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Maurice O’Shea was Australia’s first great organic 
winemaker. He didn’t use synthetic chemical fertilisers 
to help his vines grow, he didn’t use herbicides 

like Round-Up to keep the weeds away, nor did he spray his 
Hunter Valley vines with synthetic pesticides that kill any and 
all bugs that dare to step a tiny foot near his verdant green 
vines. O’Shea was organic way before any trendy sommeliers, 
or some wine writers for that matter, thought it was cool. The 
thing is, though, O’Shea was organic because, at the time, 
there was no other way. He was an organic winegrower by 
default. There were plenty of pesticides available for him to use, 
but these were derived from naturally occurring (though still 
potentially harmful) minerals and plant products, like copper, 
lead, manganese, zinc, and nicotine sulphate extracted from the 
relatives of tobacco. All that changed after the Second World 
War when the scientific boffins who had developed particular 
products to use in explosives and chemical warfare, by 
manipulating molecules and rearranging atoms, also discovered 
that some of these new synthetic chemicals were sometimes less 
lethal to humans, yet still just as lethal to insects. And so, the 
agrochemical industry was born. 

WHAT IS ORGANIC WINE?
Nowadays, many winegrowers can choose whether to use these 
synthetic agrochemicals, or not. Those that do choose to use 
such chemicals are said to farm ‘conventionally’ – which is a 
little odd considering it’s a less than 100-year-old tradition 
– and those that choose not to use such synthetic chemicals 
are said to farm ‘organically’. Thus, organic wines are wines 
made from grapes that have been grown without the use of any 
synthetic chemicals.

“Growing and making organic wines means no artificial 
herbicides, pesticides, chemicals or fertilisers are used in either 
the vineyard or the winery,” says Richard Angove from Angove 
wines in McLaren Vale. Richard is a fifth generation Angove 

winegrower. His family has been growing and making wine in 
McLaren Vale since 1886. 

“As a multi-generational, family-owned business, looking 
after our environment has always been an important philosophy. 
Organic farming is just a natural extension of that thinking,” 
says Richard. “We think that if we look after our soil, our vines 
will produce grapes of the highest quality every season. So, it’s 
important we nurture our soils to keep them healthy for many 
more seasons and many generations to come.”

It must be said that not all regions are made the same. Some 
are better suited to organics than others. Climate plays a huge 
part in the production of any wine, but even more so with 
organic wines. As demonstrated by our Top 20, McLaren Vale 
has, perhaps, the most favourable conditions for chemical-free 
winegrowing in Australia.

“McLaren Vale is well suited to organic viticulture,” says 
Battle of Bosworth winegrower, Joch Bosworth. “The climate 
is pretty similar to the Mediterranean, with good rainfall  
in winter and a generally dry growing season with low  
disease pressures.” 

By contrast, the Hunter is one of hardest regions anywhere 
in the world to grow wine. But, as Maurice O’Shea proved 
incredibly well, it can be done. These days, there are four 
certified producers making wine without a synthetic safety net 
in the Hunter Valley, and two of them feature in our Top 20.

“We have long, hot, and sometimes very wet summers,” 
says Peter Windrim from Krinklewood. “During the growing 
season our vineyards are ripe for disease, but agriculture is never 
easy, so we just see it as another one of life’s little challenges. 
We’ve been certified for ten years now, so there’s no way we’ll 
change how we do things.”   

CONVERTING TO ORGANICS
It’s much easier to convert your wine drinking habits over 
to organics than it is to convert your wine growing habits. A 

THIS ISSUE’S STATE OF PLAY REVEALS THAT DESPITE THE CHALLENGES, 
AUSTRALIA’S ORGANIC WINE PRODUCERS ARE A COMMITTED BUNCH AND THE 

PROOF OF THEIR DEDICATION IS IN THE TASTING.
Words DANIEL HONAN

vineyard needs to have been farmed without the use of any 
synthetic chemicals for a period of three years before it can be 
legally recognised as being organic. For a wine producer to make 
any organic claims in the marketplace, including labelling their 
wines ‘organic’, ‘biological’, ‘ecological’, or any other word to 
that effect, they must be certified by one of Australia’s many 
organic certifying organisations, such as Australian Certified 
Organic (ACO). Those winegrowers who complete the 
conversion process must stop using artificial chemicals on their 
vineyard(s) if they wish to keep their certification ongoing.

