AUST R A L I A' S
OLD VINES
E D U C AT O R G U I D E

AU STRA LI AN W IN E DI SC OVERED

PREPARING
F O R

Y O U R

C L A S S

T H E M AT E R I A L S
As an educator, you have access to a
suite of teaching resources and handouts,
including this educator guide:

EDUCATOR GUIDE
This guide gives you detailed topic
information, as well as tips on how to best
facilitate your class and tasting. It’s a guide
only – you can tailor what you teach to
suit your audience and time allocation.
To give you more flexibility, the following
optional sections are flagged throughout
this document:

A D VA N C E D
NOTES
Optional teaching sections covering
more complex material.

C O M P L E M E N TA R Y
READING
Optional stories that add
background and colour to the topic.

SUGGESTED
DISCUSSION POINTS

VIDEOS
You will find complementary video
files for each program in the
Wine Australia Assets Gallery.
We recommend downloading these
videos to your computer before your
event. Look for the video icon for
recommended viewing times.

Loop videos

These videos are designed to be
played in the background as you
welcome people into your class,
during a break, or during an event.
There is no speaking, just background
music. Music can be played aloud,
or turned to mute. Loop videos should
be played in ‘loop’ or ‘repeat’ mode,
which means they play continuously
until you press stop. This is typically
an easily-adjustable setting in your
chosen media player.

Feature videos

These videos provide topical insights
from Australian winemakers, experts
and other. Feature videos should
be played while your class is seated,
with the sound turned on and
clearly audible.

To encourage interaction, we’ve
included some optional discussion
points you may like to raise with your
class. Consider asking them to work in
small groups to answer the question
and then report back to the class.
If you would like more movement in
your classroom, ask them to write the
group responses down on sticky notes
(one idea per note) and attach them
to a wall or whiteboard.
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PRESENTATION SLIDES

TASTING LIST

The presentation follows the content in
your guide and is designed for your
attendees, using visuals and photography
to convey key points. We recommend
projecting it on a big screen so it’s clearly
visible to all attendees.

A editable tasting list template is available
in the Wine Australia Assets Gallery.
We strongly recommend filling this in to
give to your class, so they have a record
of what wines they tasted and where it
can be purchased.

There is a separate version of the
presentation available with space for
student notes. You may like to print a
copy of this for each participant prior
to the event.

CERTIFICATE

An editable PowerPoint version of the
presentation is available on request.

COMPLEMENTARY HANDOUTS
You will find downloadable handouts in the
Wine Australia Assets Gallery. These can be
printed and distributed to your class.

A downloadable participation certificate is
also available in the Wine Australia Assets
Gallery. You can add your logo and fill in
the relevant course details before presenting
to attendees.
This guide and other complementary materials were
produced by Wine Australia in 2018. Information and
statistics were correct at time of publication, but more
up-to-date information may be available.
*Please note these documents, and any information,
diagrams or images contained therein, must not be
extracted, reproduced, or distributed except to the
extent it has been expressly authorised under license
from Wine Australia.
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SUGGESTED
TIMINGS
This program is designed to be taught in one to three hours. How long you spend on each
topic – or whether you cover it at all – will depend on your attendees as well as time allocation.
Below are two different examples of how you may wish to divide your time.

ONE-HOUR CLASS

THREE-HOUR CLASS

Topic

(mins)

Time

Topic

(mins)

Time

Welcome and introduction

5 mins

Welcome and introduction

10 mins

Old Vines defined

5 mins

Old vines defined

10 mins

Do old vines make
better wines?

5 mins

Do old vines make
better wines?

10 mins

Australia’s old-vine regions
(including tasting)

40 mins

60 mins

Summary and class close

5 mins

Australia’s old-vine
regions (Barossa, Hunter,
including tasting)
Break

20 mins

Australia’s old-vine regions
(Langhorne Creek,
Clare Valley, minor regions,
including tasting)

60 mins

Summary and class close

10 mins
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P R E PA R I N G F O R
YO U R E V E N T
3 WEEKS PRIOR
Confirm event time and book venue
Confirm equipment availability (glasses, projector, mats, etc.)
Invite attendees (recommend setting an RSVP for 1 week prior to event).

1 WEEK PRIOR
Reconfirm venue availability – check tables/chairs if being provided by venue
Confirm number of attendees
Review course content and make any required edits to presentation slides
Select the wines (one bottle per 16 attendees). See suggested mix below
	Draft and print your tasting list in order of presentation (blank template provided).

1 DAY PRIOR
Print attendee list
	Fill in and print relevant class handouts, including tasting sheets and participation
certificates
Collect and clean glassware
Put wines in fridge to chill overnight, if required
Double-check you have all equipment required to run the event.

3 HOURS PRIOR
	Check wines are at an appropriate temperature, with white and sparkling
wines in the fridge
Set up room
Set up and test projector/laptop/iPad
	Ensure the venue manager is aware of the start time and location for the event
and can direct attendees if necessary.

30 MINUTES PRIOR
	Gather the wines, using ice buckets with a 50:50 mix of ice and water for white
and sparkling wines.
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YO U W I L L N E E D
PER ATTENDEE

SUGGESTED WINES TO TASTE
Whites

1 glass for each wine you’ll
be tasting

–– Tyrrell’s ‘HVD’ Hunter Valley Semillon

600mL bottle of water

–– Tahbilk ‘1927 Vines’
Nagambie Lakes Marsanne

	1 spittoon (plastic cups are suitable)
	Palate cleansers, such as
water crackers
	Tasting mats, wine list and other
relevant handouts
Pen.

