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NSW WINE REGIONS: 
AUSTRALIA’S FIRST 
AND MOST INNOVATIVE 
WINE STATE
When it comes to wine offerings in NSW, the State is spoilt for 
choice. From the oldest wine region in the country (the Hunter 
Valley) to the youngest, (New England), wine lovers are rewarded 
with an enormous grape diversity. From warm to cool NSW has  
it all. 

The varied nature of the climate and terroir mean that countless 
varieties are planted, creating regional heroes that are unique and 
expressive. From the delicate chardonnays with natural acidity 
from Tumbarumba in the Snowy Mountains, to spicy shiraz of the 
Canberra district, to medium bodied Hunter shiraz and world-
famous semillon, NSW is an enviable State to be in.

Canberra District
Established in the 1970s, the Canberra region comprises three sub 
regions with more than 30 wineries and 350 hectares of vines. The 
area produces stunning riesling with high acidity and elegant spicy 
shiraz wines.

Climate: continental 
Best varieties: shiraz and riesling 
Must-see cellar doors: Lark Hill Winery, Clonakilla, Eden Road 
Wines, Helm Wines, Capital Wines 
Dining: Grazing at Gundaroo, The Poacher’s Pantry 
Key experience: The Poacher’s Way food and wine trail 
Events: The annual International Riesling Challenge in Canberra; 
Canberra District Wine Harvest Festival.

Cowra
Cowra falls under the Central Ranges Wine Zone that also 
includes Mudgee and Orange. Set among the high western slopes 
of the Lachlan Valley, 314 km southwest of Sydney, it’s 300-400 
m above sea level. While the region is famed for its full flavoured 
chardonnay, it’s also known for shiraz and verdelho. The region is 
home to over 40 vineyards, many of which are family owned.  
Taste many of them at Cellarbrations Cowra, a one-stop shop for  
local brands.

TOP: KEITH TULLOCH WINERY. MIDDLE: CUPITT WINERY. 
BOTTOM: ESCHALOT RESTAURANT.



Climate: warm 
Best varieties: chardonnay 
Must-see cellar doors: Windowrie Estate, Rosnay Organic Wines 
Dining: Neila 
Key experience: Visit the Cowra Japanese Garden for a picnic 
Events: Cowra Wine Show.

Gundagai
Grapes were first planted here in the 1800s by German migrants. 
It’s also home to the Dog on the Tuckerbox, a roadside memorial to 
the loyal dog that sat on his master’s tucker box. It has established 
itself as a region that produces formidable shiraz and chardonnay 
rivalling nearby Hilltops in terms of quality.

Climate: warm  
Best varieties: shiraz 
Must-see cellar doors: Borambola Winery Gundagai Wines 
Key experience: Visit the Dog on the Tuckerbox historical 
monument and tourist attraction 
Events: Gundagai – Adelong Races; Sunday in Gundy.

Hastings River
The main vineyards in this up and coming region are planted around 
Port Macquarie and Wauchope. The region has had vines planted 
here since the 1860s but more recently has been championed by 
the French influence of Cassegrain. As well as verdelho, the region 
has made headway with the hybrid red grape chambourcin.

Climate: temperate 
Best varieties: verdelho, chambourcin 
Must-see cellar doors: Cassegrain, Bago Vineyards 
Dining: The Stunned Mullet, Fusion 7, The Corner Restaurant 
Key experience: Enjoy Hastings River oysters on the floating 
pontoon at the Big Oyster 
Events: Oysters in the Vines, Tastings on the Hastings, Slice of 
Haven, Sundays at Near River Produce.

Hilltops
Located near the town of Young in southwestern NSW, Hilltops has 
become a much sought after region for winemakers thanks to its 
cool climate, spicy shiraz. It includes the sub-regions of Boorowa, 
Harden and Young. Due to the higher than average altitude, the fruit 
receives a longer, more even ripening period.

Climate: cool 
Best varieties: shiraz, semillon, chardonnay 
Must-see cellar doors: Chalkers Crossing, Grove Estate 
Key experience: Visit the Bluestill Distillery which produces a 
range of handcrafted Australian spirits including vodka, gin, rum 
and cherry port 
Events: The National Cherry Festival, Irish Woolfest.

