
Castagna
B E E C H W O R T H

a Perspect ive
on Biodynamics

I have, up to now, been a bit hesitant to write about our

biodynamic stature as biodynamics, for us, is a process of work

rather than a method of selling wine. I am often asked to explain

scientifically what biodynamics is, and this, too, I have found

difficult to do: Not that biodynamics doesn’t have a basis in

science, but rather that I am really not competent to explain it well.

Biodynamics for me is intuitive; a craft

rather than a science. However, I have

recently come across what I think is a

wonderful, simple explanation of the bio-

dynamic compost preparations by Professor

Stuart B. Hill, previously of the Department

of Entomology McGill University, Canada

and then the Department of Social Ecology,

University of Western Sydney-Hawkesbury –

and I would like to share his take on

biodynamics with you.

“Biodynamics tends to be presented with a high level of

mythology and talk of etheric forces and so on, but if you analyse

the preparations you find they are in fact, if properly made, highly

concentrated inoculums containing high levels of trace elements

and a variety of micro-organism.”

Steiner stated, in his Agriculture lectures that the flowers for the

compost preparations should be picked on the first day the flowers

opened. Professor Hill points out that “Each of the specified flowers

has different characteristics that makes them ideal substrates 

for specific groups of micro-organisms and picking them on 

the day they open ensures they contain the most concentrated

levels of trace minerals. 

“Different flowering plants use different trace minerals as catalysts

to produce odours that attract insects for successful pollination. 

“The plant pumps the minerals, which can

be in short supply in some environments, up

into the flower on the day it opens to

maximise its attraction to pollinators while 

the receptors are fresh. It then recycles them

by translocating them to the next flower that

opens and so on; repeatedly re-

using the minerals to the plant’s

maximum benefit. 

“So picking fresh flowers ensures

maximum trace mineral content

in the preparations. 

“When the mixtures of flowers

and other components are

buried, as prescribed by Steiner,

they are colonised by micro-

organisms from the surrounding

soil and the microbes continue to multiply

and build up on the substrate provided by 

the flowers until the material is broken down.

At that stage they produce spores, so the

preparations dug out of the ground are

concentrated inoculants of trace minerals

and spores of a range of micro-organisms:

everything needed to trigger a high level of

biological activity in the compost or soil,

depending on the particular preparation.

“There are undoubtedly other factors or

forces at work, but that is at least part of 

the scientific explanation for that element of

the process.”

Each of the 
specified flowers 

has different
characteristics that
makes them ideal

substrates for 
specific groups of
micro-organisms
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CASTAGNA 2005 SPARKLING GENESIS

When a long-time friend heard that I intended to put bubbles into

some Genesis he remarked, ‘It’s just another one of your follies isn’t

it’. I was a bit offended at first, but then thought that perhaps I

was not understanding the true meaning of the

word ‘folly’– so I Googled it.

Well, I guess he was right.

I’ve always enjoyed sparkling

shiraz over the summer months,

in fact it’s been our Christmas

morning drink for some years now. The

complexity combined with the zesty freshness has

been a perfect match for the food we like to eat on those hot

summer days and nights. Australia invented this very Moorish style,

so I thought why not have a go at making my interpretation of this

Australian icon using our own very special fruit. In this first attempt

we used the tight and savoury fruit from the fantastic 2005 vintage

and combined it with the traditional méthode Champenoise

technique, to produce a wine with an added dimension to the

original, that provides vitality, a tingling mouth feel whilst very 

much keeping alive the fruit flavours and integrity that came from

that remarkable 2005 vintage.

The bouquet literally explodes:

sandalwood, pepper, whiffs of

apricot, graphite, lead pencils,

and as it opens up briary notes and an inky black fruit note

that gives the impression of wonderful extract and a sense of

brooding blackness. The bead is fine, persistent and elegant. A

rich, savoury texture is augmented by fine drying tannins and

exotic background notes of wood spice. Both acid and dosage

counterbalance the fruit and tannin to deliver a long savoury

finish that is neither sweet not cloying to one’s palate.

It is, for me, a truly remarkable experience to be able to create

something so complex and yet so very different from the other wonderful

sparkling shiraz made in this country. In time this wine will develop those

heady sous bois notes that will take the wine to another dimension of

complexity. My intention is to disgorge this same wine over 3 years. This

is the first disgorgement, there will be another in time for Christmas

2008 and yet another ready for Christmas 2009. So, what started out

as folly has ended up being seriously good fun.

Just a bit of folly really. 

(Carolann just popped her head in the door to say ‘Did I know ‘folly’

comes from the word ‘fool’….!!!!’)

And just when I thought my star was rising...

