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NEW RELEASES 

 
2007 Streeton Reserve 

Shiraz 
 
Gold Medal—2009 Australian Small         
Winemakers Show. 
Halliday 2010 Wine Companion: ...has all the 
elegance and length for which Grampians Estate is 
rightly famous...Rating 94 To 2022. 
A more medium bodied, elegant style than the 
2005. Only 120 dozen produced, some   
Grampians Estate fruit, some Great Western. 

 
2006 Rutherford Sparkling 
Shiraz 
Trophy—Best Sparkling 2009 Victorian Wine 
Show. 
 
Trophy—Winestate Magazine ‘Sparkling of the 
Year.’..lighter, fragrant wine evolving nicely. Plenty 
of varietal spice on the nose and generous amount 
of rich caramelised flavours. Has balance, length 
and style.  
 

2008 The National Game 
Grampians Henty Shiraz 
 
Trophy—Best Red Wine—2009 Ballarat Wine 
Show—Regional Section 
  
This elegant shiraz displays lifted spice,      
liquorice and aniseed. The palate is rich and 
lingering with soft round tannins and lively 
succulent fruit. The fruit on the palate is dense 
and rich and amazingly balanced with the soft 
oak and mature tannins. This wine will easily 
age for the next 7-10 years although is soft 
enough to be enjoyed now if the moment 

grabs you. 

W i n e s t a t e  M a g a z i n e 

 “Sparkling of the Year” Trophy 

Winestate Magazine has just   
announced that the 2006      
Rutherford Sparkling Shiraz is the 
Australasian “Sparkling of the 
Year”. Judged from all the     
sparkling wines presented for 
tasting throughout the year from 
New Zealand and Australia, it 
took the honours, the details of 
which will appear in Winestate’s 
Special Edition released mid   

December 2009. 

Winestate is Australia and New Zealand’s 

leading wine magazine. 

The 2006 Rutherford Sparkling Shiraz also 
recently won the Trophy for Best Sparkling 

at the Victorian Wine Show. 

2006 Black Sunday Friends 

Sparkling Shiraz 

This sparkling continues to receive great 
reviews following on from Halliday’s Wine 
Companion rating where he rated it 

equal top in Australia with 95 points. 

Ralph Kyte Powell, The Age Epicure, Oct 

09: . . .sparkling red combines         

blackberry, floral, undergrowth, earth 

and sweet spice characters in a refined 

drop of classical purity and balance. 

Superb. Ageing? Drink over 10 years. 

Food ideas: Cantonese roast duck; soft 

cheeses. 5 stars. 

Look out for it in The Australian Top 100, a 
wine lift out coming out in early            
December. You can also see a review by 
Tom on the Wine Squad (Ch 31) TV     

program on You Tube (see page 4). 

Don’t forget, sparkling shiraz is the       
ultimate match with roast turkey at  

Christmas. 

Cellar Door 

Opening Times 

DAILY 

12 - 5pm 

 That’s EVERY day! 

(Except Christmas)  

Footnote:   James Halliday Wine Companion 2009 “They have an exceptional newsletter that helps build fierce loyalty and as the 

vineyard recovers, the Guthries and their customers will be the winners.” 
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Ballarat Wine Show 

2008 The National Game Grampians 
Henty Shiraz - Trophy for Best Red Wine 

Regional Section. 

2007 Garden Gully Vineyard Riesling 
Trophy for Best White Wine Regional  

Section 

Grampians Estate had its best ever result  
at Ballarat: 2 trophies, 3 gold and 3 silver 
medals, highlighting the fact that the 
quality extends across the range. The 
2005 Mafeking Gold Chardonnay was 
the first gold won  for the chardonnay, 
whilst the 2008 The National Game 
Grampians Henty Shiraz and 2007      
Garden Gully Vineyard Riesling both 
picked up gold and trophies. The 2007 
Kellys Welcome Sparkling Pinot Chardon-
nay collected Silver alongside the 06 

Garden Gully Vineyard St Ethels shiraz. 

Western Victorian Wine Challenge 

The Grampians Estate team got         
together for the annual Wine Challenge 
held in Ararat in September. The awards 
are judged by professional judges and 
consumers, giving the event a unique 
format. Wines originate from the Ballarat, 
Pyrenees, Grampians and Henty regions, 
the winning wines being served with the 
delicious meal on the evening. Two yet 
to be released wines did best, the 2007 
Streeton and the 2006 Rutherford     

Sparkling Shiraz received Silver medals. 

L to R: Hamish Seabrook, Tom, Sarah, Robin, 

Maureen, Don, Goldy, Bob and Jo Seabrook. 

Other shows 

2006 Rutherford Sparkling Shiraz - Trophy 

Best Sparkling Victorian Wine Show. 

