
RIVERINA REGION WINE SHOW   /   SWEET WINE CHALLENGE  
OPEN SHOW   /   AUSTRALIAN ITALIAN VARIETIES WINE AWARDS

TUMBARUMBA WINE SHOW   /   HILLTOPS WINE SHOW

#RiverinaWineriverinawinemakers.com.au /RiverinaWinemakers

2021 RESULTS



Head Steward
John Coughlan

Stewards/Support Staff
Russell Cody
Jordan Bellato
Isacc Tyndall
Layne Foley
Matt Cercone
Daniel Rogato
Robert Wood 
Pip Connolly
Cassandra Anderson
Rhonda Jobbitt
Krystal Shipley

Wine Show Committee
Leigh Berton - Berton Vineyards
John Coughlan - De Bortoli Wines
David Joeky - Casella Family Brands
Russell Cody - McWilliams Wines
Carmelo D’Aquino - Warburn Estate
Emma Norbiato - Calabria Wines

Office Bearers
Andrew Calabria - President
Sam Brewer - Vice President
Carrah Lymer - Executive Offi cer 
and Wine Show Manager
Laura De Mamiel - Secretary

Chair
Gwyn Olsen

Panel Chairs
Adrian Sparks
Shanteh Wale
Andrew Higgins

Judges
Chris Carpenter
Kim Bickley
Amy Sutherland-Smith
Stephanie Lucas
Daryl Armanini
Kane McDonald

Associate
Calvin Foster
Matt Santos
Mel McWilliam
Daniel D’Aquino
Sally Carusi
Frank Barbaro

Associate/Stewards
Chrissie Smith
Matteo Lapi
Amba McDonald
Katie Dunne

acknowledgements



Another uncertain year but once again we just had to roll with it and keep adapting our plans to 
ensure we could continue the show for the 46th time. 

Initially planning to run at our normal time in late August/early September, we commenced our 
set up at the Yenda Hall on the fi rst Friday in August. Just over a week later, regional NSW was in 
lockdown. By this stage we had already received a substantial amount of entries or they were 
already in transit. We didn’t want to move the exhibits out because the hall was secure and 
had the ideal temperature to store the exhibits plus we really didn’t wat to pack up and clear 
everything out, only to have to set them all up once again. 

We were lucky we didn’t have to in the end so our judging tables stood silently in the Yenda 
Memorial Hall for 15 weeks before a wine glass was placed on them. Thank you to the committee 
who manages the halll for supporting us at every step. The additional hire fees we incurred are 
reinvested back into the old hall which has great connections to our wine industry. 

This year, we welcomed Gwyn Olsen as our new Chair and John Coughlan as our new Head 
Steward, both stepped into their roles with ease and ensured the show ran smoothly. Thanks to the 
judges who were able to hang in there with us; the ones we couldn’t get over the borders; and to 
the ones who were called up at the last minute to support.

Amongst all the seriousness of wine judging we like to have some fun so Russell Cody decided to 
reignite our local Salami Showdown. Just like a trophy taste off, all team members in the hall had to 
sample and judge the salamis voting on plate A, B, or C. Congratulations to Layne Foley from 
De Bortoli Wines for winning, beating out both Russell Cody and Andrew Higgins by popular vote.

2022, who knows what conditions you will throw at us next year but I am so grateful to work in the 
Riverina wine region with our amazing members who I can rely on to always show up and help out 
where needed. It takes a large team to pull together a wine show and I am so thankful to the local 
wineries for their support. Special thanks Rhonda, Laura, Krystal, and Pip for doing the behind the 
scenes work and ensuring everything runs smoothly. 

Carrah Lymer
2021 Show Organiser

wE FINALLY GOT THERE



With the ever changing border rules and travel restrictions, at times it felt that the 2021 wine show 
would never get off the ground. But thanks to the tireless efforts of Carrah Lymer, Chief Steward 
John Coughlan, and their spectacular teams - it was, of course, a resounding success. 

The back of house team worked effi ciently and energetically running a tight team washing and 
polishing the hundreds of glasses, pouring the wines and keeping the judges on the straight and 
narrow. It was a wonderful effort and it is great to see so much support from the local wineries and 
associated businesses. 

Thank you to the AWRI Showrunner team for helping keep all six wine shows on track and on time 
with the digital judging and virtual support. 