“We get audited at least once a year to make sure we’re 
complying with the standards of organic certification,” explains 
Jason O’Dea from Windowrie wines, in Cowra. “An inspector 
will arrive on the property and conduct soil tests and ask to see 
our paperwork, including spray diaries and receipts for various 
purchases related to the vineyard.”

Not all wine producers who practice organic grape growing 
are certified, for one reason or another. For instance, Australian 
wine icon Henschke are known to practice organic viticulture 
in many of their vineyards, including the renowned Hill of 
Grace vineyard, but have decided not to get certified. Jasper 
Hill, from Heathcote, Victoria, is another of Australia’s 
renowned winegrowers who also don’t wish to be certified.

“I’m not certified, and I don’t wish to be,” explains Ron 
Laughton from Jasper Hill. “I think the dirty bastards that are 
using chemicals on their vineyard should be licensed. Why 
should I be certified to be clean and do nothing harmful in my 
vineyard? It’s the wrong way around,” argues Ron.

TASTING IS BELIVEING
Some say that the way organic wines are grown is better for the 
environment, some say they’re more sustainable, and some even 
say that organic wines taste better. That last one is still up for 
debate. In order to help you decide for yourself, have a read of 
our list of Top 20 organic wines from Australia, each tasted and 
selected by our expert panel, then grab a few bottles, taste them 
and decide for yourself.

FRANKLAND ESTATE ISOLATION RIDGE 
VINEYARD CHARDONNAY 2013  
FRANKLAND RIVER, RRP $27
Produced in limited quantities, this 
Western Australian Chardonnay appeals 
with lifted green melon, white peach 
and cashew aromas. A terrific modern 
Chardonnay, it has lovely layers of 
stonefruit, citrus and savoury, underlying 
oak. Showing elegance and poise with 
savoury acidity and well-judged oak, it 
has a deliciously layered and salty finish 
with a umami-like persistence.

GIANT STEPS KNOWN PLEASURES 
SHIRAZ 2014 
MCLAREN VALE, RRP $75
A joint effort by winemakers Phil Sexton 
and Steve Flamsteed, this Gold medal 
winner at the 2015 Royal Adelaide Wine 
Show features heady blackberry lift on 
the nose with white pepper and rosemary 
spice. A great package, it’s smooth and 
powerful, showing saturated dark fruit 
power bound by firm acidity. Displays 
great balance of sweet fruit, fine tannin 
and classy oak. 

THE WINE SELECTORS TASTING PANEL
The wines in this State of Play were tasted over a dedicated 
period by the Wine Selectors Tasting Panel, which is made 
up of perceptive personalities and palates of winemakers, 
international wine show judges and wine educators. With an 
amazing 140 years collective experience, they love wine and 
they know their stuff. The following pages list the Top 20 
organic wines as scored by the Panel. You can buy the wines 
with Order Codes directly from Wine Selectors, or check out 
the six-of-the-best pack offer on page 81. 
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GEMTREE VINEYARDS LUNA TEMPRANA 
JOVEN STYLE TEMPRANILLO 2015
MCLAREN VALE, RRP $20
Gemtree called this wine Luna 
Temprana because Luna denotes the 
wine’s growth via the lunar cycle and 
Temprana means youthful and early. 
Juicy, grapey red berry fruit lift with 
touches of black pepper and toasted 
spice show on the nose while the palate 
is a fresh and fruity, early-drinking 
Joven style that’s jubey yet dry and 
savoury with youthful tannin depth and 
wonderfully juicy acid freshness. 

YALUMBA ORGANICS SHIRAZ 2015
SOUTH AUSTRALIA, RRP $11.72
Yalumba sourced the grapes for this 
Shiraz from three South Australian 
vineyards owned by the Carypides, 
Barich and Palena families. The resulting 
wine is youthful dark red in the glass 
with dark cherry and ripe plum fruit 
aromas and an underlying peppery spice 
and violet f loral characters. Rich, dense 
and f leshy, the palate features a youthful 
mix of red and black fruit f lavours, 
crunchy tannins and fresh acidity. A 
solid Joven style.