An obvious highlight for this new        
sparkling, left on lees for 2 years and 

made from Great Western fruit. 

The 2006 Garden Gully St Ethels Shiraz 
picked up a gold at Cowra and several 
silvers, the 2007 Streeton won gold at the 
Australian Small Winemakers Show, great 

results for the top wines. 

 

NEWS 
 

Engaged 

Some exciting news: Charee Lowe, 
Grampians Estate’s marketing manager 
has announced her engagement to 

Dan Bolwell. Congratulations! 

New Zealand 

The Guthries travelled to New Zealand in 
October  to  ce l ebrate  Sarah’s         
grandmother’s 100th birthday. Nora was 
talked out of doing a parachute jump 
on her birthday but she did go for a joy 
flight before having the first dance at 
her party in Christchurch. We now know 

where Sarah gets her energy. 

The Guthries enjoyed a few days to the 
north of Christchurch, visiting several 
wineries in the Marlborough and        

Waipara regions. 

Some of these wineries with the familiar 
names like Spy Valley, Villa Maria and 
Wither Hills are churning out in the order 
of half a million cases, nearly all white 
wine, some pinots, but mostly sauvignon 
blanc. Lots of wonderful aromatics 
across all the varieties. The scary thing is 
the number of young vineyards under 5 
years old, where will that fruit find a 
home in a over-supplied market in the 

next few years? 

A particularly interesting winery is 
Yealands Estate, New Zealands largest 
privately owned vineyard and winery 

owned by Peter and Vai Yealands. 

Photo: The Guthries with Peter Yealand 

The figures are mind-blowing: 3000 acres 
or over 1000 hectares of vines planted 
around 2002, 20 John Deere tractors and 
a winery which is just one of a handful in 
the world to achieve carboNZerocertTM 
certification. It is the first to have       
measured and have offset all          
greenhouse emissions since day one. 
From storm water swales that harvest 
rainfall, to solar and wind power         
generation on site, it is a look to the   

future. 

The 20 John Deere tractors work full time 
in spring to slash the grass. A more      
environmentally solution is being         
introduced—Babydoll or minature sheep 
are being bred up to replace the diesel 
burning. Too short to reach the vines, 
these pint-sized organic weeders will  
provide year round mowing and pest 

control, plus a handy dose of fertiliser. 

 

 

 

 

 

 

 

           

Web Site and Cellar Door 

Our web site is about to be upgraded 
with an option to click on a virtual tour of 
the new cellar door on the Western   
Highway just one of the many new fea-

tures. 

You can get a sneak preview by going to 
You Tube and searching Grampians  

Estate for the 2 minute video. 

The Cellar Door visitor numbers have 
been steadily increasing throughout the 
year   and the response to the           
renovations and friendliness of the staff 

most encouraging. 

The outside BBQ area has had a new 
fence erected to more clearly delineate 
the play area to the work area (OH&S), 
making the Christmas functions hosted by 

the Cellar Door team a safer event! 

Birthdays  

Wine Shows 

Tory, Pru and Max Ervin at very special 60th, theirs!  

What a look! 



Over 16,500 food and wine loving   
visitors enjoyed the Taste Festival at the 
Royal Exhibition Buildings in August. 
Apparently the Friday night session was 
sold out 3 weeks prior to the night. 
Some of Melbourne’s top restaurants 
got through some huge amounts of 
food: 4800 scallops, 2300 quail and 
1300 chocolate martinis from Jacques 
Reymond, 7200 oysters and 120 kg of 
prawns from Oyster Little Bourke, and 
2400 lamb souvlakis from Hellenic    
Republic. 
Other restaurants included Movida (2 
hats), The Press Club (2 hats), the Price 
(2 hats), Verge (2 hats) and so on. 

 
Dunkeld Mosaic Festival. Oct 31 

Crowds flocked to Dunkeld on Derby 
Day, the feature attraction being Allan 
Myers garden being open to the public 
for only the 2nd time. 24 acres, 5      
gardeners, the stone wall, the two small 
lakes, and the variety of native plants 
from different states of Australia made 
for a wonderful experience for the 4000 
odd visitors. Back in the city centre, 
some 60 exhibitors filled the beautiful 
Dunkeld park exhibiting gourmet food 

and wine, and all sorts of other stuff. 

Federation Square Western Victoria 

Showcase. Nov 4 & 5 

17 wineries from the Ballarat, Pyrenees 
and Grampians regions attended this 
showcase at Fed Square. Held during 
Cup week and following on from the 
Cup long weekend, numbers were a 

little down, but interest remained high. 

Sarah joined Tom for her first Showcase 
event, and together with Sara Black, 
they convinced sufficient consumers to 
vote the Black Sunday Friends Sparkling 
Shiraz as the ‘People’s Choice Award—
Best Red’.  A very intelligent crowd  

indeed. 

