
I’ve held back the timing of our planned second 

release of the wonderful 2005 wines so we can 

release, at the same time, the 2008 Allegro, 

the second disgorgement of the 2005 Sparkling 

Genesis and also the two new Adam’s Rib wines. I 

don’t much like sending Newsletters unless they are 

substantial so my apologies to all those people who 

have been patiently waiting to buy from the second 

release of the 2005 reds.

Tasting note for all wines are posted on the web site 

under ‘The Wine’ page.

With this release I have included some third-party 

reviews, which highlight the quality of these wines, 

reviews which were not available at the time of the 

first release.  We only held back one hundred dozen 

of each of these wines so it will have to be on a first-

come first-served basis.

The Castagna 2005 Sparkling Genesis is the same 

wine that sold out in minutes this time last year, but 

with this release, disgorged after two years on lees, 

the wine is a little more complex, the mouse is slightly 

finer and I’ve dropped the dosage slightly so the 

wine is even a little drier. This time next year, we will 

release the final lot of this same vintage, after three 

years on lees. It will be truly fascinating to look at all 

three wines side by side. 

Our intention is that whichever version I like best, 

with regard to time spent on lees, will be how each 

future release will be treated.

On a purely personal note; the Sparkling Genesis is a 

uniquely satisfying exploration for me, one which has 

had me deep in thought on many occasions:  What 

if?  Should I?  Perhaps?  Why don’t I?  Such subtleties 

in winemaking – and easily-made errors – are both 

unnerving and exhilarating.

It seemed only a handful of days ago that we had bud-

burst, and yet, here we are, with vine-shoots growing 

madly, facing the sun, reaching for the sky. The leaves 

are a robust fresh green, with an Australian- blue-sky 

backdrop. The vineyard has been slashed of its mid-

row herbs and plants, adding more humus to the 

already ‘alive’ soil, as the under-vine weeder turns 

the clods of earth to reveal the families of worms.

No doubt the hot summer will soon be upon us and 

we’ll be spraying a cooling Aloe Vera, but for now 

we enjoy the gentleness of spring.

On a none-wine note, I have added a weather station 

to our web-site which will be a help to those of you 

who want to visit our area, you will be able to get 

a very accurate three-day forecast for the general 

area centred around the vineyard. It’s not  

quite there yet but will be very shortly.

Castagna
News

November 2008



When people come to  

visit us, they often ask 

questions and want to  

find out more about biodynamics.  

I try to explain that to fully  

understand biodynamics requires  

a shift in thinking, a shift in thinking 

that requires judgments to be not 

solely scientific.

  I suggest that embracing biodynamics 

requires an instinctual understanding of the space we 

inhabit, the land we farm, and an understanding of 

the importance of intuitive perceptions. Acceptance of 

intuition is something that our scientific community finds 

difficult to embrace. In an earlier Newsletter I quoted a 

scientist – Professor Stuart B. Hill now of the University 

of Western Sydney – about the scientific basis of the 

biodynamic  preparations. I would like to quote him 

again if I may, this time about intuition:

“A purely scientific approach does not allow for the intuitive 

understanding of the ‘good’ farmer. Most people, including 

scientists, make decisions partly based on ‘feelings’ and 

intuitions, probably more often than they recognise, but 

science makes no allowance for that.  In fact, most aspects 

of science are in denial about the phenomenon, and 

scientists set-up experiments which ignore it.” 

“Those feelings or intuitions are, in fact, based on 

readings of inputs we don’t consciously recognise, and 

while most tertiary courses provided no support training 

for use of those intuitive registers, and in many instances 

actively worked against them.”

“In social ecology we talk about mystical 

or spiritual dimensions, which are not 

scientific but represent our best attempts 

to acknowledge that conscious human 

knowledge represents only a minute portion 

of the sum of knowledge in the world.”  

To illustrate his point he 

refers to an image, used by 

André Voisin, a French

agronomist, where a minute dot beside a huge circle 

represents the sum total of human knowledge with the 

circle representing the knowledge there is to discover  

“There is no doubt we need to get better at recognizing 

and making use of these intuitive inputs”.

To further reinforce his point he talks of his grandfather, 

an ‘uneducated man’, who knew intuitively just when 

and where to plant particular vegetable crops.  

