Winemaker Anna Pooley returned
to the family business in
Tasmania’s Coal River Valley after
working in the Barossa.

Anna Pooley was eight when she decided to become a

winemaker. Her grandparents Denis and Margaret had moved
to Tasmania from England in the early 1950s and 30 years
later planted 10 rows of riesling and seven of pinot noir on
their 16hectare farm in the Coal River Valley of southern
Tasmania. The tiny vineyard’s first vintage determined Anna’s
future, not least because her grandmother was the main mover
in the wine business. “Granny put on a huge lunch for the first
vintage,” she recalls. “The family all helped pick the grapes
and we went to the winery to watch them being pressed. I
remember the bees hanging around the juice trays and the
smell of everything. I thought it was magical.”
Pooley’s grandfather set up a car dealership in Hobart which
her father inherited, but that was not to be Anna’s path. She
hung onto her childhood dream, studying winemaking at the
University of Adelaide. She then worked for a decade at Wolf
Blass in the Barossa Valley, spending her holidays doing
vintages in Italy and Austria. In 2006 Wolf Blass’s then parent
company, Treasury Wine Estates, appointed her winemaker of
its Heemskerk label, which makes pinot noir, chardonnay and
riesling from Tasmanian grapes. Pooley returned to Tasmania
regularly while overhauling the Heemskerk brand.
Last December, with winemaker husband Justin Bubb and
their oneyearold daughter Molly in tow, she moved home to
join the family company. Thanks to gradual expansion by her
viticulturalist brother Matthew, Pooley Wines comprises 14
hectares of vines spread across two sites located about half an
hour’s drive outside of Hobart. Its cellar door is in picturesque
sandstone stables next to a heritagelisted Georgian home
where Anna, Justin and Molly are temporarily sharing digs
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with her parents. The glimpse of her father’s 1950s Porsche
sitting in a damp, dirt floor carport, just metres away from a
gentle slope full of bare winter vines, reflects the family’s dual
working history.
The return of the prodigal daughter is a significant moment.
Anna Pooley’s is a name to watch; she was awarded the
Australian Wine Society’s Young Winemaker of the Year in
2010 for her work with Heemskerk, and a prestigious Len
Evans Tutorial last year. But 2013 has been momentous for
another reason: where previously Pooley Wines outsourced its
winemaking to one of the state’s bigger producers, in June it
began processing and bottling its own, courtesy of a retrofitted
shed on its Cambridge site.
Watching the glass bottles fill up and roll off a shiny new
machine in her shiny new shed, Anna Pooley radiates nervous
excitement. It’s a coming of age for Pooley Wines but beyond
that, a critical time for the Tasmanian wine sector as a
whole. “There’s a lot of buzz down here now,” says Pooley.
“Tasmania is making some of the best wine in the country.”
That’s not just parochialism talking. Over the past few years
local wines have been winning plaudits, in particular but not
limited to pinot noir and sparkling, whose grapes prosper best
in cool climates such as Tasmania’s. In May the state’s wines
won three trophies and 35 medals in two prestigious
international wine shows, the Decanter World Wine Awards
and the International Wine Challenge. At the Sydney Royal
Wine Show in February, Bay of Fires’ 2011 pinot won not only
best pinot and best red wine, but also the overall best wine in
show. It was the first time a pinot had snared the overall
accolade, and a first, too, for a Tasmanian winemaker.
Pooley Wines’ 2011 pinot won the Douglas Seabrook
Trophy for best single vineyard wine, as well as best pinot, at
the 2012 Royal Melbourne Wine Show, while Nick Glaetzer
became the first Tasmanian winemaker to win that show’s
coveted Jimmy Watson Trophy, for his 2010 shiraz. That
topped off a good year for Glaetzer, who was voted Gourmet

Tasmania is building an enviable
name for itself as a producer of top
shelf wine. Some believe it’s time to
radically expand the sector, but not
everyone agrees, write Katrina
Strickland and Fiona Carruthers.

