
Grampians Estate News 

Grampians  Estate  Wine Company 

New Cellar Door Open For Business 
 

Grampians Estate Great Western Wine Centre 

New Cellar Door 1 

 
Kellys Welcome Review 

1 

Le Concors Des Vins 
 

2 

Bushfires 2 

2009 Vintage News 3 

Wine Update 3 

Events 4 

Garden Gully History 4 

Inside this issue:  

Issue  9 April 2009 Edition 

REVIEWS 
Winestate Magazine (Jan/Feb 2009) 

Best New Sparkling Release:  

Grampians Estate Kelly’s Welcome 

Sparkling Pinot Chardonnay 2007  

(4 stars). 

 

 

Lovely Yeasty complexity to the 

nose, wi th del icious typical       

champagne-like flavours that linger 

on and on and are supported by 

crunchy acidity. 

 

 

Grampians Estate has taken over the 

former Garden Gully cellar door on the 

Western Highway at Great Western and is 

now able to offer the full compliment of 

its premium wines alongside cheese   

platters and flavoursome coffee. 

A feature of the revamped cellar door 

will be the wine tutorials which           

commence over the Easter school      

holidays. 

The one hour wine tutorials aim to       

increase your enjoyment and knowledge 

of wine. Naturally this begins with tasting 

a variety of wines, but participants will be 

enlightened on how wine is made, how 

best to serve it, store it, match it with food 

etc. Join us at the cellar door, grab a 

cheese platter and be entertained! 

Times: Mondays, Wednesdays and      

Fridays during school and public holidays 

(plus Easter Sat & Sun) at 12.30 and 3.30 

pm. Bookings preferred, $15 pp. 

The new cellar door was opened by 

David Hawker MP, Member for Wannon 

on 28th February. 

 

Cellar Door 

Opening Times 

Wednesday to Monday 

12—5pm 

 School holidays 

EVERY day 

  

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.” 

The historic 14 acre vineyard comes 

wi th the cel lar door ,  giv ing           

Grampians Estate a secure supply of 

quality grapes whilst its own vineyard is         

r e -e s tab l i s hed  f o l l ow i ng  the             

devastating Grampians bushfire. The 

shiraz vines are 65 years old and the 

Riesling 45 years old, providing a 

unique      opportunity to make some 

special wines. 

Visitors to the cellar door will also be 

able to purchase old stocks of Garden 

Gully wines, including the 2006 St 

Ethel’s Shiraz which won Top Gold at 

last years Victorian Wine Show. 
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Hosted by the French Chamber of 

Commerce in November, the annual 

Le Concours des Vins is a wine show 

which is a very hotly contested event 

for Victorian wineries only.  

Each year six young French sommeliers 

from the top of their profession are 

chosen to come to Australia to further 

their education of Australian wines. This  

includes being part of the judging 

panel led by leading French wine-

maker Michel Chapoutier at this event. 

For the Friends Sparkling Shiraz to be 

chosen as “Best Sparkling” by such a 

group of judges ahead of a strong field 

of both red and white sparklings was 

i n de e d  a n    

honour. The  
Kellys Welcome 

w a s  a l s o       

honoured being 

awarded a 

Bronze medal. 

The win by the 

2006 Sparkling 

Shiraz follows a 

similar win by 

t h e  2 0 0 4      

Rutherford Spar-

kling Shiraz two 

years ago. 

The trophy winning wineries are      

invited to have their wines matched 

to food at a special dinner created 

by renown French chef Philippe 

Mouchel in the River Room at Crown. 

The five-course degustation menu 

matched by the trophy winning wines 

and some from France make it a night 

to remember. 

The group of friends below were   

honoured to share Rod and Ellen   

Sinclair’s wedding anniversary and 

also to host Richard & Margaret 

McLoughlin, who are recovering from 

saving their home during the recent 

bushfires.                    Photo: Pierrick 

Boyer  www.cre8tivephotoz.com. 

 

Grand Banquet 

MENU 

18 March 2009 
 

Apertif 
 

Grilled scallops in gazpacho 

shooter 

Smoked salmon lollypops 

Braised beef cheeks with apple 

compote 

Grilled prawns in lobster bisque 

Spinach and caramelized   

onion tart 

Delatite Riesling 2008 

Fairbank Rose 2008 

 

Appetizer 
 

Seafood tower on orange and 

shaved fennel salad with   

bouillabaisse vinaigrette 

Box Stallion Sav Blanc 2008 

Allinda Barrel Select           

Chardonnay 2007 

 

Entrée 
 

Braised duck legin red wine 

sauce with baby vegetables 

and char-grilled pears on a 

celeriac puree 

Purple Hen Estate Pinot Noir 

2007 

Louis Latour Chassagne      

Montrachet Morgeot 2004 

 

Main 
 

Veal tenderloin wrapped in 

proscutto and mushrooms   

duxelle, caper butter, walnut 

herb risotto, asparagus and 

Shiraz reduction 

Blackjack Block 6 Shiraz 2006 

Paringa Estate Shiraz 2006 

 

Cheese 
 
Fromage de Meaux served 

with olive bread, pear paste 

and assorted crackers 

Stumpy Gully Cab Sav 2006 

 

Desert 
 

Warm chocolate fondant, 

crushed raspberries and     

raspberry sorbet 

Grampians Estate Black       

Sunday Friends Sparkling Shiraz 

2006 

Bushfires 

The recent tragic bushfires around  

Kinglake, Marysville and the Yarra   

Valley have brought back bad  
memories from the Grampians fires 

three years ago. The support from 

across Australia has been truly     

amazing showing once again what 

our true spirit is when it comes to     

extreme adversity. 

