
Oysters Strawberries Sushi/Sashimi Shellfish Smoked salmon Roast turkey  
(with sparkling red)

TOPIC

FOOD PAIRINGS

FLAVOURSCHARACTERISTICS

11–13%
ALCOHOL BODY

Light to  
medium-bodied

SWEETNESS
Dry to 
sweet

TANNIN OAK
Unoaked/ 

low oak

ACIDITY
Medium  
to high

N/A  
(Low to medium 
for sparkling red)

Discover more at  
australianwinediscovered.com

From bright and fresh Prosecco styles and sweet 
Moscatos to creative pétillant-naturels, authentic 
sparkling Shiraz and complex and powerful 
traditional-method styles, Australia boasts a 
great diversity of sparkling wine. These wines 
rely on pristine wine-growing regions, expert 
winemakers and a culture of innovation to create 
some of the world’s finest sparkling wines.
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SPARKLING WINES

SPARKLING VARIETIES
Most Australian sparkling wine consists of Chardonnay and 
Pinot Noir grapes, with the most common style a blend of 
the two. Sparkling wine blends that include red varieties 
such as Pinot Noir or Pinot Meunier tend to be more full-
bodied and show more delicate red fruit notes than those 
made from just Chardonnay which typically focus more on 
lemon and apple fruit, along with some floral notes.

SPARKLING RED

Cherry Plum Pepper

Green AppleBlossom Toast