Traveller Wine’s 2011 young winemaker of the year. The
state’s reputation for sparkling is also pretty ... well ...
sparkling. Established by Victoria’s Taltarni Vineyards in
1986, Clover Hill has long been considered one of the
country’s best sparkling wines. It was served at the 2004
marriage of Tasmanian Mary Donaldson to her Danish prince
Frederik. House of Arras, which was set up in the mid1990s,
has also won plaudits and arguably produces Australia’s best
topshelf sparkling wine. It is the baby of Ed Carr, Accolade
Wine’s sparkling winemaker, who was also a winner in the
2011 Gourmet Traveller Wine gongs, voted best winemaker.
It’s a quality not quantity story: Tasmanian grapes account
for less than 0.5 per cent of Australian wine grape production,
but its labels make up 6.2 per cent of restaurant wine listings.
The quantity is so small that many Tasmanian wines can be
hard to find at mainland bottle shops. A lot of its 160
producers are small, familyrun businesses that sell primarily
from the cellar door. Fortyfive per cent of the wine produced
in Tasmania never leaves the state, drunk either by its 512,000
inhabitants or the nearly 1 million who visit each year.
Despite the first grapes being planted as far back as the
1820s, the state has really only had a wine industry to speak of
for the past two to three decades. Its small scale and
developing status mean that, in stark contrast to most wine
regions on the mainland, which are suffering the effects of a
sustained national grape glut, demand for Tasmanian grapes
outstrips supply. As a result, prices for its grapes are
significantly above those for most mainland regions.
While the glut has seen other regions in Australia and New
Zealand rip vines out over the past five to 10 years, the debate
in Tasmania is about how aggressively the state should be
planted. From the sparkling wine regions of the Tamar Valley
and Pipers River in the north, along the east coast and down to
the pinotheavy Coal River, Derwent and Huon valleys in the
south, there is heated talk about doubling, tripling or even
quadrupling the sector within the coming decade. Protagonists
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argue that the wine industry needs this scale to capitalise on
interest in the grapes, which go into its own wines but are also
bought by companies on the mainland, and the state’s cool
climate, which makes it ripe for investment by big mainland
and international producers.
A bigger wine sector would suit the struggling state’s
economic imperatives, which include replacing forestry jobs
and riding the tourism upswing kicked off by David Walsh’s
twoyearold Museum of Old and New Art (MONA). Amid
all this potential, however, many producers fear that a supply
led strategy will risk killing Tasmania’s premium wine industry
before it has had the chance to truly flourish.
The sector is already changing. Significant mainland
producers such as Treasury, Brown Brothers, HillSmith
Family Vineyards and Shaw & Smith have bought or
expanded their holdings in Tasmania in recent years. Accolade
has been in the state since the mid1990s. The newer arrivals
include individuals such as Glaetzer of the renowned Barossa
Valley family, who moved south with his wife and children in
2005, and the Canadianborn, Frenchtrained Conor van der
Reest, who took over at Moorilla Estate in 2007. Like Pooley,
they bring national and international expertise with them.
“Where the industry is now, compared with late 2002 when
I first came to Australia, is phenomenal,” says van der Reest,
who has reduced the output and increased the quality of wine
produced at Moorilla, the vineyard owned by Walsh on which
MONA sits. “To find any information on Tasmanian
winemaking on the internet back then was difficult.”
Notwithstanding the change, it has taken longer for the sector
to build towards critical mass than he expected. “It is only
starting to get buoyancy now.”
That effervescence reflects many things, ranging from a
growing consumer taste for cool climate wines, in particular

Avian visitors at Pooley Wines’
Cooinda Vale vineyard located
half an hour’s drive from Hobart.

pinot, to the inherent qualities of Tasmania’s grapes, which
tend to be more delicate and aromatic than those grown in
warmer regions, thus attracting a higher price. Climate change
is also a factor. Scientists predict it will make Tasmania an
increasingly better place to grow grapes – and mainland
Australia progressively worse.
According to a study published this year in the American
journal Proceedings of the National Academy of Sciences,
areas suitable for viticulture could fall by 68 per cent in

