
2011 Bunnamagoo Estate Chardonnay – Central Ranges, NSW ................................... 21
2011 Calabria Bros. Shiraz – Barossa Valley, SA ............................................................ 32
2012 Cape Mentelle Semillon Sauvignon Blanc – Margaret River, WA ......................... 21
2010 & 2011 Cape Mentelle Shiraz – Margaret River, WA ............................................ 32
2011 Cargo Road Wines Gewürztraminer – Orange, NSW ............................................ 21
2009 Chalkers Crossing Shiraz – Hilltops, NSW ............................................................. 33
2011 Chapel Hill Cabernet Sauvignon – McLaren Vale, SA .......................................... 33
2011 Cherry Tree Hill Riesling – Southern Highlands, NSW ......................................... 21
2010 Churchview The Bartondale Cabernet Sauvignon – Margaret River, WA ............ 33
2011, 2012 & 2013 Clonakilla Hilltops Shiraz – Hilltops, NSW .................................... 33
2011 Cullen Margaret River Red  – Margaret River, WA ............................................... 34
2012 Cullen Margaret River White – Margaret River, WA ............................................. 22
2012 De Bortoli Villages Pinot Noir – Yarra Valley, Vic .................................................. 34
2011 De Bortoli Reserve Release Riesling – Yarra Valley, Vic .......................................... 22
2012 Flametree Shiraz  – Margaret River, WA ............................................................... 34
2010 Frankland Estate Isolation Ridge Vineyard Shiraz – Frankland River, WA ........... 33
2011 Giant Steps Tarraford Vineyard Chardonnay – Yarra Valley, Vic .......................... 22
2008 Grosset Pinot Noir – Adelaide Hills, SA ................................................................. 35
2011 & 2012 Grosset Rockwood Riesling – Adelaide Hills, SA ....................................... 23
2011 Heathcote Estate Shiraz – Heathcote, Vic ............................................................... 35
2010 Henry Frost Shiraz – Clare Valley, SA .................................................................... 35
2006 Henschke Keyneton Estate Euphonium – Barossa, SA ........................................... 35
2011 Hentley Farm Shiraz – Barossa Valley, SA ............................................................. 36
2011 Jones Road Chardonnay – Mornington Peninsula, Vic .......................................... 23
2008 Kaesler Avignon – Barossa Valley, SA..................................................................... 36
2012 Kangarilla Road Organic Chardonnay – McLaren Vale, SA ................................. 23
2010 Lake Breeze Cabernet Sauvignon – Langhorne Creek, SA ..................................... 36
2012 Leeuwin Estate Prelude Vineyards Chardonnay – Margaret River, WA ................ 24
2012 Mac Forbes Seville Chardonnay – Yarra Valley, Vic ............................................... 24
2012 Matchbox Wine Co. Malbec – Clare Valley, SA ...................................................... 37
2012 Matchbox Wine Co. Syrah – Clare Valley, SA ........................................................ 37
2008 Meerea Park Alexander Munro Semillon – Hunter Valley, NSW .......................... 24
2010 Mitchelton Shiraz – Heathcote, Vic ........................................................................ 37

