Wi Meckip. ﬁ.l-l':' . T ;,.1- d-|E first half ﬂf Dj' John Gladstoma's paper. :Ip'p!ii'i‘f] in
.+Ll:=||1.|{rr‘ﬂ_lc1_r-|'u-r J005 |‘.5-uE| "'f e Wina !.ru:ﬁ:s!r}' =I|;||,.|rnr'|] We now pfasant lh-:tJ_.aqu ]n_-ﬂ.u.l-_.

B dnhn Gladsrones at 1he Jahn Exaveh view pard famn Valleg Wi

n his excellent chapter on Australian vitsealeural hiseors

in the new edition of ‘Viteolture & Resouroes

(Wineritles, Adelasde, 2ol Pateick Vand made one
error o the arigin of the Margaret River vitlonloural regsos
which for my sake, and thae of historical accuracy, peeds
be corrected (as itwill be in loter printings), He wrote: = The
Margarer River region was also identified in [Profowsor
Harold] Olmo’s report and this prompeed furcher stwdy b
D Jolin Giladstomnes into the suitahiliry of this region”

Clmes i nist identity Margarer River, and in fact sifvised
pgainse such high rainfull areds as having foo much cloud and
likedy disease problems. His report (00 mao 19560 did s sngh
recermmiend the cooler sout hern arcas of Western Australia
as superior oo the Swan Villey for table wine producton
CIing the work of Winkler in Calliforeda and commercial
experence there, and pointed to the Frankland Valley 25 2
sutitable place for trial. That choiee has, of course, since been
armply vindicated by trinl und commercial results there and as
neighbouring Mount Barker,

Ol als sugpesoed exploring che possibilities of other
parts of southern Western Ausoralia with annual eaninfalls of
25-300 inches (535-r6000m) and possibly 30-15 inches (=8
#pomm}, noting arcas south anid cast of Bridgetown and »
small area on the coass just souch of Bunbuwrey, However, af oo
stage did he mention Margaree Kiver. That, momecher with
the presene viicultural reghons of Manjimup and Pemberton,
iand che high-racefall coastal parts of the Corear Southers, Loy
within the area he comsidered too wer

il:quu.mum.r with hir, inspured my interest in the sourh-
west penerally for viccoloure as published in my first paper
ladstones 1964k a fact | have always acknowledged and
=miphasised. That paper wlenthed for the At time the
porential advantages of the Margarer River-Busseleon area,
though only hriefly. My follow-up repart (Gladstanes g6a)
sammined them in more decail, nnd was the hisis for my firm
sinmiendataon and acheocicy,
Havimg adddressed char poine, it has streck me thae the
arky hustory of Margarct Kiver is a story of peneral inceres
n irs own righe. The follow ireg 35 2 personal sccount, which
alsn gIvVEes AN OpPOrELniy i |:|:|J_.||||gl|1 thie enntriburions ol
the many rehers who plaved formarive e

BAFKGROUND TO AN INTEREST
Athowgh from an abatemious fmaly, | developed an inveres
in wine in carly uadergraduate vears chrough visits oo che
Houghton Cellars in che Swan Valley with the family of a
o bl and universicy friend Ean Pullen. We soom had onr
s (ehen illicis) eellar in the loggage locker of our shared
TR 3 'II'||'\-'|.':!~Il':|' college.
Un later andependent visits | pot to know Houghrona's
fegendary winemaker Jack M ann aquite well, especially after,

when § came o do pose-graduate research on lupins in the
mid-resos, lack kindly arranged to give me the vse of g
hectare or so of thenvacanr land on properey oppasite his

hemese. together with same hcld .'||'||'|. | |1'||||z[11'nn then ErCw
upbns exremdvely between the vines for green manre, wod
rwas from a scetion of these, reserved o mpturicy, thir |
selected the genetic source of the white Aowers and seeds
thar came to be bred nro all my lupin varieties. The
ippartunitics presented abso led o a deepening mterest in
vitees and wines