Mediterranean Europe by 2050, and up to 73 per cent in
Australian areas with a similar climate.
In 2010 Brown Brothers bought the vineyards of Gunns,
which although best known for woodchipping also produced
25 per cent of the state’s wine grapes. That $32.5 million deal
saw Brown Brothers take control of about 413 hectares of
Tasmanian winegrowing country, from Kayena in the Tamar
Valley and White Hills near Launceston airport through to the
prized Hazards Vineyard on the Freycinet peninsula

overlooking Coles Bay. Before the Gunns properties, all of
Brown Brothers’ vines were in Victoria.
“CSIRO confirmed to us that global warming was real and
viticulture could be threatened on the mainland and we should
look for another site,” says family member and executive
director Ross Brown. “We recognised that if we wanted to be
at the forefront of cool climate viticulture, we needed a cooler
site – and Tasmania is the coolest place in Australia.”
Brown Brothers has spent the past twoandahalf years
assessing its Tasmanian sites, and is in the process of disposing
of those it doesn’t want. In early July it sold White Hills
to Treasury. “We found we were selling 50 per cent of our
grapes to competitors, while taking all the agricultural risk for
the land ourselves,” Brown says.
Treasury had already been buying fruit from Tasmania, for
its Heemskerk and Abel’s Tempest labels, and also for other
wines in its stable, but this was its first purchase of a vineyard
there. Chief executive David Dearie says the area is an
increasingly important source of fruit “at a time when the
region is becoming better known and much sought after
around the world”.
Andrew Pirie ran the company that owned Gunns’ vineyards,

Tamar Ridge Estates, and helped negotiate its sale to Brown
Brothers. Before working for Gunns he established some of
Tasmania’s bestknown wine labels, but Pirie actually grew up
in Sydney. It was a trip to Europe in 1971 that triggered his
interest in cool climate viticulture. He completed a PhD on

grape vine physiology in 1973 and that same year, he and
brother David moved to Tasmania to plant what became the
Pipers Brook and Ninth Island estates in the north of the state.
“Our move was based on some scientific analysis of climate,
and it was way before anyone was talking about chardonnay
or climate change,” he says. “The most favourable vineyards
in France were planted in cool areas, which was at odds with
where Australia was at the time.”
The Pirie brothers built up Pipers Brook, which eventually
listed on the Australian Securities Exchange and was later
bought by Belgian family company Kreglinger Wine Estates.
Andrew Pirie has been consulting to Brown Brothers since it
acquired Tamar Ridge. But his real focus in recent years has
been on what he laughingly calls his “retirement project”, a
twohectare plot of land at Lebrina in the Pipers Brook valley
which he bought and planted in 2007. Calling the vineyard
Apogee, meaning highest point, Pirie set himself a lofty
challenge: to see if he could produce a single vineyard,
Champagnestyle superpremium sparkling that will in due
course give famed French labels such as Moët & Chandon and
Veuve Clicquot a run for their money. Two hectares is tiny by
Australian standards but it is the average size of a vineyard in
Champagne. The climate is also remarkably similar. “I wanted
to cap off my career with something very special. It was put in
to test my academic learnings on site location and
development, which have come a long way since I started 40
years ago. It is the embodiment of everything I have learnt.”
Apogee is a pretty spot, with a tiny cellar door, an even
smaller disgorging room, and a balcony boasting a stunning
view across the valley. It is early days – Pirie only released his
first vintage, a 2010 sparkling wine last October – but he is
heartened that all 1000 bottles sold, with interest also strong
for his two subsequent releases, a 2011 sparkling and a 2012

pinot gris. More significantly, Apogee was voted 2013
Tasmanian Vineyard of the Year by the Royal Agricultural
Society of Tasmania.
Pirie has no interest in building Apogee up to sell, but he is
interested in helping the state reach its winemaking potential.
About 1500 hectares of Tasmania is under vine, producing an
average 7500 tonne grape crush over the past five vintages. By
contrast, Margaret River has 5000 hectares and the Barossa
more than 10,000. Even Mudgee, at 2000 hectares, has more.
In May Pirie joined wine consultant Sue Henderson and
Mark Kelleher, secretary of the state’s development board, on a
road trip to meet winemakers in London and the famed French
regions of Champagne and Burgundy. They were pitching the
broad Tassie story, hoping to spark interest in anything from a
joint venture with a local vineyard, a la Domaine Chandon in
the Yarra Valley, to the purchase of an existing one, to the
planting of vines. The road trip came after Hobart hosted the
8th International Cool Climate Symposium in February 2012,
only the second time it has been held in Australia, attracting
300 producers along with international guru Jancis Robinson.
The government has multiple reasons for advocating the
expansion of the wine industry. Forestry, long the state’s
biggest employer, is in sharp decline, and there is recognition of
the need to diversify its economic base. Thanks in large part to
MONA, however, tourism is on the up, growing by 10 per cent
in the year to March 2013 to a record 931,100, with visitor
spending rising by 6 per cent to $1.5 billion. Wine tourism
could be very much part of its burgeoning artfoodie
wilderness scene, although is not quite yet. When most
Australians think of quality cool climate wines, they still look
east, to New Zealand, which has quite brilliantly wrapped its
food, wine and wilderness offering into a single phrase: 100
per cent Pure. If only Tasmania had thought of it first.