919 TEMPRANILLO 2013
RIVERLAND, RRP $42
Eric and Jenny Semmler of 919 Wines 
deliver boutique organic Riverland 
winemaking at its best. Their 
Tempranillo is ruby red in appearance 
with aromas of ripe blackberry, liquorice, 
pepper and mint. It’s a full-bodied wine 
with developing, spicy black fruits and 
graphite, multi-layered tannins and dry, 
savoury persistence. The oak is well-
judged throughout.

ORGANIC WINES

CAPE JAFFA LA LUNE FIELD  
BLEND 2014
MOUNT BENSON, RRP $42
Anna and Derek of Cape Jaffa are 
another winemaking team who have 
taken their organic approach a step 
further into biodynamics. Their Field 
Blend of Chardonnay Pinot Gris 
Semilon and Sauvignon Blanc has 
intriguing aromas of f lorals, stonefruit 
and citrus. The very complex palate is a 
rich and mouth-filling style with peach, 
nectarine and grapefruit with extra 
seasoning from light oak treatment. 

SPRING SEED WINE SCARLET RUNNER 
SHIRAZ 2014  
MCLAREN VALE, RRP $20
Out of the Battle of Bosworth winery, 
this Shiraz presents spicy red and black 
fruit lift with a light leafy note on the 
nose. Medium weight yet generous, the 
palate has a ripe core of dark berry and 
plum fruit, subtle background oak and 
fine tannins.

Purchase from Wine Selectors now. Just $17.00  

per bottle in any dozen. Order code SPRIN30115  

Ph 1300 303 307 or visit wineselectors.com.au

KRINKLEWOOD BIODYNAMIC  
SEMILLON 2015 
HUNTER VALLEY, RRP $24
Krinklewood is another organic winery 
that’s also biodynamic. They’re very 
much a family-affair with everyone 
pitching in. Classic Hunter Valley, this 
Semillon exudes bright restrained  
lemony fruit lift with touches of lime  
and lemongrass. The clean palate has  
a quinine-like mouth-feel with tight  
core of lemony fruit and a fine acid 
frame. An austere, tightly-wound wine 
with grassy acidity.

ANGOVE WILD OLIVE ORGANIC  
SHIRAZ 2014
MCLAREN VALE, RRP $22
From the fifth generation family-owned 
Angove winery comes a complex, savoury 
style Shiraz with strong red and black fruit 
drive, gunsmoke and white pepper allure. 
On the palate there’s loads of dark fruit 
power in an old school style with good 
oak and inky complexity. 

Purchase from Wine Selectors now. Just $18.70  

per bottle in any dozen. Order code ANGOV30114 

Ph 1300 303 307 or visit wineselectors.com.au

BATTLE OF BOSWORTH  
CHARDONNAY 2015   
MCLAREN VALE, RRP $20
Part of Battle of Bosworth’s organic 
approach is encouraging the yellow Sour 
Sob weed, which is featured on the label, 
in their vineyards. Having out-competed 
other weeds in winter and spring, it 
forms a natural weed mat in summer. 
This ripe, juicy Sauvignon Blanc presents 
sweet citrus and stonefruit aromas with 
fresh grassy notes. Clean varietal fruit 
characterises the palate with hints of dried 
grass, minty herb notes and soft acidity.

EM’S TABLE RIESLING 2014
CLARE VALLEY, RRP $20
This Clare Valley Riesling is named 
after the table where “everyone meets 
for fabulous homemade food and great 
conversation”. Fine straw green in colour, 
it allures with aromas of lemon juice and 
lime zest with hints of guava and citrus 
rind. Elegant, fine and pure, the palate 
has excellent length of fruit balanced by 
crisp acidity through to the chalky finish. 
A fabulous Riesling.

PAXTON MV SHIRAZ 2014
MCLAREN VALE, RRP $20
For this Shiraz, Paxton blended grapes 
from four of their biodynamic McLaren 
Vale vineyards, some of which date 
back to the 1890s. The result is sweet 
dark plum, currant, black cherry and 
vanillin oak aromas. Rich, deep and 
ripe plummy fruit arrives in waves on 
the palate, which is very soft and plush 
with a lovely velvety texture and a sweet, 
generous finish.