–– Tyrrell’s ‘HVD’ Hunter Valley Chardonnay

–– Pewsey Vale ‘The Contours’
Eden Valley Riesling
–– Chateau Tanunda ‘The Chateau Old Vine’
Barossa Valley Semillon
–– The Willows Vineyard ‘Single Vineyard’
Barossa Valley Semillon

Reds

TO SET UP YOUR TRAINING ROOM
	Tables and chairs to seat all
participants
	A table (or barrel) at the front
for the wines
Ice and ice buckets to hold wines
	 Corkscrew
	Wiping cloth or paper towel
for spills
	Projector and screen/wall
	Some classes may require
microphone and speakers.
Tip:
Arrange tables and chairs to
encourage discussion. U-shaped room
with a round table format is ideal.

Note:
–– Allow 1 bottle per 16 participants.
–– Have a second bottle on hand for
any wines sealed with cork to allow
for cork taint issues.
–– You can pre-pour red wine in
advance if time is tight – wine
should be served at 15°C (60°F).
Avoid pre-pouring white or sparkling
wine so it can be served chilled.

–– Best’s ‘Old Vine’ Great Western Pinot Meunier

–– Hewitson ‘Old Garden’
Barossa Valley Mourvèdre
–– Kalleske ‘Old Vine’ Barossa Valley Grenache
–– Thistledown ‘The Vagabond Old Vine’
McLaren Vale Grenache
–– Tyrrell’s ‘Stevens Single Vineyard’
Hunter Valley Shiraz
–– Kaesler ‘Old Vine’ Barossa Valley Shiraz
–– Bethany ‘LE’ Barossa Valley Shiraz
Should you wish to extend the tasting,
the following wines are recommended:
–– Cirillo ‘1850 Ancestor Vine’
Barossa Valley Grenache Rosé
–– Cirillo 1850 Ancestor Vine’
Barossa Valley Grenache
–– Woodstock ‘The Stocks’ McLaren Vale Shiraz
–– Dandelion ‘Red Queen of the Eden Valley’
Eden Valley Shiraz
–– Henschke ‘Mount Edelstone’
Eden Valley Shiraz
–– Langmeil Winery ‘The Freedom 1843’
Barossa Valley Shiraz
–– Henschke ‘Hill of Grace’ Eden Valley Shiraz
(Ancestor vine)
–– Wendouree Clare Valley Malbec
–– Elderton ‘Command Single Vineyard’
Barossa Valley Shiraz
–– Penfolds ‘Block 42’ Barossa Valley
Cabernet Sauvignon
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AUSTRALIAN
WINE
DISCOVERED

EDUCATION PROGRAM
The comprehensive, free education
program providing information, tools and
resources to discover Australian wine.

To access course presentation,
videos and tasting tools, as well
as other programs, visit
www.australianwinediscovered.com

For enquiries, email
discovered@wineaustralia.com

Wine Australia supports the
responsible service of alcohol.

P RO GRAM
I N FO RM ATIO N
A N D
P R E S E N T A T I O N
S L I D E S

A U S T R A L I A' S
O L D V I N E S

AU STR ALI AN WIN E DISCOVERE D

Australia’s unique climate and
landscape have fostered a fiercely
independent wine scene, home
to a vibrant community of growers,
winemakers, viticulturists, and
vignerons. With more than 100
grape varieties grown across 65
distinct wine regions, we have the
freedom to make exceptional wine,
and to do it our own way. We’re not
beholden by tradition, but continue
to push the boundaries in the pursuit
of the most diverse, thrilling wines
in the world. That’s just our way.
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TODAY
WE’LL

- History of Australia’s
old vines
- The definition of
‘old’ vines

COVER…

- Do old vines mean
better wines?
- Australia’s old-vine
regions and material
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HOME TO SOME
OF THE OLDEST VINES,
OLDEST GEOLOGY
AND MOST COMPLEX
TERROIRS IN THE WORLD

AUSTRALIA’S OLD VINES
Australia’s rich winemaking and viticultural
history dates back to the early 19th century,
and the country boasts some of the oldest
grapevines in the world, grown in some
of the oldest geology and most complex
terroirs in the world. In fact, some of the
country’s treasured grapevines are more
than 150 years old.
The survival and stamina of these rare oldvine assets are thanks in large part to the
special sites on which they grow, many of
them historic in their own right. They’re also
a testament to the generations of dedicated
winemaking families who have long
cultivated and cared for them.

- Pioneering grapegrowers
and winemakers
- Pre-phylloxera vine stock
- Early wine success
- The launch of Australia’s
multigenerational
winemaking families

These unique vines and the grapes they
produce have played – and continue to
play – a pivotal role in Australia’s grape and
wine community. They’re behind some of
the country’s most extraordinary wines
and have helped shape some of Australia’s
classic wine styles. As these classic wines
continue to pay homage to the country’s
winemaking past and look to the future,
it’s an exciting time, both locally and globally,
for Australian wine.

F E AT U R E V I D E O
Now is an appropriate time to
play the feature video, ‘History of
Australian Wine’.
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1832

A BRIEF
HISTORY

James Busby’s significant
collection of vine cuttings
arrives in Australia

1788
Australia’s first vines
planted in Sydney’s
Botanic Garden

A BRIEF HISTORY
Wine grapes are not native to Australia.
They arrived with the first European settlers
– and the First Fleet – in 1788. However,
a more pivotal era for Australian winemaking
occurred around the 1830s and 1840s, when
a number of pioneers began importing many
types of grapevine cuttings from Europe.
From there, experimentation began, with
Australian wine pioneers planting different
varieties in different parts of the country.
With patience and perseverance, they
began to determine what worked and what
didn’t, and the Australian wine and grape
community began to take shape.
Thankfully, these early vines arrived in
Australia before phylloxera struck and
destroyed many European vineyards. In fact,
some of the original vines that were planted
in Australia in the 1840s and 1850s are still
producing grapes – and fine wines – today.

