
 

Late News...The Rutherford Spar-
kling Shiraz has been awarded more 
acclaim: a gold at the National Wine 
Show in Canberra and a gold and tro-
phy (Best Sparkling) at Le Concours 
des Vins du Victoria. Deb Unkles was 
on hand to accept the trophy, bring-
ing to an end a very successful show 
season: 6 gold medals and 2 trophies. 

Grampians Estate News 
Grampians Estate  Wine Company 

Since its inaugural launch mid-year, 
the 2004 Rutherford Sparkling Shiraz 
has been a raging success.  

Ever since it made its first official 
appearance at a function at Dunkeld’s 
prestigious Royal Mail Hotel, it has 
been a big hit with consumers. Whilst 
that response has been fantastic, it 
has been the wine show circuit which 
has cemented its reputation for qual-
ity. 

Gold medals at the Melbourne, Victo-
rian, Ballarat and Cowra Wine Shows 
and the Trophy for Best Sparkling at 
the Western Victoria Wine Challenge 
put it at the top of its class.  
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Photo: Sarah and Tom with 
Jeremy Oliver at the Wine 
Challenge. 

Order NOW for Xmas! 

Wine review: 

Epicure Uncorked – The Age 24/10/06 
by Ralph Kyte-Powell 

WINE OF THE WEEK 

Great Western, the heart of the 
Grampians wine region, is the spiri-
tual home of that Australian icon, 
sparkling shiraz.  

Seppelts Great Western winery main-
tained interest in these wines when 
everybody else dropped them, and 
now there’s a renaissance. It’s appro-
priate that Grampians wines are at 
the forefront. 

 Grampians Estate keeps the faith 
with this purplish, fine-bubbled wine. 
The nose shows smooth, ripe rasp-
berry, plum jam and spice, with sa-
voury leathery and meaty notes.  

The palate has some pepper spice 
tempering that ripe, lush flavour, and 
while there is notable sweetness, it is 
in balance with fine-grained ripe tan-
nins. Like the best of the breed, it 
should improve with age. 

Aging: Drink over 6 years plus. 

Rating: 5 stars, great value for 
money. 

A must have for the upcomingfestive sea-
son! 

December 2006 



The wine for the sparkling was 
picked in April 2004 and fer-
mented as normal for a table 
wine. It spent 12 months in older 
oak barrels at Clayfield Wines 
before being transferred to Blue 
Pyrenees Estate to be made into 
sparkling wine using the meth-
ode champenoise method, where 
each bottle is fermented inde-
pendently.   

Here the wine was bottled into 
its final sparkling wine bottle, 
together with some sugar and 
yeast for the sparkling wines 
tirage or secondary fermentation. 
This converts to alcohol and car-
bon dioxide (bubbles). After the 
yeasts convert the sugar, they 
die and lie on the bottom of the 
bottle (lees).   

Sparkling wines are left to ma-
ture for between 6 months and 
10 years, however in this case, 
the recommendation of the wine-
maker was for at least twelve 
months, which was done. 

The wine was then disgorged, 
the snap-frozen dead yeast sedi-
ment that had made its way to 
the inverted neck of the bottle 
was popped out, and some sweet-
ened wine used for a top-up, be-
fore a final crown seal applied. It 
was then labelled, packaged and 
palleted back to Grampians Es-
tate. 

A crown seal and not cork? For 
those who haven’t seen it, this 
wine is closed with a stainless 
steel crown seal. To some it’s a 
beer bottle top. Either way, it’s 
opened with the old beer bottle 
opener.  

Crown seals are to sparkling 
wine what screw caps are to ta-
ble wines – a more reliable stop-
per which eliminates wines being 
“corked”. 

It certainly looks different to the 
traditional presentation of hood, 
cork and wire case but it’s a lot 
quicker to open. Domaine Chan-
don, Cofield, Garden Gully and 
some of Seppelts sparkling wines 
now come in crown seal.  

As with screwcaps and cork, 
there is debate about aging of 
wines, but one thing is for sure, 
you’re lovingly cellared wines 
won’t be corked under crown 
seal. 

Why Rutherford? 
So where does the Rutherford 
name originate? An extract from 
the back label explains the link: 

In October 1847, Mary Ruther-
ford aged 17 arrived in Geelong 
after a 5 month trip from Scot-
land. 

She settled near Naracoorte, 
South Australia, where she met 
her husband John Oliver. He fell 
from a horse and tragically died 
soon after the birth of their 
third son. 

Mary was left to run Morambro 
Station near Padthaway and 
raise her 3 sons. She wrote of 
planting vines. 

In 1864, she married Thomas 
Guthrie. More than a century 
later, Mary’s great grandson 
Tom did plant vines.  

