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his section of the newsletter contains snippetecént

news and other information relating to wine and the
wine industry. Should you require more informatimout
any story and/or its source, please contact Andray at
wineeducator@ozemail .com.au.

Australian Wine Production in 2009-2010

n our last newsletter | reported that Australia argd

789 million litres of wine in 2009-2010, worth $7.1
billion. In the same year, domestic consumption Wa%
million litres, worth $2.1 billion. Here are somigdres on
grape and wine production for the same year. Thal to
grape crush was 1.6 million tonnes, down by 7.5%thmn
previous year. There were 152,000 hectares of fgari
vineyards with average yield of 10.1 tonnes pertdrec
The crush produced 1.1 billion litres of beveragmew
(56% reds). SA was the biggest producer (43% of the
national wine crush), following by NSW, Victoria, AY
Qld, Tasmania, ACT and NT. The 13 largest wine
companies crushed a total of 1.2 million tonnegm@pes
(72% of the total crush), averaging about 89,00thés
each. The 95 smallest winemakers accounted for @Bt
of all grapes crushed and averaged 120 tonnes each.

Wine production in USA and California in 2010

n contrast to Australia’s crush of 1.6 M tons, @alia

(CA) crushed 3.58 million tons of wine grapes inl@p
down 3% from the 2009 crush of 4.09 M tons. Chhis 4"
largest wine producer in the world and makes aboeét of
the entire American wine production. There were28,2
wineries in the USA in November 2010, made up 808,
bonded wineries and 919 “virtual wineries”. Calif had
3,047 wineries (49%), followed in descending ordbgr
Washington with 564 wineries, Oregon 453, New York
229, Virginia 163, Texas 157, Pennsylvania 141,080,
Michigan 104 and North Carolina 10&/hile wineries have
existed in all 50 states for some time, only thevabstates
have over 100 wineries each. Canada has a tot8b64f
wineries, with British Columbia and Ontario homethe
greatest number of winerieRed wine varieties accounted
for the largest share of all grapes crushed in &4.04 M
tons (note: larger than Australia’s entire crusihe 2010
white wine variety crush totalled 1.53 M tons. Rblyg20
percent (1 in 5 bottles) of CA wine is sold in athe
countries. E & J Gallo is the largest wine compéaynily-
owned) in CA (and the world), crushing more tha@,5800
tons of grapes alone at their largest winery in t2én
Valley. | have been privileged to spend some tirzeying
out trials at this winery and their other CA wireei

Decanter magazine readers to drink
Australian Chardonnay wines
he March issue of Decanter magazine reported that
Pierre Mansour, buyer of Australian wines for thi€ U
wine merchant, The Wine Society, had urged Decanter
readers to look to Australia for Chardonnay wiressthese
wines are brilliant’ in comparison to France’s (tehi
Burgundy, ‘with the [premature oxidation] issues..in
recent years’. The panel tasted 116 wines from20@Y7,
08 and 09 vintages from the cool-climate region&Edén
Valley, Margaret River, Tumbarumba, Beechworth,
Adelaide Hills, Yarra Valley, Mornington Peninsula,

urged

Geelong, Tasmania and Hunter Valley. The panel doun
fine Australian Chardonnay has never been in bétten
and praised the freshness and restraint of theswitheir
structural complexity, their handling of oak anaaddol,
and the winemakers’ ‘conscious reining-back to shbes
quality of the fruit and terroir.” Three out of tfige Award
winners were from Margaret River, while Mornington
Peninsula, Tasmaniand Tumbarumbain New South
Wales garnered high praise. The panel found sontbeof
Adelaide Hills and Eden Valley wines rather tocafieand
serious’ and lacking ‘flair'. The five Decanter Awds
were:

Bird in Hand Nest Egg, Adelaide Hills 2008. ‘Lovely rich
aromatics of smoky oak, nuts, praline...’

Giaconda Beechworth, Victoria 2008. 'Fine-crafted aroma
of nutty butterscotch...'

Killerby, Margaret River, WA 2009. 'Wow! Aromas of
exotic fig, melon, nuts, beeswax...'

Evans & TateMargaret River WA 2009. 'Lovely, complex,
refined aroma of honey, delicate wild flowers...'

Stella Bella Margaret River WA 2008. 'A complex bouquet
of honey, minerals, petits pois...'