1840s
–1870s

A number of Australian
vineyards planted during
this time still produce
grapes today – some of
the oldest surviving and
continuously producing
vines in the world

Indeed, Australia has some of the oldest
Shiraz, Grenache, Mourvèdre (also known
as Mataro) and several other grapevine
varieties in the world. Given the country’s
relative youth, that’s quite an impressive feat.

D I D YO U K N O W
Grape phylloxera is an ongoing
threat to vineyards across Australia.
However, as Australia received prephylloxera vines before they were
decimated in Europe, and because
some regions of Australia continue
to be phylloxera free, the longevity of
these old vines has been protected.

D I D YO U K N O W
Australian-made wine was available
for sale domestically by the 1820s.
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Emulation

Australia’s pioneering winemakers were
keenly aware of the classic wine styles
in Europe, so many tried to echo those
special styles on Australian soil. Some wines
achieved great success, even back then.
Wineries such as Penfolds, Yering Station
in the Yarra Valley and Craiglee in Sunbury
were winning wine awards as early as the
late 1800s.

Multigenerational winemaking families
Along with nearly 200 years of viticulture
and winemaking in Australia are the families
behind these vines and wines. Some of
them have been growing grapes and
making wine for five generations or more.
These multigenerational families have an
ingrained knowledge and respect for the
craft of winemaking, and their longstanding
dedication provides inspiration, leadership
and custodial care for some of Australia’s
most precious vines and wines.

D I D YO U K N O W
Gregory Blaxland is best known for
being the first European to cross
the Blue Mountains, as well as for
his influence in establishing grain
farming in Australia. However, he
also made great strides with his
viticultural work. In 1822, Blaxland
became the first person to export
Australian wine, and he was also
the first winemaker to win an
overseas award.
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C O M P L E M E N TA R Y
READING

THE STORY OF JAMES BUSBY: THE FATHER OF AUSTRALIAN WINE
Often championed as ‘the father of the Australian wine industry’, James Busby is
responsible for many of Australia’s famed old vines and classic wines.
When Scotsman James Busby was in his early 20s, he had no idea about viticulture
or winemaking. But upon emigrating to Australia with his parents in 1824, he was
appointed a teacher of viticulture at a male orphans school and published two books
on the subject:
–– A Treatise On the Culture of the Vine and the Art of Making Wine (1825)
–– A Manual of Plain Directions for Planting and Cultivating Vineyards, and for
Making Wine in New South Wales (1830).
Before this time, explorer Gregory Blaxland and wool pioneer Captain John Macarthur
had obtained and planted vine cuttings in Australia. Macarthur and his two sons
travelled through Europe collecting vines and planted their first vineyard in Australia in
1820. Blaxland sent the first Australian wine to England in 1822. But it was the months
Busby spent travelling through Spain and France in 1831 that were of key importance
to the establishment of the Australian grape and wine community.
Busby’s tour began in Cadiz, Spain, and ended in Aÿ, Champagne. He kept a meticulous
record of each day’s travel and of the vine cuttings he collected on the way, which he
later published into a book:
–– Journal of a Tour through some of the Vineyards of Spain and France (1833).
During his travels, he listed and collected more than 550 vines, of which 363 survived
the trip back to Sydney. The names of Busby’s cuttings ranged from the mysterious
(Sevent Noir, Passadoule Bougie) to the intriguing (Barbera Noir, Côte d’Or). Most
importantly, they included many commonplace varieties we still grow today, such as
(in Busby’s spelling) Carignan, Grenache, Mataro, Mourastrell, Blanquette, Muscat,
Grenache Blanche, Mãcabeo, Chasselas and Cinque Saut. In the heart of his catalogue
are the core varieties of the northern Rhône Valley, Burgundy and Bordeaux.
Busby’s cuttings were originally planted in Sydney’s Botanic Garden (now the Royal
Botanic Garden, a major tourist attraction). A duplicate collection was planted at his
property in the Hunter Valley, and subsequent cuttings made their way to various parts
of New South Wales, Victoria and South Australia, as well as New Zealand, where Busby
later moved. Many of Australia’s old vines and classic wines can be traced back to the
original Busby collection.
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OLD VINES
D E F I N E D

WELL-DEVELOPED
ROOT SYSTEM

LOWER-YIELDING
GRAPE BUNCHES

LESS FOLIAGE
AND SHOOTS

COMPLEX SOILS,
MICRONUTRIENTS

OLD VINES DEFINED
So what constitutes ‘old’ vines? In other
words, how old is ‘old’? The answer is not
clear-cut and varies around the world – and
even from region to region. There’s also no
universally accepted legal definition of old
vines. However, it’s important to note that
grapevines can live in excess of 125 years.
And after adolescence (their first 20 or so
years), the vines’ yields start to decrease.
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B A ROS S A O L D
V I N E C H A RT E R
D?
L
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OLD
VINES

YE A RS

SURVIVOR
VINES

CENTENARIAN
VINES

35+ 70+ 100+

BAROSSA OLD VINE CHARTER
Australia’s Barossa is an exceptional and
diverse viticultural region, with a profound
history of grape growing and winemaking
that dates back to 1842. Acknowledged as
a leading wine region, it’s home to some of
the oldest vines in the world.
To catalogue its vineyards, and to classify its
old vines into four age groups, the Barossa
region created the Barossa Old Vine Charter
in 2009. The charter aims to recognise,
preserve and celebrate the region’s old
vineyards. While the charter is specific to
the Barossa, it’s a good point of reference
for all of Australia’s old vines.