Her great great grandson is 
called Rutherford (Ford). This 
label is a tribute to Mary Ruth-
erford’s pioneering spirit. 

 

 

 

 

 

Ford with Pollyanna and Coxy 
from “Coxy’s Big Break” 

2004 Streeton Reserve Shiraz 
our flagship wine is one for the 
cellar. Rich in flavour, elegant in 
style and beautifully smooth, it can 
be enjoyed now but for me give it a 
few years in a cool spot and it will 
be even better. It too won a silver 
at Rutherglen this year. 

2004 Sparkling Shiraz - enough 
said. Six bottle cartons. 

2004 Mafeking Gold Chardon-
nay - definitely one of our best 
years, this wine is delicious. Its 
well-balanced, has good fruit, and 
is lightly oaked. A good one to take 
on summer holidays. 

How the Sparkling Shiraz was made 

Grampians Estate 
Wine List  
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2005 Mafeking Shiraz -  a new 
release - this is a superb wine and 
the last vintage pre-fire. Great col-
our, pepper, spice, lots of body and 
wonderfully smooth. A silver at 
Rutherglen and a bronze at the Bal-
larat Wine Show are an early indi-
cation of its class. 

2004 Mafeking Shiraz - a bit big-
ger than the 05 and coming into its 
own now. It’s got a silver and a 
bronze medal to its name. 

2005 Mafeking Unwooded 
Chardonnay -  it continues to 
be very popular, especially as a 
summer wine. Our Norwegian 
importer said it’s the best un-
wooded chardonnay he’s tasted 
in Australia and as a result 100 
dozen are on their way to Nor-
way.  

James Halliday’s 2007 Wine 
Companion again rated Grampi-
ans Estate as a 5 star winery, 
rating the 2003 Streeton 95 pts 
and the 2003 Mafeking Shiraz 94 
pts. (Unfortunately both have 
sold out.) 

 

Sparkling Shiraz, turkey and 
Xmas—it’s a great combination. Or-
der now! 



The vineyard is back in business. 
Life has returned - new vines have 
been planted, burnt vines have 
shot from the base and the surviv-
ing vines are growing a canopy. 

Before all that, 
we had to re-
build the trel-
lis with 3 steel 
posts (air com-
pressor and 
red ute) be-
tween each 
pine post 
(tractor and 
post-driver). 
Wires and the 
dripper line were then attached. 

Spring revealed which vines were 
not going to reshoot. New vines 
were planted beside the dead 
stumps. Some 300 chardonnay and 

about 3000 shiraz vines were 
planted, most of which were very 
kindly donated by Sunraysia Nur-
ery in Mildura after hearing our 
story on the radio. The newer shi-
raz block was replanted with the 
clone PT23 whilst the older Stree-
ton block (500 of the 1800 vines 
reshot) was planted with Garden 
Gully rootstock thought to be re-
lated back to the original Seppelts 
and Bests plantings around 1865. 

 About 85% of 
the chardon-
nay vines 
(right) reshot, 
however only 

about 20% of 
the total shi-
raz (left) re-
shot. Many 
more than we 
originally 

thought and these vines should be 
back producing in 2008. 

With the hot weather upon us we 
are irrigating with what precious 
water we have to keep the recovery 
happening. The soil moisture lev-
els are monitored every 10 days to 
indicate if we’re matching the 
plant’s demands. 

Currently we are vine training, 
tying the new shoots to the foliage 
wire and setting up the plant for 
its future “T” shape. We are also 
about to put some mulch out—this 
time we’re trialing some organic 
mulch which can be spread by ma-
chine and which might be a little 
less flammable! 

On the farm, 
the fencing pro-
gram continues. 
About 45km 
done, about 10 
to go. 6000 
trees planted, two new sheds are 
up and half a new house erected. 
Sheep replaced just in time to de-
stock because of the drought.  

 

Sarah’s Snippets 

Fire Recovery 

Pollyanna scored her first goal in 
the local netball competition and 
received 2nd prize at the Willaura 
and Tatyoon Fleece and Floral 
Show for her water-colour paint-
ing. 

In October we traveled to 
Moorooduc to be guest speakers at 
its CFA annual dinner attended by 
240 members and locals. Neville 
Jones had played a prominent role 
in the Incident Control HQ based 
in Ararat during the fire, and had 
vowed to return to assist with 
some of the fencing. 

His extended family runs a con-
tract fencing business—they ar-
rived in force for 3 days in May 
with two tractors and post-drivers 
and other stuff, and put up about 7 

km of concrete posts and strainers. 

Tom used his ‘fireshow’ powerpoint 
presentation of the fire to high-
light the extent and ferocity of the 
Grampians fire.  

