
Castagna 

Open DayRelease
Last year was a lot of fun – all current-release wines will be up  

      for tasting and also a few wines from our museum 

collection. For those of you who ordered wine on our Pre-Release 

offer, your order will be available for collection on that day or if you 

don’t come, will be despatched to you soon after.

And so there we were, wrapped up like Yetis to keep out the driving 

horizontal rain for nothing must stop the pruning of the vines. Brave 

faces all around. Determination by the bucket load.  The prospect of hot 

pea and ham soup in our bellies at lunch time the force that drives us 

onwards… keeps us from going ga-ga. And then it seems, in a matter 

of days, the season changes and it’s Spring. Ducks nesting, wild birds 

bustling about their business, the odd bee on the rosemary bush drawing 

up nectar, wall-to-wall lambs and calves over our fence-line. Eagles 

looking for stragglers and crows looking for unmentionable things. The 

sky is its own unique Australian blue and the Victorian light is at its most 

alluring… not bouncing from the sun overhead yet, but coming in on 

about a fifty-degree angle so that the mountains and the grass and the 

trees are quite the most beautiful colours bathed in an orange glow… 

except for the mountains, that is, which are a cobalt blue – amazing.

Some 
Thoughts 

on the 2011 
Vintage

There has been much talk and discussion within 

our industry since harvest about the quality 

or otherwise of vintage 2011 on the eastern 

seaboard. I’ve read reports which range from 

‘fantastic all that water was just what the vines 

needed after all those years of drought’ to 

‘dreadful we won’t be making any of our top 

wine’. I have no idea which of those two extremes 

is true. What I do know is what we grew in 2011 

is awful and I have decided that we will release 

no wine at all, of that vintage. The actions 

needed because of the disease pressure, and the 

excessive amount of water which was taken up 

by the vines, changed the very character of the 

wine we made – the wine does not taste or smell 

like a Castagna wine – so I would prefer it not to 

be released under our label. The upside is that 

both the 2009 and 2010 vintages are excellent, 

but it does mean that the 2010 Allegro, which 

becomes available with this release – there isn’t 

very much – will be the last until after vintage 

2012, in about November 2012.

COME AND SAY G’DAY 
   ON SATURDAY 5TH NOVEMBER



on this      Release
THE WINES OF THE 2009 vintage are simply 

delicious – different, but every bit as lovely as 

the critically acclaimed 2008 vintage. I have not 

yet shown any wine to any reviewers as I want our 

Open Day to be their first public showing. The 

tasting notes reflect my opinion. All orders will be 

shipped after the Open Day on November 5th. 

There have been lots of enquiries about the next 

release of the Sparkling so we have decided to 

release a very small amount of the Castagna 

2008 Sparkling Genesis – after two years on 

lees – delicious. The majority of that vintage will 

become available at next year’s release 

when it will have had three years on lees.

OVER THE LAST MONTHS I have been 

looking at a lot of wine, some only available 

in our local market, but much destined for the 

Chinese market, and what I saw, to say the least, 

was disappointing even perhaps a bit alarming. 

I believe that China has the potential to become 

our most important market and I hope we are 

not taking that market for granted and selling 

them indifferent wine at inflated prices. Wines at 

all price points should have their own personality. 

Too much of what I have tasted recently – some 

with very high points scores – had no individuality, 

tasting very much the same. Is the current 

financially-difficult market creating a culture where 

price overrides all other considerations? because 

if so, ultimately it will be very damaging to our 

many premium wines and damaging also to the 

story Australia must communicate to the world, 

one of quality and diversity, if we are to survive the 

current difficulties.

I’m reminded of the late Len Evans’ ‘Theory of Capacity’ which 

is very eloquent on the subject of not only quantity but more 

importantly also quality. I quote him in part:

“To make the most of the time left to you, you must start by 
calculating your future capacity. One bottle of wine a day 
is 365 bottles a year. If your life expectancy is another thirty 
years, there are only 10,000-odd bottles ahead of you.

People who say, “You can’t drink the good stuff all the time” are 
talking rubbish. You must drink good stuff all the time. Every 
time you drink a bottle of inferior wine it’s like smashing a 
superior bottle against the wall. The pleasure is lost forever. 
You can’t get the bottle back.

