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2000 Vintage Report

We had so much hope for the 2000 vintage. Bud-burst was almost perfect, and it looked like we would

have a quality harvest with, if anything, an early vintage. 

How wrong we were. January came, and Beechworth exploded with heat. We had a week or more

where the temperatures were in the mid-40’s, and the vines shut down. The fruit began to shrivel, the baume

was under 10°: and then the rain came, causing the fruit to take an inordinately long time to reach the

required ripeness – the vines didn’t know where they were. In the event, vintage was more than three weeks

late, and was without doubt the toughest year so far. 

Having said all that, the wines which are in barrel are showing better than expected, although they may

be just a tad lighter than the ‘99 vintage. We will have a fuller report on all that in our next newsletter.

Our wines have been received with great enthusiasm; the ‘98 vintage sold out within a month of its

release. Comments in the press have been very kind, and numerous: below are some that may be of interest.

Walter Burke of Walter’s Wine Bar wrote of the Castagna 1998 Genesis Syrah:

“Another exciting player into the ‘A’ team from Beechworth S.G.P.”

Tim White of the Fin Review wrote of the same wine:

“...a fine savoury wine...tobacco, black plum and pepper and wheaty aromas emerge. 

The oak smells delicious as well. On the palate there’s chewy tannin and fine vanilla pod oak, 

with sweet, savoury pippy blackberries and plums, and a tweak of coal dust to close. 

It gets even better with a few hours’ breathing...” 91/100 

Andrew Wood of Divine wrote: 

“...it has an aroma and flavour of black cherry, tar, liquorice, blackberry and Chinese five spices. 

It is a wine of structure and power, and will age brilliantly, yet you could also thoroughly enjoy now 

– as I did – with a grilled rib eye steak, boiled new season baby potatoes and a fresh green salad.”

Tony Hitchin in the Melbourne Sunday Herald Sun said of the Castagna 1998 Allegro Rosé: 

“Superb summer/autumn drinking, it’s to be encouraged.”
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Max Allen in Devine wrote of the Rosé:

“...savoury again, slightly dusty/stalky, but with a powerful intense palate and lingering rosehip flavour... I bought some...” 

To date, the only published review of the wines of this release has been by Philip White 

in The Advertiser in Adelaide. He wrote of the Castagna 2000 Allegro Rosé:

“Smell 1: maraschino cherries. Smell 2: nearly everything else: roses, spicebox, prosciutto, and Coco Chanel 

eating strawberries soused in pink Krug. It’s a lesson to everybody who thinks they know what shiraz is like. 

It’s disgustingly rich, and even more complex and dry than most of the local high alco shiraz bruisers. 

Yet it’s elegant, sassy and slender. I want to go here more often. Fabulous scrumptious wine.” 94 points 

Of the Castagna 1999 Genesis Syrah he wrote (and please excuse our pride for reprinting his review in full):

“Those of us who live in a world of glasses do so in the hope that one day one glass amongst the thousands 

will call us over and show us wonderment and delight which only fantasies could previously provide. 

Here’s the glass. This is the shiraz I’ve been waiting for. It was number 89, and it drew me in and blasted me 

with its refinement, concentration, elegance and balance. There was no other wine on the bench even vaguely like it.

It could well have been a different variety. Winemaker Julian Castagna has used the French word, syrah, 

to maximise this difference as much as to respectfully acknowledge the source of his inspiration. 

Made organically from biodynamic fruit in Victoria’s northern alps, with absolutely minimal intervention 

in the winery, it is a bastion of gastronomic bravery in a world of cowardly mellow sameness. After suggesting 

an aroma of coffee plain petit four, my notes resort to words like slender, tight, deep, complex, fine, and taut. 

