
Tasting Notes
GENESIS 2010

After the hard work of the years 2007 to 2009 
it was so utterly refreshing to have fruit that 
behaved in a way that I have come to expect 

from our vineyard; so well in fact that this wine, in essence, 
made itself. The nose opens with a compote of dark plums, a 
whiff of earth – turned sods in the early morning, dried herbs 

– sage, oregano, thyme and finally a crack of black pepper. On 
the palate it adds hints of raspberries with subtle notes of a 
spice; cedar, nutmeg and cinnamon, all drawn together by 
notes of freshly turned earth and long very fine tannins. As it 
opens in the glass the long palate extends and tightens, to a 
peppery graphite like finish that balances out the beautifully 
ripe but not sweet fruit. Just gorgeous.  

LA CHIAVE 2010

As strong as this variety is I always sense, in 
the background, the signature of the vineyard. 
Sweet but not overly ripe red fruit mingle 

comfortably with freshly turned earth a hint of turmeric and a 
touch of star anise also the beautiful fragrance of just picked 
red cherries with the perfume the well-worn leather chair. It’s 
not only the complete fruit flavours that make this won’t special 
it’s the layers upon layers of powdery fluffy tenants that give it 
an extra dimension. Vibrant racy redcurrant to red cherry fruit 
is effortlessly guided across the palate by those cedary tenants. 
It’s not the darkest backyard where we’ve made but it is for me 
one of the most sophisticated.

UN SEGRETO 2010

As always the harmony created by the joining 
together of Sangiovese and Syrah create a 
unique wine. It opens with notes of fresh rich 

humus, turmeric, graphite, old polished leather with beautiful 
red fruit that creates a vibrant aromatic lift. The palate is fine 
and long with savoury, beautifully chiselled tenants, which ripple 
comfortably through the tiers of redcurrant to damson fruit. A 
balanced dry earthy note with a splash of Worcestershire sauce 
adding a touch of vinous seasoning. A wine of refinement and 
elegance. 

AdAm’S RIb Chardonnay 2010

This wine has both body and soul that cries 
out for food. Fermented on skins this wine, 
which I’m sure will cause much debate, sat 

on gross lees for more than a year and underwent full malolactic 
fermentation. The intriguing and powerful flavours are well 
balanced by good acidity, with perfume of white peaches, fennel, 
lime blossom and toasty brioches notes as its hallmark; it is a 
wine of flavour and power. 
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AdAm’S RIb ‘The Red’ 2010

Single varietal wines have their place but 
think how many great European wines are 
blends of two or more varieties. The greatness 

comes from the sum of the parts. I love this wine. Here the 
blending of Nebbiolo and Syrah produce a wine of structure 
and finesse. Chinese five-spice, leather, freshly turned earth 
with a hint of rose and fresh tarry black plums sit beautifully 
with fine tannins that rippled through the wine maintaining  
a sense of style and elegance. Approachable, affordable yet 
just so very compelling.

AdAm’S RIb ‘The White’ 2010

A deliciously complex and decadent wine that 
has sufficient poise and finesse to charm and 
surprise. Getting a blend just right can be a 

conundrum and not all blends work, but this one clearly does. 
Hints of fennel mix with freshly ripe apricots, lime blossom, 
cashews and finally a hint of oyster shell saltiness. The palate 
rolls along controlled, yet full of flavour, creating a complex 
attack across the palate. Lingering notes of apricots and 
cinnamon make this seriously moreish. This wine is complex 
and generous and yet has a fine body – absolutely mouth filling.

