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Let us raise our glasses and celebrate 
what makes South Australia great. 
Today, we acknowledge our industry 
leaders in all things wine

modate anywhere from four to 10 guests in
unassuming luxury, and with the serenity
of the surrounding hills and vineyards of
Woodside setting the scene, the accommo-
dation at Simon Tolley Wines gives guests
a real sense of what this small winemaking
operation is all about. The personal touch-

es that set the aesthetic in each of its rooms
have the very same sensibility that ensures
the surrounding vineyards are impeccably
managed and can be seen most emphati-
cally in the carefully crafted wines they
produce. It’s a truly immersive experience
of the very best kind.

Sustainable Wine Tourism Practices – Gemtree Wines 

Innovative Wine Tourism Practices – Chalk Hill Wines

PARTNERSHIP PRESENTATION

TOAST TO 
OUR BEST

NICK RYAN

It was inevitable Adelaide would one
day join the international Great
Wine Capitals network.

The city had long been recognised
as a global centre of great wine and
very few places on earth are more

abundantly blessed by proximity to great
vineyards than the city that sits on a gulf
named for the patron saint of vignerons.

Adelaide officially became one of the
Great Wine Capitals in July 2016 and
joined cities such as Bordeaux, Verona,
Cape Town, San Francisco, Porto and Bil-
bao in an international community of cit-
ies in which wine flows through so many
parts of community and culture.

The Great Wine Capitals network exists
to harness the collective expertise of its
members to continually enhance the ex-
perience for wine-lovers who visit them
and to provide myriad educational and
professional opportunities for those who
work within them.

Key to that agenda is an annual awards
program celebrating The Best in Wine
Tourism. Each of the 11 member cities con-
ducts rigorous assessment of elements of
wine tourism within their region, in cate-
gories including Architecture and Land-
scape, Art and Culture, Innovative
Experiences, Sustainability and Wine
Tourism Restaurants.

Regional category winners are then as-
sessed against their global peers, provid-
ing a priceless opportunity for
benchmarking against world’s best prac-
tise and valuable exposure to the interna-
tional spotlight. 

Previous international award winners
from South Australia have included
d’Arenberg, Gemtree and Wirra Wirra. 

The 2022 Great Wine Capitals Best of
Wine Tourism regional awards were an-
nounced by Minister for Primary Indus-
tries and Regional Development David
Basham on October 22.

Regional Category Winners

Accommodation: 
Simon Tolley Wines, Adelaide Hills
In a category that often boasts grand cha-
teaux and luxury hotels among its interna-
tional finalists, this year’s regional winner
for Accommodation offers a uniquely Aus-
tralian interpretation of how a weary trav-
eller can best rest and revive in a wine
region.

Almost derailed by the Cudlee Creek fire
in 2019, this five-room luxury lodge set in
13ha of vineyard is the proverbial phoenix
rising from the ashes. Judges felt it was the
authenticity of the experience that set it
apart from a strong field. Tolley, a fifth-
generation grape grower and winemaker,
and wife Narelle have crafted a refined, yet
rustic, accommodation experience that
provides a first-hand look at how this small,
quality-focused family business operates.

The family’s new cellar door sits in a
converted tractor shed right next door and
guests have the opportunity to taste
through the wine range with detailed viti-
cultural information provided by Tolley
himself or a member of a small, highly
trained staff. With the capacity to accom-

Sustainable Wine Tourism Practices – Banrock Station
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Wine Tourism Restaurant – Penfolds Magill Estate
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Architecture and Landscape:
Lake Breeze Wines, Langhorne Creek
There will be significantly more expensive
projects among the global winners, prob-
ably higher-flying architects too, but if
great architecture is that which truly un-
derstands the landscape in which it sits –
and if the best clients are those who know
what the building needs to achieve – then
few would hit the brief as successfully as
the new Barrel Room at Langhorne Creek’s
Lake Breeze Wines.

Forbears of the Follett family have been
farming in Langhorne Creek since the
1850s and growing grapes since the 1880s,
so the current generation had a clear vi-
sion of what they wanted when embarking
on a $1.8 million building project intended
to create a flexible function venue that
seamlessly sat among the buildings and
vineyards that already shaped the site.

The French talk often about terrior – the
idea that great wine expresses the spirit of
the place from which it comes – and this
winning entry proves buildings can do the
same. Stones were sourced from the near-
by Monarto quarry, just as homes for Fol-

than ever before, to be open to the rapidly
changing nature of wine region visitation
and to develop ways that extend and en-
rich the connection between the visitor
and the visited.

Chalk Hill Wines, already a game chang-
er with their involvement with the hugely
successful collaborative cellar door and
dining facility they’ve established with the
Never Never Distilling Co and Cucina di
Strada, have continued to push forward
into exciting new directions. 

The development of a “Sensory Odys-
sey” that can be enjoyed both on-site and
remotely was an idea that particularly ap-
pealed to the judges. Through the use of
noise-cancelling headphones and curated
playlists, visitors explore how the wine
tasting experience can be influenced by
entanglement with another of the senses.

Tactile tasting cards are used to encour-
age visitors to explore new ways to de-
scribe the wines they are tasting and a
collaboration with etikkete candles has
created a signature scent said to capture
the essence of McLaren Vale.

The judges really like the way an envel-
ope-pushing cellar door experience had
been designed with its ability to be repli-
cated off-site in mind.

Each of these interactive activities could
be re-created in the home and conducted
over online meeting platforms, an innova-
tive idea that acknowledged the strange
new realities of a locked-down world.

