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Australian Shiraz Production Hits
17-Year Low

How declining production and changing consumer preferences are

reshaping the Shiraz landscape
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The Australian Shiraz industry is facing a critical moment as producers adapt to
declining production, shifting consumer preferences, and the slow recovery of the
Chinese market. Once the dominant red wine on the global stage, Shiraz is now

undergoing a transformation in both style and perception.



Recent harvest figures reveal the depth of the crisis. Between 2023 and 2024, Shiraz
yields hit their lowest levels since 2007. Historically, Australia produced around
400,000 tons of Shiraz annually. However, by 2023, production had dropped to 340,000
tons, and in 2024, it fell further to 290,000 tons. For the first time in over a decade,
Chardonnay overtook Shiraz in production volumes. This decline reflects changing
consumer preferences and the impact of climate change, which has brought droughts,
storms, heatwaves, and poor flowering conditions. Beyond weather-related factors,

economic pressures have also played a significant role in reduced output.

The biggest blow came in 2020, when China imposed anti-dumping tariffs of up to
218% on Australian wines. China had been a crucial market for Shiraz, with consumers
willing to pay premium prices. The tariffs abruptly halted exports, creating a surplus of
wine in storage. Traditional markets such as the UK and the US could not absorb this

excess at the same pace or profit margins.

By the 2024 harvest, the effects of oversupply became evident. Many vineyards went
unharvested, with grapes left on the vine due to insufficient demand. Even distilleries,
which typically buy surplus wine, declined to purchase. Faced with rock-bottom prices
and saturated markets, some growers opted to uproot their vines, particularly in lower-

prestige regions. The question now is whether Shiraz remains a viable crop.

There is cautious optimism following China's decision to ease tariffs in 2024. China has
once again become the top market for Australian Shiraz, with exports reaching 168
million Australian dollars by September. However, prices remain lower than before. In
2019, Shiraz sold to China at an average of over 9 AUD per liter; by 2024, the price had
fallen to 6.80 AUD. The situation is even worse in the UK, where average prices hover

around 1.78 AUD per liter.

Despite the challenges, Australian winemakers see opportunity in evolving consumer
tastes. There is a shift away from powerful, high-alcohol red wines toward lighter,
fresher styles. Producers are responding by redefining how they make Shiraz, both in

the vineyard and the winery.



One significant change is the near-abandonment of American oak barrels in favor of
French oak, which imparts more subtle tannins and flavors. Winemakers are also
reducing their use of new oak barrels and embracing modern techniques, such as
fermenting in concrete tanks or egg-shaped vessels, to preserve fruit freshness. Some
are experimenting with whole-bunch fermentation to add spice and complexity, though

this approach is still being refined.

Viticultural practices are also shifting. Harvests are being brought forward to prevent
overripe grapes, which can result in overly alcoholic wines. There is also a move toward
planting in cooler regions, such as Henty or the Australian Pyrenees, which yield wines
with more acidity and elegance compared to traditional warmer areas like Heathcote or

Dookie.

This stylistic shift reflects a generational change in wine consumption. Younger drinkers
prefer fresher, lighter wines over the full-bodied reds favored by previous generations.
Producers are now focusing on highlighting regional differences in Shiraz, moving away
from promoting a generic style. The goal is to emphasize the unique characteristics of

Shiraz from specific terroirs.

In regions like the Barossa Valley, some producers continue to make bold, iconic Shiraz
wines, while others diversify with lighter, more contemporary styles. This reflects the
waning influence of critics like Robert Parker, who popularized big, fruit-forward wines,
and a shift in wine competitions that now reward balance and freshness over

concentration.

The challenge for Australian Shiraz lies not in production, but in communication.
Consumers must be reintroduced to the variety and shown that Shiraz has evolved.
Younger wine drinkers are more open to exploring lesser-known varieties like Nero
d'Avola or Tempranillo but remain hesitant to revisit Shiraz, which they associate with
outdated styles. Some producers are exploring blends to make Shiraz more
approachable, combining it with lighter varieties, though demand for these blends

remains limited.



In markets like Sweden, Shiraz faces stiff competition from medium-bodied varieties
such as Pinot Noir and Garnacha. The classic Shiraz style has fewer followers, making it
difficult for new producers to enter higher-priced segments with either traditional or

modern expressions of the wine.

Nevertheless, there are those who believe Shiraz can remain relevant if producers
adapt to market expectations. Premium winemakers, offering high-quality, high-priced
wines, are particularly optimistic. The return of China as a key market is encouraging,

though there is an understanding that relying solely on China is risky.

Australian Shiraz stands at a crossroads. The old formulas no longer work, and its
future depends on the industry's ability to reinvent the variety and communicate that
evolution to global consumers. If successful, Shiraz could continue to be a significant

player in the wine world for years to come.