Winemaker Andew Pirie and his “retirement
project”, Apogee, a single vineyard producing
superpremium sparking wines.

“Tasmania is very optimistic about its future, but it is going
through a major transition,” says Kelleher. “It can be the
southern hemisphere’s Tuscany, and that’s a real aim.”
The wine sector is responsible for only 1000 jobs at the
moment; the hope is this could rise to 3000 over the next
decade. In April, the state government announced the first
incentive, a threeyear $1.2 million program offering interest
rebates on commercial loans to producers who want to expand
their area under vine. The aim is that an additional 200 hectares
of cool climate vines will be planted in 201314, generating an
extra $10 million in private investment and creating more than
370 jobs, plus 100 shortterm planting positions. In
announcing the program Tasmanian Premier Lara Giddings
said: “The industry needs to expand to achieve economies of
scale and reliability of volumes”, and outlined the government’s
vision to “quadruple wine production over the next decade”.
This would put it on par with Margaret River. A more
significant injection of funds could also come from the
$120 million in federal government money earmarked to help
Tasmania diversify its postforestry economy.
But not everyone is happy about such talk. Many existing
players are alarmed at the risk of creating a wine glut. They
worry that the government’s need for a good news story means
it is putting development of the industry ahead of development
of the market. Winemaker Peter WhishWilson is one such
detractor. As well as owning the small Three Wishes vineyard,
which he set up in his home state in 1998 as an escape route
from banking, he is a Greens senator and replaced Bob Brown
in federal parliament last year. “Any growth plan has to work
with and for the existing producers,” he says. “We should be
focused on growing demand first, and supply will follow. There
are a lot of precedents of oversupply causing a drop in grape
prices and damaging brand value.” WhishWilson says if
Brown Brothers can’t use all its grapes and is selling off
vineyards that should give pause to any governmentled radical
expansion plans.
It’s a point reiterated by Sheralee Davies, chief executive of
Wine Tasmania. She wants to commission research on who is
buying Tasmanian wine, why and to what extent, and
extrapolate that back to the plantings needed, rather than have
it work the other way around.
There are inbuilt barriers for Tasmanian winemakers. They
include higher freight and labour costs than mainland
producers face, a trickier growing climate and the distance
from Sydney and Melbourne, which makes it harder to attract
distributors and media.
That said, Pipers Brook won the Prime Minister’s Australian
Exporter of the Year award in 1999, which shows that none of
these barriers are insurmountable. At the time it was selling its
Ninth Island pinot noir to 20 countries including Finland,
Brazil, the US, Thailand, Singapore and the UK, with exports
making up 30 per cent of its turnover. Pirie, who ran Pipers
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Premium pickings
The verdict from Philip Rich: good now, even
better over the next five to 10 years.
I first got excited about Tassie
wines back in 2000, which was
a great vintage for Tasmanian
pinot. I went down twice in
2001, but was disappointed
over the following five to six
years, when the state had a run
of vintages which were not that
great. Until now there has
been a lack of consistency
from year to year; many of its
producers were traditionally
more hobby farmers than
serious winemakers.
The investment of the
bigger companies has been
important to smoothing things
out, as has the arrival of
talented young winemakers
like Anna Pooley and Nick
Glaetzer. That Shaw & Smith,
one of the country’s most
respected mediumsized
winemaking companies, has
bought in is another big step
in the state’s wine evolution.
The next challenge is
getting broader mainland
exposure. Success is never
determined by how good
your cellar door is. You want
to be in the two major
markets, Sydney and
Melbourne, in the best wine
stores and on the top wine
lists. That requires making
wine in bigger quantities,
having good distribution
networks, and getting people
to write about it. If you don’t