The brigade had raised $1500 to 
transport the equipment from 
Moorooduc and back. It was great 
to be able to go to Moorooduc and 
thank them all for their efforts. 

Finally, its been a huge year recov-
ering from the fire and now we’re 
into the early stages of drought. 
We’ve been very fortunate to have 
had so many wonderful people 
help us get back on our feet and 
we’d all like to say an enormous 
thank you. People have contrib-
uted in a variety of ways, we have 
appreciated it all immensely. 

Just recently, our family featured 
on “Coxy’s 
Big 
Break” (Ch 7 
Sundays 
5.30pm) in a 
Grampians 
episode. 
They filmed 
Coxy, Tom, 
and 2 dogs 
(Kipper and 
Billy 
Brownless) in the vineyard and a 
wine-tasting at the wine shed. It 
came over really well. 

Back in August, Ford won a genu-
ine Sherrin football after being the 
leader in the Rural Finance Tip-
ping Competition after Round 15. 
To every-one’s surprise he contin-
ued on to win the tipping at sea-
son’s end, scoring a family holiday. 
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Grampians Estate is a boutique 

winery selling premium shiraz and 

chardonnay wines. The grapes are 

all hand-picked and Estate grown. 

Availability is primarily through mail 

order (Wine Club and Web) and our 

cellar door at Garden Gully in Great 

Western, however the wines are 

available at many local Western 

District restaurants, cafes and pubs.. 

Garden Gully Cellar Door on the 

Western Hwy near Great Western. 

Look for the red flags.        

Tom and Sarah Guthrie 
366 Mafeking Rd 
Willaura. 
3379 
Phone: 03 5354 6245 
Fax:     03 5354 6257 
Email:  info@grampiansestate.com.au 
Web:  www.grampiansestate.com.au 
 

GRAMPIANS ESTATE 
WINE COMPANY 

50 local businesses and govern-
ment bodies showcased their 
wares in front of some 300 MPs, 
staff members, ambassadors and 
guests.  

October’s feature event was the 
Western Victoria Wine Challenge 
held in Ararat contested between 
wines from the Henty, Ballarat, 
Pyrenees and Grampians wine 
regions. After scooping the pool 
last year with 3 trophies for the 
2003 Streeton, it was equally ex-
citing to win the trophy for ‘Best 
Sparkling’. The guest speaker was 
esteemed wine writer Jeremy 
Oliver (not to be confused with 
Jamie as reported in the last 
newsletter) whilst the judges were 
Steve Goodwin and Epicure writ-
ers Ralph Kyte-Powell and Sally 
Gudgeon. 

In September, we successfully 
launched the Sparkling at the 
Royal Mail. Special thanks to 
Ross, Cam, and Daniel for a 
memorable evening. 

Tom returned to Parliament 
House in Canberra in October 
for the Wannon Showcase, a 
promotional event hosted by 
our local Member and Speaker 
of the House of Representa-
tives, David Hawker.  

Tom with Hon David Hawker 
and Hon Fran Bailey, Minister 
for Small Business & Tourism. 

G.E. sponsors Footy Clubs 

Grampians Estate has sponsored the 
Moyston-Willaura Football and Net-
ball Club for a num-
ber of years. They 
hand-pick all our 
grapes and are a 
fantastic community 
organisation. They 
might be struggling 
a bit on the field but 
not off it. 

Grampians Estate is also a sponsor of 
the Old Carey 
FC. Star players 
Peter Unkles and 
“Dolly” Parton 
organised Old 
Carey to do some 
fencing post-fire 
and its gone on from there. Old Carey 
managed to do what Moyston-Willaura 
dream about—winning the flag (Div 
D1 of the Amateurs and winning pro-
motion to C Grade).  

A brilliant effort, with Tim Angus be-
ing BOG and winning 6 bottles of GE 
wines.  Believe it or not, he lives in 
Streeton Crescent! 

EVENTS 

Garden Gully News 
The 2005 Garden Gully Shi-
raz, its first shiraz from its 
own 60 year old vines (under 
the new management) col-
lected a trophy for Judges 
Best Wine at the recent 
Western Victorian Wine 
Challenge. It also won Gold 
at the Rutherglen Show. 
The Reserve of this vintage 
will be released next May. 

The winning team with Al-
len Hart and Jeremy Oliver. 

Some city stockists of Grampians Estate wines 

MELBOURNE: City Wine Shop,159 Spring St, 
and Graham Street Liquor, 411 Graham St, 
Port Melb. 

SYDNEY: Town Hall Hotel Bottle Shop, 366 
Darling Street, Balmain, and Mosman Cellars, 
514 Spit Rd., Mosman. 
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