CASTAGNA 2007 ALLEGRO

You are all aware of the difficulties that have

plagued South East Australia in 2006/2007: frost,

drought and bushfires. We were expecting to see

the four horsemen of the apocalypse on the

horizon with a plague of locusts following behind.

Well, it was a testing time but we believe that we

have managed to create a rosé that is true to the

Castagna style.

A striking colour

of raspberry or

red cherry; the

bouquet delivers

a savoury dried herb character formed

around a core of red cherry fruit. A touch of

nuttiness and earthy notes meander in and 

out of the bouquet as the wine opens up 

with breathing. The palate is a compote of

anise, red cherry that is ripe and textural yet

not cloying nor sweet. The ultimate test is if 

a wine is still alive and fresh twenty four 

hours after opening. If anything, this rosé

looks better and demonstrates that this wine,

like past Castagna rosés, will develop further

complexity over the next few years.

folly
“A folly is something extravagant, 

fanciful or even frivolous designed more for 
artistic expression than for practicality. Something 

that makes you stop, scratch your head, 
and ask yourself “Why ?”



CASTAGNA 2005 UN SEGRETO

A secret? Well, a tiny secret – a blend of

Sangiovese and Syrah. The secret is not so much

the pairing of the two, but, rather, knowing when

your fruit works better as a component of a blend

instead of standing alone.

We have for years been attempting to make this

blend without much success, each attempt just had

no zing.  In 2005 the Sangiovese was good but it

was perhaps lacking something magical – that

extra dimension – that made me pull back from

making La Chiave. In the back of my mind was a

selection of Shiraz from a segment of the vineyard

that might give to the Sangiovese the magic that I

strive for in all our wines.  In turn the Sangiovese

might enhance that particular parcel of Shiraz: I

played with this for months.

Priceless was the look on the faces of those who

saw me add the two parcels together. Delightful

was their bewildered expressions when they tasted

the combination.

Not only did the match work, but the sum of the

two was infinitely better than the individual parts.

So, Un Segreto was born, and it’s a blend I hope to

continue as a statement about the fact that single

varieties do not always give the best result. The

secret is knowing when, and when not, to blend!

Deep crimson hue with an aroma of black

cherries, exotic spices, cedary wood notes and

earthy extract creating a bold impression. The

palate delivers an

earthy, black-fruited

impact with textural

richness coming from

the fine tannins and

integrated oak. It has

a sizeable midrift with a long, clean, savoury

finish which is refreshed by the acidity.

Deliciously rich with fruit being the master, yet

avoiding sweetness, and by doing so, making it

quite Moorish.

CASTAGNA 2005 GENESIS  SYRAH

Being a wine producer can be like walking a tight rope; it’s all

about balance. The challenge in these past few years has been

as a result of the variable climatic conditions. Nature has a way

of upsetting the apple cart. Nevertheless, it has been a valuable

experience in dealing with the climatic challenges which have

required significant physical and emotional input in to

maintaining the vineyard.

2005 was challenging only in terms of getting the cropping

levels right. I’ve long been of the opinion that too lower-

cropping levels can, in our region, bring on the fruit too early,

resulting in either less complex fruit, or, if left hanging, much too

much sugar resulting in sweeter, alcoholic wines. The vintage

was beautifully drawn out and allowed us to leave the fruit to

slowly mature without risking stress or early ripeness.

Nevertheless, the balancing act was about achieving perfect

physiological ripeness without high baumés,or picking too early

and bringing a greenness to the wine.

We certainly picked the fruit on the knife’s edge, but as the

wine evolved in the cellar over the coming 18 months we

realised that we had achieved the balance we were looking for;

complexity and ripeness without sweetness. As Genesis took

shape, I knew by the time of bottling that I had something

special. Not a wine of mammoth proportion but one of finesse,

alive with a clear, taut structure that has charm and complexity

without assaulting the taste buds with tired, syrupy fruit laced 

with alcohol. 

A deep crimson hue – never black nor purple, always alive;

the colour of blood. The bouquet is rather difficult to describe

– so much is happening here;  violets, rose petals, smoked

meats, black cherries, damp earth and musk. Equally as

intriguing is the palate with its fresh, crunchy red to black

cherries sidling up alongside notes

of graphite, Szechuan pepper and

tingling fresh acidity seasoned with

exotic spices. It finishes powerfully

with bitter dark chocolate laced

with subtle smoke from the oak. At

present, the wine sits delicately balanced on the knife’s edge.

In a few years the briar and undergrowth will emerge and the

fruit will build the palate even further.

and now to the 2005 Reds



OF THE CASTAGNA 2005 

UN SEGRETO CAMPBELL

MATTINSON WROTE:

Outstanding wine. Strong, straight and

savoury. Full of character and tannin.

Gorgeously persistent – you can’t shut it

up – it keeps on talking to you. Flavours

of kirsch, smoke, ground spice, hazel-

nuts, menthol, sour- and sweet-berried

fruit. I love it. It’s fascinating.