have all the boxes ticked, you
won’t get anywhere.
What Tasmania excels at is
refined and complex sparkling
wines. It is also making
elegant, restrained and
structured riesling, chardonnay
and even shiraz. In the high
stakes pinot noir market,
some of its regions should,
over the coming decade,
challenge the Mornington
Peninsula and the Yarra Valley
for Australian supremacy.
A look through my top 20
wines for 2012 shows how far
the state has come. It included
four Tasmanian wines: the
2012 GlaetzerDixon Riesling,
the 2010 Stoney Rise Holyman
Pinot Noir, Pooley’s 2011 Pinot,
and the 2001 Arras Blanc de
Blancs. The latter was one of
two sparklings on my list; the
other was a $395 Taittinger.
Tasmanian grapes also
make up 89 per cent of the
2008 Penfolds Yattarna,
which won the inaugural 2012
James Halliday Chardonnay
Challenge. The Yattarna retails
for about $99, underlining the
point that Tasmania is not and
should never be about the $15
wine. What it is chasing is a
sizeable share of the small,
highend market.
Philip Rich is the AFR
Magazine’s wine critic.

Brook then, says: “Distance is not the
real barrier, it’s more about the currency
and scale.” The high dollar has not
helped any Australian winemakers –
exports have fallen, while at the same
time imported Spanish, Italian and
French wines have become cheaper.
Distribution is one thing the recent
arrivals from the mainland don’t have
to battle, which should help the sector
as a whole. “Because Tassie is new and
exciting, it’s been relatively
straightforward,” says Ross Brown
about marketing his newly acquired Tasmanian labels.
“Unlike the smaller Tasmanian producers, we have the sales
force and networks in place, so we’ve made progress quickly.”
HillSmith Family Vineyards arrived in Tasmania in 1997
with its purchase of the Jansz property at Pipers River. Last
year it bought another 100 hectares in Coal River Valley. Chief
executive Robert HillSmith says the aim is to plant enough
grapes over the next few years to support Jansz and
Dalrymple, its two local labels. “They are two quite different
propositions. With sparkling, people aren’t so much interested
in where the grapes come from, whereas pinot noir is more
idiosyncratic, and will be tabled accordingly.”
Growing grapes in the country’s most southern state is “high
cost, high risk and high reward”, he says, but it is nevertheless
the only state where the company is expanding. HillSmith’s
focus, like that of so many other Tasmanian winemakers, is on
the upper end of the market. “You cannot commercially
produce a lower priced, broad focused wine in Tassie. It has to
have an inherent premium to ride through the years when the
cycle catches you.”
Shaw & Smith bought the 20hectare Tolpuddle Vineyard in
Coal River Valley in 2011, following a visit by owners Michael
HillSmith and Martin Shaw. “We’d been hearing a lot about
Tasmania and tasted some wines that were really impressive,”
says HillSmith, who is Robert HillSmith’s cousin.
“We went down and had a dinner with some Tasmanian
winemakers, Andrew Pirie among them. He came with his
computer, as only Andrew Pirie would, with all his climatic
and soil data. So we had this immersion course from people
who had a lot more experience in Tassie than us.
“Peter Dawson, the former chief winemaker at Hardys,
made the bold statement that he thought some of the greatest
chardonnays and pinot noirs would come from Tasmania in
the next four to five years. We thought that was interesting,
went for a drive and started looking at vineyards.
“I’d love to tell you it was the result of a year and a half of in
depth planning, evaluation of the site and soil, but it wasn’t.
We went to look at Tolpuddle, which has been selling very
highly priced grapes to mainland companies for 25 years, fell
in love with it, approached the owners and made them an
offer, which they accepted.”
Shaw & Smith will release its first Tasmanian wines, a single
vineyard 2012 chardonnay and pinot noir, under its new
Tolpuddle label in October. “For me it’s the most exciting place
in Australia, and one which is really starting to hit its high
notes, especially as many of its vineyards now have some age
on them,” HillSmith says.
His ambitions for the newest label in his stable mirror those
of the state’s wine industry as a whole. “We want Tolpuddle
to grow, but in reputation and price rather than scale. Our plan
is to develop it into one of the great singlesource vineyards
in Australia.”
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