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White Varietal Wines 

t was tempting to add “other” or “alternate” to the heading to fit in 

with the categories employed in wine shows. But “other” and 

“alternate” infer something subordinate to “real” grape varieties 

like chardonnay, riesling, semillon etc. Winemakers around Australia are 

putting considerable effort into determining which grapes are ideally 

suited to their environments, and the emergence of “new” grape varieties 

is a critical part of that process.  

 

2019 Bremerton Special Release Langhorne Creek Fiano  The nose 

is very fresh, with hints of apricot and yellow peach. Impressive length is 

the feature of a finely-textured palate which finishes with refreshing 

acidity. This is a ground-breaking fiano that stops short of the tropical 

fruit flavour that sometimes makes the palate a little too heavy and 

unwieldy. Skilful viticulture and well judged picking time have paid 

dividends here. ($24.00)  ★★★★☆ 

http://www.bremerton.com.au/product/Fiano-2019 

2019 Soumah Yarra Valley Tutto Bianco (Savagnin, chardonnay, 

viognier, pinot grigio)  Often blends such as this one are dismissed as 

winemaking afterthoughts. In this case such an assessment would be 

incorrect because considerable thought has gone into the composition of 

this wine. The nose leans to stone fruit, and the palate offers weight and 

texture, with no single component dominating. A touch of oak 

completes the picture. ($25.00)  ★★★★ 

2019 Sirromet Tempo Verità  Fiano  This wine is very fresh, tending 

to tropical fruit characteristics, but maintains restraint, avoiding over-

ripeness and fatness. A well made varietal expression.  ($45.00)  ★★★★ 

2019 Run Free (Singlefile) Great Southern Pinot Grigio  A fresh, dry 

varietal wine with obvious pear varietal character and a racy acid finish.  

($25.00)   ★★★★ 

2019 Bremerton Special Release Langhorne Creek Vermentino  The 

fresh citrus aromas carry a hint of gooseberry. This is a clean, precise 

wine that is definitely varietal, but just needs a little more mid-palate 

weight for a higher rating.  ($24.00)  ★★★★ 

2019 Sirromet Tempo Verità Vermentino  Attractive citrus aromas 

show out, and the palate is crisp and clean, offering authentic varietal 

character. ($45.00)  ★★★★ 

2019 Angullong Fossil Hill Vermentino  An appealing lemony wine 

with quite racy acidity. The residual sweetness is a little too obvious, but 

the finish is fresh.  ($26.00)  ★★★★ 
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http://www.bremerton.com.au/product/Fiano-2019
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2019 Blue Pyrenees Estate Exclusive Release Viognier  This is a 

fresh, apricot-scented style that is packed with flavour. Clean acidity and 

a moderate phenolic grip contribute balance.  ($28.00)  ★★★★ 

2019 Davey Estate Shingleback McLaren Vale Fiano  Simple but 

fresh stone fruit/tropical fruit aromatics. The palate is slightly short, with 

low-level phenolics.  ($25.00)  ★★★☆ 

2019 Tim Adams Clare Valley Pinot Gris  Faint pink colour. 

Pronounced varietal pear aromas dominate the nose. Although this wine 

is fairly sweet, it’s balanced to a large extent by lively acidity. ($24.00)        

★★★☆ 

2019 Crowe Canberra District Grüner Veltliner  A fresh, well-made 

white that is balanced, but lacks obvious varietal character. ($25.00)       

★★★☆  

2018 Longview Queenie Adelaide Hills Pinot Grigio  Shows baked 

pear varietal character, and is fresh, with a slight phenolic grip. However, 

it’s a little hollow on the mid palate. ($21.00)  ★★★☆ 

2019 Point 65 (Tamburlaine) Hunter Valley/Orange Viognier  This 

wine shows typical apricot/peach character, but is quite simple.  ($23.00)  

★★★ 

2019 Reverend V Mt Barker Vermentino  Shows fresh citrus/pear 

aromas but is on the light side. ($22.00)   ★★★ 

2019 Point 65 (Tamburlaine) Orange Arneis  The nose is overtly 

perfumed, suggesting varieties like white muscat. Although the palate is 

fairly sweet, it’s bland.  ($23.00)  ★★☆ 

 

Fiano seems to be the front-runner among the up-and-coming grape 

varieties. Its home near Naples is obviously Mediterranean, but fiano is 

finding its feet in several Australian wine regions. The key will be 

achieving intensity with restraint, and Bremerton has shown how to do 

that. 

Vermentino has been looked upon favourably in Australia because it 

retains its acidity in warm areas. However, very few local vermentino 

wines so far have delivered the required depth of flavour. We suspect 

that’s a function of young vines, over-cropping or both. Perhaps it’s also 

a view that vermentino is simply a “workhorse” variety. We think it’s 

better than that. 

Have a taste of some of these and see what you think. 

 

If you’re not a Winewise subscriber, please join us (Only $35 per 

year)   http://winewise.net.au/  
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