PURE VISION CABERNET  
SAUVIGNON 2015 
SOUTH AUSTRALIA, RRP $40
As well as being organic, this Cabernet 
is 100% vegan, which means it was 
not fined using any animal products. 
Lifted, light curranty fruit, damp earth 
and a touch of leafy/menthol freshness 
characterise the nose. Fine and smooth 
with a juicy texture, it’s a lighter style 
without too much oak. The fruit core 
abounds in red fruits and sweet plum and 
the acidity is mouth-watering. 

KALLESKE WINES ROSINA ROSÉ 2016 
BAROSSA, RRP $20
Kalleske’s Rosé is named after Anna 
‘Rosina’, who together with her husband 
Karl Heinrich ‘Eduard’ Kalleske farmed 
their vineyard from 1853 until the 1880s. 
Raspberry, cranberry, orange rind and 
white pepper aromas with touches of 
rose petal, herb and wet earth. The 
vibrant and juicy palate is full of red 
berry f lavour depth, and well-balanced 
acidity. Slippery and soft, the mouth-feel 
has lovely refreshing yet chalky length.

ORGANIC WINES
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THE NATURAL WINE CO. SAUVIGNON 
BLANC 2015
COWRA, RRP $16
Crafted by Windowrie winemaker Jason 
O’Dea, this Sauvignon Blanc from the 
New South Wales region of Cowra is 
pale lemon straw in the glass and features 
aromas of clean lemon and stonefruit  
lift with light grassy notes. Savoury  
with mouth-watering texture in a 
medium-weight style, it presents light 
tropical and lemon zest f lavours. Overall, 
it’s a clean and crisp wine with chalky, 
minerally persistence.

TAMBURLAINE BLOCK 14 SINGLE 
VINEYARD MALBEC 2015 
ORANGE, RRP $33
Fruit for this Malbec was sourced from 
the highest altitude Malbec vines in 
Australia. It has sweet blackberry aromas 
while the smooth palate has soft yet edgy 
black fruits, ripe cherry and pomegranate 
with lively acidity, gentle tannins and 
savoury oak. 

Purchase from Wine Selectors now. Just $28.05  

per bottle in any dozen. Order code TAMBU30715  

Ph 1300 303 307 or visit wineselectors.com.au

J & J WINES RIVERS LANE SHIRAZ 2013
MCLAREN VALE, RRP $15.90
The J & J Wines team are incredibly 
passionate about expressing pure 
McLaren Vale terroir in their organic 
wines. Accordingly, their Shiraz opens 
with complex red and dark berry fruit 
with hints of pepper, mint and mocha on 
the nose. It’s a big, ripe chocolatey fruit-
bomb with loads of fruit richness, supple, 
savoury tannins, excellent length and 
cedary oak support.

ROSNAY SHIRAZ 2009
CENTRAL RANGES, RRP $20
The Stratham family named Rosnay 
after founder Florence Stratham’s 
grandfather Albéric Dulong de Rosnay a 
French vigneron of the early 1900s with 
vines in Beaujolais. Their organic Shiraz 
shows aromas of dark plum, cherry, earth 
and vanilla spice. Medium-bodied yet 
rich and ripe, it features chunky dark 
fruits and toasty oak, cedar and leather 
development and grainy tannin texture. 

RED DEER STATION SHIRAZ 2014 
CLARE VALLEY, RRP $40
This organic Shiraz is also preservative 
free, fulfilling winemaker James-Paul 
Marin’s desire to create wine that’s as 
close to natural as possible. Opening 
with aromas of cherry berry with a hint 
of liquorice and espresso, this is a spicy 
Shiraz that displays very long, racy acidity. 
Medium weight yet rich and mouth-
watering, it appeals with attractive layers 
of clean fruit. 

ASCELLA WINES RESERVE 
CHARDONNAY 2014
HUNTER VALLEY, RRP $29.95
Barb and Geoff Brown of Ascella Wines 
went organic with the belief that it’s 
better for our health. Their Chardonnay 
has a savoury nose of stonefruit, citrus 
and buttered popcorn with a touch of 
bay leaf. Bright stonefruit f lavours with 
sweetness and depth characterise the 
mouth-watering palate with its moreish 
acidity and well-judged oak. 

ORGANIC WINES
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