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Crushing it
In Orange

LIBBY MOFFET

t’sabluebird day in Orange and the

autumn sun warms our skin as we gaze

across the rich green rows of grapevines

that form the backbone of ChaLou

Wines. But while the outlook at this

vineyard in NSW’s central west is capti-
vating, owners Nadja Wallington and Steve
Mobbs are keen we also appreciate the beauty
that lies beneath their vines, where cracked
soil sits on ancient volcanic rock.

Wallington, who worked as a winemaker in
France,sayswhile European vignerons always
talk about their soils, the cool climate Orange
wine region tends to focus more on its elev-
ation. “But Orange’s soils are really unique
and distinctive because they’re volcanic
basalts. That’s why all our wines at ChaLou
have a mineral-focused acidity —it’s the soil,”
Wallington explains.

Winners of the prestigious 2024 Halliday
Wine Companion Dark Horse Award, which
recognises emerging producers who have
achieved five-star winery status for the first
time, Wallington and Mobbs bought their
vineyardin2020. Intent on creating a “bud-to-
bottle” winery, the vignerons launched their
label ChaLou (a portmanteau of their middle
names Charlton and Louise) the following
year, featuring wines made exclusively from
thevineyard’s 6ha of grapes, most of which are
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hand-picked. Aged in their 30s, the husband-
and-wife team are passionate about sharing
their knowledge as well as their wines and
regularly host events for enthusiasts, includ-
ing a new “Work with the Winemaker” day.

Anadvance email advising me to wear work
boots to the inaugural session is the first sign
that the title is more than an exercise in mar-
keting alliteration. The second clue is the
sharp snippers Mobbs passes around our
posse of 15 shortly after we arrive. Minutes
later we're walking through the vineyard’s
“lower” section (elevation 881m) as Mobbs
discusses how American rootstock reduces
therisk of the devastating phylloxera bug, ex-
plains the process of grafting, and reveals
ChaLouis poised torelease Orange’s first
cheninblancvarietal.

Over the next hour we bend and snip our
way along rows of syrah vines, gently placing

bunches of juicy grapes into cartons that as-
sistant winemaker Alex Rashford loads ontoa
tractor-drawn trailer. Anumber of us are pick-
ing novices, but Rashford is full of praise,
laughingly exclaiming “Well done —you guys
are crushingit.” And soon we are, literally. In
the winery shed, some of the group throw off
their boots and stomp our grapes before buck-
eting the mulch into a metal press. Others try
“punching down” a large bin of fermenting
syrah, using a metal plate fixed to the end of a
pole to push down the rising grape skins.

It’s hard work but we’re soon rewarded with
aswig of the fruits of our picking labour, trans-
formed into a zesty rose-like red by the heavy
press. As we embark on a fascinating taste
journey sampling wines straight from the
cask, Wallington and Mobbs discuss the im-
portance of sugar levels, the role of oak,
and their “vineyard-first” philosophy, which
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ChalouWinesis at 569 Emu Swamp Road,
Emu Swamp. The next Work with the
Winemaker eventwill be held during

Orange Food Week, March 20-29,2026.
chalouwines.com.au
orangefoodweek.com.au

Nadja Wallington and Steve Mobbs
at ChalLou Wines

focuses onthe quality and flavour of the
grapes. “Essentially the better the grapes are,
the easier the wines are to make,” Wallington
says.

Afteraconvivial cellar door lunch starringa
tasty beef casserole cooked by Wallington and
some excellent ChaLou drops, we stroll to the
topblock (elevation 900m) where the winery’s
sought-after chardonnay grapes grow on
rocky soil. Mobbs and Wallington both grew
up on NSW vineyards and met at university.
But while they re skilled in the science of
winemaking, Wallington says it’s their con-
nection to the vineyard that puts the art into
their craft. “You need that connection, from
pruning through to picking, so you under-
stand the design of the wine more,” she says.
“It’'sintuitive.” And although our group’s pick
may not warrant its own label, Wallington
promises it won’t go to waste. “We’ll bottle it
and just use for special events,” she says.