There are two other such awards, ‘Best 
White’ and ‘Best Fortified’, and the  

latter went to the Garden Gully Tokay. 
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WINERY UPDATE 
 

Good winter and spring rains across 
Western Victoria and the absence of 
frosts have vineyards looking the best 
for years and optimism is high for an 
excellent harvest in 2010. About time 
some would say. 
 
The 2009 wines look good, despite the 
very low yields and the February heat 
wave conditions. Winery manager Don 
Rowe is happy with the reds, with one 
notable exception taking an eternity to 
complete malo. However as a long 
suffering Geelong supporter he knows 
about patience and the fact that 
eventually you will be rewarded. 
 
The 2008 Streeton will be bottled in 
January for release in December 2010 
and it will be a bigger style than the just 
released 2007. The wonderful thing 
about small wineries is that the wines 
reflect the soil and the season. 2007 
was a serious drought year with frost 
wreaking havoc across South East   
Australia. The 2007 Streeton is a very 
elegant perfumed wine but medium 
bodied, reflecting the vintage. 
 
The 2008 Grampians Estate Garden 
Gully Vineyard St Ethels Shiraz will also 
be bottled for release at the end of 
2010. Sourced from the 130 year old 
Garden Gully vineyard, it has had some 
new oak and time to mature. As a   
famous commentator would say “its 
looking special”. 
 
All future vintages from the Garden 
Gully vineyard will come under the 
Grampians Estate label. The Riesling 
vineyard has been given a serious 
‘haircut’, with tonnes of old wood 
hacked out and the vines pruned to a 
single fruiting wire by the vineyard  
manager Bob Stapley. The Grampians is 
one of Victoria’s leading Riesling      
regions, this vineyard being one of the 
oldest in the state, possibly the oldest. A 
heritage which will be preserved. 
 
The 2008 Kellys Welcome Sparkling Pinot 
Chardonnay has been bottled, looks 
fantastic, and due for release next year. 

The 19th Concours des Vins du 

Victoria 
 

Organised by the French Chamber of 
Commerce, this event takes place on 
Nov 26th at Zinc in Melbourne. Like the 
Cats, Grampians Estate has collected 
the silverware in 2 of the last 3 years for 
Best Sparkling with their Sparkling   
Shiraz. Three out of 4, wait and see! 

 
Great Victorian Bike Ride 
 

This hugely popular and unbelievably 
well organised event runs from Nov 28 
until Dec 6, travelling from Portland 
along the Great Ocean road for 550 
km to Geelong. One stop will be at 
Port Fairy where Grampians Estate will 
be the guest winery, ensuring that its 
products will reduce all riding aches 
and pains with their special pain relief 
remedies. 
 

Ce l l a r d oo r  a t  S o u t h ga t e           

March 2010 

An integral part of the Melbourne Wine 
& Food Festival, some 60 Victorian   
wineries do tastings down by the Yarra 

over   a weekend in March.  

Grampians Grape Escape, May 1st 

and 2nd, 2010 

The two day Grampians Grape Escape 
Festival is growing rapidly in popularity 
and you should be organising          
yourselves soon. Held in the first      
weekend of May each year on the Halls 
Gap oval, it has grown from 60exhibitors 

3 years ago to around 110 this year. 

The highlights: A  celebrity chef doing 
his or her stuff, the barrique auction 
where bottles of a Grampians wineries 
blend are auctioned by Stuart Langton, 
live music all weekend, over 30 Western 
Victorian wineries and lots of gourmet 

food and produce.  

Book a cottage in Halls Gap, they even 
run a free bus service to take you 

home. 

EVENTS 



Tom and Sarah Guthrie 
366 Mafeking Road,  Willaura 
3379 
Phone: 03 5354 6245 
Fax:     03 5354 6257 
Email:  
info@grampiansestate.com.au 
Web:  
www.grampiansestate.com.au 
Cellar door: 1477 Western Hwy, 

GRAMPIANS ESTATE 
WINE COMPANY 

Sport 

Pollyanna’s U13 Pumas netball team had 
a finals series to remember. They won 
their qualifying final after being down 14 - 
7 at half time and tying at full-time, and 
won their 2nd semi by one goal to go 
straight into the GF. Sure enough it was all 
square at full time, but this time they went 
down by 2 goals in extra time at the final 

siren. 

Tom coached Ford and the Under 12’s 
again, the average turn out at training 
and games being around 22. They won 
their demonstration game on grand final 
day, a great experience in front of the 

big crowd. 