Hunter Valley
This is the oldest wine region in Australia, dating back to the mid 
1800s when James Busby brought back original vine cuttings from 
Europe. The Hunter is one of the most exciting wine regions in NSW 
and certainly the most visited. Comprised of the Upper and Lower 
Hunter with many sub regions such as Broke, Lovedale, Pokolbin 
and Mount View, the Hunter now boasts up to 130 wineries. The 
mainstay grapes are semillon and shiraz, making for unique styles 
that are world famous. 

Climate: temperate 
Best varieties: shiraz, semillon, chardonnay 
Must-see cellar doors: McWilliam’s, Tyrrell’s, Tulloch, 
Brokenwood, Scarborough 
Dining: Bistro Molines, Muse Restaurant and Muse Kitchen,  
Margan Restaurant 
Key experience: Learn the art of making cheese from the experts 
at the Hunter Valley Cheese Factory 
Events: Lovedale Long Lunch, A Day On The Green, open-air 
concerts at Hope Estate, Hunter Valley Food and Wine Month.

Mudgee 
Mudgee is one of NSW’s oldest wine regions, boasting vines that 
were planted in the mid 1850s. Located in a fertile and scenic part 
of the Central Ranges. Mudgee has over forty cellar doors that 
focus on the regional hero varieties of cabernet and chardonnay. 
Recently, alternative varieties have become popular thanks to the 
combination of climate and soil. Mudgee is now NSW’s third largest 
grape producing region.

Climate: warm 
Best varieties: shiraz, cabernet, chardonnay 
Must-see cellar doors: Lowe Wines, Huntington Estate, Robert 
Stein Vineyards, Logan Wines, Di Lusso Estate 
Dining options: The Zin House, Butcher Shop Café, Market  
Street Café 
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Key experience: Visit the Mudgee Farmers Market, held on the 
third Saturday of the month, for the very best of local produce 
Events: Mudfest, Mudgee Food and Wine Festival, Go Grazing. 

New England
NSW’s newest wine region stretches 300 km from Tenterfield 
to Tamworth. With its varied soil types, the area has become 
an exciting place to plant alternative varieties. The region also 
varies with its altitude and many vineyards are located above one 
thousand metres.

Climate: cool 
Best varieties: chardonnay, riesling, alternative varieties 
Must-see cellar doors: Topper’s Mountain, Blickling Estate 
Dining options: Neram Harvest, Bistro on Cinders 
Key experience: Enjoy lunch at Graze at Willow Tree Inn Quirindi 
near Tamworth which features beef sourced from nearby Colly 
Creek Station and homemade bread 
Events: Guyra Lamb and Potato Festival, Glen Innes Show, Nundle 
Country Picnic, Nosh on the Namoi, Taste Tamworth Festival.

Orange
Looking for wines with altitude? Orange is the place to head to. 
Part of the Central Ranges of NSW, Orange has become a dynamic 
hub of food and wine that is full of magical experiences. Ranging 
from between 600 - 1200 m. Orange is the highest wine region in 
Australia, making it formidable for varieties such as riesling and  
pinot noir. The region is dramatically shrouded by the extinct  
Mt Canoblas volcano.

In recent years Canob’olas sauvignon blanc has been championed 
as one of the hero varieties with many winemakers in neighbouring 
regions sourcing grapes from here. The shiraz produced is typically 
spicy and elegant, showing its cool climate origins.

Climate: cool 
Best varieties: sauvignon blanc, shiraz, pinot noir 
Must-see cellar doors: De Salis, Printhie, Swinging Bridge, Ross 
Hill, Philip Shaw 
Dining: Lolli Redini, Union Bank Wine Bar, Racine, Byng Street Café 
Key experience: Visit the charming village of Rylstone for yum cha 
at 29 nine 99  
Events: Orange FOOD Week, Orange Regional Show, Farmers 
Markets, Orange Slow Summer, Orange Wine Week, Frost Fest, 
Orange Apple Festival.

Perricoota
Located in southwest NSW, Perricoota is an emerging wine region 
bordering the Murray River. The region is still very young with vines 
planted here in the mid-90s but the potential has been harnessed 
particularly with shiraz.