ANCESTOR
VINES

125+

Old vines: 35 years or older

These vines have grown beyond
adolescence and are fully mature,
with a root structure and trunk thickness
that encourage diversity of flavour
and character.
They consistently produce high-quality fruit
and wines of distinction and longevity.

Survivor vines: at least 70 years old

These old vines have reached a significant
milestone and serve as a living example
of the commitment of grapegrowers
and winemakers who value the quality
and structure that the vines impart on
their wines.

Australia’s Old Vines / Educator guide

Centenarian vines:
at least 100 years old

These pre-phylloxera vines, planted
generations ago, have impressively stood
the test of time and matured with thick,
gnarly trunks. They produce low yields
of intensely flavoured grapes, which can
translate into wines with strong character
and concentration.

Ancestor vines: 125 years old or more

These vines contain genetic material
that has helped populate the region with
irreplaceable old stocks that underpin
viticultural tradition. They are mainly
dry‑grown, low-yielding vines that produce
grapes of great flavour and intensity.
They are believed to be among the
oldest‑producing vines in the world.

D I D YO U K N O W
The French term for old vines is
‘vieilles vignes’. You’ll often see
this term or the English ‘old vines’
on wine labels, indicating that the
wine within comes from notably
old vines.

SUGGESTED
DISCUSSION POINT
–– Old vines can add layers of
complexity to wine, but can
they become too old to produce
quality fruit?
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DO OLD VINES
M A KE B E T T E R W I N E S?
- Old vines versus young vines
- Factors influencing old-vine wines
- Passion and place

DO OLD VINES MAKE
BETTER WINES?
This question comes up a lot. And the
answer is as complex as old-vine wines
themselves.
Something isn’t necessarily better
just because it’s old. Old vines don’t
automatically produce better wine than
young – there are plenty of other factors
involved, including climate, region and
winemaking techniques. But if everything
else is right, old vines can produce wines of
great finesse, depth and balance. So vine
age can be an indicator of potential quality,
but it’s not a guarantee.

It’s also important to note that old vines
often come from excellent sites that have
allowed them to continuously grow and age.
Depending on where the vines are planted,
they may grow deeper, more-developed root
systems, which can enable them to access
more complex soils and micronutrients,
as well as develop a stronger resistance to
the struggles of vintage, such as drought
stress and flooding rains. Old vines have less
vigour, which means they grow fewer leaves
and shoots, and the ratio of foliage to fruit is
likely to be better balanced.
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What’s more, there’s an emotional
component to both making and drinking
old-vine wines. First of all, the vines look
impressive, with their thick trunks and
beautifully textured bark. Plus, Australia has
the largest selection of old-vine material in
the world, which adds an enticing element
of rarity. Some of these sites produce
wine of extraordinary complexity and
character. The old vines are certainly part
of that. Given this rich history and romantic
mystique, one could argue that these
factors indeed make old-vine wines better.
These wines are an expression of place:
where Australia’s been, where it is now and
where it’s going next.

SUGGESTED
DISCUSSION POINTS
–– How else might old vines
equate to better wines?
–– Could keeping old vines in
production sometimes not
make commercial sense? Why?

Ultimately, these vines have produced good
fruit and good wine from a very early age.
If they weren’t able to produce special fruit,
they wouldn’t be around today.
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AUSTRALIA'S OLD-VINE

WINE REGIONS
NORTHERN
TERRITORY
QUEENSLAND

WESTERN AUSTRALIA
SOUTH
AUSTRALIA

SWAN
VALLEY

CLARE
VALLEY
BAROSSA VALLEY
McLAREN VALE
0

500

Kilometres

LANGHORNE creek
great western

TIME TO TASTE
YOU MAY LIKE TO TASTE
YOUR SELECTED MIX
OF OLD VINE WINES AS
YOU WORK THROUGH
THE RELEVANT
SECTIONS BELOW.

NEW SOUTH
WALES

hunter
vaLLey

VICTORIA

rutherglen
nagambie lakes
TASMANIA

AUSTRALIA’S OLD-VINE
WINE REGIONS
Australia has the largest selection of old-vine
material in the world. Scattered across the
country in some of our most renowned wine
regions, these vines have been nurtured
for generations and are the basis for many
memorable wines.
Among Australia’s old-vine regions are:
–– Barossa Valley.
–– Hunter Valley.
–– Langhorne Creek.
–– Clare Valley.
–– Other minor old-vine regions
(Nagambie Lakes, McLaren Vale,
Great Western, Rutherglen, Swan Valley).
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F E AT U R E V I D E O
Now is an appropriate time to play
the feature video, ‘Barossa Shiraz’.
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Riddoch Hwy

Given the region’s wealth of old-vine
material, it’s understandable that the
Barossa has invested significant time and
effort in tracking and preserving these
valuable resources.

y

Hw

The Barossa’s multigenerational vineyards
have survived wine-sector booms and
busts to be among the oldest in the world.
Dry-grown and low-yielding, these vines
produce concentrated, long-living wines that
are in high demand internationally. Today,
dedicated winemakers and wine families
continue to maintain pockets of these vines
in Bethany, Langmeil, Krondorf, Greenock
and the northern Barossa.