Fake wines on the rise in Hong Kong and China
With its culture of liquor that has lasted for thands
of years, China is seeing more people in mainland
China and Hong Kong converting to drinking grap&ewi
The international wine industry is watching the idip
growing Chinese market intently. It is now the wisl
seventh largest consumer of grape wine in termslfme
and likely to become the sixth largest by 20142009, the
consumption of grape wine in China stood at nearly6
billion bottles, up 104 percent from 2005. In tlzene year,
China’'s own production reached 864 million bottles;
however the quality is inferior to imported win€shina’s
wine production is growing rapidly and could ovéda
Australia in the next three years. China is Ausslfourth
biggest wine export market. Sales have grown fr@d.5
million in 2005 to $122 million in 2010 and are exped to
increase by another 50 per cent to more than $20@m
this year. Australia has landed 2.3 million bottéesl 23.5
million litres of bulk wine in China. The excessad¢mand
over supply in China for exceptional wines haslagthe
market in faked bottles of French, Australian, Nésaland,
Californian and Canadian wines. Most wines are kirah
lavish private banquets where the fakes often gwticed
or at least unremarked upon, as in Chinese cuitweuld
be unthinkable to raise questions about the qualityhe
host's wine. The fakes have been promoted and &®ld
quality wines in shops and trade fairs throughdug t
country. Perhaps the highest-profile Australianue#ty so
far has been Penfolds, maker of Grange. Wines l&bel
"Benfolds" and claiming to be Australian were sedna
trade fair in China, where the stall and its praomml
material looked highly "proprietorial*. It evenspiayed
pictures of Penfolds’ Grange winemaker, Peter G&ywe
small Australian wine producer from the southerimdérs
Ranges was one of the earliest victims of the Ggne
counterfeitersThe China Wines Information website states
that more than 50 percent of wines imported intargjhai
are fake, and 40 percent of Chinese wines solcethes
also counterfeit. Simon Tam - a noted wine conmaissind
the founder of Hong Kong's Independent Wine Cenweat
public recently with his concerns about the growihgeat
fake wine has on the Chinese market (Simon is aeWin
Marketing graduate of Roseworthy Agricultural Cgke)



He has been quoted in the local press as sayiegdfi of
his had been offered as much as HK$10,000 (€936arfo
empty bottle of Chateau Lafite 1982. Apparently biodtles
are then filled with ordinary wine and offered twe tmarket
for a knockdown HK$40,000 (€3,700) - down from the
average price of HK$100,000 (€9,400 going for that
vintage. Now waiters at fine wine tastings have rbee
instructed to smash all bottles as they become eriaing
Kong's most famous case of wine fakery happen&d@i
when 30 bottles of 1982 Chateau Lafite Rothschadlling
for HK$5,000 (€468) per bottle at the time - weoerid to
contain wine that retailed for HK$160 (€15) a bmittl
Canadian winemakers have been crying foul overelarg
amounts of counterfeit Canadian ice wine for sate o
Chinese store shelves. One importer estimates 8Bat
percent of ice wine sold in China is fake. The dgeau
product costs about $US180-200 and is regarded as a
prestigious gift by the Chinese. Canadian ice w{aed
German Eiswein) is a sweet wine made by pickingpgsa
when they are frozen, which concentrates the sygau
has grown very popular in China over the past decad
make fake ice wine counterfeiters simply mix wawrgar
and honey in a bottle. Slightly more sophisticat@dmples
are made from white table wine with sugar addedjewh
others are legitimate wines from late-harvest wites not
frozen — such wines being much cheaper than gencéne
wines. Many forgers simply cut imported bulk icenei
with water and sugar, a practice which creates tanpial
health catastrophe if potentially hazardous chelsieae
added. Several wineries have been shut down arttedot
pulled from shelves in China after authorities foumines
containing several chemical additives. Most fakes raot
forgeries of existing labels, but made-up brands,
indistinguishable to consumers from the names ofofas
brands.



Wine Tasting
Presented by Tom Keelan
The Pawn Wine Company

at

Glen Ewin Estate
Lower Hermitage Road
Houghton
Ref H9, Gregory’'s Map 133

11:30 am Sunday 10 April 2011
No BYO please
Some wine to have with lunch will be supplied by Th

e Guild

Additional wine will be available for purchase from the Cellar Door

Lunch Menu

' %'

| Glen Ewin Estate \
X

$30 members $35 non members

RSVP to Paul Rogers by 4pm Friday 1 April 2011
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