
 THE Future OF

Australian Wine
In preparing for the release of our 2006 Cru Reds,  

I ponder our progress in these past – quite difficult 

– few years, and it is with a sense of pride that  

I write these words.  Despite these difficult years our 

wine, I believe, gets better, more serious, each year. 

So much has happened in the world since the 2006 

fruit was harvested. I marvel at how resilient we 

Australians are in the face of the challenges that  

nature throws at us; be it drought, devastating fires  

with the accompanying tragic loss of life, floods in  

the north, or, the man-made economic catastrophe  

that now engulfs us all. Somehow, and in some way,  

we Australians have the capacity to pick ourselves  

up, stare back in total defiance, stoically gather up  

the shattered pieces of our world and keep going,  

unwilling to accept being broken, defeated, or ever 

contemplating surrender. 

As I travel around the world attending various  

biodynamic conferences and tastings, I am constantly 

amazed by the reception our wines are accorded. 

Amazed, not because they like the wines, why wouldn’t 

they, but totally amazed and saddened by the 

perception held by many people who think Australia  

is incapable of making anything other than non-

gastronomic, sweet, high-alcohol wine. Amazed, also, 

because when I tell them of the very many other 

wonderful small producers making wine which is real – 

how it used to be – they are surprised; surprised at our 

industry’s lack of communication in that regard.

It is a story about the exaggerated influence of some 

powerful but myopic journalists in Australia’s main 

overseas markets; a wine industry dominated, controlled 

and shaped by the big companies; and an official wine 

body ruled by a South Australian-centric view of wine  

to the detriment of the rest of Australia. A mandatory, 

export approval system which can and does deny export 

approval to wine that is not what ‘they’ consider the 

‘norm’ or is unfamiliar, by branding it faulty, which they 

sometimes do even when laboratory tests clearly show 

otherwise. Perhaps it might also be true to say that as 

much as the wine show system has helped deliver much 

improvement to the general quality of Australian wine, 

it has created a culture around a small group of the 

in-crowd who seek to control the direction of Australian 

wine, from style, to who gets to sit at the table when 

important decisions are made about our industry, or, 

who are given access to important wine press from 

overseas when they arrive in Australia. Has this 

self-appointed club put self-interest before what this 

country needs? – individual, high-quality, terroir-driven 

wines made by people who eat, breathe and live their 

land in pursuit of something special.

It is time Australia had a revolution from the ground up, 

one which shakes our industry’s mixture of self-satisfied 

smugness and corporate neglect. The fact is, there  

are very many small Australian producers making wine, 

at many price-points, that the world actually wants to 

drink. We simply are not communicating that fact.  

Our industry bodies are meant to represent all  

wineries in Australia but seem incapable or unwilling 

of supporting all sections of our industry equally.

If ever there was a time for the small, serious producers 

to take matters into their own hands, it is now. If we 

leave it to those who seek to lead us, Australian wine 

will continue its slide into sameness and consistent 

mediocrity.  

Many small independent producers are more 

committed than ever to the pursuit of the highest 

quality; individual wine of Terroir. It is time to expose  

the world to the wonderful wines made by small  

estates which have been till now forced, on a world 

stage, to take a back seat to the mediocrity which  

has been marketed and promoted as Australian wine  

in the last few years.

S O M E  T H O U G H T S

On



Innovation
I am continually looking for ways to further 

help the fruit complexity from our vines  

shine through in our wine. Even the highest 

quality, finest fine-grain French oak, needs very 

careful handling. I was therefore very excited 

when last year I tasted a Pinot Noir which had 

been matured in an egg-shaped, food-grade 

concrete tank. The wine from the egg tank had 

bright Pinot fruit characters with really fresh, 

expressive, complex aromas – to my mind a 

better wine than the same wine matured only in 

oak, although both were wonderful. 

The egg shape has been referred to as ‘the most 

perfect shape in physics’. 

I couldn’t help searching out these tanks and 

buying some, to add them to the mix of container-

types we use for maturation. They hold 900 litres 

and are the most beautiful wine tank I have ever 

seen. Their shape reduces pressure on the lees 

and also deposits the lees over a larger surface 

area which should eliminate battonage.

On What is 
Biodynamics?

– in 100 words.

Biodynamics was first detailed in a series of agriculture lectures given by 

Rudolf Steiner in 1924 and is internationally recognized as a leading 

organic method working across al1 agricultural systems.