Hwy
ces
Prin

Today, the Barossa has fifth-, sixth- and
seventh-generation grape-growing families
who cultivate the vineyards and provide
custodial care for Australia’s largest
collection of old vines. It shines as an
inspirational example of the history and
evolution of Australian wine.

s
ke

The Barossa Valley is one of the most
historic wine-producing regions in Australia,
with a heritage – and vines – that date back
to 1842. The region encompasses both the
Barossa and Eden Valleys.

The prevailing belief is that the Barossa
is home to the world’s oldest Shiraz,
Mourvèdre and Grenache vines. It’s also
home to what’s believed to be the oldest
Cabernet Sauvignon vineyard still producing
wine. And Eden Valley is home to some
of the world’s oldest Riesling and Shiraz
vineyards.
Du

BAROSSA VALLEY

- Vines dating back to 1842
- Home to the world’s oldest Shiraz,
Mourvèdre and Grenache vines
- Barossa old-vine varieties:
-

Shiraz
Mourvèdre
Grenache
Cabernet Sauvignon
Riesling
Chardonnay
Semillon

BAROSSA
VA L L E Y
Shiraz

For many people, Australian wine is
inextricably linked with Shiraz, one of
the Barossa’s star performers.
Langmeil Winery has an ‘old-vine garden’,
which was planted in the 1840s, while
Kalleske Wines, a longstanding family
vineyard, owns a precious 1.2-hectare
(2.97‑acre) plot planted in 1875.

The following table, with reference to the
Barossa Old Vine Charter, indicates just how
much rare, old-vine Shiraz the Barossa is
still producing and the percentage of vines
‘grown on their own roots’ rather than on
grafted rootstock.

OLD-VINE SHIRAZ PLANTED AND STILL IN PRODUCTION
Planting period

Area
(hectares/acres)

Total variety
area (%)

Own roots
(%)

Barossa Ancestor Vine 1891 & Older

12.54/30.99

0.16

88

Barossa Survivor Vine 1946 to 1916

100.62/248.64

1.29

82

Barossa Centenarian Vine 1916 to 1891

88.48/218.64

1.14

96

Barossa Old Vine 1981 to 1946

589.06/1,455.60

7.56

95
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Some prime examples of the wines from
these vineyards include:

SUGGESTED
DISCUSSION POINT

–– Bethany ‘LE’ Barossa Valley Shiraz
(Old vine).

–– What’s the significance –
for both the winemaker and
the consumer – of such a large
percentage of old-vine Shiraz
in the Barossa being ‘grown on
its own roots’ rather than on
grafted rootstock?

–– Henschke ‘Mount Edelstone’
Eden Valley Shiraz (Centenarian vine).
–– Elderton ‘Command Single Vineyard’
Barossa Valley Shiraz (Centenarian vine).
–– Château Tanunda ‘The Château’
Barossa Shiraz (Centenarian vine).
–– Langmeil Winery ‘The Freedom 1843’
Barossa Valley Shiraz (Ancestor vine).
–– Henschke ‘Hill of Grace’
Eden Valley Shiraz (Ancestor vine).
–– Poonawatta Estate ‘The 1880’
Eden Valley Shiraz (Ancestor vine).

Mourvèdre (also known as Mataro)

The Barossa has the oldest Mourvèdre
vineyard in the world, planted in 1853 by
Friedrich Koch. Eight rows of this original,
pre-phylloxera planting still exist on the
Old Garden Vineyard at Rowland Flat, and
the now seventh-generation Koch family still
tends them. The fruit goes into Hewitson’s
famous and rare Old Garden Mourvèdre.

OLD-VINE MOURVÈDRE PLANTED AND STILL IN PRODUCTION
Planting period

Area
(hectares/acres)

Total variety
area (%)

Own roots
(%)

Barossa Ancestor Vine 1891 & Older

2.63/6.5

0.98

100

Barossa Survivor Vine 1946 to 1916

5.39/13.32

2.02

100

Barossa Centenarian Vine 1916 to 1891

12.2/301.15

4.56

98

Barossa Old Vine 1981 to 1946

45.5/112.43

17.02

91
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Grenache

Cirillo Estate Wines is now home to the
world’s oldest surviving and continuously
producing Grenache vineyard. The vineyard
was originally planted in 1848 by the Graetz
family. The prized fruit from these vines has
gone into wines for well-known producers
such as Rockford, Peter Lehmann, St Hallett
and Torbreck.
Cirillo’s own ‘1850 Ancestor Vine’ Grenache
Rosé and ‘1850 Ancestor Vine’ Grenache
also source fruit from 1850-planted
Grenache vines.
Yalumba, Australia’s oldest family-owned
winery, also has access to veteran
Grenache vines of more than 125 years
old. These dry‑grown vines produce very
small quantities of exceptional grapes
with intense flavour.
OLD-VINE GRENACHE PLANTED AND STILL IN PRODUCTION
Planting period

Area
(hectares/acres)

Total variety
area (%)

Own roots
(%)

Barossa Ancestor Vine 1891 & Older

7.55/18.66

1.09

100

Barossa Survivor Vine 1946 to 1916

23.49/58.05

3.39

100

Barossa Centenarian Vine 1916 to 1891

93.51/231.07

13.51

98

Barossa Old Vine 1981 to 1946

302.98/748.67

43.76

94

Some prime examples of the wines from
these vineyards include:
–– Kalleske ‘Old Vine’ Barossa Valley
Grenache (Survivor vines)
–– Burge Family Winemakers Barossa Valley
Garnacha (Grenache) (Survivor vines)
–– Teusner ‘Avatar’ Barossa Valley
Grenache Mataro Shiraz (Survivor vines)
–– Cirillo Estate ‘1850 Ancestor Vine’
Barossa Valley Grenache (Ancestor vines)