 

Like every-one else, the Grampians 

Estate team is assisting in a variety of 

ways. Tom travelled to Narbethong to 

be part of a discussion forum advising 

small businesses effected by the   

bushfires to be shown on Kochie’s Busi-

ness Builders (Sunday April 19th, 11am)   

Several people whose businesses were 

either destroyed in the fire or just have 

no trade were present with Tom whose 

role was to represent those who have 

been through a bushfire and been 

able to consolidate their business    

despite the hardships endured. 

 

Tom, Sarah , Pollyanna and Ford will 

also be spending a week of their 

June/July holidays in the Yarra Valley 

supporting their businesses and doing 

vineyard repair work/fencing or 

whatever is required. 

 

Last July, Rob and Anne Beavis 

(pictured above) very generously 

organised a wine evening amongst 

friends which enabled Grampians 
Estate to show its wares amongst the 

good folk of Hawthorn. This function 

arose following their family spending 

a June long weekend putting     

droppers on fences following the      

2 0 0 6  G r a m p i a n s  f i r e s . 
 

 

2006 Black Sunday Friends Sparkling Shiraz wins 
Best Sparkling Trophy at 2008 Le Concours Des Vins 



Vintage is well and truly under way,  

commencing with a very healthy 6 

tonnes of chardonnay being 

picked on Feb 28th by the         

legendary Moyston-Willaura Foot-

ball & Netball Club. 

 

 

 

 

 

This will form the major component 

of the 2009 Kellys Welcome      

Sparkling. The pinot component  

has been sourced from Portand 

and has nearly finished fermenta-

tion. 

Some photos of the chardonnay 

processing...the bunches are   

shoveled into the crusher which 
both spits out the stalks (being 

raked aside by Catherine Phillips) 

and crunches the berries to make 

a slush or must which is pumped to 

the wine press. 

 

 

 

 

 

 

 

The “free run” or the best juice is 

your premier sparkling juice and is 

pumped to a cooling tank for    

settling before fermentation and 

the rest is pressed and becomes 

juice strangely enough called 

“pressings”. 
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WINE UPDATE 
 
 
 
 
 
 
 
 
A very limited  2007 Streeton      

Reserve Shiraz has been bottled 

and stored away for release at 
some future date, perhaps at the 

end of the year. With just 385 kg of 

fruit from the GE vineyard in 2007 

making one barrique of shiraz, 

some extra  fruit was sourced from 

local vineyards to ‘stretch it out’. It 

was very carefully blended by 

Hamish Seabrook with a final result 

in keeping with the peppery style 

of its predecessors. And its superb. 

 

The 2005 Rutherford Sparkling Shiraz 

has all gone bar a couple of dozen 

at cellar door. It has been a great 

success winning 4 trophies, the last 

of which was referred to in the  

December edition of WINEWISE 

magazine; 
 
While not part of this tasting, Lester 
Jesberg and Len Sorbello were both 
part of the judging panel (along with 
Steve Goodwin) at the 2008        
National Cool Climate Wine Show 
which awarded the following wine 
the Trophy for Champion Bottle 
Fermented Sparkling Wine: 
 
2005 Grampians Estate Rutherford   
Sparkling Shiraz. This is a top      
example of the style and, not       
surprisingly given its similar origins, 
bears a striking           resemblance 
to the benchmark Seppelt Great 
Western Show Reserve wines. The 
wine is very vibrant with lots of fine 
blackberry fruit, well judged dosage 
and a long, lingering creamy palate.            
Outstanding. ($35 @ cellar door, 
14.6%, crown seal. 
 

The 2006 Black Sunday Friends 

Sparkling Shiraz is now selling well 

and has 2 trophies to its name: Best 

Sparkling at the Aust Small       

Winemakers Show and Best      

Sparkling at Le Concours des Vins. 

Future    sparkling shiraz vintage will 

return to the Rutherford label. 

Meanwhile the first lot of shiraz is in 

the winery with further batches to 

come in during April. Shiraz yields 

are well down throughout the    

district but the quality looks excel-

lent. 

Chief consultant Hamish Seabrook 

recently visited the winery to   

monitor progress and keep Don 

and Tom in line. 

All the Garden Gully grapes were 

contracted out for 2009 so plans 

are being made for the 2010      

vintage to be incorporated into the 

program. 

The 45 year old Riesling block is in 

need of a major restoration        

program involving cutting out all of 

the dead wood, re-trellising and  

re-shaping with arch canes. More 

work! It may be done in stages as 
finances dictate. Given the        

particularly high cost of hand-

picking Riesling, it is also essential it 

be made machine harvester 

friendly! 