I also wrote “overwrought”, not realising that this is a wine that came about because one driven 

fellow provided the perfect conditions for it to make itself. So it overwrought itself? Cool.”  95 points

Both wines, of the 2000 release, are wines we are proud of. The Castagna 2000 Allegro Rosé is 

back on form, much like the ‘98 but perhaps with more richness and an acid which refreshes and helps

extend the flavour, but still dry and very flavoursome. A really delicious wine to enjoy with lunch, under 

the shade of a you know what. It’s also a wine that is very easily enjoyed with many food types. I really 

don’t understand why more Australians aren’t enjoying Rosé more; it really is the perfect lunchtime summer 

drink for our climate. Europe is mad for Rosé at the moment.

The Castagna ‘99 Genesis Syrah is without doubt our best wine to date. It is complex and savoury and

can hold its head high amongst very exalted company. We have been delighted by the response which the

wine has received as this is a style which is not often appreciated in Australian wines, and it is very much

where we are heading: Flavoursome, savoury wines, which are best enjoyed with food. 

This wine will greatly benefit cellaring, but for those of you who must open a bottle now, please do 

decant it and let it breathe for a few hours. Taste it when you first open it and you will see how 

more interesting and more complex it becomes as it opens up. :
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Vineyard Development
The next stage of development on the vineyard has started. The planting material for our Southern block is

now in our nursery and will be planted out next September. We are planting more Sangiovese, some

Nebbiolo, often referred to as the Italian Pinot, as it is notoriously difficult to make into great wine, and also a

little more Viognier to blend with our Shiraz. In due course we might even try our hand at a straight Viognier.

Also, we are planting a little Cabernet to blend with the Sangiovese to make a Super-Tuscan style wine. 

The Sangiovese has been a wonderful surprise. We planted a few rows just to see how the fruit would do

on our soil. We made a little wine with this fruit, and are absolutely delighted will the results; that wine will

be released this time next year. Indeed we were so thrilled with the outcome that we have grubbed out the

few rows of Mouvedre we had planted and have grafted them over to Sangiovese. The Mouvedre was there

to add complexity to the Shiraz but in the event it wasn’t needed; Shiraz on our site has proved to be rich

and complex. 

Our Tasting Notes
Castagna ’99 Genesis Syrah

Flavour, complexity and elegance, the vinous trinity, can happily co-exist

together in the bottle; power and refinement are possible. The most

appealing aspects of this wine are its texture and structure. It’s seductive, and

balanced, matured in a mixture of new and old French oak. Quite simply,

this is a style of shiraz we rarely see made in Australia; more’s the pity. 

Incredible as it may seem, this wine comes from very young vines. What will the future bring? A delicious

and intriguing question to ponder. This wine is savoury, slightly spicy but definitely not peppery. Gloriously

aromatic – cedar, vanilla bean, coffee, leaf, black fruits, anise and fennel. Powdery fine drying tannins 

tightly bind the core of ripe black fruit that seems to linger on the tongue. All this is achieved with an alcohol

level below 14%.

Castagna 2000 Allegro Rosé

This is not your standard rosé, Australian style: stainless steel fermenters –

banished; the standard fare of residual sugar – shunned; the trendy looking

bottle and café designer label – ignored in favour of elegance and simplicity

to pay homage to a wine style that should be better understood in Australia. 

The wine is barrel fermented with wild yeast and funky barrel ferment

charactersmingle with flavours of strawberries and cream. The hue of wash crimson is quite deep for a rosé

and suggests a wine of substance. It delivers! Generous flavours coat all corners of the mouth. 

Gentle tannins and racy acidity draw out the luscious sweet fruit. Drink it slightly chilled in a big glass. 

A perfect accessory for a hot summer’s day as you loll around the house.

Castagna
B E E C H W O R T H

G e n e s i s  S y r a h

1 9 9 9

750ml. 13.5% alc/vol
Castagna Vineyard. Ressom Lane, Beechworth Victoria.

Approx 8 standard drinks. Preservative 220 added. Wine of Australia.

Ca stagna
B E E C H W O R T H

A l l e g r o  R o s é

2 0 0 0

750ml. 13.5% alc/vol
Castagna Vineyard. Ressom Lane, Beechworth Victoria.

Approx 8 standard drinks. Preservative 220 added. Wine of Australia.
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