Wines that speak for themselves
By BETH JOHNSTON
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NDREW Hoadley can
still remember the
moment he fell in love
with wine.
Growing up on a wheat
farm in Queensland, winemaking was certainly not a
presumed career path for
Andrew, also known as AJ.
But a backpacking journey
through France changed all
that, as he earned some travel
funds picking wine grapes in
Beaujolais and Burgundy.
“At the end of vintage party
I tasted an aged PulignyMontrachet (chardonnay),
and it kind of blew my mind,”
Andrew said.
“So back in Australia I
moved to the Yarra Valley, took
a pruning job, enrolled in the
wine science degree at
Charles Sturt Uni and started
tasting and learning everything I could.”
Now deeply immersed in
his relationship with wine,
Andrew spent time working
all over Australia and abroad,
gaining as much experience
as he could in a range of different climates.
He couldn’t ignore the
fruit purity and cool climate elegance of wines

emerging from WA.
So in 2008 when a position
came up with a new WA producer, Castelli Estate in
Denmark, he jumped at the
chance.
“I saw a great opportunity
to begin with a fresh canvas
and explore what was happening over here,” he said.
“Also riesling and shiraz,
two varieties very close to my
heart, are shining stars of the
Great Southern region.”
At the same time Andrew
began winemaking under his
own label, La Violetta, working with small batches of
grapes, predominantly from
the Great Southern.
He wanted to take a slightly
divergent approach, stylewise, from what most people
seemed to be doing at the
time.
“Each winemaker brings
their own experience to the
wines they make and my time
working in Italy helped me
find a path forward, particularly Piedmont - the place of
tannin in their wines, the
freshness and energy in their
lighter reds,” he said.
“But then you take that and
find out how it applies to the
fruit you’re working with in
your own region.

▲ La Violetta winemaker Andrew Hoadley (right), with friend and cellarhand Lorenzo Peters.
Photo: Jason Boudville.

“I think the key is to let the
fruit provide the direction
rather than trying to push it
somewhere it doesn’t want to
go.
“And that means being flexible and ready to change
your plans.
“When you start working
against your raw materials,
you’re wasting your energy.”

La Violetta’s first release
was in 2010, in the form of a
2008 La Ciornia Shiraz, which
put the label on the radar of
some industry greats.
Although Andrew doesn’t
enter his wine into any
awards because of the small
quantity he releases, it hasn’t
stopped La Violetta generating plenty of hype.

▲ The 2014 La Violetta Up! Shiraz is described as having exceptional aromatic intensity, elegance and balance. Photo: Francis Andrijich.
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He said accolades and
write-ups were all well and
good, but to him, the best of
success was seeing the wine
working in context at a bar or
a restaurant, putting smiles on
peoples’ faces and playing a
small part in the hospitality
magic.
“With La Violetta, wine
quality comes first and everything else follows, and that’s
something that hasn’t
changed,” Andrew said.
“The quantity is limited by
the availability of the right
fruit for each wine.
“I think we’re fortunate that
we started the label free from
any commercial considerations, so there was never any
sense of making wine styles
to please the market.
“I’d done plenty of that
working for other people. It is
what it is, but it’s not where
the really interesting conversations are happening.”
He sources grapes from
about 20 different growers
throughout the Great
Southern, picking up some
others from other sites he
finds “interesting” in
Geographe, Manjimup and
the Perth Hills.
As a small producer
Andrew is content using his
basket press and ferments
getting sticky, making use of
the facilities at nearby Forest
Hill winery when he needs to.

Currently working with
about 20 different grape varieties, Andrew said he preferred to focus less on
straight varietal expression
and more on finding synergies between sites and varieties, putting parcels together
to bring their strengths to the
overall balance of the blend
he creates.
The result is something
truly special.
When asked how he would
describe La Violetta’s style to
a first time taster, Andrew’s
reply sums it up perfectly:
“I tend to imagine it like
stumbling across some little
village where the folk are
slightly contrary, they have
their own local wine styles
and don’t give a damn what
outsiders think about them
or how many points or stars
they got in the wine guide,”
he said.
“Sit down in the piazza
and try a glass.”
There are currently six
varieties in the La Violetta
line up, including the
extremely popular Das
Sakrileg.
Andrew said he had been
making the barrel fermented
riesling for the past nine
years, during which time it

had built up quite a following.
“Great Southern riesling is
such a treat to work with,
such purity and line, and
selecting the barrels for that
blend is like taking a snapshot portrait of the vintage,”
he said.
While he is driven by passion and clearly loves making
wine, Andrew admits that
being involved in the industry is far from smooth sailing.
He said cash flow in particular was a big challenge and
that, coupled with wildly variant yields and the threat of
mother nature, made for
quite the wild ride.
Fortunately, having a
supportive team by his side
made the process much
easier.
“My wife Hanna is an
incredibly honest soundingboard for everything from
blends to label designs,” he
said.
“You need someone to tell
it like it is, and she has a great
palate and a lot of experience
working in wineries, as well as
a keen analytical mind.
“Sometimes you’re working
so closely with a wine that
you need to hear some outside perspective.

“Fortunately we agree on
most things though.
“Also having brilliant, supportive distributors in Perth
and over east means I can
follow my intuition and
they’ll back the wines, rather
than freaking out when I surprise them with a
newgewurz/riesling/pinot
noir/pinot gris blend to sell
called Yé-Yé for no good reason.”
Looking to the future
Andrew said he had a limit
when it came to growing the
business, being mindful of it
dragging him away from what
he loves doing – making
wine.
“This is a great time to be
making wine in Australia,
there’s a space there for creativity and pushing stylistic
boundaries, which didn’t
exist 15 years ago so I just
want to keep moving forward
and see where the journey
takes us,” he said.
“Watch out for some new
Pet-Nats (natural sparkling
wine) next summer.”

◗ La Violetta Wines, Denmark
◗ Andrew Hoadley
◗ www.laviolettawines.com.au

▲ Denmark winemaker Andrew Hoadley, La Violetta Wines.
Photo: Francis Andrijich.
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