Libby Moffet was a guest of ChaLou Wines and
Orange Food Week.

SPRING ON NORFOLK ISLAND

Norfolk Island shines in the spring, it's
an ideal time to visit this ‘over-the-seas’
destination. Travelling from October

to November you can expect to find
temperatures ranging from 15°C to
24°C, clear skies, blooming flowers, lush
greenery and beautiful birdlife.

Emily Bay and Slaughter Bay are ideal
spots for swimming, snorkelling and
picnicking as the sun shines and the
waters warm up. Breathe in the fresh
Pacific ocean air, hit the bushwalking
trails of the National Park for springtime
explorations and visit the Botanic
Gardens to see a huge range of native
plants in full bloom. The island is
home to more than 200 native plants,
including endemic species such as the
Norfolk Island Pine, Treefern and more.

Norfolk Island is also renowned for its
magnificent birdwatching and no time
is better than the spring mating season!
Many birds you can spot year round, like
the endemic Green Parrot, but spring is
when migratory seabirds may be seen
soaring along the coastal cliffs.

Norfolk’s cultural calendar ‘springs’ to

life this time of year as well. The Royal
Agricultural and Horticultural Show in
October has been running annually since
1860 and showcases amazing displays
of fruits, vegetables, flowers, baking,

art, photography, handcrafts, cattle

and poultry, plus island drumming and
dancing, equestrian events and even a
canine agility show!

The islanders celebrate Thanksgiving in
the last week of November, due to the
influence of 1800s American Whalers

in the South Pacific. All Saints Church

is decorated with tall stalks of corn and
produce, and following the service there is
a traditional feast, featuring familiar fare,
alongside delicious island dishes.

Travelling to Norfolk Island is easy! As an
Australian territory, no passport is required,
so why not say “Watawieh” (hello) to the
Spacifica Travel team on 1800 999 100,
who can plan your unforgettable package
deal including flights, car hire, tours and
meals or book online at our website.

YOUR HOLIDAY INCLUDES:
Return airfares flying Qantas
Return airport transfers

7 nights accommodation

7 days car hire with full insurance
Island Life Coach Tour with lunch

CREST APARTMENTS

Self-contained one
bedroom apartments set
on 8 acres of expansive
lawns and located minutes
from World Heritage listed
Kingston Historic Area.

FROM

$2659rr

SAVE UP TO $251*

History in the Making Coach Tour
The Natural Wonders Coach Tour
Wars of Change Coach Tour

The World of Norfolk Exhibit
Norf’k Laengwij Class

JACARANDA PARK HOLIDAY COTTAGES

Self-contained, boutique
one bedroom cottages
close to town & Kingston
Historic Area.

FROM

$2759rp

SAVE UP TO $404*

6 x DIY Norfolk Tours
Bounty Pass - on-island discounts
BONUS Island Fish Fry Dinner

BONUS $50 Moffy’s Pizza & Pasta
Restaurant dinner voucher”

SALE ENDS 31 0CTOBER 2025!

GOVERNOR’S LODGE

Centrally located resort
with private, stand-alone
one bedroom cabins,
on-site restaurant, cafés
and pool. Includes daily
café-style breakfast.

FROM

$3059r

SAVE UP TO $491*
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HEAD SOUTH. FIND NORTH

rh 1800 999 100

Visit www.spacificatravel.com

| Open 7 Days

*Price departing Sydney, per person, twin share, inclusive of pre-payable taxes & for new bookings only. Valid for sale until 31 Oct 25 or until sold out. Crest Apartments valid for travel between 1-31 Jan 26, Jacaranda Park Holiday Cottages valid for travel between 1 Jun 26 - 31 Jul 26, and Governor’s Lodge valid for travel
between 1-31 Jan 26./Restaurant Voucher: \loucher is per person, per stay & is non-refundable & non-transferrable. Please consult our website for all travel dates & full terms & conditions. For updates & corrections please visit spacificatravel.com/amendments. A division of Wave Hospitality Group Pty Ltd, an accredited
travel agency & member of the International Air Transport Association (IATA). Images courtesy of Norfolk Tourism and Harvie Allison.



