THE WINE FRONT - REVIEW
GOODWILL WINES COONAWARRA MERLOT 2006

MONDAY, MAY 30 2011 · POSTED IN COONAWARRA, MERLOT ET AL  

BY GARY WALSH
I’m not going to write much about the people and idea behind Goodwill Wines because we’re on the internet, not a newspaper, so you can read about it here. These wines are not cleanskins, they are sourced from proper wineries and re-labelled. I’ve tasted a few from the range (and will review a couple more shortly) and this is one of the best so far – from a single vineyard in central Coonawarra.

Plum and raspberry with quality nutty vanilla oak, a touch of olive and mint, along with cedar bottle age character peeping through. It’s soft and pliant with a silky texture, good freshness and an extra little tweak of grainy tannin on exit. Has good flavour and interest along with excellent drinkability. Fine value with it, and no, I’m not rating it up for a good cause in case you were wondering.

Rated : 91 Points

Tasted : May11

Alcohol : 13.5%

Price : $11.25

Closure : Screwcap

Drink : 2011 – 2014







GOODWILL WINES YARRA VALLEY SAUVIGNON BLANC 2009

THURSDAY, JUN 2 2011 · POSTED IN YARRA VALLEY, SAUV BLANC ET AL  

BY GARY WALSH

From a single vineyard located in Yarra Glen, whole bunch pressed and fermented with native yeast.

What’s best about this wine is the level of interest it provides – it’s textured, chalky and dry with elements of smoke and flint but has bright grapefruit and passionfruit flavours too – light and shade. It’s not sweet either. The taste of ruby red grapefruit comes through on the finish. Fine value. 

Rated : 91 Points

Tasted : Apr11

Alcohol : 12.5%

Price : $12.50

Closure : Screwcap

Drink : 2011 - 2013

WINE WITHOUT WANK - REVIEW

Goodwill Wine

by Ian Robertson on 26th March 2011
To most wine aficionados, the term ‘charity wine’ probably does not inspire a great deal of confidence. In truth, the model for most charity wine organisations is probably best summed up as buy juice that is as cheap as possible, spend your budget on a customised label and rely pretty much solely on the charity aspect in order to move product. That’s all well and good of course, and I am sure plenty of good things have been achieved with proceeds from fundraising of this type, but at the end of the day wouldn’t it be better if you could crack open the wine and drink something pretty darn good to go with the knowledge that your choice is assisting worthy causes?
Enter – Goodwill Wine.

But first, there needs to be a catalyst for this story. And unfortunately, the story does begin hardship. The Victorian bushfires had a cataclysmic impact on many lives, and for Ali Rees & David Laity, it took away everything they owned.

The key element of this story though, is their utmost determination to take the generosity that they received in their time of need and ensure that it was paid forward in a way that could be maintained and grown over a sustained period. This meant taking the funds so generously donated through the Red Cross Bushfire appeal, and turning it into Goodwill Wine. And the simple creed of Goodwill – source quality, ensure 50% of the profit goes to a designated charity or not for profit organisation selected by the buyer. Simple in idea, but as many would attest, difficult in one simple way – sourcing quality.

If the prime focus of this story was that out of a time of great loss came a determination to help others, then it is a great story. But the key element here is that they have taken a real insight into obtaining great parcels of wine at extraordinary price points and breaking most of the established norms in doing so in the ‘charity wine’ space. Goodwill have realised that however noble the intention of any charitable venture, without quality product it is unlikely to succeed.

By and large from my tasting experience, Goodwill Wine has largely succeeded in the aim. In fact, the quality of the wine at the prices they are asking is universally impressive. (and in the Coonawarra Merlot, incredibly so.) All wines tasted spoke of their region, were clean and fresh and good examples of their style.

So, if you are keen to alter your own prejudice on the term ‘charity wine’ – why not stop by Goodwill Wine?
GOODWILL WINE CHARDONNAY 2009

(region: Yarra Valley) 
A dry, still, white wine with 13.8% alcohol tasted on 20th Mar 2011.

Grape: Chardonnay

Quality: Good

Value: Good

Cost: Usually between $14.00 - $14.00.

Looks: Clear and bright, with flashes of green and gold through the wine and a light medium look

Smells: Fruit salad and a slight creamy note

Feels: Light to medium bodied

Tastes: A very easy drinking Chardonnay with a real fruit slant, but still rounded out by an softening creamy vanilla oak. Nice forward stone fruit flavour and a fair length, this is summer drinking for those who are turning their backs on sweet cheap Savvy Blanc.
GOODWILL WINE SAUVIGNON BLANC 2009
(region: Yarra Valley)

A dry, still, white wine with 13% alcohol tasted on 21st Mar 2011.