“He couldn’t explain it. He just knew the time was right 

and that is what he should do.  Although the reasons 

may have been inexplicable, but the inputs he was 

tapping into were still real, and the results he achieved 

with his intuition out-stripped those of people taking the 

more limited ‘scientific’ approach.”

“It’s the same with really good farmers, although the 

modern trend to put farmers through degree programs 

strongly focused on conventional science is tending to kill 

that by closing them off to intuitive inputs, which are real 

even thought they can’t be easily measured.”

I wonder if the criticism now being leveled 

at Australian wine of ‘sameness’ would be 

tempered if our highly-skilled, highly-trained, 

science-based winemakers listened to their 

inner-self, their intuition, a little more often.

a perspective on

Biodynamics 
Intuition



 Wine
Reviews

UK REVIEWS
OF AN OLDER CASTAGNA WINE

Castagna 2005 Sparkling 
Genesis
The best sparkling red I have tried this year though is Castagna’s 

Sparkling Genesis 2005. This could one day be regarded as 

the finest sparkling red ever produced in Australia - I’ve drunk 

a lot of sparkling red over the past 15 years, and I reckon it 

surpasses everything I have tried. As a young wine it manages 

elegance and power superbly, mixing spicy, peppery, cedary 

notes with sexy blackberries and dark cherries and kirsch. 

Never has such good oak handling been shown in an Aussie 

sparkling red - this is a new era for the style. It’s also dry and 

structured - another point of difference. The one and only 

problem with this wine is that it’s extremely, extremely rare. 

 Campbell Mattinson - December 2007

The bouquet was charming and captivating; multiple berry 

aromas dominate the red spectrum fruit that combined 

with moderate but noticeable apricot character. The palate 

shows wonderful complexity, sweet strawberry, raspberry, 

subtle black spectrum flavours and apricot on the tail. An 

elegant, classy, top-quality Sparkling Shiraz that maintains 

the perfect balance of sweetness; and in 

this case its all fruit sweetness (rather than 

coming from the dosage.) Finishes with 

terrific length and persistence, it joins the 

ranks of top FRS producers…  Torb

This new wine goes straight to the top of the 

Australian sparkling red tree. It’s rare that 

top-quality Shiraz is used to make sparkling 

Shiraz even rarer that top-quality Shiraz 

used has come from a coolish climate.  This 

wine shows the way forward for sparkling 

Shiraz.  Its spicy ripe, dry, has structure and 

elegance and - essential for a sparkling red 

- sex appeal.  The thing that sets this apart 

is that it combines spicy complexity with dry, 

structured elegance with ripe fruit appeal. 

 The Big Red Wine Book - 96 points

Castagna 2005 Genesis Syrah
The best Genesis yet released.  It’s a pearler.  I just love the proportions 

of it: the way it slings to all corners of the mouth, washing flavours 

of kirsch, smoke, chocolate, concentrated blackberry/blueberry and 

warm summer cherries. Ropes of tannin keep it firm. Drinking it is 

an exercise in both indulgence and elegance. There are some who 

believe this wine is as good as any Shiraz wine ever made in this 

country.  The Big Red Wine Book - 97 points

Biodynamic advocate and one of the stars of the Beechworth region, 

Julian Castagna is a whiz when it comes to seasoning his shiraz 

with a little viognier. He’s of the strong opinion that viognier best 

serves shiraz as a catalyst, not a competitor. Roasted game meats, 

spices and floral notes, plum fruits, this is dynamic and full of verve, 

building to sweet ethereal spices, Szechuan pepper and moist earth. 

Plenty of weight and complexity on the palate already too, brown 

spices, red fruits and juicy tannins fan out with convincing depth 

and sweet mid-palate presence.   Nick Stock 94 points

This is the best Genesis I have ever tasted. It’s absolutely 

buzzing with pepper and exotic spices of all kinds, swirling 

with plum and black berry fruit, accented with stabs of 

savoury complexity. The tannins are super fine and the finish 

is nothing short of phenomenal.  Sell the kids if you have to,

but don’t miss this wine!    Tyson Stelzer - 96

reviews of recent wines
just too good not to share

Castagna, genesis syrah 2002  BeeChworth.  Very alluring nose 

with some sweetness but liquorice and no excess of alcohol or wood. Very subtle 

and Rhône-like.  A single-vineyard wine with a small Viognier component. It must 

take quite a bit of guts to make this style in Australia. Jancis Robinson

A labyrinthine wine from the awesome 2002 vintage, this is a biodynamically 

farmed magnum opus from the spectacular Castagna operation. Even, considered 

and magically proportioned, this is a medium-weight wine with an earthiness and 

trueness about its direction which I find thoroughly captivating. 

