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Greenvale Meats available 

at Cellar Door 
 

Local producer Greenvale Meats will 

be launching their products at a ‘gala’ 

day at the Grampians Estate Cellar 

Door at Great Western on Sunday 5th 
September. 

 

Greenvale Meats breed and raise their 

own beef, lamb and pork as grass fed 

animals on their Willaura property,    

before processing and packaging 

them direct to the consumer. 

 

 

 

 

 

Amanda Kumnick will be conducting a 

c o o k i n g  d e mo n s t r a t i o n  u s i n g       
Greenvale lamb. Lamb and cool-

climate spicy shiraz, surely it’s a match 

made in heaven. 

All wine sales that day will be            

discounted by 10%. Every father needs 

a special deal on Father’s Day! 

Greenvale Meats Cellar Door Day 

Sunday 5th September 

Cooking demonstration 2.30pm 

10% off all wine 

Every-one welcome 

The current release 2007 Streeton Reserve 

Shiraz is a must for any cellar! 

The Age, Epicure, Uncorked, 10/8/10: 

Great Western, now known as the   

Grampians, has a great heritage of   

classic shiraz. This is deeply coloured, with 

a subtle nose reminiscent of mixed      

berries, eau-de-vie, bakery spice and 

subtle toasty oak. It is fragrant, intense 

and silky smooth, with long flavour and 

fine, soft tannins. Drink over 10 years. 

Food ideas: Chargrilled steaks; pot 

roasted lamb with potatoes, anchovies 

and olives. 5 stars. 

James Halliday 2010 Wine Companion: 

Good           colour; the first 

tiny estate production (385 

kg) since the ’06 bushfires,              

augmented with grapes 

from local growers; has all 

the elegance and length for 

which Grampians Estate is 

rightly famous. Screwcap. 

14.5% alc. Rating 94. To 2022. 

$65. 

Winewise Feb 2010: This is a 

fascinating, very regional 

shiraz. The nose has the  

classic red berry/ spice    
aromas but they are        

enhanced by hints of     

rosemary and mint. The   

pa l a te  i s  downr i gh t          

voluptuous. 

Sydney Morning Herald 25/5/2010 and 

Gourmet Traveller WINE  Aug 2010 Top 

100 new releases: A very big,             

concentrated and quite oaky Streeton 

that demands a bit more time for full 

pay-off. Powerful, dense and solid, 

should live almost for ever. All the same, 

it is smooth and rounded; a real    
temptress. Best drink 2012 to 2025 and 

beyond. 93/100. 

Winestate Dec 2009: Spicy vanillan oak 

aromas with a nutmeg-like character. 

Elegant but complex sweet fruit palate; 

some fruit and drying tannins. 4 stars. 

Cellar Door 

Opening Times 

DAILY 

12—5pm 

 Easter 10am-5pm 

School holidays 11-5pm 

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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Grampians Estate commenced its 

five year sponsorship of the Stawell 

Gift at this years event held at 

Easter in Stawell. 

A big crowd, some big name      

athletes and some fine weather 

ensured the 129th running of this 

world famous event held over the 

Easter weekend was a huge       

success. 

World pole vault champion Steve 

Hooker and 800m runner Tamsyn 

Lewis led the way. 

Photo: Licorice Gallery—Steve Hooker and 

former Olympian David Culbert 

With $100,000 in overall prize-money 

on offer including $40,000 for the 

Gift winner, competition was stiff. 

The winners cheque and magnum 

of Grampians Estate Sparkling went 

to Tom Burbridge, and the Premier 

was in attendance to witness the 

win. 

Photo: Licorice Gallery 

Events range from 70m to 3000m, for 

men and women, and for ages 

from young to veterans. The winners 

of 180 races each took home a  

bottle of Kellys Welcome to        

celebrate their  victories. 

 

 

 

 

 

A feature of Saturday’s activities 

was the ‘Fashions on the Field’ and 

Grampians Estate’s sparkling wine 

bar. 

A whizz in the fashion stakes herself, 

Sarah presented a bottle of     

Grampians Estate’s finest to the  

winner. 

 

 

 

 

 

 

The current Stawell Gift range of 

wines (shiraz and Riesling) is about 

to expand to include a sauvignon 

b lanc  an d an  u n woo de d          

chardonnay. The wines will continue 

to sell throughout the year, further 

promoting this wonderful event. 

Controversy once again surrounded 

the Stawell Gift at the completion of 

the first day’s heats of the Gift when 

the track was found to be 3.2m too 

long!  

Photo: Licorice Gallery 

The past 12 months had seen      

Ballarat try to lure the event east but 

Stawell answered the challenge. 

This time the erroneous track    

measurement guaranteed front 

page news once again the follow-

ing morning. As they say, any     

publicity is good publicity. 

