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Maturing wines at cellar doors Autumn colours are a feature of the region
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The Granite outcrops are scattered throughout this region. The region’s soils are 
subsequently free draining and ideal for quality grape production. This years grape 
harvest is underway with lots of activity occurring throughout the many wineries in 
the region. It is an ideal time to visit and experience the magic and adventures that 
occur during this ‘Vintage’ period.
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Traditional grape stomping at one of the region’s festivals

The business end of the Wine Season is upon us. Over the 

coming months, Downs wineries will be full of activity as they 

undergo their yearly grape harvest known as ‘vintage’.

Grape vines only produce one harvest per year so the pressure 

is on to get it right. To make premium quality wine you 

need to have grapes that are perfectly ripe, balanced and 

fl avoursome. It is often said that it is not possible to make 

good wine out of bad grapes. 

A year’s work in the vineyard can be all upturned with a 

bad batch of weather. Heat waves, heavy rain and the odd 

hail storm are common this time of year. Their presence is 

constantly threatening to unravel the previous 12 months 

hard work in the vineyard if they occur just prior to harvest.  

In the warm conditions usually experienced at this time of 

year grapes ripen quickly so determining optimum harvest 

timing is diffi cult. Vineyard managers will be busy estimating 

potential grape yields, measuring grape fl avours, ripeness 

levels and keeping the winemakers updated on vine progress. 

They are also busy coordinating pickers, harvesters, picking 

bins and arranging grape transport to the winery.

Winemakers will be analysing grape samples, agreeing on 

wine styles, planning winemaking methods, and arranging 

the requisite winemaking supplies such as yeasts, oak and 

cleaning products. 

Following harvest the grapes are crushed, yeast is added and 

fermentation begins. This is the process of converting grape 

juice to wine. This process usually takes about two weeks. 

Following fermentation wines are left to mature in either 

stainless steel tanks or in oak barrels. Maturation can be for 

as long as two years or as little as a few months. During this 

time winemakers regularly check, rack, and fi ne wines to 

produce varieties of a desired style. 

The fi rst wines from vintage 2009 will not be released until 

about three months after harvest. These wines are usually 

white, fresh and unwooded. Varieties such as Verdelho, 

Viognier, Sauvignon Blanc and Pinot Gris are often released 

early and often best enjoyed when young. 

It is a great time to visit our local wineries and experience the 

sights, smells and magic of vintage. 

The hustle and bustle of a winery during vintage

Many grapes are still harvested in the traditional manner

Today modern machinery is used to assist with 
the winemaking process