With the Cats victory still a wonderful 
memory. Our thoughts go to:-  
 
The Footy Husband   

 
 A man had two of the best seats at the 
Footy Grand Final.  
As he sits down, another man comes 
along and asks if anyone is sitting 
in the seat next to him. 
"No", he says, "the seat is empty." 
"This is incredible!" said the man, "who in 
their right mind would have 
a seat like this for the Grand Final, the 
biggest sporting event of the year, and 
not use it?" 
He says, "Well, actually, the seat belongs 
to me. My wife was supposed 
to come with me, but she passed away. 
This is the first Grand Final we 
haven't been to together since we got 
married." 
"Oh... I'm sorry to hear that. That's terrible I 
guess you couldn't find 
someone else, a friend or relative or even 
a neighbour to take the seat?" 
The man shakes his head .... "No. They're 

all at the funeral." 

Wine outlets 
 
With holidays around the corner, just 
where can you find  Grampians Estate 

wines? Some suggestions: 

If you are in Ballarat you must visit Peter 
and Shelley Burton’s North Britain Hotel 
at 502 Doveton St Nth. Its been there 
since 1862! Great meals, your private 
little function room and accompanied 
by the two Ballarat Wine Show Trophy 

wines, call in soon!  

Summer has arrived so visit Evan and 
Martina at Scorched in Torquay or   
further down the coast to beautiful Port 
Fairy where you find Grampians Estate 
wines at Rebecca’s Café, The Hub, 
Time and Tide, Madagalli’s, Darriwill 
Farm and the Merrijig Inn, plenty of 

choice there! 

In Warrnambool, its Darriwill Farm, as it is 
in Hamilton, where you also can dine in 
style at the Roxburgh. If you are visiting 
the Grampians, call in and visit Tanya at 
the Dunkeld Gourmet Pantry in Dunkeld 
on your way up to Halls Gap where the 
Quarry, Kookaburra and Colonial have 
good wine lists. In Ararat, a new outlet is 
Ararat Foodworks on the Port Fairy 
Road. In Shepparton try Phillips Cellars, 

or Cilantro Hotel up at Dinner Plain. 

When in Melbourne, Richard at        
Kooyong Cellars near the Kooyong  
tennis courts is your man, or try Mayer-
ling  Cellars on-line or on premises.   
Divino Cellars at 526 Camberwell Rd is a 
great spot to visit or the restaurant at 
the NGV in St Kilda Rd if you are taking 

in a bit of culture. 

Sydney is well represented with the list 
including Annandale Cellars, Aqua 
Dining, Arun Thai, Australian Wine    
Centre, Avalon Fine Wines, Avoca 
Beach Cellars, Bottega Del Vina, Buon 
Ricordo, Cammeray Cellars, Glebe 
Liquor, Elizabeth Bay Cellars, Summer Hill 
Wine Shop,  The Wharf Restaurant,   
Ultimo Wine Centre and Valley Cellars 
Carlingford. 
 

In Canberra, the politicians and public 
servants can find the best wine at the 
Kingston Hotel in Griffith. 
 

In Brisbane, Grampians Estate’s gun 
distributor Kurt Brill has wines at         
Mariosartis in Toowong, the Cru Bar & 
Cellar, Era,  Story Bridge Hotel, The Vines 
and  the Grandview Hotel down      
Birkdale way, Armstrongs, Jeremys, Fish 
Liquor, Chilli Bar & Dining, Wine         
Emporium and Kingsleys. 

Tom presenting a certificate to Tim 
Holding, Minister for Water, Finance and 
Getting Lost. The certificate states 
‘Winner—most expensive rescue 2009’ 
The certificate comes with a free map 
and compass ,a 12 months subscription 
to the Weather Bureaus winter weather 
warnings, and a bottle of Grampians 
Estate Sheepyard Flat Port—will keep 

you warm in any conditions. 

 

 

The Smartbox ’gift boxes’ are currently 
being rolled out across the country, 
Australia becoming the 17th to take up 

this  product. 

In an exciting development, Grampians 
Estate is pleased to announce that it 
has been included in the program,  
offering a choice of the wine tutorial or 
cheese platter lunch package amongst 
the 60 or so products in each Smartbox 

‘Temptations for Two’ product. 

 This pack includes a whole choice of 
tasting experiences throughout NSW 
and Victoria and costs $69.95. Only one 
voucher is redeemable per box, an 

ideal present for some-one ‘special’. 

For more information, check out 

www.smartbox.com 

The Wine Squad—Ch31 

Tom recently featured on one of the 
episodes of The Wine Squad, a fun wine 
program on Community TV Ch31. Its on 
You Tube and can be clicked from the 

website. 

The long way is to type in the following! 

http://www.youtube.com/watch?
v=2GxXyPM3Cyc 

Christmas  

Don’t forget, sparkling shiraz is the ideal 
accompaniment to turkey on Christmas 
Day. But then again, it’s not a bad party 

starter any other day of the year too. 

 

 

 

 

 


