
 “WHEN YOU’VE WORKED HARD 
 ON A BUSINESS FOR YOUR ENTIRE LIFE, 
 AND STRUGGLED AT TIMES, AND THEN
 YOU LOOK BACK AT HOW FAR YOU HAVE 
 COME, IT’S JUST AMAZING.”

Vintage Cellars still has many years to get to 
your special milestone. You’re ninety years 
young. We have to ask; what’s your secret?
Keeping busy! I collect the mail every day. 
Recently I spent some time in hospital, and 
when I came home the staff said to me “don’t 
worry d’Arry, we’ll get the mail’. And I said “no 
you won’t!” It keeps me in touch with what’s 
going on with the business. I also do the 
banking on Mondays and Fridays. 

I tell people that I’m semi-retired, I only 
work six days a week now. Around 5pm on 
the weekends I walk over to the winery to see 
how the cellar door and restaurant hands are 
going. I think they appreciate me coming over 
just to say “how’d you go today?” 
What keeps you going? What drives or 
excites you about the business still?
When you’ve worked hard on a business for 
your entire life, and struggled at times, and 
then you look back at how far you have come, 
it’s just amazing. d’Arenberg is quite a big 
business now, and I’m very proud of where  
we are. The d’Arenberg Cube is under 
construction and has been a large  
investment for the company, and will  
attract a lot of interest and excitement  
from all over the world.   
Many of your labels have a sense of 
humour or are whimsy, like Stephanie 
the Gnome with Rose Tinted Glasses or 
Cenosilicaphobic Cat. How do you come up 
with the names?
Chester’s (d’Arry’s son) the one who has 
been responsible for our crazy wine names 
and interesting varietal blends. Some of the 
wine names are almost unpronounceable, but 
certainly create a point of difference. Chester 
is a very creative person, he has unruly hair 
and wears brightly coloured shirts and bow 
ties. It makes sense that his creativity extends 
to the names of our wines.  
How has the wine industry or wine 
production changed in the 70 odd years 
you’ve been at it?

The changes in the wine industry have been 
huge. My dad never specifically showed me 
how to make wine. He knew the chemistry, 
but never really talked about it. I was shown 
how to run the winery by Norm King, as he 
was working in the vineyard and winery, I just 
followed along doing what he did. We made 
bulk wine for the bigger companies, pretty 
rough and ready. Back then we only had 
wild yeasts, but you can get different kinds 
of yeasts now. Refrigeration bought massive 
change, before that we used to use cold water 
to try and control temperatures from the bore, 
but it was never very cold. Refrigeration, then 
the ability to choose different kinds of yeasts, 
and then gasses, nitrogen piped all over the 
winery, co2’s used in white manufacture, new 
filtration and fining techniques… so many 
different things have changed in winemaking.  
d’Arenberg is still very much a family 
business. Your son Chester is now  
chief winemaker. How has he influenced  
the product?
After Chester became Chief Winemaker 
he increased the refrigeration a lot. He has 
really embraced old fashioned winemaking 
techniques, implementing the use of foot 
treading and basket pressing in the winery. I 
used to use auto fermenters, but they were 
difficult to work with - you needed to know 
exactly how to fill them. Chester refuses to 
use them, and has kept the old fashioned 
techniques. Not only does he basket press 
all the red grapes in the winery, he does the 
white grapes too, using custom-built stainless 
steel basket presses. I think we’re the only 
winery in Australia to do that.  
Shiraz Grenache is one of your  
signature blends. What foods do you  
love pairing it with?
Shiraz Grenache was the first blend I released 
under the d’Arenberg label in 1959. We 
changed the name to d’Arry’s Original in 1993. 
It’s still my favourite wine from our range, 
and I was presented with an 18 litre bottle 

to celebrate my 90th birthday in December. 
I promised not to drink it all at once! I think 
that blend goes with everything – except fish. 
Probably not with fish. 
Who do you think is a really strong up and 
coming young wine maker in Australia that is 
doing really great things?
I’m not out and about like I used to be,  
so I’m not really sure how to answer that.  
I do know that there are some marvellous 
young women making wine, who have 
established a name for themselves in the 
industry. Louisa Rose from Yalumba has been 
doing it for years. Corrina Wright from Oliver’s 
Taranga is doing really well too. 
Tell us a secret about d’Arenberg wines  
that is not common knowledge. 
We’re a family owned winery and our  
surname is Osborn. Some people think 
d’Arenberg is named after me, as my  
full name is Francis d’Arenberg Osborn.  
It’s actually named after my mother,  
Helena d’Arenberg. She died shortly  
after giving birth to me on the property  
in McLaren Vale, and when I decided to launch 
our own wine label, I named it in  
her honour. 
What is a wine trend you would predict  
for the next few years?
Pinot Noir seems to be quite popular.  
It’s not my favourite variety, but I must say 
some of them are very nice. In my lifetime, 
wine flavours and favourites have changed 
from white to red, then back to red, then white 
again. It’s hard to keep up. I think it’s the way 
the wine is promoted that makes it popular. At 
d’Arenberg we’re very adventurous, we were 
the first in McLaren Vale to plant the white 
Rhone varieties of Marsanne, Viognier and 
Roussanne, because the red Rhone varieties 
were going so well. We’ve now got over 25 
varieties, Aglianico, Mencia, Petit Sirah… who 
knows what the next trend will be? Hopefully 
it’s something we’re already growing! 
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