This year the judging panel was changed a number of times as borders opened and slammed 
shut, and thank you to all who stepped into the judging team with very little notice. It was great to 
have two sommeliers in the mix, and one as Panel Chair, to provide a difference of opinion to the 
technical winemaking judges and panel chairs. A number of the judging team had never visited 
Griffi th or the Riverina before and it was a joy to be able to show them the great community, 
restaurants and of course, wines. I know that they went back with an immensely positive 
experience. 

As always, our nightly dinners were exceptional and thank you to the restaurants who made space 
for the team. It was great to have the judges at Bull and Bell eating wonderful food and ordering 
local wines from the menu. The opportunity to taste the local wines outside of the judging context is 
an incredibly important aspect of the show. As was the opportunity to initiate the fi rst timers into the 
history Griffi th with a dinner at La Scala and introduce them to the wonders of the rocket toppa. 

After a tough year in both Hilltops and Tumbarumba, the entries were down in both of those shows 
however it was nice to see older wines shining through, particularly cabernet. In the Riverina and 
Italian Varietals Wine Show, it was great to see the continued improvement in wine quality and 
differing wine styles and some true delights in both shows refl ected in the gold medals. 

Thank you for the opportunity to chair this year. It is such an enjoyable show, run extremely well by 
the hard working team and volunteers. 

Gywn Olsen
2021 Wine Show Chair

CHAIR REPORT



open show

The Riverina is the country’s largest wine producer, accounting in NSW for 60% 
of the state’s production. Uniquely and proudly, fi ve family-owned businesses 

are essentially responsible for driving the region’s engine-room, supplying
one in every four glasses of Australian wine.

As a result, over time, these producers have been compelled to draw from 
well beyond the Riverina to meet demands for the considerable volumes of 
consistent quality wine they produce, to compete at key price points in both 

domestic and overseas markets.

Likewise, the Riverina Wine Show has expanded concurrently to refl ect this 
reality, acknowledging the wider resources required by inviting large 

companies beyond the region to participate in the Riverina’s national 
competition, which has formed basis of the Riverina Wine Show, now in 

its 46th year.



classes

DRY WHITE ANY VINTAGE
Class 1: Fragrant and fl oral varieties or blends

Class 2: Chardonnay
Class 3: Semillon

Class 4: Semillon blends, Semillon predominant
Class 5: Sauvignon Blanc

Class 6: Pinot Gris, Pinot Grigio
Class 7: Other white varieties & blends

DRY RED ANY VINTAGE
Class 8: Rosé Class 9: Pinot Noir

Class 10: Shiraz
Class 11: Cabernet Sauvignon

Class 12: Durif
Class 13: Other Red Varieties

Class 14: Red Blends
SPARKLING WINES

Class 15: Sparkling White/Rose
Class 16: Sparkling Red

FORTIFIED WINES
Class 17: Fortifi ed Apera,

Class 18: Fortifi ed Sweet Style
Class 19: Fortifi ed Tawny Style

Class 20: Fortifi ed Ruby & Vintage Style
Class 21: Fortifi ed Muscat/ Muscadelle Style

TROPHY SCHEDULE RIVERINA OPEN CLASSES
Gold, Silver and Bronze medals will be awarded using the 100 point system. Trophies will be awarded for:

 ● Best Chardonnay (Class 2)
● Best Semillon (Class 3)

● Best Sauvignon Blanc (Class 5)
● Best Dry White Other (Classes 1, 4, 6 and 7)

● Best White Wine of Show
● Best Pinot Noir (Class 9)

● Best Shiraz - Sean Hampel Memorial Trophy (Class 10)
● Best Cabernet Sauvignon (Class 12)

● Best Dry Red Other (Classes 11, 13 and 14)
● Best Sparkling (Classes 15 and 16)

● Best Red Wine of Show
● Best Fortifi ed All Styles

● ‘ Champion of Show’ Ian Bicego Memorial Trophy
● Most Successful Exhibitor



trophy winners

Trophy/Award Name  Winner

Best Sparkling No trophy awarded

Best Semillon Tempus Two 2014 Pewter Semillon

Best Chardonnay Vandemonian 2020 Coal River Valley  
 Tasmanian Chardonnay

Best Sauvignon Blanc Berton Vineyards 2021 Head Over Heels 
 Sauvignon Blanc

Best Dry White Other A.C Byrne & Co. 2021 Margaret River 
 Sauvignon Blanc Semillon

Best White Wine of Show Vandemonian 2020 Coal River Valley 
 Tasmanian Chardonnay

Best Pinot Noir Santolin 2019 Gladysdale Pinot Noir

Best Shiraz  Nugan Estate Cookoothama 2019 Shiraz
The Sean Hampel Trophy 

Best Cabernet Sauvignon  Blackstone Paddock 2019 Margaret River 
 Cabernet Sauvignon