Matthew Jukes - The 100 Best Australian Wines 2007 



Castagna 2005  
Un Segreto
With all the tales of doom and woe about the challenges 

facing Australian wine producers, from drought to the ever 

rising value of the Australian dollar, it’s good to know that 

some producers are continuing to push the boundaries in 

the name of innovation, excellence, and just being that little 

bit different. And to hell with the consequences. It’s those 

producers who make me buzz and fizz with excitement 

about what the future can hold in store for Australia and 

the country’s wines, and it’s those producers who make me 

feel proud to be a part of the wine “industry”.

I’ve been thinking about this all day having tasted the 

first release of a “Super Beechworth” wine from Julian 

Castagna. It’s a Sangiovese (60%)/ Shiraz (40%) blend and 

it is one of the best young wines I’ve had. It’s the kinda wine 

I don’t think I’d ever tire of drinking, and if I had the funds, 

I’d be drinking a bottle or two every week. It’s a wine that 

expresses the possibilities 

of Australia’s up and 

coming wine regions, whilst 

demonstrating the beauty 

of medium-bodied, food-

friendly reds that still speak 

of Australian vibrancy, 

freshness and fruit flavour. 

It’s a wine of character 

and complexity that should 

inspire, and create debate 

in equal measure.

This was tasted for the first 

time at 8pm, having been 

opened, double decanted, 

and then left in a decanter for about 2 hours. It was still 

opening up in the glass at 10pm. Dark, ruby red, the wine’s 

vitality shone from the glass. 

The aromas darted around between kirsch cherries, cloves, 

cedar, cinnamon, salami, earth, gun smoke. Complex and 

beguiling. Medium bodied and velvet smooth flavours of 

juicy, sweet red cherries and raspberries on the front palate 

gave way to liquorice, red bramble fruit, dried herbs, cedar. 

Wow. Not one of those out-weighed another. The juicy fruit 

flavours are so well balanced by the savoury, mineral tones 

that run through the wine. The raspy Sangiovese tannins 

kicked in towards the finish which is dry, and long. Wow.   

 -  Decanted  

Castagna 2005 Un Segreto
Julian Castagna usually makes a super premium sangiovese (called 

La Chiave) but the 2005 vintage proved too much of the temptation. 

He believes that sangiovese/shiraz blends could be the future of 

Australian wine, and for a few years he’s wanted to make a top-tier 

version to help establish this point. This 2005 does so emphatically. 

The sweet, supple generosity of shiraz and the tangy, savoury 

excitement of sangiovese. It sounds good and tastes even better. Kirsch, 

smoke, hazelnuts, menthol, 

ground spice, both sour 

and sweet blackberries – 

it’s a fascinating parade of 

flavours.  Outstanding wine.  

The Big Red Wine Book –  

 94 points

We short-listed more than 

200 alternative reds for 

our book - all the Italian 

varieties plus Zin, Durif, and 

anything else that didn’t fit 

Pinot, Merlot, Grenache, 

Shiraz or Cabernet. The 

entire line-up was an absolute disaster! We only found three wines, 

and this was a star by light years. In a world of Australian-made Italian 

varietals, where most wine makers are completely deluded about the 

quality of their wines, Julian Castagna is a beacon. In spite of its price, 

Un Segreto is utterly world-class. 

Delightfully savoury and complex with a bouquet of exotic spices and 

spanking the fresh letter, this unlikely blend forces you to revisit the 

glass more than any wine in this book because it compels you to 

attempt to unlock secret. Good luck! -   

 Taste Food & Wine 2009 – Matthew Jukes – Tyson Stelzer

Adam’s Rib 2006 ‘The Red’
Technically this isn’t pinot noir - or it is, but with a significant difference. 