The 65 year old Shiraz vines are in 

better shape. Some old wood, 

some areas needing replanting, 

but this 6 acre vineyard has        

produced about 10 –11tonnes of 

high quality fruit each year over 

recent years, except of course in 

the big frost year of 2007. 

Grampians Estate will produce  

single vineyard Garden Gully wines 

in future under the Grampians   

Estate label but branded Garden 

Gully Vineyard Riesling and Garden 

Gully Vineyard Shiraz or something 

similar. 

There are only a handful of blocks 

of shiraz in Victoria of this age,  

making it a particularly historic  

vineyard. 

2009 VINTAGE NEWS 



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, Great 
Western. 12—5pm. Wed—Mon except 
school holidays, open every day. 
Cellar Door Ph: 5356 2400, Fax: 5356 2405 

GRAMPIANS ESTATE 
WINE COMPANY 

EVENTS 

Grampians Estate has exhibited its wines 

at a number events during the last six 

months: the Fed Square Showcase Series 
during Cup week and the Werribee     

Harvest Picnic during November, the 

Great Victorian Bike Ride at Lake Bolac in 

December, a couple of Port Fairy markets 

in January and the Wimmera Machinery 

Field days at Horsham and Cellar Door at 

Southgate in March to name a few. 

However the biggest of them all comes 

up May 2nd & 3rd—the Grampians Grape 

Escape in Halls Gap. A fun filled weekend 

of gourmet food and great wine from 

some 100 stall holders. Fast Eddie has   

returned as the celebrity chef, why not 

join him! 

Garden Gully History 

From Len Evans “Complete Book of   

Australian Wine”, published in 1990. 

“Garden Gully is one of the newest     

wineries in the Great Western region of 

Victoria; it is, at the same time, part of 

one of the oldest. 

In 1984 Seppelts began a rationalisation 

of their operations at Great Western; this 

included the decision to expand its   

champagne-making capacity and do away 

with some of its locally-made table wines. 

In the days of the great Colin Preece this 

was the home of such well-known wines 

as Chalambar burgundy, Rhymney Cha-

blis and so on; but as the nation’s        

appetite for Great Western champagne 

increased, these famous names were   

allowed to fall by the wayside. 

At the Cellar Door 

 

Charee and Sarah say come 

and visit us at the new cellar 

door, they will look after you! 

The one hour Tutorials are a 

new initiative and should  

generate a real buzz around 
the place. 

 

Remember that we have 

commenced the tutorials with 

school and public holiday 

times only (12.30 and 3.30pm, 

Mon, Wed, Fri, plus Easter Sat 

& Sun).  This may extend to 

one day on a weekend in 

future. 
 

The cellar door has been   

res ty led and previous         
customers will note a simpler 

format focused more on wine 

and wine products. 

 

The Grampians Wine Region 

has much to offer, especially 

around Great Western with 

the historic Seppelts and Bests 

wineries so close. 

 

For those of you who have 

enjoyed the Garden Gully 

wines over the past 20 years, 

we have good stocks of their 

very popular sparkling shiraz, 

Riesling, St Ethels Shiraz,  

Grampians Shiraz , Garden 

Gully Gold, and Tokay on 

hand but they will be phased 

out over time so come in and 

stock up soon. 

 

We look  fo rward  to             
welcoming you to our new 

business, come and visit soon! 
 

The rationalisation of the 1980s 

meant a greater commitment to 

the sparkling white varieties, 

chardonnay and pinot noir in 

particular, and Seppelts found 

themselves with some fine   

bearing vineyards of such      

varieties as shiraz and Rhine 

riesling which they simply didn’t 

need any more. A group of staff 

members saw the opportunity to 

b roaden  the i r  ho r izons        

somewhat, and set up a        

company called Garden Gully 

Great Western Vineyards Pty 

Ltd to buy the vineyards and to 

make wine of their own. 

Part of the property was the site 

of the original Salinger’s     

Hockheim winery, built in the 

1870s from local stone, mud and 

straw. Salingers operated it 

there until 1945, when it was 

sold to Seppelts. The old winery 

c rumbled ,  but  o r i g i na l           

underground tanks remained 

and were put into operation 

when the Garden Gully winery 

and cellar rose in 1986. 

One of the original shareholders 

was Warren Randall, chief  

sparkling winemaker at        

Seppelts until he left in 1989 to 

run Andrew Garret Wines in 

McLaren Vale. Another was 

Brian Fletcher, who was chief 

white winemaker at Seppelts 

before going to St Huberts in 

1987.” 

Garden Gully closed down in 

2002, but re-emerged in 2004 as 

Garden Gully – The Grampians 

Wine and Produce Café. Five 

local families have invested in 

the new business, including 

Grampians Estate Winery, 

Westgate Winery and Great 

Western Olives.  

Some 4 years on, a new business 

begins—     Grampians    Estate 

Great Western Wine Centre. It 

aims to continue that tradition 

including the sparkling wines 

which began with  Salinger at 

Great Western in the 1870s. 