Australia’s Old Vines / Educator guide

Cabernet Sauvignon

Penfolds famous Block 42 at the Kalimna
Vineyard boasts Cabernet Sauvignon vines
planted in 1888, thought to be the oldest
Cabernet vines still producing wine. The fruit
from this block produces the Ancestor Vine
Block 42 Cabernet Sauvignon wine.
OLD-VINE CABERNET SAUVIGNON PLANTED AND STILL IN PRODUCTION
Planting period

Area
(hectares/acres)

Total variety
area (%)

Own roots
(%)

Barossa Ancestor Vine 1891 & Older

4.44/10.97

0.24

100

Barossa Centenarian Vine 1916 to 1891

4.65/11.49

0.25

100

Barossa Old Vine 1981 to 1946

121.1/299.24

6.44

91

Riesling

The Barossa’s Eden Valley has a proud
Riesling tradition and boasts some of the
oldest Riesling vineyards in the world.
Pewsey Vale, for example, has a block of
Riesling that dates back to 1961. Pewsey Vale
‘The Contours’ Eden Valley Riesling falls into
the charter’s old-vine category.
OLD-VINE RIESLING PLANTED AND STILL IN PRODUCTION
Planting period

Area
(hectares/acres)

Total variety
area (%)

Own roots
(%)

Barossa Survivor Vine 1946 to 1916

6/14.83

0.83

100

Barossa Centenarian Vine 1916 to 1891

16.24/40.13

2.24

98

Barossa Old Vine 1981 to 1946

321.47/794.37

44.28

94
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Chardonnay

It wasn’t until the early 1970s that
Chardonnay truly gained a foothold
in the Australian wine market. Still, the
Barossa is home to a small amount
of old‑vine material.
OLD-VINE CHARDONNAY PLANTED AND STILL IN PRODUCTION
Planting period

Area
(hectares/acres)

Total variety
area (%)

Own roots
(%)

Barossa Old Vine 1981 to 1946

37.63/92.99

6.33

83

Semillon

The Barossa has old Semillon vines dating
back to the early 1900s.

Some prime examples of wines from these
vineyards include:
–– Château Tanunda ‘The Château’ Old Vine
Barossa Valley Semillon (Old vine).
–– The Willows Vineyard Single Vineyard
Barossa Valley Semillon (Survivor vine).

OLD-VINE SEMILLON PLANTED AND STILL IN PRODUCTION
Planting period

Area
(hectares/acres)

Total variety
area (%)

Own roots
(%)

Barossa Ancestor Vine 1891 & Older

3.75/9.27

0.99

100

Barossa Survivor Vine 1946 to 1916

1.98/4.89

0.52

100

Barossa Centenarian Vine 1916 to 1891

26.4/65.24

6.97

94

Barossa Old Vine 1981 to 1946

84.65/209.17

22.36

88

D I D YO U K N O W
Eight of the 13 oldest wine companies or continuously operating brands in Australia
are South Australian, including names like Penfolds, Orlando Wines, Seppeltsfield and
Yalumba, Bleasdale, Normans, Sevenhill Cellars and Oliver’s Taranga Vineyards. Yalumba
is of particular note because it’s the nation’s oldest family-owned winery and a founding
member of Australia’s First Families of Wine (AFFW), a unique collaboration of companies
with custodianship of some of the country’s finest vineyards. Four other South Australian
wineries are members: Taylors, d’Arenberg, Henschke and Jim Barry Wines.
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The Hunter Valley is Australia’s oldest
producing wine region, with vineyards
dating back to the 1860s and some of the
oldest vine stock in the world. It houses Hwy
vines that exist nowhere else on the planet.
s
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Shiraz

sH

The Hunter Valley has the largest acreage of
old vines (mainly Shiraz) growing on its own
roots. Some Shiraz vines in the Hunter Valley
are more than 120 years old and still produce
phenomenal wines. And whereas the
French have had to replant using American
rootstock, the Hunter vines are still on their
original vitis vinifera rootstocks, making the
region unique.

y

Semillon

As with many European grape varieties,
Semillon arrived in Australia in the 1830s
and found a comfortable home in the
Hunter Valley. From its earliest days in
Australia, it proved a popular vine with
winemakers. Its vigour, ease of propagation,
high yields and resistance to disease made
Semillon an easy and well-liked vine.

Chardonnay

Although the exact origins of Australia’s first
Chardonnay vines are subject to debate,
it arrived in the country as a vine cutting in
the early 1800s.
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HUNTER
VA L L E Y

- Vineyards dating back to the 1860s;
some of the vines here exist nowhere
else in the world
- The largest acreage of old vines
(mostly Shiraz) growing on its own roots
- Tyrrell’s Wines, which has been
Australian-family-owned since 1858,
is known for its six ‘Sacred Sites’
old-vine blocks
- Charles King planted Shiraz in the
Old Hill vineyard at Mount Pleasant
in 1880, making those vines some of
the oldest in the Hunter Valley

PROMINENT WINERIES
AND VINEYARDS
A number of multigenerational families
and famous wineries in the Hunter Valley,
steeped in the region’s winemaking
traditions, have a deep connection to
the old vines.