The biodynamic method involves the use of specially developed preparations, better 

known by the numbers 500-508, which assist in connecting the whole farm unit with 

the dynamic rhythms of the earth and of its atmosphere. Instead of just acting on the 

physical, biodynamics goes a step further and works both with the living soil and the 

less understood but powerful invisible energies of nature. Biodynamics recognizes 

that great wine starts in the vineyard, not the cellar, and that a wine-grower must 

understand his soil and site before he can make a great wine.

Biodynamics – because of this connection with the world of invisible energies –  

helps to dramatically increase the possibility of individuality in wine. The French  

call this individuality Terroir.

‘Biodynamics 
recognizes that  

great wine starts  
in the vineyard,  

not the cellar, and 
that a wine-grower  
must understand  
his soil and site  
before he can  

make great wine.’

On

Adam and ‘the egg’.



Lunar cycles and  
the taste of wine
LONDON (NNA) - Maria Thun’s “Biodynamic  
Sowing and Planting Calendar” is probably one  
of the better kept secrets of the wine trade. Yet, as  
the London Guardian newspaper recently revealed,  
for major supermarket chains such as Tesco and  
Marks & Spencer it has long been used as a tool  
to determine the best days to invite critics to  
wine tastings. 

“The biodynamic calendar is a very familiar concept  
to people who work in the wine trade, and has been  
for decades,” Mary Rochester Gearing, Tesco BWS  
PR Manager, told NNA.  “Tesco have been referring to 
the calendar when choosing a date for their tastings  
for the press over the past years, something that Marks 
& Spencer also do and have done for a long time,” she 
added.

Maria Thun’s calendar is used by biodynamic farmers to 
determine the optimum days for sowing, pruning, and 
harvesting various plant crops, based on the rhythms  
of the moon, planets and constellations. Days are 
categorised as fruit, flower, leaf or root days, depending 
on these astronomical relationships. 

“Although biodynamic practices are to do with the 
work in the field and the tending of the vines - 
winemakers in Burgundy in particular operate 
according to these methods - the theory also goes to 
the extent that wine will show more flavour on certain 
days,” Mary Rochester Gearing explains, “but from a 
very basic perspective it makes sense to try and show 
wines at their optimum which is why we try to hold 
our tasting on fruit or flower days.” 

Marks & Spencer, too, believes that using the 
biodynamic calendar helps to present the wines to 
best advantage, even going so far as to advise 
customers to avoid disappointment from the best 
bottles by making sure not to open them on root days, 
the Guardian reports. “Before the tasting I was really 
unconvinced,” the paper quotes Jo Ahearne, winemaker 
for Marks & Spencer, as saying after having sampled 
more than 140 wines over two days, “but the difference 
between the days was so obvious I was completely 
blown away.” 

And even the Guardian itself found the calendar 
worked: “The Guardian tested the theory this week 
and tasted the same wines on Tuesday evening, a leaf 
day, then again on Thursday evening, a fruit day. Five 
out of seven bottles showed a marked improvement,” 
the paper writes.

On
Lunar Cycles

THOSE OF YOU WHO HAVE FOLLOWED US FROM THE BEGINNING will know 

that I place great faith in the Biodynamic Sowing and Planting Calendar. I never make any 

major decisions with regard to our wine on root days, indeed I try not to even taste wine on 

those days, my palate simply lies to me on such days. Many of my colleagues think this trait of mine 

‘quaint’ and have often told me so.  So it is with great interest that I recently read a report of its use 

by the big-end-of-town, from the London-based NNA news agency, part of which I reproduce here.

Although Maria Thun’s yearly ‘Biodynamic Sowing and Planting Calendar’ is available in Australia 

and is a marvellously, interesting book to read, it is designed for use in the northern hemisphere, 

so the dates and times are not correct for use in Australia. Fortunately there is an Australian version.

Brian Keats has been publishing a southern hemisphere version for twenty-two years – ‘Antipodean 

Astro Calendar’ – it is available direct from him at www.astro-calendar.com or from Biodynamic 

Agriculture Australia at www.biodynamics.net.au which is the premier Biodynamic teaching 

organisation in Australia.



THOSE OF YOU WHO HAVE VISITED US  

here at the vineyard will be familiar with our 

beloved Jack Russell’s, Harry and Uncle Gus 

– mischief and nobility all rolled in to one.