Wine is not meant to be enjoyed merely for its own sake, it is 
the key to love and laughter with friends, to the enjoyment of 
food and beauty and humour and art and music. It rewards us 
far beyond its cost.”

It’s a dictum we should very much consider when buying or selling 

wine – price should not be the only criterion.

onDrinking well!
Some Thoughts

There’s a new kid  
on the block



Tasting 
    Notes

GENESIS 2009

The nose is deep and compelling;  black, 

brooding, with hints of sweet, ripe, cherry- 

to-plum fruit, then sweet leather – old leather, 

with a lick of boot polish that smells both intriguing and 

inviting. Then come notes of cracked black pepper and dried 

thyme, with just a touch of star anise. The palate is supple, 

earthen, rich and round with a fine dry spice – layers of black 

cherries, with an overlay of wild herbs giving a spicy lift to the 

wine.  Mouth-filling, vibrant, spicy and alive, yet still long, dry, 

and savoury. A complex wine that lifts the bar another notch 

in the Genesis story. Spicy, juicy, savoury and yet complex, 

perhaps the most lush and approachable of all Genesis 

wines to date.  

LA CHIAVE 2009

A complex smell of sweet black cherry, freshly 

turned earth, and a touch of raspberry 

and violets – here also an aromatic lift of 

rose petals , a feature of the whole vineyard in this vintage – 

slightly spicy with a splash of vanilla.  This wine tastes of the 

earth – it’s vinous not confectionary. It is a Sangiovese which 

is complex, compelling and elegant. The palate is of sweet 

black cherries that totally envelope the wine, rich and mouth-

filling with supple very fine tannins; gorgeously ripe cherry 

fruit spiced with a compote of dried herbs and well-seasoned 

French oak. Textually creamy, roundness is its key and yet the 

fine drying tannins frame the wine in such a way that it ends 

long and savoury – delightful.

UN SEGRETO 2009

This smells at first of freshly turned earth, 

then liquorice, boot polish and old leather, 

with cinnamon, star anise and a sliver of 

sandalwood. The fruit is black cherry which shows itself with a 

touch of vanilla, seasoned with Szechuan pepper. The mouth 

is creamy, rich, spicy; lovely; fresh and vibrant with a dry, 

savoury backbone – oodles of fine drying tannin that cling 

to the black cherry, delivering a spicy complex mouth-filling 

wine that has complex aromatics, and a structural balance. 

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
2009

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

L a  C h i a v e

B E E C H W O R T H

Castagna
2009

750ml
wine of australia. alc 13.0% 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
2009

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

SPARKLING GENESIS 2008

The bouquet 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.

ALLEGRO 2010

Pink salmon, strawberries, red cherries 

with a gentle spicy overlay of sweet black 

pepper.  Very much strawberries and cream 

with subtle dried herbs for seasoning – rosemary, thyme, 

oregano. The attack on the palate is rich, spicy, and creamy 

– fresh strawberries laced with dried spices. It has a lovely  

depth of flavour and nicely balanced acidity with a dry, 

satisfying savoury finish. A wine to be enjoyed year round, 

not just in summer.

ADAM’S RIB The Red 2009 

The nose is a blend of and black and morello 

cherry, with just a touch of plum; cracked 

black pepper with hints of cinnamon and 

clove assert themselves together with just a suggestion of 

violets and roses – making it very intriguing. The wine has  

a rich palate attack; spicy and peppery, with fine long  

tannins which support the fruit. It has a long finish with zippy 

tangy acid.

ADAM’S RIB The White 2009

Fermented on skins, this wine has an 

immediate appealing aroma suggesting a 

rich and bountiful fruit laden wine – Turkish 

delight and rose water laced with lime blossom and fresh 

apricots.  Beneath the fruit are some very interesting funky 

notes and even a hint of oyster shell. A simply gorgeous 

bouquet, it’s a veritable smorgasbord of aromas. Gobs of 

fruit richness fill the palate, a little butterscotch then ripe 

yellow peach encased in a creamy texture drawn out by 

refreshing  lime acidity. The wine has a rich depth of flavour 

and yet a refreshing acidity. It will show itself best if served at 

10-12 degrees. Above all, this wine delivers flavour, and lots 

of it and that’s what wine should be about.
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