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Introducing winemaking regions: Barossa Valley & Eden Valley, South Australia

At the heart of Australian wine history
— Treasuring old vine quality, to create new value —

Since the mid-19th century, Barossa Valley has been the cornerstone and leader in the development of the Australian wine
industry. As well as being home to many major wine producers, it also known for grape growers who have worked the land for
generations, and developed strong relationships with boutique winemakers. From producing fortified wines in the 1890s through to
the state government sponsored ‘vine-pull” in the 1980s, the Barossa developed a stereotype of producing big wines. In recent
years a new wave of winemakers are creating a fresh image and values. We'd like to introduce you to the Barossa Valley and Eden
Valley wines and winemakers, two adjacent wine regions offering very different landscapes, climates, soils and wines.
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Timeline: winemaking in Barossa

Barossa was founded by a wealthy Englishman, George Fife Anga. He
welcomed the proposal by a dissenting Lutheran leader, Pastor August
Kavel, who wanted to re-settle his Silesian congregation in the New
World, and they arrived in 1842 in Barossa Valley. They found the
Mediterranean climate ideal for growing crops and fruit — especially
grapes.

Dozens of wineries established in Barossa by English investors including
Seppeltsfield and Yalumba, make fortified wines such as Port, Sherry,
Muscat and Tokay. Exports to UK begin.

In 1899 the South Australian Government passed a phylloxera law to limit
the import of grape vines from other states. In 1901 Australia adopted a
Federal Government and interstate taxes were abolished, enabling the sales
of wine to other states, and boosting development of the industry in
Barossa.

The Great Depression and World War II slashed demand for wine, and
Barossa wineries and growers struggle to make ends meet.

After WWII, new immigrants to Australia brought new lifestyles and
tastes in wine with them. Barossa starts to transition from fortified to still
wine production.

Applying lessons from government research studies into grape growing
and winemaking, big companies start using irrigation in vineyards and
temperature adjustable stainless steel tanks, enhancing wine quality and
consistency. In Barossa a red wine boom begins.

With an underdeveloped wine market, there is a glut of red wine in
Barossa. Large wineries cut grape purchases. Peter Lehmann set up as
an independent winemaker to buy the grapes from growers experiencing
hardship. His success enables many growers to survive.

Overproduction continues, and the State government provides grants to
pull vines out and transition to pasture. While many vines are pulled,
some boutique wineries kept their old Shiraz and Grenache vineyards.

Consolidation among large winemakers impacts the Barossa. However,
boutique winemakers continued to handcraft unique wines.

Big companies again lower the grape-buying price, and small winemakers
step in to buy high-quality grapes from growers to make premium wines.

7 boutique winemakers including Teusner set-up ‘Artisans of Barossa’,
with a joint cellar door tasting room overlooking Barossa vineyards, which
also hosts regular winemaker’s lunches.

The Barossa Valley Grape and Wine Association starts the ‘Barossa
Grounds’ survey to investigate and express the diverse regional
characteristics of vineyards in the valley.

Small and medium-sized winemakers develop new brands as the valley
continues to evolve. There are over 150 wineries in the Barossa Valley,
and over 30 in Eden Valley.

Barossa Valley
A treasure trove of old vine Shiraz

Source : Wine Australia/Barrosa.com

Overview: One of Australia’s oldest wine regions, with a
history dating back to 1842, it was developed by German
immigrants who gave the region its unique character. The
valley escaped phylloxera, so is special in having vineyards
over 100 years old, today cultivated by 6th generation
growers. Nearly half of the vineyards by area are Shiraz.
Origin of the Barossa name: Colonel William Light named
the Valley in memory of the British victory over the French in
the Battle of Barrosa in the Spanish War of Independence
(1808 - 1814). Meaning ‘Rose Hill’, Barrosa was mis-spelt as
Barossa and the name has endured.

Geography: 60km north of the state capital Adelaide, the
Valley stretches approximately 36km from Williamstown in
Lyndoch in the south to St Kitts in the north, and 30km from
Greenock in the west to Angaston in the east. The Mt Lofty
Range forms boundaries on the west and east side, with the
Barossa Range in the southeast. The main town is Nuriootpa.
Climate: Mediterranean climate, dry with low humidity, with
most rain falling in winter. Long sunshine hours with an
average temperature in summer of over 30 degrees, with
temperatures in the Ebenezer sub-region often exceeding 37
degrees. At altitude on the hillsides it is cooler all year round.
Soil: Mainly brown loamy sand and clay loam. The south has
alluvial soil with clay on top. In the north sand and clay loam
layers cover flat limestone, with low fertility and acidity
deeper down. The changes in terrain, altitude and slope
further add to the complex soil distribution.

Barossa Valley wines at Village Cellars

{Elderton) In 1979, Neil and Lorraine Ashmead took over an
abandoned vineyard and revived it as a small, family-owned
winery. The original vineyard dates back to 1894, with vines
40 - 100 years old, providing superb fruit for making classic
Barossa wines.

Iconic Elderton Command Shiraz: Elderton’s single
vineyard wine is made from fruit from the Command block
originally planted in 1894 on the banks of the North Para
River just outside Nuriootpa. The vineyard has deep alluvial
silt with layers of loam mixed with rock.