Gusie-poos – the born hunter of the two – has had 

many near-death experiences with brown snakes 

on our land; nine to be exact – and in no way 

would he be deterred once he was ‘on the case’.  

On such occasions he always got the better of the 

snake. Fortunately, on these nine occasions, we 

were able to drive at break-neck speed to our fine 

vet, Andrew Colson of Myrtleford Vet Services, who, 

with beads of sweat on his brow, managed to save 

him, although on more than one occasion Gus was 

pronounced dead-on-arrival. I always had a wry 

smile when Andrew would give him the all-clear to 

go home with the usual words, “Keep him quiet for 

a couple of weeks won’t you?” I’d give my usual 

reply, “Jack Russell?”  

True to form, 24 hours later – Where’s my bone? 

Let’s go for a walk. How about we go and let the 

chickens out? Or, Wait up guys, wait up! the Danny 

de Vito of the dog world would call out, as he  

tried to keep up with his Rottweiler cousins on a 

high-speed rabbit hunt through the vineyard.

Alas, this utterly beguiling friend is no more. 

Gus’ final curtain-call came when he took on a 

nest of brown snakes living under a dead tree. 

Again, like the wind, we took off for Andrew with 

Gus panting and wriggling about in an attempt to 

get closer to Julian’s face for comfort, so that Julian  

hoicked him up and held their cheeks pressed  

up to each others, with Julian whispering coaxing 

words to live, and to hold on, and to stay with us, 

and to just not go. Don’t leave.

Gus was dead when we arrived at the vet’s. And  

no injection into his heart would bring him back.

Where do loved ones go when they die, I wonder?  

Do they know we love them even when they are 

gone?

The darling boy is buried with us here at the 

vineyard, wrapped in an old but intimate tartan 

Highland rug, laying next to his beloved cousin 

!Xabbu – the most magnificent Rottweiler ever.  

And one hopes that in death, as in life, they are 

cavorting about together and ducking their heads  

in a lake somewhere seeing who can find the 

biggest stone to bring to the surface.

The loss is tangible: His nails clickety-clacking on 

the wooden floor in the sitting room as he had 

his moments of glee, are now silent; his curled his 

stumpy-tailed bottom tucked under as he ran around 

in circles, barely staying out of arms reach, when  

we played our game called Stop That Dog He’s Got  

The Sausages!; or, him sitting down by our feet 

holding up a paw, “Any chance I could sit on your 

lap?” Our lips couldn’t even form the word No, let 

alone say it. Not where Gusie-poos was concerned.

I rather think Hobhouse’s epitaph to Lord Byron’s  

dog Boatswain goes some way towards what we feel:

Beauty without Vanity,
Strength without Insolence,
Courage without Ferocity,

And all the Virtues of Man without his Vices.

Although, in truth, Gus could be ferocious; and, 

perhaps, every now and again, a tad insolent; but 

he was never, ever, vain.

Rest not in peace our dear darling boy, but 

boisterously and embracingly and humourously  

and lovingly as you lived your life. And thank you  

for passing our way.

Carolann Castagna

PS:  Gus’ collar, as with our other dogs who have gone before,  

hangs on a hook on the verandah in a daisy-chain of collars.

That’s our Gus, on the left, with Harry.



ANOTHER CHALLENGING YEAR 

   with yields well down, but fortunately  

     with quality right up there with the  

best vintages. A rather empty looking barrel room 

has been a constant reminder of the highs and lows 

of making a living off the land. Of course the issue is 

not just about quantity but also quality. I am delighted 

with the way the 2006 reds have developed in barrel 

and indeed also in bottle – wines of ripeness without 

sweetness, full of satisfying complexity and framed 

with tremendous structure. These should all be long-

lived. And as we ourselves have discovered when 

tasting, they need decanting and time to open up if 

you cannot wait for them to fully flower with more 

bottle maturation.

Castagna 2006  
Genesis Syrah
Deep plum to magenta in colour, the 2006 Genesis 

is a full-throttle wine of depth and complexity. Powerful 

secants of Satsuma plum, cedar, sweet black pepper, 

freshly-dampened earth and vanilla pod, ascend  

from the glass. The palate is succulent, concentrated, 

deep, dark and mysterious with restraint coming from 

the powder-fine tannins and drying extract. It has  

more than a touch of graphite-like character, and the 

deftly judged natural acidity that ensures the wine 

finishes long, dry and spicy. It has all the elements 

that I am searching for in wine - complexity, vivacity, 

structure, and ripeness without sweetness. This wine 

continues my search to redefine Australian Shiraz.

