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DE BORTOLI TO RELEASE 30TH VINTAGE OF ITS ICONIC DESSERT WINE - NOBLE ONE 
 ONE OF THE WORLD’S MOST AWARDED WINES

De Bortoli Wines will celebrate the 30th vintage of 
its famous, premier sweet wine Noble One Botrytis 
Semillon, with an exclusive anniversary gift box 
designed to reflect the wine’s golden hue and 
recognise its significant contribution to the Australian 
wine industry.

What began as a dream for Deen De Bortoli in the 
early 1970s and fulfilled by his son Darren with the 
first vintage in 1982, Noble One’s world-wide success 
has arguably single-handedly put Australia on the 
map for the production of premium sweet wines.

De Bortoli Wines’ Noble One Botrytis Semillon is one 
of the most awarded wines in history, with a current 
award tally of 135 trophies and 423 gold medals.

Inspired by his father Deen’s vision, Darren began 
the Noble One experiment in 1982 to prove that 
luxuriously sweet and hugely expensive French 
Sauternes-style dessert wines could be made under 
Australia’s much harsher climatic conditions. 

“Like his father, Darren believed the conditions at the 
De Bortoli Bilbul Estate vineyard near Griffith in the 
New South Wales Riverina region were ideal for sweet 
wine production,” says De Bortoli Senior Winemaker, 
Julie Mortlock. “So when drought conditions broke 
and there was excellent, uniform botrytis rot, and a 
surplus of Semillon grapes, he set about making a 
wine in the style of Sauternes from Bordeaux. The 
result was the 1982 De Bortoli Botrytis Semillon 
‘Sauternes’.

The Noble One brand was launched in 1990 following 
Australia’s agreement to phase out the use of 
European names on wine labels, with ‘noble’ simply 
meaning botrytis rot in French.

“Today, Noble One is the most commercially successful dessert wine made from botrytis-infected grapes in Australia.  
Prior to its development, the Riverina region was only known for producing inexpensive table wine but Noble One 
changed all of that,” adds Mortlock.
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The rapid success of Noble One suggested it was a style people wanted. The original 1982 vintage alone won more 
trophies and medals internationally than any wine in history. It raised the profile of premium Australian wines overseas, 
and its success helped boost the confidence of local winemakers to take risks, experiment with new styles and expand 
the repertoire of the Australian wine industry.

“As one of the most recognised dessert wines in the world, Noble One has really cemented its place as the De Bortoli 
family’s flagship wine, both at home, and internationally. As Noble One’s winemaker, I’m just a custodian, I look after it, 
and I find it quite a privilege to be given the role.”

Mortlock has been caretaker of Noble One for nearly half of its existence, since 2000. Changes under her watch include 
the introduction of screwcaps, which now feature on much of Australia’s wine, and adding a portion of unoaked wine 
to the blend for freshness, fruit intensity, and to highlight botrytis characters. This slight change in direction produces 
a more refined and elegant wine.

“We have missed only two vintages, the first in 1989 and the second in 2012. Both were due to too much rain deeming 
the fruit unsuitable, which is ironic given we rely on moist, humid conditions for the botrytis to develop,” explained 
Mortlock.

“In 2012, we were flooded and unable to get into the vineyards. At the time, I joked that we didn’t make it because 
Darren didn’t buy me a boat to get into the vineyards to harvest the fruit!” 

De Bortoli Wines’ Noble One helped give the winery an entry into export markets and prestigious restaurant wines lists. 
It remains the only dessert wine to be listed on Langton’s Classification of Wine, classified as ‘Outstanding’. Such is its 
fame, that former Australian Prime Minister Kevin Rudd presented a case of it to then Pope Benedict during his visit to 
the Vatican in 2009. 

About De Bortoli Noble One Botrytis Semillon
De Bortoli Noble One is a sweet dessert wine made from Semillon grapes affected by the botrytis ‘noble’ rot. Unlike 
other vineyard rots, which decimate harvests, botrytis cinerea simply weakens the skins of grapes, allowing water to 
evaporate; berries shrivel, but remain whole. This creates a high concentration of sugar in the berries, which produces 
incredibly sweet wines when harvested. 

The Riverina climate has the perfect weather conditions to allow for the spread of noble rot: moist, humid mornings 
encourage botrytis, and warm, sunny afternoons dry out the grapes. Grapes are handpicked so that the weakened 
skins of the grapes aren’t damaged any further – a very slow process because there is little juice.

Fermentation occurs in stainless steel tanks, and is slow, taking up to three months. After fermentation, between 85-
90% is barrel-matured for 12 months in Seguin Moreau oak barriques, the same small tightly grained oak barrels as 
used by Chateau d’Yquem. Finally, the portion remaining in the tank is blended back into the wine before bottling. 
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For further information, please contact: Sally Edgar at Sauce Communications. 
E: sally@saucecommunications.com.au P: +61 2 9640 8050 / +61 425 247 133

2013 De Bortoli Noble One Tasting Note, by Julie Mortlock, Senior Winemaker
Alluring aromas of citrus marmalade, quince, and vanilla bean, with attractive oak. A medley of quince, fig, honey, 
crème brulee and citrus marmalade with a refreshing acidity, which offsets the richness and lusciousness to give a 
deftly balanced finish. Nutty oak adds to the tactile layers of this wine, adding to the impressive length and style. 
Perfect to drink now or cellar for up to 20 years.

 
RRP: 375ml $33    
 750ml $64  

About De Bortoli Wines
De Bortoli Wines is a family owned wine company established by Vittorio and Giuseppina De Bortoli in 1928. Their son, 
energetic and dynamic Deen De Bortoli (1936-2003) expanded and consolidated the business created by his parents. 
Deen’s children established De Bortoli’s reputation for premium wine, including the iconic dessert wine Noble One and 
its portfolio of Yarra Valley and King Valley wines. De Bortoli Wines is one of 12 family owned and operated wineries 
in the Australian First Families of Wine. Fourth generation members of the De Bortoli family are now working for the 
business, continuing, and building on, its focus of producing quality, premium wines in a sustainable environment. 
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