Uhe oeher influence ot the tme wos, of couse, Professor

Harold Clmos visie in 1955, when he spent cight months in
Western Australia on leave from the University of California
LHmo was headguartensd ar the Universicy af WA amd, as i
happened, oo upied 3 room gust over the corridar from che
izboratory | shared. | got o kaow him a litthe, and like
EVERVI0E Was i .qlrl'.'.r.l'ulilu b anbert s entfrusiaem ., | Lived
visitedd bam ar Davis in 1058 an my way to thke up a vear's
post-doctoral study in Canaida, and was able o see his vine-

breeding program







recammemnlation was for six porential sub-regions, as listed
below with sugpested numes, To avoid the impression of their
being official sub-regions, | shall here refer to them as
precincts. They are listesd roughly from norch oo souch,

Carbunup: the area of flat or gently shelving alluvial and
transitional soils south-wese of Busseloon, Dirainage is into
Groographe Bay, northwards from che Whicher Range or
narch-east from the Leeuwin-Naturaliste Ridge. Climate
data for Busselton are reascnably indicative,

Yailingup: the northern end of the Lesuwin-Maruraliste
Ridge, deaining either north-cast o Geographe Bay ar north-
west to the open Indian Ocean.

Wilyabrup: immediately south of Yallingup, comprising
the drainage hasins of Wilvahrup Brook and its tributaries
roperher with Cowaramup Brook, boch of which flow weer ta
the Indian Ocean.

Treeton: lics cast of Wilynbrup and south of Carbunup. It
comprises che hilly northern slope of the Whicher Range
that drains north via Carbump precinet ta Geographe Ray,

Waflcliffe: consists of the Margarer River valley, east to
the Stave Forest, together with the shorter drainage basins of
Ellen Brook to the north and Boodjsdup and Cardup brooks
to the south. All flow west to the Indian Chcean.

Karridafe: the largest and southernmost section,
dramimg sourh and east inm the Blackwood Rover. In
addition to the gravelly scils thar characrerise most
Yallingup, Wilyabrup and Walleliffe, it has substantial
arcas on the Chapman and Upper Chapman brooks of deep
yellow loamy sands over sandy loams and clays that are also
well suited to viticuliure.

The Margaret River Survey Co. prepared a map of the
precincts, which showed as well the individual vineyards siess
for all &6 wines included in the tasting, This ook place in the
Cowaramup Hall on 3 October tgag, Mearly all che region™s
prapesrowers and winemakers took part, tepether with some
30 wine journalists and athers from around Australia and
overseas. The previous two days the lateer group also did
tastings of & more limited selection of parallel wines from
earlier vintages,

General opinion beforchand was char no consistent
differences would be found, given the scateering of sl types,
hlending in some cases of differing amounts of Merlot and
other varieties, and all the unigque differences of vine age,
viticuleure and winemaking.

The outcome proved otherwise, as wine writer James
Halliday (2000 later described. Broad relationships o the
mapped precincts were apparent with & clearly climare-
related trend overall from north to south, Only the Treeton
precinet, with no entries, coubl ot be characterised

A comsensas was also apparent thar to register official sub-
regions would be premature at this stage. a conclusion I fully
agree with. The reginnal name Margarer River has attained
market status and value in its own right, and is now oo great
an asset o dilure without compelling reason. Meanwhile, the
exercise undoubtedly served a valuabde purpose in
systemarising the narural environmenes and in providing a
comvenient vocabulary for them.
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MARGARET RIVER TODAY

Recent years have seen big changes in Margaret River, with
the arrival of large-scale, investment-driven plantings and
steep increases in production that have placed downward
pressure on prices. Margarer River wines, and cross-regional
blends conraining them, are becoming much more
competitive in the mid-priced market. Some have seen this
asa threat to the region's quality reputation and future. Tdo
o, as discussed more fully below,