Local News  

Moyston Willaura Footy Club 

Last month the footy club hosted its 

annual Tom Wills evening. Number 

one member Martin Flannigan     

interviewed Cameron Schwab 

(Demons CEO) and David Neitz, (ex 

Demons captain and 300 game 

player). David took training for the 

juniors and seniors. Tom Wills, who 

grew up close to Moyston, was the 

first secretary of the MFC (Melb FC 

not Moyston FC) and the Club is 

keen to strengthen its links to the 

area. 

With finals approaching, the Pumas 

sit equal 2nd on the ladder sharing a 

win and a loss with each of the two 

teams vying for the flag. Could it be 

the combine’s first premiership? 

Tom’s Under 12s remain undefeated. 

Ford has taken to the full back     

position—M.Scarlett replacement? 

Polly plays netball on Saturdays but is 

playing football at school! But can 

she handball like her namesake? 

Joke of the month 

Medical distinction between Guts 

a n d  B a l l s   

   

There is a medical distinction        

between Guts and Balls.  We've all 

heard about people having Guts or 

Balls.  But do you really know the 

d i f f e r enc e between  them? 

 

In an effort to keep you informed, 

h e r e  a r e  t h e  d e f i n i t i o n s : 

 

GUTS - Is arriving home late after a 
night out with the guys, being met 

by your wife with a broom, and hav-

ing the Guts to ask:  "Are you still 

cleaning, or are you f lying         

s o m e w h e r e ? " 

 

BALLS - Is coming home late after a 

night out with the guys, smelling 

of perfume and beer, lipstick on your 

collar, slapping your wife on the butt 

and having the Balls to say:  "You're 

n e x t ,  C h u b b y . " 

 
I hope this clears up any confusion 

on the definitions.   

Medically speaking, there is no    

difference in the outcome.  Both 

result in death.  

2010 Stawell Gift a huge winner 



Record crowds attended the 

Grampians premier wine and food 

event in May. The ‘celebrity chef’ 

was Manu Feidel, known to TV 

viewers of Ready Steady Cook and 

as co-host of My Kitchen Rules. 

 

 

 

 

 

 

Whilst the celebrity chef sessions and 

the barrique auction took centre stage, 

a number of other activities were 
staged over the 2 days. The food & 

matching wines masterclasses were 

very popular, as was, for the first time , 

the grape stomping competition.  

 

 

 

 

 

 

Pairs of competitors have 2 minutes 

to squash as much shiraz as       

possible, messy but fun. 

PAGE 3 GRA MP I A NS  ES TA TE NE WS  I S S UE  13 

WINE NEWS 

 
2011 James Halliday Wine         

Australian Companion 

 

Grampians Estate has retained its 

prestigious ‘5 red star’ rating—

classified as ‘an outstanding winery 

regularly producing wines of      

exemplary quality and typicity. Will 

have at least 2 wines rated at 94 

points or above, and had a 5-star 

rating for the previous 2 years’. 

 

The 2006 Black Sunday Friends 

Sparkling Shiraz and the 2006   

Rutherford Sparkling Shiraz both are 

listed with 94 points.  
 

Unfortunately the two currently 

available Reserve Shiraz’s were left 

out of this edition: the 2006 Black 

Sunday Friends (96 pts) and the 

2007 Streeton (94 pts), which would 

have consolidated the rating. 
 

Federation Square Wine Showcase 

Series—Annual Awards 

 

Forty-five wineries around Victoria 

had eligible wines in the Annual 

Awards held at Fed Square on  

August 4th recently. These wineries 

also participated in the two day 

wine awards showcase, this being 

the biggest showcase of the year. 

 

Held monthly on the f i rst     

Wednesday and Thursday of the 

month, different regions take one 

of the monthly spots through the 
year. The series was established in 

2004, to support the Victorian wine 

industry by providing regional    

wineries the opportunity to         

promote their wines in the city.  

 

In the last 7 years, 70 wine show-

cases have been held with over 

50,000 people attending. This year 

150 wineries have attended for 

nearly 6000 visitors enjoying more 

than 1500 wines. Grampians Estate 

had 3 wines in the awards. 

 
Cowra Wine Show 

 

The show season is under way, this 

prominent NSW show emphasising 

GE’s strength in sparkling wines with 

the 2006 Rutherford Sparkling Shiraz 

winning a GOLD medal and the 

2008 Kellys Welcome Sparkling   
Pinot Chardonnay a SILVER medal. 

 

 

 

 

 

 

Photo: Hannah, Gordon and Tom serving the 

first customer! 

The festival had a record 120     

exhibitors including 50 regional  

wineries and many from the       
influential Grampians Produce 

Group. 

 

 

 

 

 

Allan and Shelley Green and their 

Green Eggs branding are well 

known for their progressive        

marketing, but Three Troupers    

Boutique Beers have taken        their 

marketing to another dimension. 

Dan and Tom borrowed the      

marketing team to see if it works. 

 

 

Grampians Grape Escape 

WINERY NEWS 
The fantastic season has resulted in 

some excellent quality grapes and 

some terrific yields. The Mafeking   
vineyard produced a big chardonnay 

crop whilst its shiraz  vines continue 

their recovery from bushfires yielding 
about 30% of an average year. 