Drink: 2008-2016. 95 points.

OF THE SAME WINE 

JEREMY OLIVER SAID:

Sumptuous and searingly intense, this

‘Super Beechworth’ of 60% Sangiovese

has a wild, heady perfume of plums,

cherries and small berries backed by

musky nuances of charcuterie meats,

sweet oak and a suggestion of currants.

Underpinned by firm, bony and finely

astringent tannins, its sumptuous,

velvet-smooth palate delivers deep

flavours of plums, blackberries and

dark cherries tightly knit with fine-

grained and spicy oak.  It finishes long

and savoury, with lingering dark fruits

and minerality. 

19.0/96, drink 2013-2017

Some third-party reviews
of the current releases

may be of interest:

OF THE CASTAGNA 2005 GENESIS  SYRAH 

CAMPBELL  MATTINSON WROTE :

The 2001, 2002 and 2004 wines under this label are all quite beautiful,

but I dare say that this tops them all. It’s certainly the most complete wine

yet released by Castagna. It’s beautifully integrated,beautifully proportioned,

full of indulgent flavour and then lengthy through the finish. Imagine

chomping on a mix of roast pan juices, blueberries, dry chocolates, roast

meats and cedar wood, the lot covered in a squishy mix of perfectly ripened

blackberries. Yes, I’m a fan. I love it.

Drink: 2011-2019. 96 points

AND JEREMY OLIVER SAID:

Here’s a very ripe, finely crafted and deeply flavoured Shiraz from one of

Beechworth’s key makers. Sporting more overt ripeness than previous

vintages, but retaining that all-important length of vibrant fruit flavour, it

manages to avoid over-cooked influences. Its heady, spicy aromas of black

pepper, dark plums, cassis and blackberries integrated nearly with mocha-

like oak and meaty, forest floor undertones. Dark and briary, it’s firm, fine-

grained and powdery, delivering an excellent length of sour-edged fruit and

a hint of minerality that culminate in a long, savoury finish. 

18.7/95, drink 2013-2017+



F r e i gh t  Charg e s
All wine is sold ex-Vineyard. If you are over our way you are welcome to collect the wine personally (by appointment of course), and
save yourself freight charges. If you would rather have the wine sent, we are happy to arrange it on your behalf at the following rates. 

*This is also the minimum freight charge. Prices are inclusive of GST

Our wines leave us in perfect condition. To make sure they stay that way, we have instructed the courier company not to leave the wine
without a signature, to avoid the wine being accidentally left in the sun. 

PER TWODESTINATION CARTONS OFEX BEECHWORTH 6 BOTTLES*

Perth $ 23.00

Western Australia Country $ 30.00

Tasmania $ 22.00

Northern Territory $31.00

PER TWODESTINATION CARTONS OFEX BEECHWORTH 6 BOTTLES*

Sydney $ 12.00

NSW Country $15.00

Melbourne $ 12.00

Victoria Country $ 15.00

PER TWODESTINATION CARTONS OFEX BEECHWORTH 6 BOTTLES*

Brisbane $ 15.00

Queensland Country $ 20.00

Adelaide $ 13.00

South Australia Country $ 15.00

Name:

Delivery Address:

Phone (Business):

Email Address: Please advise us if your email address has changed.

If we don’t have your email address,please consider sending it to us as some offers are only sent via email. Your details remain confidential.

Please find enclosed my cheque/money order for $                            OR

Please debit my credit card: Visa     Mastercard Expiry Date

Card Number:  

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

It seems that some of you prefer not to have our wine sent to you in our wooden boxes – some find them more difficult to open.
So to keep everyone happy, we will give you a choice – if you want a a wooden box when the wine is available in one, please
tick the box. If you don’t, no problem, our wine will come to you in our normal beautiful, very strong, cardboard boxes.

I would like the wine sent to us in a wooden box when available.

(After Hours):

Post Code:

• 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%. 

Wine  P r i c e s
CURRENT RELEASE PRICE PER BOTTLE NUMBER OF BOTTLES TOTAL $ 

2005 Genesis Syrah $75.00

2005 Un Segreto $75.00Sangiovese/Syrah

2005 Sparkling Genesis $75.00

2007 Allegro $30.00

WINES TOTAL $

FREIGHT $

INSURANCE $

TOTAL $

Castagna
B E E C H W O R T H

P O Box 73 Beechworth Vic 3747 Australia
Phone (03) 5728 2888  Fax (03) 5728 2898  Email castagna@enigma.com.au

castagna vineyard is a registered trading name of enigma productions pty ltd acn 002 315 175

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 at PO Box 73, Beechworth VIC 3747or alternatively phone us on (03) 5728 2888.


