
What would a drive through the countryside be these 
days without a visit to a winery? In fact, is it even 
possible to venture more than one hour from any 
CBD and not come across some vines and a place to 

taste? Twenty years ago, maybe, but today… no way.
 Wine has become very much the heart of  so many of  
our country towns. Regional areas that were slowly dying as the 
younger people moved to the city have been revitalised. Not only 
have the locals stayed on, but city slickers have come looking for 
a mountain air change. Cafés have opened, cheesemakers have 
started up supporting the local goat and cow farms, breweries have 
made their presence felt and cellar door tastings have boomed.
 Of  course, the great thing about visiting a cellar door is 
that you really feel part of  the whole winemaking process, even if  
you never get your own hands dirty. You’ll arrive at many a cellar 
door after driving through the vines. Then, it is likely that the 
winery is close by, emitting an aroma of  freshly fermenting grapes 
or slowly maturing wine, depending on when you visit. Added to 
that is the bonus that you will often be served at the cellar door by 
the winemaker himself  (or herself, of  course!) so you’ll be able to 
fire away with all those questions. 

So, here are a few tips for when you visit a cellar door:

 Firstly, don’t be put off  if  the winery charges a small 
amount for tastings. Often this is redeemed upon a purchase but, 
even if  it is not, the cost of  running a cellar door with all the 
trimmings is not to be forgotten and the facility can’t be treated as 
a ‘free’ place to drink.
 Do your homework. If  you’re specifically going to a 
region for wine-tasting, then choose in advance the cellar doors 
that you would like to visit. Simply meandering from one to 
another could just waste your precious tasting time. Also, select 
a few different styles of  cellar door – from the big, modern 
and fully staffed to the small and personable. Both will offer a 
different experience, neither being necessarily better than the 
other. If  you particularly enjoy one cellar door, ask them for 
a local recommendation, whether for another winery or for 
accommodation or restaurants.
 Much of  the year, the weather will be warm enough 

to adversely effect your wine purchases if  you put the bottles in 
the boot of  your car. Either take an esky or find out about the 
wineries’ ability to deliver the wine to your house.
 Finally, taste with care. Sometimes the stunning 
surroundings and the fact that you are relaxed and on holidays can 
cloud your judgement. Really think about the wine and what you 
like about it before you commit to filling all your cellar with it.
 So, what is stopping you? Grab some wine maps and 
plan that weekend – or even just a day. Not only will you find 
some terrific small winemakers, you’ll discover grape varieties that 
you may never have heard of. You’ll hear some good stories from 
the winemakers, you could learn a little about the secret to a good 
wine and you’ll see so many stunning parts of  Victoria. 

2004 Granite Range Estate Merlot
Granite Range Estate is beautifully situated near the Warby Ranges 
in North East Victoria. The site of  the vineyard is cool enough 
for merlot grapes to ripen slowly but evenly, allowing some classic 
merlot flavours to come out – blackberry, olives and a good 
savoury finish. At 14.5 per cent alcohol, the wine is not shy but 
the tannin manages to balance the finish.

2006 Boyntonõs Feathertop Pinot Gris
Perfectly named with the magnificent Mount Feathertop only 30 
kilometres away, this is a lovely wine. The pinot gris flavours are 
ripe but without being heavy and viscous. A good amount of  acid 
gives the wine a zing to the finish. This is a must stop-at winery, 
both for the stunning views of  the valley and nearby, often-snow-
capped, mountains, as well as for the wines, which are always well-
made and fairly priced.

2005 Kooyonga Chapel Saunders Sauvignon Blanc
Typically, sauvignon blanc is grown in cool regions allowing the 
aromatic fruit characters to be captured in the wine. This North 
East region is a little warm for the variety, especially if  you are 
after the New Zealand-style of  sauvignon blanc. But the good 
thing about going to vineyards to taste is that you can see other 
styles of  the same grape. This is full-flavoured with a touch of  
sweetness and drinks well when served chilled.
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2004 Avalon Chardonnay
If  you love rich buttery chardonnay, then here is a wine for you. 
Grown in the beautiful King Valley, the wine is quite full-bodied 
and has plenty of  fruit flavours. Indigenous yeasts have been used 
– that is, the yeasts that are found in the winery and vineyard, 
rather than commercial yeasts – and this gives the wine its weight 
and lifted, fruity palate.