Tyrrell’s Wines’ ‘Sacred Sites’

Family-owned since 1858, Tyrrell’s Wines has
identified six ‘sacred sites’ – blocks across
four vineyards that are more than 100 years
old and still producing fruit and growing on
their own roots. These include one block of
Chardonnay, two blocks of Semillon and
three blocks of Shiraz. These represent some
of the rarest vines in the world:
–– 4 Acres Vineyard: This 1.05-hectare (2.6acre) Shiraz vineyard dates back to 1879.
In a typical year, 4 Acres produces a little
more than one bottle per vine.

–– Johnno’s Vineyard: Planted in 1908, this
site was originally named the Long Flat
vineyard but was renamed in 2002 after
fifth-generation family member John
Tyrrell. Semillon (2.06 hectares/5.1 acres)
and Shiraz (0.73 hectares/1.8 acres) are
planted here.
–– HVD Vineyard: The Hunter Valley Distillery
Company, which formed when demand
for spirits was high, planted this vineyard
in 1903. With its oldest-planted vines
from 1908, it is believed to be the oldest
Chardonnay vineyard in the world.
Famed Penfolds later leased it in 1933
and then bought it in 1948. Murray Tyrrell
bought it in 1982. HVD is home to 4.29
hectares (10.6 acres) of Semillon and
1.1 hectares (2.7 acres) of Chardonnay.
Tyrrell’s HVD ‘Old Vines’ Chardonnay is
part of the winery’s Sacred Sites range.
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–– Stevens Vineyards: Neil Stevens owns two
iconic Hunter Valley vineyards: Glenoak
and Old Hillside. On the Old Hillside block,
a 3.3-hectare (8.2-acre) patch of Shiraz is
home to the oldest still-producing vines in
the Hunter. This ‘Old Patch’ was planted
in 1867, making it more than 150 years old.
In the 1990s, Bruce Tyrrell struck a deal
with the Stevens family to make the wine
with grapes from this vineyard. Then in
2017, the Tyrrell family purchased the
Stevens Shiraz Vineyard, which includes
the Old Patch block, from Neil and
Bernadette Stevens. The Hunter Valley
has 11 blocks of vineyards with more than
100-year-old vines on their own roots, and
the Tyrrell family now has seven of them.

FUN FACT
THE DEAL BETWEEN
BRUCE TYRRELL AND
THE STEVENS FAMILY
WAS SEALED WITH A
HANDSHAKE.

Mount Pleasant

Famed winemaker Maurice O’Shea
founded Mount Pleasant in 1921. Now part
of McWilliam’s (a six-generation winemaking
family with more than 140 years’
experience), Mount Pleasant features
two very special vineyards:
–– Old Paddock: This Shiraz vineyard was
planted in the 1920s; the fruit goes into
Mount Pleasant’s higher-end reds.
–– Old Hill: O’Shea purchased this block in
1921 from the King family. Charles King
planted Shiraz here in 1880, making
these some of the oldest vines in the
Hunter Valley.

Drayton’s Family Wines

The Drayton family is one of the oldest
wine families in Australia, with more
than 160 years of winemaking expertise.
They still have some vineyards that date
back to the 1890s, the grapes from which
inspire their range of Heritage Vines wines.
This pioneering family of the Hunter is now
in its sixth generation.
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One of the best-kept secrets in Australian
viticulture, Langhorne Creek in South
Australia is also one of the country’s oldest
wine regions. The area has a proud history
of family-owned and operated vineyards
and wineries, and today it’s home to
sixth‑generation grape-growing families,
including the Potts family of Bleasdale, the
Folletts of Lake Breeze, the Case family of
Kimbolton and the Adams family of Brothers
in Arms. What’s more, it’s also home to the
oldest accredited Cabernet Sauvignon vines
in the world, planted at the Metala vineyard.

L A N G H O RN E
CREEK
Metala

The historic Metala vineyard was planted in
1891. The plantings consisted of 21 rows of
Shiraz, 1.6 hectares (3.9 acres) of which are
still producing, and 14 rows of Cabernet,
0.81 hectares (2 acres) of which are still
producing. An additional 2.19 hectares
(5.4 acres) of Shiraz was planted in 1894,
all of which are still producing premium fruit.
These blocks are known as the Old Blocks
and the Cellar Block, respectively.

Credit: FPT/Adam Bruzzone

Home to the oldest accredited
Cabernet Sauvignon vines in
the world, planted at the Metala
vineyard in 1891.

Bleasdale

As for other old vines in Langhorne
Creek, in 1850, pioneer Frank Potts
bought 100 hectares (247.1 acres) of fertile
land in what is now Langhorne Creek.
A few years later, he planted another
12.1 hectares (30 acres) of Shiraz and
Verdelho and launched Bleasdale winery.
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In South Australia’s Clare Valley, the grape
and wine community dates back to 1852,
when Austrian Jesuits established the
Sevenhill winery.
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C L A RE VA L L EY
Wendouree Cellars’ claim to
fame is its prized old-vine Shiraz.
First planted in 1893, these
dry-grown vines are still producing
beautiful fruit today.

Wendouree Cellars

It’s at the region’s historic Wendouree Cellars
that you’ll find more prized old-vine Shiraz.
These dry-grown vines, first planted in 1893,
are still producing grapes today, generations
after AP Birks founded the winery as a
hobby in the late 19th century. Wendouree
also boasts some very old Malbec vines,
which were planted in 1898.

Altogether, the winery has 11.33 hectares
(28 acres) of vines that yield approximately
50 tonnes of fruit per vintage. The grapes are
handpicked, produced in artisan winemaking
style and bottled on-site. Wendouree
produces only a very limited amount of
wine annually, which goes to an exclusive
customer mailing list.
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- Tahbilk in Nagambie Lakes, the
oldest winery in Victoria, boasts
the oldest Marsanne vines – planted
in 1927 – and the largest single
acreage of Marsanne in the world.

