
What’s in a Wine Label 
By Linda Ward of Vintage Roots 
 
We recognise the importance today to ‘read the label’ and to understand more about 
what we eat, massage onto our faces, or spend our hard earned cash on. Do we 
want a ‘ready meal’ full of salt, high amounts of fat, this dress made by hard labour in 
a country that has low standards of employment care and working conditions?   
 

Labels can give lots of information – they also show how the product follows the rules 
and regulations of its own particular industry and countries of import and export. The 
world of the ‘wine label’ is no different; and to many it can be a complete mystery 
especially if you belong to the vast majority whose buying decision is largely based 
on whether the wine has the ‘wow’ factor, is value for money and will go well with 
your meal. However, many people also make their decision based on the looks of the 
label - and many of us also like to hear interesting stories about the people behind 
the product. 
 

Having said all that – and leaving the long lecture about the technicalities of wine 
label information for another time – I am delighted when I see winemakers taking the 
opportunity in their label design to pay tribute to some of ‘nature’s little helpers’ on 
their land. 
 

Take Joch Bosworth for instance – based in McLaren 
Vale, Australia, he has managed Edgehill Vineyards 
since 1995 when he started its conversion to organic 
status. The vineyards were originally set up in the 1970s 
by his parents and a few years ago Joch launched the 
Battle of Bosworth wine range with his partner Louise 
Hemsley- Smith.  
 

Avoiding the use of synthetic chemicals and working 
instead with nature as much as possible to produce 
healthy quality grapes, one of his key successes on the 
land is with a yellow flower known as the soursob 
(oxalis pes caprae) which many people would consider 
as a weed. An ideal growing companion to the vine, it 
uses water in the winter when the vine is resting and 
then dies off in the summer when the vine’s need for 
water increases.    The soursob is a fast grower during the winter and so prevents 
other weeds from taking over the ground, before dying down in the spring, drying out 
and providing a natural ‘mat’ under the vine.  

 
Each Battle of Bosworth wine bottle has a picture of the soursob on its 
label; whilst some may have thought it was there just to ‘pretty it up’, its 
there to pay well deserved homage to an important plant that works in 
close partnership with Joch on the land.  
 

One of my favourite wines from this range is the Shiraz 2006 (retail 
price approximately £14.00); full of delicious black fruit flavours and a 
definite match to a robust Sunday lunch or hearty winter casserole. 
And here’s another story to impress your guests with - a tiny amount of 
vine-dried Shiraz is added to the wine just before bottling which adds to 
its sensational flavour.  
 

More information on Battle of Bosworth can be found on www.edgehill-
vineyards.com.au .  