index to wines served onboard
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2010 Montalto Estate Chardonnay – Mornington Peninsula, Vic .................................. 25
2010 Moss Wood Ribbon Vale Vineyard Cabernet Sauvignon Merlot  
          – Margaret River, WA ............................................................................................ 37
2011 Mount Majura Vineyard TSG – Canberra District, NSW .................................... 37
2012 Oakridge Local Vineyard Series Barkala Ridge Vineyard Chardonnay 
          – Yarra Valley, Vic .................................................................................................. 25
2011 Paringa Estate Estate Chardonnay – Mornington Peninsula, Vic.......................... 25
2010 Partisan Communication Road Shiraz – McLaren Vale, SA .................................. 38
2011 Peter Drayton Premium Release Cabernet Sauvignon – Hunter Valley, NSW ...... 39
2010 Peter Lehmann Mentor Cabernet – Barossa Valley, SA ......................................... 39
2012 Philip Shaw The Architect Chardonnay – Orange, NSW ...................................... 25
2011 Prancing Horse Estate The Pony Chardonnay – Mornington Peninsula, Vic ........ 26
2011 Red Claw Chardonnay – Mornington Peninsula, Vic ............................................ 26
2011 Rosabrook Single Vineyard Estate Cabernet Sauvignon – Margaret River, WA .... 39
2011 San Pietro Pinot Grigio – Mornington Peninsula, Vic ........................................... 26
2013 S.C. Pannell Grenache Shiraz Mataro – McLaren Vale, SA ................................... 39
2013 S.C. Pannell Chardonnay – McLaren Vale, SA ...................................................... 26
2009 Scorpo Chardonnay – Mornington Peninsula, Vic................................................. 27
2011 Seppelt Jaluka Chardonnay – Henty, Vic ............................................................... 27
2012 Seville Estate Chardonnay – Yarra Valley, Vic ....................................................... 27
2012 Seville Estate The Barber Cabernet Merlot – Yarra Valley, Vic .............................. 40
2012 Seville Estate The Barber Chardonnay – Yarra Valley, Vic .................................... 27
2010 Shadowfax Chardonnay – Macedon Ranges and Geelong, Vic .............................. 28
2012 & 2013 Shaw and Smith Sauvignon Blanc – Adelaide Hills, SA ........................... 28
2012 Sidewood Pinot Gris – Adelaide Hills, SA .............................................................. 28
2012 St Hallett Obst Single Vineyard Shiraz – Barossa, SA ........................................... 40
2011 Stonier Reserve Chardonnay – Mornington Peninsula, Vic ................................... 28
2011 TarraWarra Estate Chardonnay – Yarra Valley, Vic ............................................... 28
2012 Taylors Jaraman Shiraz – Clare Valley and Coonawarra, SA ................................ 41
2012 Taylors St Andrews Chardonnay – Clare Valley, SA   ............................................. 29
2010 The Lane Vineyard Block 8 Merlot – Adelaide Hills, SA ........................................ 41
2011 Thomas Wines Sweetwater Shiraz – Hunter Valley, NSW ..................................... 41
2011 Toolangi Pauls Lane Pinot Noir – Yarra Valley, Vic ............................................... 41
2011 Tuck’s Ridge Chardonnay – Mornington Peninsula, Vic ........................................ 29
2009 Tyrrell’s Wines Single Vineyard HVD Semillon – Hunter Valley, NSW ................ 29
2007 Umamu Estate Cabernet Merlot – Margaret River, WA ........................................ 42
2008 Umamu Estate Chardonnay – Margaret River, WA .............................................. 30
2008 Umamu Estate Shiraz – Margaret River, WA ........................................................ 42
2011 Vasse Felix Cabernet Sauvignon Merlot – Margaret River, WA ............................. 42
2011 Willow Creek Vineyard Pinot Noir – Mornington Peninsula, Vic ......................... 42
2010 Woodlands Chloe Chardonnay – Margaret River, WA .......................................... 30
2010 Yal Yal Rd Chardonnay  – Mornington Peninsula, Vic .......................................... 30
2007 Yering Station Shiraz Viognier – Yarra Valley, Vic ................................................. 43

CHAMPAGNE AND SPARKLING WINES
NV Billecart-Salmon Brut – Mareuil-sur-Ay, France ..................................................... 18
NV Champagne Duval-Leroy Brut – Champagne, France............................................. 19
NV Charles Heidsieck Brut Réserve – Reims, France ..................................................... 18
NV Katnook Estate Founder’s Block Chardonnay Pinot Noir – Coonawarra, SA .......... 19
2000 Pol Roger Sir Winston Churchill Brut – Epernay, France ....................................... 19
2000 Taittinger Comtes de Champagne Blanc de Blancs – Reims, France ..................... 19
2004 Veuve Clicquot La Grande Dame Brut – Reims, France ........................................ 19

NEW ZEALAND WINES
2011 Craggy Range Te Muna Road Vineyard Pinot Noir – Martinborough .................. 45
2011 Craggy Range Te Muna Road Vineyard Sauvignon Blanc – Martinborough ........ 44
2012 Kimi Sauvignon Blanc – Marlborough .................................................................. 44
2012 Matua Valley Paretai Sauvignon Blanc – Marlborough ........................................ 44
2013 Tohu Sauvignon Blanc – Marlborough .................................................................. 44
2010 Villa Maria Cellar Selection Pinot Noir – Marlborough ........................................ 45
2010 Wairau River Reserve Pinot Noir – Marlborough .................................................. 45
2011 Yealands Estate Single Vineyard Pinot Noir – Marlborough ................................. 45