Castagna 2006  
Un Segreto
Initially the fruit opens with red cherries and 

raspberries but then builds into a delicious ripe but 

tangy plum fruit aroma. Seasoned with suggestions of 

balsamic, sandalwood, spice, leather, licorice and a 

subtle hint of scented violet, it proves that pinot is  

not the only variety that can achieve a heady, 

romantic bouquet.  Structurally the wine is taut, fine 

and long with vibrant acidity working to pull the palate 

in. As it opens it shows a textural balance that allows 

the fruit to shine through whilst being restrained by 

the structural elements. At the palate’s end there are 

notes that bring orange scented wood spice and  

bitter chocolate flavours together adding a further 

dimension to the red plum fruit. Most satisfying to me, 

is the overall dry, savoury, earthy elements of the wine 

which gives it a sense of nobility.

Castagna 2006  
La Chiave
Having skipped 2005, the return of La Chiave is 

immensely satisfying. It is the iron fist in a velvet glove 

of the trio of 2006 cru reds. Black cherry, earth and 

cedar rush from the glass and as it opens, floral scents 

and that deeply warming scent of an old polished 

leather armchair. A rich and seamless palate, the fruit 

is fresh and vibrant. It has a flood of fine drying 

tannins that play gymnastics in your mouth, and 

flavours that bounce around every nook and cranny 

and then settle on the back palate. The tannins are 

not dissimilar to those you might see in the best 

Nebbiolo. As the wine breathes, the tannins melt 

into a platform on which the deep, black cherry fruit 

can take centre stage. As an encore, the savory bitter 

dark chocolate finish seems to linger for ever. This is 

the most European-style structure I have achieved in 

the La Chiave, and it will be a very long-lived wine.

   And now to the   
   Castagna 

2006Reds

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

B E E C H W O R T H

Ca s tagna
2006

750ml
wine of australia. 14.0% alc/vol. www.castagna.com.au

U n  S e g r e t o

B E E C H W O R T H

Ca s tagna
2006

750ml
wine of australia. 14.0% alc/vol. www.castagna.com.au

L a  C h i a v e

B E E C H W O R T H

Castagna
2006

750ml
wine of australia. 13.5% alc/vol. www.castagna.com.au



  

Castagna 2005  
Un Segreto
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 moreish. 

Castagna 2008 Allegro 
This vintage has a salmon pink coat; it releases a perfume 

of strawberries, cream, rose-petals touched by morning dew 

and as it opens, savoury dried herb notes. The palate is rich 

and rolling with lush red fruits teased along by refreshing 

acidity. It melts in the mouth like the finest Belgian chocolate 

and it leaves a satisfying sensation of summer red fruits 

gently infused with spices and herbs which add to the wine’s 

sense of being something more than just a summer drink.  

I believe this is the finest Rosé I have yet made.

Castagna 2005  
Genesis Syrah
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.

Some
Views

of our
Wines

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.    

Decanted
 

With more than a nod to the Rhône 

Valley in France, this is Cornas-style, 

Clape-shaped creation. It’s a heroic 

wine for classicists only.   

Taste Food & Wine 2009 –  
Matthew Jukes – Tyson Stelzer
 

It’s beautifully integrated, beautifully 

proportioned, full of indulgent flavour 

and then lengthy through the finish.

Campbell Mattinson | Wine Front

This wine has the pure Aussie scent of the 

bush, so nakedly beautiful it’s a pleasure 

just to smell it.  Joshua Greene - Wine & 
Spirits USA  – 95 Points
  

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. ...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

La Chiave or ‘The key” is undoubtedly the 

highest quality Sangiovese made in 

Australia, and by a country mile.  

Australian Wine Guide

World class and the best Aussie Viognier 

I’ve struck. .... Seriously good.” 

Ken Gargett, Brisbane Courier Mail



There is nothing more delicious than to tuck into 

some fleshy pork or beef ribs which 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 which can be enjoyed by 

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 

instalment 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 

which 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 this wine has texture and a sense 

of proportion which makes it harmonious. Creamy, textural, 

very interesting. It is a wine you just want drink.

all, and yet they 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 

which 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