AUSTRALIA'S

OTHER OLD-VINE
REGIONS
AND SITES

OTHER OLD-VINE REGIONS
Nagambie Lakes

In Nagambie Lakes, Tahbilk, one of the
country’s oldest wineries, boasts the oldest
Shiraz vineyard in Victoria – planted in 1860.
These vines yield tiny amounts of fruit but
produce rich, concentrated wines. Tahbilk
also has Victoria’s oldest Marsanne – planted
in 1927 – and the largest single acreage of
Marsanne in the world, at just under 40.47
hectares (100 acres).

- The famed Nursery Block at
Best’s Wines in Great Western
is believed to hold the most
extensive collection of prephylloxera plantings in Australia
– and possibly the world.
Because of the scarcity of
its Pinot Meunier plantings,
Best’s winery makes this wine
only in the best vintages.
- Rutherglen, once a gold mining
town, famed for its fortified wines.

FUN FACT

TAHBILK IS KNOWN
AS TABILK-TABILK
– ‘PLACE OF MANY
WATERHOLES’ – IN THE
ABORIGINAL AUSTRALIAN
DAUNGWURRUNG
LANGUAGE. IT’S A NAME
THAT APTLY DESCRIBES
THE AREA’S LANDSCAPE.
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McLaren Vale

As one of South Australia’s most prestigious
and picturesque regions, McLaren Vale is
also home to many old Grenache vines
that date back as far as the late 1800s –
and they are still producing great fruit today.
Mourvèdre has a long history in the region.
However, few old-vine plantings remain.

Great Western

Great Western, a sub-region of the historic
and highly regarded Grampians region
in Victoria, is home to the world’s oldest
Pinot Meunier vines at Best’s.

Best’s

Best’s Wines is celebrated for its rich vineyard
resources. In April 1866, founder Henry Best
planted some of the oldest vines in Australia
– basically, every variety he could access
at the time. This Nursery Block is believed
to have the most extensive pre-phylloxera
plantings in Australia – and possibly the
world. Today, it contains 32 grape varieties.
Best’s Pinot Meunier vineyards were first
planted in 1868, comprising about 85%
Pinot Meunier and 15% Pinot Noir. These
days, Best’s Old Vine Pinot Meunier has a
cult following because of the scarcity of
the variety’s planting. The winery makes
the wine only in the best vintages; in other
years, the fruit goes into Best’s Concongella
Collection Young Vine Pinot Meunier.
In addition to the Pinot Meunier, 15 rows
(about 0.4 hectares, or 1 acre) of Shiraz
vines that Henry Best planted in 1868 are
still yielding excellent grapes.

Rutherglen

Also in Victoria (near the New South Wales
border) is Rutherglen, a former gold mining
town. Both the region and its wineries are
rich in history. Vines came to Rutherglen
with the gold rush of the 1850s, and when
the area ran out of gold, it became a major
centre for red and fortified wines.
Indeed, winemaking has been a family
tradition in Rutherglen since the 1850s –
wineries such as All Saints, Morris, John
Gehrig and Chambers Rosewood were all
established in 19th century. Today, fourth,
fifth and sixth-generation winemakers
produce outstanding, award-winning wines,
from crisp whites and rich reds to the region’s
renowned fortified wines.
Among Rutherglen’s notable old vines:
–– All Saints prides itself on its old vineyard
blocks, which were planted just after
World War I. These blocks are home to the
winery’s Midflat Shiraz and Old Muscat.
–– Pfeiffer Wines’ Sunday Creek Vineyard
includes some of the oldest Pinot Noir
vines in Australia, planted in 1962.
–– Some of Chambers Rosewood’s gnarled,
low-yielding old vines date back more
than 100 years and produce fruit with
highly concentrated flavours.

SUGGESTED
DISCUSSION POINT
–– What would be some of
the benefits of having the
winemaking tradition pass from
generation to generation?
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OLD VINES
N E W WAYS

Home to a rich winemaking
history, with some of the oldest
geology and most complex
terroirs in the world, Australia’s
vineyards are cultivated by
multigenerational winemaking
families. Australian wine is an
expression of place: both where
we are, and where we’re going next.

KEY POINTS TO REMEMBER

OLD VINES. NEW WAYS.

–– Scattered throughout its wine regions,
Australia is home to some of the oldest
grapevines in the world – and the largest
selection of old-vine material in the world.

With almost two centuries of viticulture
and winemaking, Australia has a rich
vine, wine and family history to explore.
It boasts distinguished sites, the wealth
of some of the oldest vines on the planet,
and multigenerational families who nurture,
promote and share these very special assets.

–– Australia’s viticultural and winemaking
traditions date back nearly to the time
the country was being settled and
taking shape.
–– Old vines have distinct characteristics,
including lower yields, well-developed
roots and a romantic history and
mystique that can impact the taste
of and passion for finished wines.
–– Old vines have been producing goodquality, consistent fruit for many years;
that’s why they’re still here.

Australia’s abundance of old-vine material
means there’s a history and a story to
the country’s wines before you even start
drinking them. But more than just museumworthy assets, these historic vines continue
to play an important role in some of today’s
best and most complex Australian wines.
Along with its old-vine heritage, Australia
also has a long and proud tradition of wine
production. Add to this rich history yearning
to explore and innovate, and a diverse
patchwork of wine regions across many
climates, and you have the makings of an
extraordinary wine country like no other.
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