SWEET AND FORTIFIED
2009 Cookoothama Botrytis Semillon – Riverina, NSW ................................................ 46
2008 & 2009 De Bortoli Noble One Botrytis Semillon – Riverina, NSW ....................... 46
2008 Deen De Bortoli Vat 5 Botrytis Semillon – Riverina, NSW ................................... 46
2010 Frogmore Creek Iced Riesling – Tas ........................................................................ 46
2008 & 2011 Lillypilly Noble Blend  – Riverina, NSW ................................................... 46
2010 & 2011 Mount Horrocks Cordon Cut Riesling – Clare Valley, SA ......................... 47
Penfolds Grandfather Tawny – multi-regional ............................................................... 47
Seppeltsfield Paramount Collection Rare Muscat – Barossa Valley, SA .......................... 47
Seppeltsfield Paramount Collection Rare Tokay – Barossa Valley, SA ............................ 47
Seppeltsfield Para Grand Tawny – Barossa Valley, SA  ................................................... 47 
Seppeltsfield Solero DP63 Grand Muscat – Rutherglen, Vic  .......................................... 47
Seppeltsfield Solero DP57 Grand Tokay – Rutherglen, Vic  ............................................ 47
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contacts

A.T. RichARdson
(02) 9460 3177, www.atrichardsonwines.com
BesT’s 
(03) 5356 2250, www.bestswines.com
BillecART-sAlmon
(03) 9878 7848,  
www.domainewineshippers.com.au 
BRokenwood 
(02) 4998 7559, www.brokenwood.com.au 
BunnAmAgoo esTATe 
(02) 6373 3046, www.bunnamagoowines.com.au  
cAlABRiA 
(02) 6969 0800, www.westendestate.com.au 
cApe menTelle 
(08) 9757 0888, www.capementelle.com.au
cARgo RoAd wines 
(02) 6365 6100, www.cargoroadwines.com.au
chAlkeRs cRossing
(02) 6382 6900, www.chalkerscrossing.com.au
chApel hill 
(08) 8323 8429, www.chapelhillwine.com.au
chARles heidsieck
1800 028 539, www.robertoatley.com.au
cheRRy TRee hill 
(02) 8217 1409, www.cherrytreehill.com.au 
chuRchview 
(08) 9755 7200, www.churchview.com.au
clonAkillA 
(02) 6227 5877, www.clonakilla.com.au
coldsTReAm hills 
(03) 5960 7000, www.coldstreamhills.com
cookooThAmA 
(02) 9362 9993, www.nuganestate.com.au
cRAggy RAnge 
(+64) 6 873 7126, www.craggyrange.com
cullen 
(08) 9755 5277, www.cullenwines.com.au 
de BoRToli 
(02) 6966 0100, www.debortoli.com.au
duvAl-leRoy 
(02) 9499 6123, www.dejavuwines.com.au  
FlAmeTRee 
(08) 9756 8577, www.flametreewines.com
FRAnklAnd esTATe 
(08) 9855 1544, www.franklandestate.com.au  
FRogmoRe cReek
(03) 6248 5844, www.frogmorecreek.com.au 
giAnT sTeps 
(03) 5962 6111, www.innocentbystander.com.au 
gRosseT 
(08) 8849 2175, www.grosset.com.au 
heAThcoTe esTATe 
(03) 9667 6541, www.heathcoteestate.com
henRy FRosT 
(03) 5251 3176, www.scotchmans.com.au
henschke 
(08) 8564 8223, www.henschke.com.au
henTley FARm
(08) 8562 8427, www.hentleyfarm.com.au
huRley vineyARd 
(03) 5931 3000, www.hurleyvineyard.com.au
Jones RoAd 
(03) 5978 8080, www.jonesroad.com.au 
kAesleR 
(08) 8562 4488, www.kaesler.com.au 
kAngARillA RoAd 
(08) 8383 0533, www.kangarillaroad.com.au
kATnook
(08) 8737 0300, www.katnookestate.com.au
kimi 
1300 309 773, www.bacchuswinemerchant.com.au
lAke BReeze 
(08) 8537 3017, www.lakebreeze.com.au 
leeuwin esTATe 
(08) 9759 0000, www.leeuwinestate.com.au
lillypilly 
(02) 6953 4069, www.lillypilly.com
mAc FoRBes 
(03) 9818 8099, www.macforbes.com
mATchBox wine co. 
0403 773 871, www.matchbox.com
mATuA vAlley
(+64) 9 411 5501, www.matua.co.nz
meeReA pARk
(02) 4998 7474, www.meereapark.com.au
miTchelTon wines
(03) 5736 2222, www.mitchelton.com.au
monTAlTo
(03) 5989 8412, www.montalto.com.au
moss wood
(08) 9755 6266, www.mosswood.com.au 
mounT hoRRocks
(08) 8849 2243, www.mounthorrocks.com
mounT mAJuRA
(02) 6262 3070, www.mountmajura.com.au 
mounT mARy
(03) 9739 1761, www.mountmary.com.au
oAkRidge 
(03) 9738 9900, www.oakridgewines.com.au