Chne partecn oo have emenged is that the norchern parts,
especially Wilyaheup, are being seen s the natural focus for
Bordeaux-style red wines, with the southern pares (Walleliffe
and Karrsdale) more for white wines, One reason for the
latter has been the outstanding success of Chardonnay in Uhe
Wallcliffe precinct, led by Leeuwin Estate but now closely
followed by others. The south is alio becoming a major
source af grapes for the Semillon/Sauwvignon Blane blends
that have beoome a regional specialty, perhaps especially the
large plantings south-east of the town on the Upper Chapman
Broak, where exposure to the south creates a relatively cood
climare and the vellow loamy sands are, by eraditional belief,
bezeer suired o whire chan to red wines,

That is far from being the end of the story, however. Some
believe the south may, in time, produce the region’s greatess
wines both white and red, once the best vicicultural methods
have been researched and adopred. Probably the frst o say
this was Dr Tom Cullity in his 1987 memorandum. He
suggested that the greater cloudiness south of Margarer
River town should result in more elegant wines than in the
north. Erland Happ (19994, 1o09h, 2000 likewise argued
from comparisons with Europe that uldmats prape and wine
quality for all varieties depends on their ripening under the
coolest possible conditions, provided thae full ripeness is
attained, Gladstones (2004) has reviewed recent evidence
suppocting the desirability of ripening-period cloudiness
{withour rainj, bur maintaing that remperature equabilicy
ithat is, evenness during thae perieod) is a2 least ps imporcant
as low absolute heat load,

To prove his point, Happ has now planted a substantial
vineyard ar Karridale, including a cange of late maturing
Mediterranean varicties thar might just ripen fully in the
area’s prodonged mild autumn, Results 1o dace have been
promising, although there are inevitable risks from heavy

wrtumn rain.

THE FUTLIRE
Auvstralia’sviticulowral future scands ar conceprual erpsssaads.
Town sehoals n:l'tl'u:ught revmrend.

The hrst lays primary emphasis on large-scale, low-cose
production from the inland irrigation areas of south-
eastern Australia. It has been well summarised by Clancy
[zaa4), commenting on Agures from the Australian Wine
and Brandy Corporation at the 2004 Wine [ndustry
Cutlock Conference.

“The clear mesmege war the demand for waem tnferd fruft

(Riveriend, Sunrayiia and the MIA) snd the softeming of

reguirement for ‘ool climate fruft — which refers to all regrons mot

cotered in fve waro snland deferstim.
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“Andtralia’s wine expores are very lavgely based om prodvuces wmade

Srvam the wime indurtry’s engine room - the wars infand areas,

It bsy beom owr albility to produce promiue wine from ripe fraft

picked ar relucively bigh yieldr, which bas underpinved our

EXArT SNIGHL...

“Irvestars looking o place funds in the wine industry might do 4

dot wrie than Tk et sameyards (particalarly white variettes) in

Ehete warmy aveas.

“The proguosis for the rest of the fndustry f5 foni clear There i

certainly ol o raging dermard for winggrapes from ool cffmarte’

regioms e there i no diuby that tow many growers and producers

Bave staked their bapes an bigh-cort grapes and high cost wines.”

The nored Australian wine industry leader Brian Croser
places a contrasting emphasis on future directions. In an
address o che Wine Press Chely of MSW as reporred by Tames
Halliday {The Auseralian, 29 famuary 2005), he said-

“We bave promoted Brand Australia beyond ite nse-by date.

Brand Aurtrafia iv & succens and' bar been for tome time, at

evidenced by the comtined growth of global safes af Awtralian

commiodity wine at fess thaw 35 per litre. The promation of Brand

Austraita bay obscrred the global view of Awstralian fine wises

and {5 great terruirs, Australia doet have a domertically well-

estabitibed bierarchy af terraies, and toe murt sotematically and
emergelically promate them to our export markes.”