Best Dry Red Other Nugan Estate Cookoothama 2019 Cabernet Merlot

Best Red Wine of Show Blackstone Paddock 2019 Margaret River 
 Cabernet Sauvignon

Best Fortifi ed All Styles Morris Wines NV Old Premium Topaque

Best Still Wine of Show Blackstone Paddock 2019 Margaret River 
Ian Bicego Memorial Trophy Cabernet Sauvignon

Most Successful Exhibitor  Pfeiffer Wines















riverina gi show

The Riverina Region Show GI Classes focus on evaluating the style and quality 
of wines produced from entirely within the Riverina. 

These classes are specifi cally aimed at creating space for smaller producers 
to be represented in competition, providing the industry with a better 

perspective of the Riverina’s true capacity as a wine-producing region.



DRY WHITE ANY VINTAGE
Class 1: Chardonnay

Class 2: Sauvignon Blanc
Class 3: Pinot Gris

Class 4: Other White Varieties and blends

DRY RED ANY VINTAGE
Class 5: Rose (any sweetness)

Class 6: Shiraz
Class 7: Durif

Class 8: Cabernet Sauvignon
Class 9: Other Red Varieties and blends

SPARKLING WINES 
Class 10: Sparkling White/Rose/Red 

TROPHY & AWARD SCHEDULE RIVERINA GI CLASSES
Gold, Silver and Bronze medals will be awarded using the 100 point system. Trophies will be awarded for:

● Best Dry White Wine (Classes 1-4)
● Best Dry Red Wine (all red classes other than a Durif)

● Best Durif (Class 7 - regional specialty)
● Most successful exhibitor

SPECIAL AWARD
Peer nominated with winner chosen by the wine show committee 

● Riverina Legend Award

classes



trophy winners

Trophy/Award Name  Winner
Best Riverina Dry White McWilliams Wines 2020 On the Grapevine 

 Pinot Gris

Best Riverina Dry Red McWilliams Wines 2021 Alternis Nero D’Avola

Best Riverina Durif Calabria Wines 3 Bridges 2019 Durif

Most Successful Exhibitor  Calabria Family Wines Group



RIVERINA LEGEND

2021 Riverina Legend - Bill (William) Calabria

Bill (William) Calabria has worked in the local wine industry since he was 14, almost six decades! 
Bill has experienced many highs and lows but through hardwork and determination Bill fought 

through it with his family by his side. Bill has forged his own path, staying true to his vision of 
developing premium brands out of the Riverina. It is so fi tting that Bill’s Three Bridges Durif has 

won the most coveted Riverina trophy of the region this year, Best Durif. The wine that changed 
perceptions and became the hero red wine variety for the Riverina, all thanks to Bill. An affable 
and generous nature has made Bill one of the most beloved fi gures of the local industry. We are 

so proud to recognise Bill Calabria as our 2021 Riverina Legend.
Carrah Lymer, Executive Offi cer Riverina Winemakers Association

“Bill’s focus has always been quality. From as early as the 1990’s Bill didn’t want to produce bulk 
wine- he set out to produce high quality wines. He did this with the launch of the 3 Bridges range, 
which is still known for being great quality Riverina Wine. Bill is a trusted mentor to me and an all 

round great person, quietly giving back to the wider community in many ways.” 
Emma Norbiato, Chief Winemaker, Calabria Family Wines Group.

“On behalf of the NSW wine industry I would like to congratulate Bill Calabria on receiving the 
Riverina legend trophy. This deserved recognition of Bill’s accomplishments are borne from his 
passion, innovation and commitment to the Riverina, New South Wales and Australian wine 

industry over many years. We look forward to the exciting future for Bill and the entire Calabria 
family as they continue to play a signifi cant role in the prosperity and growth of the Riverina for 

generations to come”
Mark Bourne, President NSW Wine Industry







australian italian varieties

Created in 2016 to focus specifi cally on the development of Australian wines 
from Italian varieties. The awards have a natural link with the Riverina, as the 
region’s agricultural foundations were underpinned by the strong Italian mi-

grant population, right back to the early 1900s.