2005 Amulet Scarecrow Rosato
Made mostly from sangiovese with some shiraz and cabernet 
sauvignon, this is a rosé with a bit of  a punch. Plenty of  spicy, 
peppery flavours and a good weight to the wine makes it more 
than simply a pink drink. A great wine to chill down and serve 
to someone who is a rosé cynic – you’ll help them discover 
something to suit those spring and summer days. 

2004 Goona Warra Sunbury Chardonnay
One of  the closest regions to the Melbourne is the Sunbury 
district, really just a few kilometres past the airport. Historically, 
the winery building is significant having been built back in the 
19th century, making it one of  oldest wineries in Victoria. The 
chardonnay from this winery is certainly not shy, with loads of  
butter, peach, melon and toastiness. The acid carries the weight 
well and you’ll do worse than serve this alongside roast chicken.

2005 Pennyweight Beechworth Gamay
At a mere 12.4 percent alcohol, this is a wine that proves that 
big and alcoholic doesn’t necessarily win the day. Perfumed with 
raspberry and cherry, the wine is light but not simple. The fruit 
gives way to a nice flintiness and acid backbone making the wine 
very food friendly – try it with some Vietnamese duck spring 
rolls. 

2004 Nillahcootie Estate Merlot
Now, if  you’d like to visit a cellar door that is really rather beautiful, 
then make the detour to this one. Situated on a hill overlooking the 
property and Lake Nilllahcootie, your glass of  merlot will taste all 
the better. Blackberry, some pepperiness and some oak rounds the 
wine off. And you can even stay on the property if  the thought of  
driving is too difficult.

2005 Morrisons of  Glenrowan Primitivo
A blockbuster of  a wine, oozing blackberry jubes, pepper and 
spice, some anise and a chocolate – this is not for the faint-
hearted. And while there are plenty of  fruit flavours, the wine 
is balanced by some good savoury tones to finish. You’ll need 
something substantial here for dinner – perhaps try slow-cooked 
osso bucco.

2005 Morrisons of  Glenrowan Tempranillo
It’s great to see the warmer regions of  Victoria experimenting 
with some of  the varieties that have traditionally come from warm 
climes – like tempranillo, whose home is in Portugal. If  you simply 
love wines that scream out big, bold and powerful, then this is 
the pick for you. Richness of  fruit but with some good tannins 
to balance it, this is a wine that could age well or serve it now 
alongside rib eye and English mustard.

2006 Chrismont LA ZONA Arneis
Arneis is slowly becoming one of  the specialities of  the King 
Valley, where the Italian grape-growing clan know just how good 
some of  these grape varieties are. Arneis is a fruity wine full of  
apples, pears and a terrific freshness. It is a wine to drink young 
and chilled so that the acid and fresh flavours can be enjoyed.

2005 Chrismont LA ZONA Rosato Mezzanotte
Made from sangiovese and marzemino, this is your quintessential 
Italian rosé – full of  cherries and spice yet serious enough not to 
be tossed into the simple fruity pink wine category. Instead of  a 
heavy-bodied red, chill a bottle of  this on a summery night then 
throw on some Asian marinated pork ribs onto the barbeque 
– heaven.

2001 Gracebrook Vineyards King Valley Shiraz
A wine that is beginning to show some bottle-aged savoury 
characters. The palate shows some sweet oak, as well as spicy, dark 
chocolate flavours. The cellar door has been established in lovely 
old stables that date back to the 1880s and, like so many vineyards 
in this area, the views are endless.

2004 Nillahcootie Estate Shiraz
The vineyards at Nillahcootie Estate are influenced by the nearby 
Lake Nillahcootie, which tempers the hot summers days and also 
protects the vines from frost – something that the owners will be 
very thankful for this year considering huge areas of  vineyards 
across Victoria have been damaged. The shiraz has an immediate 
aroma of  oak, followed by black plums, blackberries and a good 
dose of  spiciness. A wine made for lamb straps in a rosemary and 
garlic marinade.
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