 

The Garden Gully vineyard had its best 

year for a decade, thanks to the    
absence of frosts in spring and good 

rains in summer and autumn.  

This vineyard, established by the    

Salinger family in 1878, was thought to  
 

have been replanted in 1945  when it 
was purchased by Seppelts. 

 

However, in discussions with Karl      

Seppelt who was present at the time, it 
is apparent that the vines were ‘aged’ 

at that time, making them at least 

around the 100 years old mark.  

A government survey listed 12 acres 

behind the winery in 1892, similar to 

today. An acre of low  profile vines 
similar to the 1865 vines at Bests are 

probably the original Salinger plantings 

of 1878. Further research is continuing. 



Tom and Sarah Guthrie 

366 Mafeking Road,  Willaura 3379 
Phone: 03 5354 6245 
Fax:     03 5354 6257 
Email:  info@grampiansestate.com.au 
Web:  grampiansestate.com.au 
 
Cellar door: 1477 Western Hwy, 
Great Western. Daily 12—5pm.  
School holidays: from 11am. 
Cellar Door Ph: 5356 2400 
                   Fax: 5356 2405 

cellardoor@grampiansestate.com.au
    

Greenvale Meats 

available at Cellar 

Door 

Upcoming Events 

 
TASTE –Aug 26 to 29 

This has to be the premier food & 

wine event of the year, held at the 

magnificent Royal Exhibition    

Buildings in August. Fifteen of     

Melbourne’s premier restaurants, 

some 30 odd wineries including 

Grampians Estate, wine and food 

masterclasses, its just a fantastic 

event. 
Kooyong Cellars Tasting 

 
Friday 15th October from 4pm to 

7pm. The Glenferrie Rd store has 

seven Grampians Estate wines in 

stock and they’ll all be on tasting. 
 

Put Victoria on Your Table 

Grampians Winemakers and  

Grampians Produce are getting 

together with Sarti Restaurant chef 

Riccardo Momesso for a gourmet 

dinner in the Mt Langi Ghiran barrel 

room for 150 guests. Oct 9th. $120. 

Fed Sq Wine Showcase 

 

The next Federation Square    

Showcase for Grampians Estate is 

Wed Nov 3rd and Thurs Nov 4th, 

Oaks day. 4.30 to 8.30 pm. 

 

GRAMPIANS ESTATE 

WINE COMPANY 

The Greenvale property is located 

just south of Willaura and is operated 

by Amanda and Anthony Kumnick.  

From their website: “Making better 

choices ...Are you interested in where 

your meat comes from? Are you   

interested in eating more sustainable, 

ecologically friendly, and tastier 

meat? Grass-fed animals offer       

tender, healthier meat, lower in   

saturated fats with a true fuller      

flavour. All our animals are raised 

without growth hormones and only 

medicated and supplemented when 

required for their health. All our   

products are vacuumed packed to 

retain the ultimate freshness and for 

the beef and lamb the meat        

continues to age and become     

tenderer in the pack. Our ‘box’    

concept means you are eating    

sustainably and lowering your carbon 

foot print. We are responsible for 

feeding and conditioning of the   

animals so we are di rectly              

accountable from paddock to 

plate.” 

The beef is raised on Greenvale and 

is finished on grass or hay which    

produces a nutrient rich meat with 

an excellent omega-3 to omega-6 

ratio. It is then dry-aged for            

approximately three weeks ensuring 

excellent taste and tenderness. 

The lamb is sold as a half (5 to 7 

kg) pack. The lamb is hung for five 

days and has excellent grass-fed 

flavour. The option of gourmet or 

traditional cuts is available. 

 

 

 

 

Greenvale  breeds Wessex Saddle-

backs and Berkshires in a true free 

range environment. The Berkshire 

being heralded as the Wagyu of 

the pork world but comes without 

the wagyu price tag. Our pork is 

naturally moist and tender and 

does not require moisture injection.  

The cellar door will provide        

individually vacuumed packed 

portions of meat ready to eat, 

however it can also be ordered as 

a single portion or a box. 

 

 

 

 

 

Photo: Tom and Amanda at Sheepvention 

Don’t forget Sep 5th (see page 1) 

More News 

Australian Pruning Championship 

Grampians Estate’s  v ineyard       

manager Bob ‘Stretch’ Stapley took 

on the best at Ararat recently and 

was pipped for a top three finish. Bob 

has called for  some new judges, a 

video review and an appeal system. 

Western Australia 

The Guthries recently ventured to 
W.A. in search of further            

opportuni t ies 

for Grampians 

Estate. There 

they attended 

their own G20 

meeting. 

 

Failing to find any vineyards in 

Broome, they retired to the 

beach. 

New Staff Member 

We are pleased to announce the 

arrival of a new dog ‘Selwood’.  

Sire of the Year 
was ‘Billy 

Brownless’ and 

his mother was 

‘Scarlett’. I guess 
if you cross a full 

forward with a full 

back you get a 

centre player... 