SpARkLING GENESIS 2008

Deep garnet in colour, this wine has a 
bouquet that is totally charming and engulfs 
you: sandalwood, pepper, a touch of apricot, 

sexy blackberries and dark cherries mixed with graphite, and 
as it opens up briary notes and black fruit that speak of wonderful 
extract, and a sense of brooding blackness. The bead is fine, 
persistent and elegant. It is rich and yet savoury, its texture 
augmented by fine drying tannins and notes of exotic wood 
spice. Both acid and dosage counter-balance the fruit and 
tannin to deliver a long savoury finish with wonderful fruit 
sweetness, so it is neither sweet nor cloying to one’s palate with 
a spicy complexity and structured elegance, but always with 
ripe fruit appeal

SpARkLING ALLEGRO 2009

Visually quite striking; the colour of raspberry 
or red cherry. The 3 years on lees, before 
disgorgement, gives this wine complexity 

and depth. The bouquet is of savoury dried herbs formed around 
a core of red cherry fruit, quite lifted with some earthy notes 
which move in and out of the bouquet. The palate is perfectly 
balanced, it speaks of red cherry and anise – ripe and textural 
with just a hint of tannin, leaving you with a satisfying sensation 
of  refreshing summer fruit infused with spices and herbs. A 
wine to be enjoyed year round, not just in summer.
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Wine Prices
CURRENT RELEASE PRICE PER BOTTLE NO. OF BOTTLES TOTAL  $

Castagna 2010 Genesis Syrah – 750ml $75.00

Castagna 2008 Genesis Syrah
(500ml Bottles  – AvAilABle in 6 PAck only)

$300.00/pack

Castagna 2010 La Chiave Sangiovese                                     $75.00

Castagna 2010 Un Segreto Sangiovese/Syrah $75.00

Castagna 2008 Sparkling Genesis 2 yrs on Lees $75.00

Castagna Aqua Santa 500ml   
Viognier with 100gms residual sugar (Maximum 6 bottles) 

$75.00

Castagna 2010 Ingénue Viognier $55.00

Castagna 2009 Sparkling Allegro 3 yrs on Lees $45.00

Adam’s Rib 2010 ‘The White’ Chardonnay/Viognier $35.00

Adam’s Rib 2010 ‘The Red’  Syrah/Nebbiolo $35.00

Adam’s Rib 2009 ‘The White’  Chardonnay/Viognier 
(Limited stocks – only a few cases still available)

$35.00

Adam’s Rib 2009 ‘The Red’  Syrah/Nebbiolo 
(Limited stocks – only a few cases still available)

$35.00

Adam’s Rib 2010 Chardonnay $25.00

WINES TOTAL  $

FREIGHT  $

INSURANCE  $

TOTAL  $

Castagna
Ordering Information

Please use the wine and freight costs detailed here to complete your order and return it to us by fax on (03) 5728 2898

or by mail to Castagna Vineyard at PO Box 73, Beechworth Vic 3747 or alternatively phone us on (03) 5728 2888.

Name: Email Address:

Delivery Address:

Suburb: State:  Postcode:

Phone: (Business) (After Hours):

 Please find enclosed my cheque/money order for $ OR    Please debit my credit card:   Visa  Mastercard

Card Number:                    Expiry Date:

CCV Number (last 3 digits on signature panel):         Signature:

Please be assured, your details remain confidential.

• Insurance is advisable and is charged at $2.50 per $100.00 or part thereof.

• Minimum order is 6 bottles. All orders must be in multiples of 6.

• Prices are inclusive of WET at 29% plus GST at 10%

Freight Charges

Our wines leave us in perfect condition. To make sure they stay that way, we have instructed our couriers not to leave the wine without a 
signature, to avoid the wine being accidentally left in the sun. Prices are inclusive of GST. *This is also the minimum freight charge. 08/12

DESTINATION
EX BEECHWORTH

PER 2 CARTONS
 OF 6 BOTTLES*

Sydney $ 14.00

NSW Country $ 16.00

Melbourne $ 12.00

Victoria Country $ 15.00

DESTINATION
EX BEECHWORTH

PER 2 CARTONS
 OF 6 BOTTLES*

Brisbane $ 17.00

Queensland Country $ 22.00

Adelaide $ 16.00

South Australia Country $ 19.00

DESTINATION
EX BEECHWORTH

PER 2 CARTONS
 OF 6 BOTTLES*

Perth $ 25.00

Western Australia Country $ 33.00

Tasmania $ 25.00

Northern Territory $ 33.00

For information on our wines, visit us at www.castagna.com.au