Sustainability: Banrock Station, Riverland and 
Gemtree Wines, McLaren Vale (joint winners)
This was a very tightly contested category
and in the end the judges decided to an-
nounce joint winners.

In awarding both a large corporate wine
company and a small, family-run opera-
tion, the judges hoped to highlight the fact
that every business operating in the wine
tourism space needs to have sustainability
at the forefront of what they do.

Banrock Station was rewarded for their
commitment to the preservation of Mur-
ray River Wetlands and the inherent rec-
ognition that all those who seek to draw
water from the river have an obligation to
ensure its ongoing health. Judges also
thought the long-standing nature of this
work – 20 years and counting – was worthy
of note and the fact the Banrock Station
Wetlands, spread across 1375ha and in-
cluding various walking trails and a visitor
centre, was connected to wine but able to
be enjoyed by those who might not partake
in tasting, was important.

McLaren Vale’s Gemtree Wines have
been a consistent finalist in the awards,
and a previous winner in the Global Best of
Wine Tourism awards, emphasising the
fact Gemtree is not only an industry leader
in this space but a constant innovator too. 

Among many refinements and exten-
sions of existent experiences, in March
2021 Gemtree launched “Tirkandi – Cul-
ture, Country and Connection in partner-
ship with senior cultural custodian Karl
Winda Telfer. Running on four dates
throughout 2021, the experience is the first
of its kind in the region – a cultural immer-
sion. Held at the Gemtree Eco Trail, a bio-
diverse haven, guests are guided by Karl
through the trail as he shares his stories
and finishes at the wetland with a tra-
ditional smoking ceremony, before finish-
ing with a tasting of Gemtree’s bio-
dynamic wines matched to native foods.

Wine Tourism Restaurant:
Penfolds Magill Estate
In the high turnover restaurant world, few
can match the longevity of Penfolds Magill
Estate. Even fewer can say that they’re bet-
ter now than they ever have been. “The
place is just killing it,” remarked one
judge. I’ve been lucky enough to eat here
on multiple occasions over the years,
going back to its earliest days, and I can
honestly say it’s operating at a higher level
now than it ever has. It’s always been great,
now it’s truly world class.”

Magill Estate Restaurant simply gets
everything right. It ticks every box a
winery tourism restaurant should.

The location, perched above the old
vines surrounding the 1844 cottage that
was once home to Dr Christopher Rawson
Penfold and gave its name, The Grange, to
the most famous wine to carry his name.

It’s surrounded by the treasured old
winery buildings of Penfolds spiritual
home, with a view stretching across the
city and out to the Gulf.

You would expect the wine list to be ex-
ceptional, and it is. A treasure trove of im-
peccably cellared Penfolds labels
stretching back decades, giving guests un-
rivalled access to Australian winemaking
history. The food under Head Chef Scott
Huggins has been hitting new heights, his
sensitivity and skill consistently deliver-
ing dishes more than worthy to sit along-
side the wines to which they’re matched.

Guests can incorporate historical tours
of the site before dining, ensuring the rich-
est and most detailed experience this most
special place. Penfolds Magill Estate has
long been considered one of the sacred
sites of Australian wine. It’s now that for
Australian food too.

Wine Tourism Services:
Elderton, Barossa Valley
This is a kind of overall excellence award, a
recognition of a business that delivers an
exceptional cellar door experience. In
what is always a hotly contested field, this
year’s winner prevailed thanks to the au-
thenticity of their offering.

Several years ago, Cameron and Alister
Ashmead turned the sprawling 1918 Cali-
fornian bungalow in which they grew up
into a showpiece for the Elderton brand
their parents Neil and Lorraine had estab-
lished in the 1980s. The connection to the
property ensured a renovation project un-
like any other and the results have been
widely praised for their refinement, versa-
tility and respect for the building’s past.

The unique design of the Elderton Cellar
Door offers five tasting spaces; comfort-
ably welcoming from two to 75 guests, in a
combination of private and group settings.
The interior is complemented by land-
scaped gardens, a swimming pool, grass
tennis court, lawns for croquet/petanque,
outdoor dining areas – and a helipad. Per-
haps most impressive is the 1500-glass bot-
tle cellar that displays every Elderton
vintage alongside a rare, full collection of
Jimmy Watson award-winning wines.

The judges loved the strong sense of
familial connection keenly felt throughout
the space and noted that, while now very
contemporary and sophisticated, there re-
mained the sense you were being wel-
comed into someone’s home.

The high standards across the board –
from the polished presentation received
by the most casual cellar door customer to
bespoke experiences and private tastings
with Ashmead family members offered to
the most loyal of long-time Elderton sup-
porters – are a benchmark for wine region
tourism.

lett families have been done for years. The
clever use of corrugated iron links the
building with the dairy sheds that have
been an integral part of the Follett farming
story and almost 100 old wine barrels are
used throughout the building as potent re-
minders guests are in one of the country’s
most-awarded wineries.

The judging panel loved these local links
and responded favourably to the quiet
sophistication of the place, noting this ap-
proach was entirely consistent with every
other facet of the Lake Breeze experience.

This will be a valuable asset for the Lang-
horne Creek community and an added in-
centive for visitors to explore the region
some insiders call, “Australian wine’s se-
cret weapon”.

Innovative Wine Tourism:
Chalk Hill Wines, McLaren Vale
Innovation can take many forms, from the
cutting edge to the simply clever, but the
fact innovative thinking is more important
in wine tourism now more than ever is a
singular truth. The pandemic has required
wine tourism operators to be more nimble

Architecture and Landscape – Lake Breeze Langhorne Creek

Accommodation – Simon Tolley Wines 

Wine Tourism Services – Elderton 
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