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Sunshine Coast Wine Guild – April 2015 

In 2014, the Granite Belt’s Symphony Hills Wines introduced us to some of his winery’s 

mainstream product.  This year, Symphony Hills Managing Director Ewen Macpherson 

returned to the Sunshine Coast for a quite different presentation.  Under the banner 

“Strange Birds – dare to be different”, Ewen introduced 35 club members and their guests 

to a lesser-known side of the granite belt wine world through a selection of different wine 

varieties. 

Symphony Hills Wines is a relative newcomer to the Australian wine scene.  It was 

established in 1999, and was making its presence known in the wine world by 2005, when 

its 2003 Reserve Shiraz was awarded a “top Shiraz in Class Gold” award at the Royal Sydney 

Wine Show.  It was the first ever Queensland wine to snare a gold at the Sydney show.  

Production is currently around 6,000 cases a year. 

But enough of the mainstream.  The April tasting was about lesser-known wines, and 

focussed on Symphony Hills’ passion for wine in all its forms.  The April offering had its 

genesis in 2005, when the Symphony Hills planted 40 different varieties of grapes in a 

research plot.  Following this planting, a couple of years ago winemaker Mike Hayes won a 

Churchill Fellowship to research alternative grape varieties overseas, and techniques for 

producing the best wines from those grapes. 

Now, after the extensive study and the work in the research plot, Symphony Hills has 34 

different grape varieties in its wine offerings.  Yields vary and sometimes production of 

individual wines can be as little as 300 litres.  That’s exclusive, but Ewen Macpherson loves 

his “Strange Birds” and says they can only go from strength to strength. 

For April 11, Ewen offered 10 of his “Strange Birds”, along with some idiosyncratic tasting 

notes.  Here’s a summary, based on Ewen’s notes: 

2014 Fiano.  This wine came from an ancient Italian grape, which Ewen speculated 

may have put the life into some of those original toga parties of a couple of 

thousand years ago.  The wine offers whiffs of frangipani and orange blossom 

combining with delicate almond and peach. 

2013 Petit Manseng.  Aromas of bush apricot and white peach play peak-a-boo 

through an array of stone fruit and tropical notes.  Exquisite flavours of melon, 

quince and pears will delight the taste buds while dancing with zesty acid. 
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2014 Wild Ferment Viognier.  Fermented solely on the yeast on the grapes.  

Perfumed floral notes highlight suggestions of apricot and smoky bacon.  Delicious 

rich stone fruit flavours with a touch of ginger deliver a zesty freshness to the finish. 

2013 Barrel fermented Sauvignon Blanc.  Lifted smoky incense aromas ease through 

a delicate array of kaffir lime and papaya notes.  The delicious creamy mouth filling 

texture off ripe gooseberry and citrus nuances highlight the flavour profile of lemon 

peel with a touch of vanilla to finish.  James Halliday rated this wine 4.5 stars. 

2014 Gewurztraminer.  Symphony Hills’ signature white wine.  James Halliday rated 

the 2014 5 stars, following a similar rating for the 2013 vintage.  The wine has 

collected four trophies from the Royal Melbourne and Royal Brisbane shows.  It is 

described as redolent of Turkish Delight, rich lychee with spice and lavender and a 

silky smooth texture. 

2013 Reserve Nebbiolo.  This variety is often described as Italy’s version of Pinot 

Noir.  Although unrelated, the Nebbiolo offers a powerful wine in its own right.  The 

Symphony Hills offering is described as offering enchanting aromas of dried herbs 

and rose petal easing through a dark garden of berries with a touch of anise, and 

mulberry and rosella on the mid-palate.  James Halliday was impressed, and slapped 

5 stars on it. 

2012 Danying Cabernets.  This blend of Cabernet Sauvignon, Ruby Cabernet and 

Chambourcin is Symphony Hills’ value offering.  It offers vibrant aromas of 

maraschino cherry and blackcurrant with a hint of cigar box from the French oak.  

Flavours of forest fruits include raspberry, blackcurrant and a touch of boysenberry. 

2013 Shiraz Viognier.  Enchanting aromas of raspberry, violets and dark olives pave 

the way for an infusion of anise and white pepper.  Flavours of blueberry, 

blackcurrant and boysenberry co-exist with silky tannins and a delicious textural 

finish. 

2013 Reserve Lagrein.  From an old Italian grape variety, this wine offers perfumed 

hints of violets and vanilla, with a touch of Ecuadorian chocolate peeking through.  

The wine features dark fruits and subtle velvet-like tannins in a silky finish, with wild 

boysenberries on the finish.  Winemaker Mike Hayes believes the Lagrein could join 

the Reserve Shiraz as a signature red wine for Symphony Hill. 
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On this occasion, members weren’t asked to formally rate the wines, so there are no scores 

for the night.  However, anecdotal evidence suggests the Petit Manseng and Wild Ferment 

Viognier with the white wine front runners, while the Tempranillo and Shiraz Viognier 

attracted strong support among the reds. 

Symphony Hill vineyard is one of the highest in Australia, at nearly 1,000 metres above sea 

level.  At this altitude, it is one of the last vineyards to harvest its Cabernet Sauvignon crop, 

a full month later than the Clare Valley and sometimes into May.  That gives the fruit time 

on the vine to develop fullness of flavour. 

The Granite Belt offers a rich variety of terroir, which invites experimentation with grape 

varieties. 

James Halliday rates the Symphony Hill Winery 5 star, with 49 wines rated 4 star or better 

for the last five years.  It is the only Queensland winery to win gold medals at the Royal 

Sydney and Royal Melbourne wine shows. 

Our congratulations and thanks to Ewen Macpherson for allowing us to share his passion for 

the lesser-known wine varieties.  We look forward to seeing him again in the future. 

Thanks also Linda Watts and Rong Rong Balck for the excellent food, which complements 

the wine beautifully and helped to make the evening a success.  And as always, thanks to 

the Body Corporate of Melrose on Fifth for the splendid venue. 
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When Ewen Macpherson describes Symphony Hills as a cool climate winery, he’s not 

kidding.  Yes, that’s snow. 
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No wonder the Cabernet sometimes doesn’t get picked until May! 
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Symphony Hills Managing Director Ewen Macpherson (far right, near the screen) explains the 

“Strange Birds” philosophy to our April meeting. 

 

 
Rong Rong Balck and Linda Watts whipped up a storm in the kitchen, providing food which worked 

wonderfully with the wine. 
 

 