CLASSES
AUSTRALIAN ITALIAN VARIETIES SPARKLING

Class 1: Prosecco
Class 2: Moscato

AUSTRALIAN ITALIAN VARIETIES WHITES (ANY VINTAGE)
Class 3: Arneis
Class 4: Fiano
Class 5: Greco

Class 6: Pinot Bianco
Class 7: Pinot Grigio
Class 8: Vermentino

Class 9: Other White Varieties
Class 10: Other White Blends

AUSTRALIAN ITALIAN VARIETIES REDS (ANY VINTAGE)
Class 11: Rose (any variety or style)

Class 12: Aglianico
Class 13: Barbera
Class 14: Lagrein

Class 15: Montepulciano
Class 16: Nebbiolo

Class 17: Nero d’Avola
Class 18: Primitivo

Class 19: Sangiovese
Class 20: Other Red Varieties
Class 21: Other Red Blends

TROPHY SCHEDULE
Gold, Silver and Bronze medals will be awarded using the 100 point system.

Trophies will be awarded for:
● Best Sparkling (Class 1 and 2)

● Best White Wine (Classes 3, 4, 5, 6, 8, 9, 10)
● Best Pinot Grigio (Class 7)

● Best Rose (Class 11)
● Best Red Wine (Class 12-21)

● Chief Judges award for ‘Most Exciting Wine’
● Australian Italian Varieties Wine Awards Champion

classes



trophy winners

Trophy/Award Name  Winner
Best Sparkling No trophy awarded

Best White Wine Atze’s Corner 2021 Wild Collection Vermentino

Best Pinot Grigio No trophy awarded

Best Rose No trophy awarded

Best Red Wine Serafi no Bellissimo 2021 Sangiovese

Chief Judges award  McWilliam’s Wines Alternis 2021 Nero D’Avola
‘Most Exciting Wine’

Champion of Show Serafi no Bellissimo 2021 Sangiovese







sweet wine challenge

The Australian Sweet Wine Challenge is one of the only wine shows in the 
world dedicated to sweet and semi-sweet wines from all over the globe; 

highlighting the quality and diversity of the best dessert wines available and 
promoting a greater understanding and awareness of these wine styles to 

wine trade and consumers.



CLASSES
Class 1: Off-dry styles

Class 2: Medium Sweet
Class 3: Sweet Floral (Rieslings etc)

Class 4: Sweet Fruity (Semillon predominant)
Class 5: Other varieties and blends

MUSEUM CLASS (vintage 2012 and older)
Class 6: Entries only eligible to be awarded a trophy in the Museum Class.

Class 7: Moscato

TROPHIES
Gold, Silver and Bronze medals will be awarded using the 100 point system. Trophies will be awarded for:

o Best Sweet Floral (Class 3)
o Best Sweet Fruity Semillon predominant (Class 4)

o Best Other Varieties and Blends (Class 5)
o Best wine from the Museum Class (Class 6)

o Australian Sweet Wine of the Year (All classes except for Class 6)

classes



trophy winners

Trophy/Award Name  Winner
Best Sweet Floral  No trophy awarded

Best Sweet Fruity De Bortoli Wines Noble One 2018 Botrytis Semillon

Best Sweet Other No trophy awarded

Best Museum Class Lillypilly Estate 2008 Noble Blend

Australian Sweet Wine De Bortoli Wines Noble One 2018 Botrytis Semillon
of the Year 2021





tumbarumba

Designed to support and champion the excellence of the smaller growers 
and winemakers within the neighbouring Tumbarumba GI who not only 

produce their own boutique labels, but make an important contribution to 
the greater Riverina by supplying signifi cant quantities of cool climate fruit. 

This development is a natural progression that seeks to acknowledge and 
celebrate the partnership of these distinct yet interdependent regions and 

their respective strengths



SPARKLING WINE
Class 1: Sparkling (any method, any style)

WHITE CLASSES
Class 2: Young Chardonnay (2019 to 2021)

Class 3: Young Other White Varieties and Blends (2019 to 2021)
Class 4: Mature Whites (2018 and older)

RED CLASSES
Class 5: Young Pinot Noir (2018 - 2021),

Class 6: Young Other Red Varieties and Blends (2018 - 2021),
Class 7: Mature Red Varietals and Blends (2017 and older)

TROPHIES
● Best Sparkling (Class 1)

● Best Young White (Class 2 and 3)
● Best Mature White (Class 4)

● Best Young Red (Class 5 and 6)
● Best Mature Red (Class 7)

● Wine of Show

classes



trophy winners

Trophy/Award Name  Winner
Best Sparkling No trophy awarded

Best Young White McWilliam’s Wines 2019 480 Estate Chardonnay

Best Mature White No trophy awarded

Best Young Red No trophy awarded

Best Mature Red No trophy awarded

Wine of Show McWilliam’s Wines 2019 480 Estate Chardonnay




