Great Australian Variety Challenge

The rules of the game

The object of the game is to taste as many of the 180 plus wine grape varieties used in
Australia.

You must define a starting date for the challenge. Make the date now or immediately after you
get some friends organised to share in the fun.

Blends. Quite a few of the varieties used in Australia appear solely or mainly in blends. If you
taste a blend such as the lovely Grenache, Shiraz Morvedre reds from South Australia you can
count it as three varieties. You should record a variety as tasted if its name is mentioned on the
front or back label of the bottle.

Synonyms. You can only score once for the same variety, even if it has several synonyms.
For example Bastardo and Trousseau are the same variety. Some others are Pinot Gris/Pinot
Grigio, Pinot Blanc/Pinot Bianco, Zinfandel/Primitivo etc.

The challenge is best played in a small team. Get a few wine loving friends to share the fun,
and the research. You can play the challenge cooperatively or competitively.

How to use this guide.

Use the following pages to chart your progress.

The first few pages has a list of about 180 wine grape varieties that are used commercially in
Australia now or will be released in the next year or two. At the end of this list there are a few
blank spaces for the ones that have arrived on the scene while you were printing the guide.

The second list is for you to keep tally of the wines and varieties you have tasted. You can
write actual tasting notes or just a note about where and with whom you tasted the and maybe a
note about the food. Print off extra copies of page 6 as necessary.



References

The Home page of the competition is at https://www.facebook.com/groups/204981050551305/

The Facebook Group for the Challenge is at http://bitly.com/GAVCEB You can compare
notes with other challengers, share tips about where to find some of these wines, and announce
(boast about) milestones in your tally of varieties tasted.

Vinodiversity has a list of main alternative varieties used in Australia, including the names of
most of the producers. See http://bitly.com/vinovars

Rare Ozzies Book includes notes and lists of producers of 120 or so of the rarest wine grape
varieties used in Australia. You can see how to get your copy from http://bitly.com/gavcbook

Also published by Vinodiverisity is the book What Varietal is That? http://bit.ly/wvitbook
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[ ] Aglianico

[ ] Albarino

[ ] Alicante Bouchet
[ ] Aligote

[ ] Aleatico

[ ] Aligote

[ ] Alvarelhao

[ 1 Ancellotta

[ ] Arenal

[] Arinto

[ ] Arneis

[] Assyrtico

[ ] Aucerot

[1Azal

[ ] Baco noir

[] Bogazkere

[ ] Barbera

[ ] Baroque

[ ] Bastardo

[ ] Biancone

[ ] Bianco d'Alessano
[ ] Blaufrankisch

[ ] Bogazkere

[ ] Bonvedro

[ ] Bourboulenc

[ ] Brachetto

[ ] Cabernet Franc
[ ] Cabernet Sanzey
[] Cabernet Sauvignon
[] Canaiolo Nero

[ ] Caracosa

[] Carricante

[ ] Carmenere

[] Carnelian

[] Caverdella

1 Chambourcin

[] Chanel Paradisa
[ ] Chasselas

[ 1 Chenin Blanc

[ ] Cienna

[] Cinsaut

[] Clairette

] Colombard

[] Colorino

[] Cornifesto

[] Cortese

] Corvina

[] Counoise

] Crouchen

[] Cygne Blanc

[ ] Dolcetto

[ ] Doradillo

[ ] Dornfelder

(] Durif

[ ] Ehrenfelsner

[] Falanghina
[]Fer

[ ] Fernao Pires

[ ] Fiano

[ ] Flora

[ ] Freisa

[ ] Friulano

[] Furmint

] Gamay

[] Garganega

[ 1 Gewurztraminer
] Gouais blanc

[ ] Graciano

] Greco

[]1 Grenache

[] Grenache Blanc
[]1 Grenache Gris
[] Grillo

[ 1 Gruner Veltliner
[ ] Harslevelu

[ ] Inzolia

[] Isabella/Fragola
[ ] Jacquez

[ ] Kerner

[ ] Kyoto

[] Lagrein

[ ] Lambrusco Maestri

[] Lemberger

[ ] Madeline Angevine
[ ] Malbec

[ ] Malian

[ ] Malvasia

[ ] Mammolo

[ ] Marsanne

[] Marzemino

[ ] Mataro

1 Mavrodaphne
[ 1 Mencia

] (Pinot) Meunier
[ ] Monbadon

[ ] Mondeuse

[ ] Montepulciano
[ 1 Moscato

[ ] Mourvedre

[ ] Muller Thurgau
[ ] Muscadelle

[ ] Nebbiolo

[ 1 Negroamaro

] Negramoll

[ ] Nerello Mascalese
1 Nero d'Avola

[ ] Norton

[] Orange Muscat
[ ] Palomino

] Pavana

[ ] Pecorino

[ ] Pedro Ximenez
[] Petit Manseng
[] Petit Meslier

[ ] Petit Verdot

[] Picolit

[] Picpoul

[] Piedirosso

[] Pignoletto

[ ] Pinot Blanc

[] Pinot Grigio/Gris
[] Pinot Noir

[] Pinotage



] Piquepoul

] Prosecco/Glera
[ ] Red Semillon

[ ] Refosco

[] Ribolla Giallo

[ ] Riesling

[ ] Rondinella

[] Roter Veltliner
[ ] Roussanne

[ ] Rubienne

[ ] Rubired

[ ] Ruby Cabernet
[] Sagrantino

[] Saint Macaire
[] Sangiovese

[] Sankt Laurent
[] Saperavi

[] Sauvignon Blanc
[] Sauvignon Gris

[] Savagnin

[] Scheurebe

[] Schioppettino

[ ] Schonburger

[] Semillon

[] Shalistin

] Shavkapito

[] Salankmenka Bela
[] Shiraz

[] Siegerrebe

[] Souzao

[] Sylvaner

[] Taminga

[] Tannat

[] Tarrango

] Tempranillo

[] Teroldego

[] Tinto Cao

[] Tinta Negra Molle

[ ] Torrontes
[] Touriga

[ ] Trincadeira
] Trebbiano
[] Tribidrag
[] Trollinger
[] Tyrian

[] Verdejo

[ ] Verdelho

[ ] Verdiccio

[ ] Verduzzo

[ ] Vermentino
[ ] Vespolina
[] Villard blanc
[] Viognier

[] Zibibbo

[] Zinfandel

[ ] Zweigelt
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