pARAdigm hill
(03) 5989 9000, www.paradigmhill.com.au
pARingA esTATe
(03) 5989 2669, www.paringaestate.com.au
pARTisAn 
(02) 9790 8567, www.echelonwine.com.au
penFolds
(08) 8568 9408, www.penfolds.com
peTeR dRAyTon 
(02) 6574 7085, www.ironbarkhill.com.au
peTeR lehmAnn 
(08) 8565 9500, www.peterlehmannwines.com 
philip shAw 
(02) 6365 2334, www.philipshaw.com.au 
pol RogeR
1300 663 633, www.negociantsaustralia.com 
pRAncing hoRse esTATe
0419 393 145, www.prancinghorseestate.com
RAndom AcTs oF winemAking
(02) 4909 7100, www.peppertreewines.com.au
Red clAw
(03) 9667 6541, www.yabbylake.com
RosABRook 
(08) 9757 2286, www.rosabrook.com
s.c. pAnnell
(08) 8271 7118, www.pannell.com.au 
sAn pieTRo 
(03) 9775 4185, www.ugwine.com.au
scoRpo 
(03) 5989 7697, www.scorpowines.com.au
seppelT 
(03) 5361 2239, www.seppelt.com.au
seppelTsField 
(08) 8568 6217, www.seppeltsfield.com.au
seRRAT   
(03) 9730 1439, www.serrat.com.au
seville esTATe 
(03) 5964 2622, www.sevilleestate.com.au
shAdowFAx
(03) 9731 4420, www.shadowfax.com.au    
shAw And smiTh 
(08) 8398 0500, www.shawandsmith.com 
sidewood 
(08) 8388 7084, www.sidewood.com.au
spy vAlley 
(+64) 3 572 9840, www.spyvalleywine.co.nz 
sT hAlleTT 
(08) 8563 7000, www.sthallett.com.au
sTonieR 
(03) 5989 8300, www.stonier.com.au
TARRAwARRA esTATe 
(03) 5962 3311, www.tarrawarra.com.au
TAiTTingeR
(02) 9722 1200, www.mcwilliams.com.au 
TAyloRs wines
1800 804 295, www.taylorswines.com.au 
Ten minuTes By TRAcToR 
(03) 5989 6455,  
www.tenminutesbytractor.com.au
The lAne 
(08) 8388 1250, www.thelane.com.au
ThomAs wines 
(02) 6574 7371, www.thomaswines.com.au 
Tohu 
(+64) 3 520 9230, www.tohuwines.co.nz  
ToolAngi 
(03) 9827 9977, www.toolangi.com
Tuck’s Ridge
(03) 5989 8660, www.tucksridge.com.au
TyRRell’s wines
1800 045 501, www.tyrrells.com.au 
umAmu esTATe 
(08) 9757 5058, www.umamuestate.com
vAsse Felix 
(08) 9756 5000, www.vassefelix.com.au 
veuve clicquoT
1300 136 590, www.veuve-clicquot.com
villA mARiA 
(+64) 9 255 0660, www.villamaria.co.nz
wAiRAu RiveR 
(+64) 3 572 7950, www.wairauriverwines.com 
willow cReek 
(03) 5989 7448, www.willow-creek.com.au
wiRRA wiRRA 
(08) 8323 8414, www.wirrawirra.com
wolF BlAss 
(08) 8568 7311, www.wolfblasswines.com 
woodlAnds 
(08) 9755 6226, www.woodlandswines.com  
yABBy lAke vineyARd
(03) 9667 6541, www.yabbylake.com
yAl yAl Rd
0416 112 703, www.yalyal.com.au
yARRA yeRing
(03) 5964 9267, www.yarrayering.com
yeAlAnds esTATe 
(+64) 3 575 7618, www.yealandsestate.co.nz
yeRing sTATion
(03) 8671 0965, www.yering.com 

Australia’s international dialling code is +61 and New Zealand is +64.
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