It’s a blend of eighty percent pinot noir with twenty percent shiraz, 

inspired in some way by the great old Maurice O’Shea wines of the 

1930s and 1940s. It works beautifully. It’s quite clear that more folk 

should be making this blend - it could easily become both as uniquely 

Australian, and successful, as cabernet-shiraz blends. This wine is full 

of grunty, grainy, grapey tannin and dark polished, kirsch-like cherry 

flavours, its cedary French oak admirably tucked into the wine’s fruit 

flavour.  It’s a long structured, serious wine. 

The Big Red Wine Book - 93 points

It was still  
opening up  
in the glass  
at 10pm.

Dark, ruby  
red, the wine’s 
vitality shone  
from the glass.

The sweet, supple 
generosity  

of shiraz and the 
tangy, savoury 
excitement of 

sangiovese.  
It sounds good and 
tastes even better.



There is nothing more delicious than to tuck into 

some fleshy pork or beef ribs that have been 

cooked to perfection. Lots of flavour, lots of 

joy – the succulent, tender meat melting in your mouth 

as the sweet spicy sauce dribbles down your chin. Good, 

wholesome flavours that invariably can be prepared in  

all manner of ways to satisfy the fussiest of crowds. Well, 

this is really what Adam’s Rib wines are about. Flavoursome 

and textural wines that can be enjoyed by all and yet they 

2007 ‘The White’
Each year is different, but each year we strive to be better. 

It’s difficult when the Press tells us the sky is falling in and the 

earth is writhing in pain. In the meantime the only thing we can 

prescribe is Adam’s Rib ‘The White’. Perhaps we should just 

call this the next installment of what is becoming a very popular 

wine style. Combining chardonnay 

and a dollop or two of viognier is not 

an original idea, but making a wine 

that actually makes you think about 

looking outside the square is incredibly 

satisfying to Adam and me. Working 

with Adam has been a tremendous 

bonding experience for us, and that 

sense of harmony is found in the wine.

The bouquet is really 

about scented white 

flowers and stone fruits 

spiced by the oak that 

give an almost hazelnut 

quality to the wine. It 

gives a deep and creamy 

impact on the palate, 

with white peach and 

nectarine fruit coming to the fore. Oak is simply a seasoning 

that adds spice notes to the wine and brings lift to the fruit. 

Above all else the wine has texture and a sense of proportion 

that makes it harmonious. Creamy, textural, very interesting. It 

is the wine you just want drink.

have a more serious side to them. Perhaps 

the most exciting aspect about Adam’s Rib 

wines is the opportunity to play with unusual 

blends made from interesting parcels of fruit 

that do not come from our estate. More 

approachable, more affordable and yet they 

are compelling because they are different, at 

times bizarre, but they work. Best of all they 

work with food.

2006 ‘The Red’
A rather strange blend if you’re not 

well versed in the great Hunter wines 

of Maurice O’Shea, or the folklore of 

London-bottled burgundy in the 50’s 

60’s and 70’s that so often saw a 

dabble of shiraz finding its 

way north to Burgundy. Well, 

notwithstanding the history 

lesson, it’s worth noting that 

many fine wines were made 

using these two varieties. 

And in keeping with Adam’s 

desire to provide drinkability 

with a bit of panache, here 

is his take on the once-traditional Hunter 

blend, albeit from north-east Victoria.

Morello cherry dominates first and 

then cedar wood spice, violets and the 

hint of sweet sandalwood lingering in 

the background come to the fore with 

a touch of graphite adding a sense 

of minerality. Sweet fruit, morello 

cherry inspired, grabs the fore palate, 

and then gently slips to the back 

accompanied by fine gripping tannins 

and spicy notes. Chewy yet elegant with 

a delightful savoury finish. Bitter black 

chocolate infused with Morello cherries.

Adam’s  Rib

2007
Th e  Wh i t e

wine of australia. 14.0% alc/vol. www.castagna.com.au 

Ca s tagna  
B E E C H W O R T H  

Adam’s  R i b  

750ml 

2006
Th e  R e d

wine of australia. 14.0% alc/vol. www.castagna.com.au

Ca s tagna
B E E C H W O R T H

Adam’s  R i b

750ml