CODE  Teusner CODE  Teusner
9722
98‘15\5 Riebke Shiraz 2014 (S) @ Joshua 2015 (S)
2 Region: Barossa Valley, South Australia o Region: Barossa Valley, South Australia
RRP ¥ 2,650 RRP ¥ 2,650

Showing rich abundant flavours and serious drinkability, it is
jam-packed with plums, black fruits and warm spices. Subtle use of
oak allows the fruit to take center stage, producing a plush, vibrant
Shiraz of immense generosity. Excellent value for an old vine
Barossa Shiraz.

Made from fruit from 100-year old Grenache and Mataro vineyards
in the Ebenezer district, blended with a splash of Shiraz. A mix of
light and dark fresh ripe berried fruits, cured meats and lifted spice
on the nose sets up a mouthful of savoury and gamey flavour in the
mouth.

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

Map coordinates 34°29'S 34°35'S

Altitude 250-370m 380-550m
Mean Jan. temp. 21.4C 19.4°C
Growing season rainfall 160mm 280mm
Heat degree days 1710(°C) 1390(°C)
Harvest Feb-April March - late April/May
Vineyard area 10,350ha 2,270ha

Shiraz, Grenache,
Mourvedre, Cabernet
Sauvignon, Semillon,

Riesling, Chardonnay,
Shiraz, Cabernet
Sauvignon

Main varieties

(In order of

(Teusner) Teusner was established in 2001 when Torbreck winemaker
Kym Teusner and brother-in-law Mick Page heard that because of low
prices, grape growers in the Barossa were considering pulling out their
85-year old vines. Buying the entire crop at a fair price launched their
special range of old vine wines, which has expanded over the years as
their close relationships and trust with growers continues to grow. It has
also brought recognition for Kym Teusner as Best Young Winemaker 2007
in Australia and 5 stars from James Halliday.

Riebke Shiraz: The Riebke family have some of the oldest vineyards in
the Ebenezer district of Barossa, growing outstanding quality fruit from
low-yielding vines for six successive generations. The result is this classic
Barossa Shiraz with rich, abundant flavours and immense generosity.
Joshua: A blend of Grenache and Mataro from 100-year old vines in
Ebenezer in northwest Barossa and a touch of Shiraz from 20 year old
vineyards at Gomersal on the western ridge. Unoaked, and released
young to showcase the juicy, spicy, flavours of Barossa reds.

Empress Eden Valley Riesling: Eden Valley is home to some of Australia’s
finest Rieslings. Sourced from two 50-year old vineyards near Angaston
(dry grown, 390 meters altitude) and Springton (450 meters +), where
cooler nights lead to later ripening and greater retention of natural acidity.

Eden Valley
Home to Premium Riesling

Overview: Known as the “Garden of Eden” and adjacent to the Barossa,
Eden Valley is named after the town at its center. Famous for its gum
trees and grapes, the Valley is home to many of Australia’s finest
Rieslings.

Geography: The Eden Valley wine region covers an area in the Mount

importance)

Chardonnay

*Source: Wine Australia

Lofty Ranges extending approximately 34km from Truro in the north to
just south of Springton. The Valley is bordered by the Barossa Valley to
the west, and the Adelaide Hills to the south. At 380-550m altitude, it is
characterized by rolling, moderately steep hills with exposed rock. The
correct match of site, terrain and variety is critical to optimising growing
conditions. In addition to Eden Valley, the main towns in the valley include
Moculta, Keyneton, and Springston.

Climate: Temperatures are considerably lower than in the Barossa Valley,
ensuring a long growing season, which varies by location in the valley. The
growing season has more rain than Barossa.

Soil: Mainly grey to brown loamy soil and clay loams, ironstone gravels, quartz
fragments and rock fragments on the surface and sub-surface. On steep hills,
sandy soils on weathered mica schist reduce the capacity to hold water.

Clare Valley and Eden Valley comparison| Eden Valley has sandy loam
mixed with quartz, an acidic soil that gives the Rieslings elegant, fruity
qualities with rich acid. Many of the Riesling vineyards are at higher
altitudes, which contribute to slow, long ripening of fruit. Jeffrey Grosset
explains: “Clare Valley Riesling typically has lime flavours, while Eden
Valley Riesling shows grapefruit.”

Eden Valley Wines at Village Cellars

Hutton Vale Farm: Established by the Angus Family in 1843 in the
northeast of the Valley near Angaston, over eight generations they have
evolved a complex agricultural business. In addition to 800ha of sheep
and cattle farming, they also grow fruit and vegetables. Their original Mt.
Edelstone vineyard planted in 1912 was sold to Henschke. In the 1960s
they started growing wine grapes again near Mt. Edelstone, planting
Shiraz, Grenache, Riesling and Cabernet Sauvignon. Their wines are made
by Kym Teusner.

Elderton Command

Single Vineyard Shiraz 2003 (S)
Region: Barossa Valley, South Australia
RRP ¥12,310

Superb Shiraz after over 10 years ageing in the bottle in our cellars.
Made from a single, low-yielding block planted in the 1890s, it is rich,
deep and elegant. Raspberry, blackberry, dark chocolate, meaty,
aniseed aromas and flavours, with a pronounced chalky, firm tannin
structure.
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CODE  Hutton Valley Farm

10110 piesling 2016(S)
Region: Eden Valley, South Australia

S
RRP ¥4,000

Made from fruit from a vineyard planted in the 1960s, this
beautiful wine has a lovely vibrant lifted lemon zest and lime
cordial intermingled with mineral and talc notes on the nose.
The palate shows fresh lemon and lime, a dash of minerality,
refreshing acidity and a long textured chalky dry finish.




