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WEDDING STYLE GUIDE

GROOM’S GUIDE

Wine punctuates and enhances many of  the most important 
occasions and a wedding reception is no different. Supplying 
wine for a wedding can save plenty of  money, but it pays  
to research (and taste!) the wines to be served to ensure quality 
and value for money. Sommelier, Jeremy Shiell tells more…

h o w  m u c h  w i n e  t o  b u y ?

Budget  on s l ight ly  over  one bott le  per  guest ,  i t  can a lways  be retur ned.  
For  a  g roup of  80,  around nine cases  of  wine (108 bott les )  wi l l  be  suf f ic ient . 
This  works  out  at  around a bott le  and a third per  guest ,  which wi l l  o f  
course  r i se  depending upon how many guests  choose not  to  imbibe,  or 
to  s t ick  with the beer.  I t  does  pay to  cons ider  the g roup’s  enthus iasm for 
fer mented ju ice  when deciding on quant i t ies.  Discount ing i s  r i fe  in  the wine 
reta i l  bus iness  so  i t  pays  to  shop around and ask for  a  saving when buying 
by the case  or  in  large lots. 

w h at  w i n e  t o  b u y ?

Here’s  where proceedings  get  rather  tr icky,  how much and which choice to  of fer.  S pa r k l i n g  w h i t e 
(or  C h a m pa g n e  i f  budget  a l lows)  chooses  i t se l f ,  and working of f  a  wedding party  of  e ighty guests, 
at  leas t  two cases  of  S pa r k l i n g  or  C h a m pa g n e  are  required.  I t ’s  usual ly  the f i r s t  dr ink of fered 
on arr ival ,  so  i t  pays  to  make a  good impress ion.  C h a ndon     N V  from the Yarra Val ley  i s  a  s ty l i sh 
Austra l ian sparkl ing of fer ing approachable  s tone frui t ,  nutty  character s  and g reat  length.  The 
packaging i s  a l so  rather  impress ive  too.  In the less  expens ive  market ,  Ya rr  a  B urn    S pa r k ling     does 
the job,  and look out  too for  C ava  (S pa n i s h  s pa r k l i n g )  which of fer s  excel lent  va lue. 

Consider  sk ipping C h a r d o n n a y ,  which can be fa irly  d ire  at  the lower pr ice  points  and instead look 
at  R i e s l i n g ,  which of fer s  excel lent  va lue for  money,  as  does  the ever-popular  S a u v i g n o n  B l a n c 
( f rom N Z )  or  Austra l ian S e m i l l o n / S a u v i g n o n  B l a n c  b l e n d s –from ei ther  W A  or  S A .  Some qual i ty 
labels  to  look out  for  inc lude O ’ L e a ry  W a l k er   R iesling       ,  Pewsey       Va le   R iesling        from the Clare 
and Eden Val leys  respect ive ly,  M aven    S a uvignon        B l a nc   from Marlborough NZ, G eoff     W e aver   

S a uvignon        B l a nc   from the Adela ide Hi l l s,  SA.  Another  opt ion i s  to  have a  look at  some more 
obscure var iet ies  l ike  R o u ss  a n n e ,  M a r s a n n e  and S e m i l l o n ,  which of fer  excel lent  dr inking at  pr ice 
points  c loser  to  ten dol lar s  rather  than twenty.  And don’t  forget  R o s é –but  make i t  dry,  rather  
than sweet .

I f  the wedding date  fa l l s  in  the colder  months  you can get  away with more red than in a  baking 
hot  summer.  I f  you’re  in  Austra l ia  i t ’s  a lmost  a  cr iminal  of fence to  not  pour S h i r a z ,  but  cons ider 
other  reds,  l ike  P i n o t  N o i r  (a l though i t  can be di f f icul t  to  f ind impress ive  examples  under  the  
$20 mark) ,  and emerging var ieta l s  l ike  T e m p r a n i l l o ,  or  perhaps  G r e n a c h e  b l e n d s ,  which are 
crowd-pleas ing and of ten terr i f ica l ly  cheap to  boot .  Be wary of  a lcohol  leve l s,  anything above  
15% alc/vol  packs  a  tremendous punch and general ly  i sn’t  part icularly  food-fr iendly  e i ther. 
There’s  a  vast  array of  red table  wines  out  there so  don’t  immediate ly  rule  out  the big  brands, 
some,  l ike  S e p p elts    ,  do over-del iver.  Look for  wines  f rom S t  J ohn   ’ s  Ro a d  and S t  H a llets      from 
the Barossa,  d ’ Arenberg        and M r  R iggs     in  the McLaren Vale,  and of  course  cooler  c l imate 
examples  f rom Victor ia . 

Speak to  your fr iendly  bott le-shop at tendant ,  ask  p lenty  of  quest ions  and don’t  forget  to  tas te ! 

J e r e m y  S h i e l l  i s  S o m m e l i e r  a t  W i n e  U n d e r g r o u n d  i n  A d e l a i d e .  w i n e u n d e r g r o u n d . c o m . a u

here’s cheers


