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Wine Jargon
More and more, we are 
hearing of sustainable, 
organic, bio-dynamic, 
natural and vegan 
wines filling the 
shelves of specialised 
wine stores and 
attracting the attention 
of environmentally 
conscious consumers 
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CLOCKWISE FROM LEFT Most of the 
buzzwords floating around happen in the 
growing stage; No synthetic chemicals are 
used in sustainable growing; Wine may still be 
vegan even if it doesn't say so on the label 

t h e  w i n e  c h i c k REGULARS

Explained

A
s a society, in Australia, we are constantly 
trying our best to be considerate when 
it comes to nature and the impact our 
lifestyles have on the environment. It’s in 
our culture to be thoughtful, accepting 

and open-minded towards new and improved 
ways of life. We try to support initiatives that 
we believe make the world a better place and 
strive to live healthier, cleaner and leaner 
when it comes to our choices. 

With that in mind, it is no surprise these 
buzzwords have creeped into the world of 
wine and with the right amount of societal 
peer pressure, have made us anxious about 
making the ‘right’ choices in picking a bottle 
for the dinner table. 

Let’s rewind a little. Before succumbing to 
the ways of marketing geniuses, I think it’s 
important to untangle the mystery behind the 
fancy titles and learn what each one of them 
actually means so we can make more educated 
choices about what we choose to drink.

SUSTAINABLE
This is a word widely used across many 
industries, and generally has us thinking in 
the right direction when it comes to lessening 
the footprint of production. In the wine 
industry, sustainability is mostly to do with 
grape growing, rather than the making of the 
wine, and is a movement I support a lot. To me, 
it means being conscious about the growing 
practices, while retaining a level of supervised 
control, when and where needed. Sustainable 
growing does not use any synthetic chemicals 
to aid growing or prevent disease, while still 
maintaining the ability to use natural sprays to 
fight problems if they arise. 

ORGANIC
Organic is once again a way of growing. 
Organic production of grapes involves 
maintaining a natural balance without the 
use of any synthetic fertilisers, herbicides, 
insecticides or fungicides. All products used 

throughout the process of growing grapes and 
making wine involve only organically derived 
additives or sprays. 

In wine, there’s also two organic options — 
certified and uncertified. Certified basically 
means that the producer has completed an 
approval process by an approved certifying 
body. The process is quite complicated and 
lengthy, taking around three years, so there 
are plenty of producers who choose to grow 
grapes organically without the certification.

BIODYNAMIC
Biodynamic is a continuation from organic 
production and takes the process to the next 
level. Here, apart from using no synthetic 
products, the growing processes and decisions 
are interconnected with the Moon cycles and 
its effects on the Earth. It is believed to be a 
cohesive integrated process of ecological self-
sufficiency. 

2020 SOUMAH SINGLE 
VINEYARD BLANC DE BLANC 
(SUSTAINABLE) — $29

This wine starts with a refreshing aroma 
of freshly peeled mandarins and oranges 
and continues with tropical sweet fruit. 
On the palate this easy-going wine 
starts fresh and citrusy with hints of 
stone fruit.

2020 ANGOVE ORGANIC PINOT 
GRIGIO (ORGANIC) — $18

Welcome to the field of flowers and 
apple and pear orchards. The taste 
follows with a similar profile and guided 
by a line of grapefruit and citrus. Very 
fresh and inviting!

2021 SAMM ORGANIC SKIN 
CONTACT SAV BLANC 
MARSANNE (NATURAL) — $35

Combining Sauvignon Blanc with 
Marsanne is a genius move and you can 
see why straight from the nose. Aromas 
are inviting, combining tropical fruits 
from Sauvignon Blanc, while Marsanne 
donates ginger spice and sweet candy 
tones. This wine spent time on skin, 
creating gentle round tannins on the 
palate, which support a generous basket 
of fruit. To enjoy all this at 100 per cent, 
drink as soon as possible.

2021 KALLESKE PARALLAX 
GRENACHE (BIODYNAMIC) — $29

Grenache has always been generous on 
the nose and when handled 
biodynamically, it gives the best possible 
fruit expression. It is floral, with an 
abundance of red berries, spices and 
earthy undertones. On the palate, the 
red berry mix is quite forward, but well 
balanced with mineral acidity and soft 
tannins. A real delight to drink!

2015 PFEIFFER CHRISTOPHERS 
VP (VEGAN) — $29.90

This is a vintage port so expect powerful 
everything. Combining the aromas of 
chocolate cake and red berries, this one 
also has an additional layer of brandy 
spirit to add value and excitement. It has 
a very smooth texture, tanning dances 
with the fruit and alcohol so well, so 
balanced. Enjoy at the end of your meal 
with a berry dessert. 

NATURAL
Let me start by saying that unlike the previous 
three, ‘natural’ refers more to the process of 
making wine, than grape growing. This is a 
process as close to ancient winemaking as it 
gets, when grape juice was pressed into flasks 
and left to ferment on its own, with no other 
intervention. Natural winemaking implies that 
no yeast or other additives are introduced for 
fermentation, so the process relies on the yeast 
cultures present in the vineyard on grape 
skins naturally. 

To make sure that the vineyard only carries 
favourable yeast strains that enhance the 
natural flavours of the wine, the grapes are 
generally grown organically with no heavy 
machinery used to avoid cross contamination 
from other vineyards. In my opinion, it is 
quite a risky method of production, as no 
intervention is allowed even when things 
go wrong. At the end of the natural wine 
production, the wine is also left unfiltered, 
which accounts for its slightly cloudy look.

VEGAN
But wine is made from grapes, why wouldn’t it 
be vegan? Is it even worth looking for it on the 
label or is it just another marketing ploy? Well, 
yes … and also yes. Here we have to go back to 
both — growing and making processes. 

While grapes themselves are vegan, some 
products used in the vineyard and at the 
winery might not be. The most common ones 
are the use of egg whites or casein (milk-
derived protein) in the fining process of the 
wine. While there are plant-derived proteins 
that can be used just as successfully — some 
will argue they work even better — they also 
come with a higher price tag. Many premium 
wine producers will be happy to wear the costs 
to cater to the wider demographic, but as in 
cases of large bulk production, the cost factor 
often wins. 

It’s important to note that not every vegan-
friendly wine will actually state ‘vegan’ on 
the label, as it is not currently a labelling 
requirement. However, in Australia, stating the 
use of milk, eggs and other animal products 
is, so if the bottle of your choice does not 
have ‘traces of eggs or other animal products’ 
written on the label, I would classify it as fairly 
vegan-safe. 

So now we’ve untangled some of the 
mysteries behind the perplexing labels, I 
hope we can all make better choices that 
are right for our beliefs and values. It is 
important to understand that all labels come 
with compromises, or certain restrictions in 
production practices. I know many premium 
Australian producers follow sustainable, 
organic and natural practices to the best of 
their abilities, without labelling their wines 
under specific classifications. This is often not 
because they want to use harmful chemicals or 
cut their costs, but so they have the flexibility 
to address unforeseen problems in the best 
possible way. So while the ethicacy labels are 
important for some, it doesn’t always mean 
that a bottle of wine that doesn’t display one of 
those titles is a bad wine. Much of that comes 
with knowing your wines and knowing your 
producers.  


