
Islington U3A – Wine Appreciation, Australian 

Yalumba Organic Viognier South Australia 

Waitrose  £ 9.99 

Very Dry:  

Bin no: 033097 Size: 75cl Alc Vol: 14.50 %vol Vintage: 2018  

Tasting notes 

An irresistible white with a lifted spice and lychee character and a full 
bodied texture. Winemaker Louisa Rose is a whizz with Viognier, and has 

created this as a bit of a Rhône lookalike. It’s an intensely satisfying wine 
with rich, peach and nectarine flavours and a wonderful accompaniment 

to Asian stir-fries and delicious with prawns or scallops. 

An aromatic unoaked white wine with a fresh palate, showing lovely 

peach flavours expertly crafted by Louisa Rose who specialises in the 

fragrant Viognier grape. Exclusive to Waitrose.” 

Grape: Viognier 

Region: S Australia , Australia Special Features: Vegetarian - Organic - 

Vegan 

General Information on the Viognier Grape 

Sweetness of resulting wine: Dry or sweet 

Wine color: White  

Color of berry skin: Blanc 

Scientific name: Vitis vinifera 'Viognier' 

Origins: Croatia, France 

About Yalumba and its wine 

The WineMaker 

Viognier wines at Yalumba are the responsibility  of Yalumba’s Chief Wine 

Maker Louisa Rose 



She can be viewed on Youtube. Two particular interesting views are 
“Viogniers in the Vineyard with Louisa Rose” and “Viognier Tasting with 

Louisa Rose” 2nd May2013. 

The Yalumba Winery 

Yalumba is  Australia's oldest family owned winery and  was founded in 

1849 by Samuel Smith, an English brewer. He purchased a 30 acre parcel 
of land near Angaston, South Australia and called it "Yalumba", Aboriginal 

for "all the land around". 

Grapes are picked  from two organically certified vineyards, Loxton on the 

Murray River and Barmera. 

Winery Information From Yalumba on the Organic 2018 Vintage 

Grapes are taken from the Yalumba winery located on the Murray River at 
Loxton. Since the 2011 vintage these grapes have been complemented by 

the Bassham family’s vineyard in Barmera.  

The 2018 vintage also saw the addition of the Strachan Vineyard from 

Renmark and  the first vintage of Viognier grapes from the Yarra Vale 

Vineyard in Virginia.  

This wine is made with organic winemaking techniques, indigenous yeast 

and little intervention  

2018 Vintage Conditions 

Good rainfall was recorded during July and August which replenished soil 

moisture. Spring and summer were relatively dry. Rainfall late in 
December and January was vital to refreshing the vines during the 

growing season and leading into harvest.The grapes were harvested in 

early February. 

The Vintage itself by Yalumba 

Lemon straw in colour with green hues. The aromas are complex and 
funky. Lifted honeysuckle, lemon rind, apricot and peach aromas mix with 

hints of cashew and fresh pineapple. Rich and textured, the palate is 
luscious with layers of spice, citrus and apricot, showing the distinct 

varietal Viognier characters that persist through to the lovely fresh finish. 

What does Jancis Robinson say about Viognier in general? 

(From Jancis Robinson.com)  



In “ Vines, Grapes & Wines in 1985 (for publication in 1986)” Jancis 
Robinson   was able to identify records of just 32 ha (80 acres) of 

Viognier  planted in the entire world. She included it among the vine 

varieties she labelled 'major' as opposed to  'classic'. 

Almost all planted Viognier was to be found in the Condrieu appellation on 

the right bank of the northern Rhône. 23 ha (57 acres). The only other 
all-Viognier appellation in the world was  just south of Condrieu at the 

single-property Château-Grillet The only other  

By 2011, however, Condrieu plantings had risen to 160 ha (400 acres) 

and the variety was grown virtually throughout the world of wine .It is 

noted for its combination of aroma and body 

The Viognier Aroma according to Robinson 

“The grapes have  to be left on the vine long time before its characteristic 
heady aroma fully develops. This aroma has variously been described as 

reminiscent of apricots, May blossom, honeysuckle, ripe peaches, musk 
...and is in the fruit and flower spectrum rather than the mineral or 

animal one. ……. the best Viognier has this aroma together with real 

density and body and, ideally, a dry finish.  

Sugar levels according to Robinson 

She notes that there is much discussion about both the residual sugar 
level and the ageing potential of Viognier. At one time in Condrieu  it was 

routinely vinified as sweet. Viognier is one  of the finest grapes to develop 
early and she suggests that the aroma is less noticeable with age.She 

notes that Viognier  wines are generally relatively low in acidity which she 

also identifies as causing problems with age  

Interestingly she identifies Yalumba - “The Virgilius” as a particulary fine 

example of a Viognier wine 

 