The two visions of the future, do nevercheless implicitly
agree in one respect. Borh draw a clear distinetion berween
just two tvpes of wing: branded commodity wines of
anonymous ircigated origin on the one hand, and, high-cost
"terroir” wines from limited sebect sives in mainly ‘coal’ regions
an the other, Croser (2004) poes further:

“The wvery attributes of premivm differentiated wine are
antithetical to the fromded proposiion. The unigue, won-
expundable siter with lew yielding vines producing concemtrated,
complee seing. Varying in style and quality beruween vintage: and
between producers of the same varicites from the same regron, are
attributer fmporrible to reconefle with phe standaedised
regurrements of the branded commodsity.”

He maintains, moreover, that not only should branded
wines not be grovwn in the same regions as terroir wines, for
fear of debasing the repurations af the latter, bur also that
they should not be made or marketed by the same penple,

While such a counsel of despair is understandable in a
time of accelerating industry globalisarion, [ believe it is
wrong for Australia, and in the long term can only lead to
indhastry retrogression. The dichotamy between wine types
is u false one, and will become more so in the futore.
Consider the following,

The traditional advantages of the irrigarion areas have
been economics of scale and mechanisation in the vineyard
and winery; safe and ample water supplies; high yields; and
relative freedom from disease, spring frosts and ripening
period rain, Given suitable grape varieties and EXpeTt
winemaking it has been possible to make commercially
suceessful wines reaching up lneo the category of moderarely
priced branded bottles. However, heat during ripening
undoubtedly limits porential for quality improvement much
beyond thar.
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It has also to be remembered that reaching and maintaining
this pasition has depended in no sosall part on yield reduction,
with reduced water use and more intensive vine management
This negaves much of the narural advantage. Part of recent
success has also come fram blending in wines from cooler
areas as production has expanded chere.

It is thus by no means clear thae the irrigation areas can
remain the best or anly place to produce commodity wines,
in the sense of their being evervday branded wines of
expartable good quality. In this fercely competitive segment
of the marker the standards of quality are rising, and wich
them the expectation of betrer still, together in many cases
with the ability and willingness to pay for i,

The marker in fact does not comprise just two exeremes: it
is a continuum, which the industry, whatever form it evolves
into. must meet comprehensively if it is o be suceessful.
Indeed, the middle part of the market pyramid is arguably
the most crucial, both in its own right asa major and perhaps
most proficable pare of exports, and in providing consumer
stepping stones o the higher-priced wines gbove, The
reputations of these in turn feed back to enhance those
below. Such is the evolution of a grear wine region.

As Croser says, the Old World sueceeds magnificently ot
the market peaks with its best individual terroir wines. The
New World will increasingly match them as its rerroirs
become better identified, Bat will probably never excesd
them. On the other hand che Old World has largely failed oo
compete at the intermediate levels, due 1o a variery of causex
including unrefiable climares, eampetition from other land
uses, and restrictive production practices that have stifled
innovation, Australia can do better across the board, as can
other countries of the Sourhern Hemisphere,

As rhis scenarin develops the guality standards of
todays mid-priced wines will become those of
tomarrow’s commaodicy wines, With their inherit climaric
limitations the existing irrigacion areas will seruggle o
keep up. This will be more so to the extent (if any) thar
global warming disproportionately affects the present hor
fringe of viriculture.

It does not mean going 1o the precarious cool limic of
viticulture. There are still requirements for enough warmth
and sunshine to ripen commercially adequare crops safely;
for sufficient safe water supplies to meet a smaller need for
controlled supplementary watering; and for at least similarly
low risks from frost and untimely raing. Suitable land must
also be available that allows reasonable economies of wale
and mechanisation,

A number of areas of Auscralia meer these regquirements,
such as in South Australio (eg. Langhorne Creek) and
perhaps most notably the high-rainfall south-west of the
continent, And, fece Brian Croser, there is no coneradiction
in growing grapes for branded everyday wines and sire-
specific terroir wines in the same regions. Both wines types
have broadly similar elimate needs for best quality. [ndeed,
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