Climate: warm 
Best varieties: shiraz, semillon, chardonnay 
Must-see cellar doors: Morrison’s, St Anne’s Winery, Stevens 
Brook Estate, Silverfox Wines 
Dining: Morrison’s Winery 
Key experience: Follow the Echuca Moama Food & Wine Trail 

which includes yabbies, organic pork pies, gourmet sausages and 
locally produced haggis 
Events: Echuca-Moama Riverboats Music Festival.

Riverina
The second biggest wine producing region in Australia is larger 
than all the other NSW regions combined, making the Riverina 
a vast and sprawling home to grapes. The most famous wine to 
emerge from here is De Bortoli’s Noble One – a late picked dessert 
wine that is modelled on the wines of sauternes.

Based around the town of Griffith, wines have been pioneered here 
since the early 1900s thanks to the McWilliam family. Nowadays the 
Riverina is known as the engine room of Australian wine, producing 
bulk grapes as well as premium table wines. It is the base for 
Yellow Tail Wines which now produce more than ten million cases 
annually.

The botrytis semillon that De Bortoli mastered has been emulated 
by many other producers, so much so that the International Sweet 
Wine Challenge is now part of the Riverina Wine Show. Aside from 
this, the red grape durif has found a home in the region as well as 
many alternative varieties that prosper in the warmth.

Climate: warm 
Best varieties: botrytis semillon, alternative varieties,  
chardonnay, shiraz 
Must-see cellar doors: Westend Estate, De Bortoli, McWilliam’s 
Dining: La Scala Restaurant, Il Corso 
Key experience: Visit Catania Fruit Salad Farm for a tour through 
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groves of blood oranges, prunes and grapes, including samples of 
fruits, preserves, wines and nuts 
Events: Riverina Wine Show, Taste Riverina Food Festival, unWINEd, 
La Festa, Festival of the Sausage.

Shoalhaven Coast
Stretching along the South Coast of NSW from Kiama to Beagle Bay, 
the Shoalhaven Coast boasts up to 21 grape growers, 16 cellar doors 
and seven wineries. Chambourcin, the French hybrid grape variety, 
has found a home in the region as well as chardonnay and shiraz.

Climate: warm 
Best varieties: chardonnay, shiraz, cabernet sauvignon, chambourcin 
Must-see cellar doors: Cambewarra Estate, Coolangatta  
Estate, Cupitt’s Winery 
Dining: Rick Stein at Bannisters, Hungry Duck, Berry Sourdough  
& Bakery 
Key experience: Pick your own blueberries, strawberries, 
blackberries and raspberries at Clyde River Berry Farm near 
Batemans Bay 
Events: Shoalhaven Coast Winter Wine Festival

Southern Highlands
Just an hour’s drive south of Sydney, the emerging Southern 
Highlands region has a formidable reputation for great food and 
wine.  Visitors can combine vineyard visits with the drawcard towns 
of Berrima, Bowral and Mittagong. A cool climate helps craft wines 
of subtlety and elegance; the most popular grape varieties are pinot 
noir and riesling which have both seen great success in the NSW  
Wine Awards. 

Climate: cool 
Best varieties: pinot noir, riesling 
Must-see cellar doors: Centennial Vineyards, Cuttaway Hill, Eling 
Forest, Tertini 
Dining: Biota Dining, Eschalot 
Key experience: Take a tour with Li-Sun Exotic Mushrooms through 
the old Mittagong railway tunnel now used to grow mushrooms 
Events: Home and Garden Show, Southern Highlands Food and 
Wine Festival, Wine Time, Flavours of the South.

Tumbarumba
Located in the foothills of the Snowy Mountains, Tumbarumba is 
the name on everyone’s lips thanks to the chardonnay grown here. 
It has become the envy of the rest of the country due to its ability to 
turn out pristine chardonnay fruit with naturally high acids. It is the 
coolest wine region in the State; vineyards were only planted  
in the early 1980s, with the majority of fruit being grown for  
sparkling wine.

In 2006, Hungerford Hill produced NSW’s wine of the year with 
their chardonnay cementing the reputation of the region to produce 
premium table wines. 

Climate: cool 
Best varieties: chardonnay, pinot, shiraz 
Must-see cellar doors: Tumbarumba Wines Escape 
Dining: Tumbarumba Wines, Beaufort House 
Key experience: Taste the range of schnapps on offer at Wild 
Brumby Distillery with flavours including Pink Lady Apple, Devil’s 
Tongue and Native Peppermint 
Events: Tumbafest.
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