Grape: Sauvignon Blanc

Quality: Good

Value: Good

Cost: Usually between $12.50 - $12.50.

Looks: Clear, bright and very little colour with a light body

Smells: A light herbal fragrant lifted nose with a dollop of passionfruit

Feels: Light

Tastes: Long have I thought that the Yarra produced some good, dry racey Savvy Blanc to challenge the sugar goo starting to become standard from certain other parts of the world. And this is a prime example. A nice spine of acidity giving a good grip, with the token passionfruit and in this case some green lemon zest surrounded by a good herbal colouration that creates interest - no boring green grass notes here. This is easy drinking with a little style and finesse.

GOODWILL WINE RIESLING 2009
(region: Coonawarra) .

A dry, still, white wine with 12% alcohol tasted on 22nd Mar 2011.

Grape: Riesling

Quality: Good

Value: Good

Cost: Usually between $11.75 - $11.75.

Looks: Very clear and light

Smells: Slight wet stone note, but mainly a lifted limey prescence

Feels: Light

Tastes: I wish there was more Riesling in Coonawarra - because it tends to have a real forward juicy fruit character matched with the stone/flint notes that other regions don't quite get in Australia. Here is an example of that - there is lemon and lime characters for sure, but the mouthfeel is padded out a little wider with some melon tones. The structure comes from the subtle stone suggestions which start to come forward on the length, which is surprisingly fine and long for such a fruity Riesling. Again - really solid drinking that has something more to say than 99.9% in the same price point.
GOODWILL WINE MERLOT 2006
(region: Coonawarra) .
A dry, still, red wine with 13.5% alcohol tasted on 25th Mar 2011.

Grape: Merlot

Quality: Very Good

Value: Very Good

Cost: Usually between $11.25 - $11.25.

Looks: Dark colour, almost black, but not totally opaque - medium looking body

Smells: Coonawarra on the nose - is that a valid description? No? Well ok - light refined black berry nose with a hint of licorice and wafting eucalyptus

Feels: Medium bodied

Tastes: Cracker, plain and simple. Balance is key - great acidity keeps the wine lifted, fresh and travelling forward through the mouth rather than most Merlot which oozes into your mid palate and disappears completely. Tannins are grainy and chewy but still quite soft - good texture. Black berry fruit tones are linear and fine and again given complexity with that classic Coonawarra eucalyptus note which is not too dominating nor too green. And topping it off, there is a slight fruit cake spice on the finish which is probably the only hint to me that this is actually a Merlot and not a Cab/Merlot blend. And the price? Blimey - that's about all that can be said!
GOODWILL WINE SHIRAZ 2006
(region: Margaret River) .

A dry, still, red wine with 13.5% alcohol tasted on 24th Mar 2011.

Grape: Shiraz

Quality: Okay

Value: Okay

Cost: Usually between $18.00 - $18.00.

Looks: Dark cherry colour, medium to full body

Smells: Slightly underripe plums and a hint of bacon smoke

Feels: Medium to full

Tastes: A fair spice rack hits with this one, which again is pretty admirable in this price point. Good pepper notes and dry spice hit a vry dry meaty centre and rolls onto a beef stock finish. Tannins are very chunky but not overly green, and the plummy fruit introduces the wine and then steadily creeps into the background. Can anyone say BBQ?
GOODWILL WINE PINOT 2008
(region: Mornington Peninsula) .

A dry, still, red wine with 14% alcohol tasted on 23rd Mar 2011.

Grape: Pinot Noir

Quality: Good

Value: Good

Cost: Usually between $18.50 - $18.50.

Looks: Light strawberry in colour, fairly clear, and light in body

Smells: Strawberry and raspberry nose

Feels: Light

Tastes: I find I may be overusing the term in my reviews here for Goodwill, however easy drinking has to be said for this wine above all else. This is very pleasurable and fits into that daytime drinking category too - not too cloying to drink when the sun is shining. Strawberry and raspberry flavours dominate the fruit palate, with a light rose water finish and no oak domination at all. Juice is the main act here, and it does a lovely job. This is certainly no wine for the Pinot-phile snob - instead, it is a fragrant, lifted fruit wine with great balance.

