
L I F E  C H A N G I N G
FOR WINEMAKER ADAM LOUDER, A CHANCE MEETING ON  
THE OTHER SIDE OF THE WORLD LED TO A MOVE HOME TO 

VICTORIA’S GRAMPIANS, A FAMILY AND A NEW WINE LABEL.
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Adam Louder and Nancy 
Panter are grateful they can 

give their sons, Toby and 
Charlie, a freewheeling 

country upbringing in the 
Grampians, Victoria.
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WINEMAKER ADAM LOUDER HAS COME full circle. Born  
and bred in the Grampians, 300kms west of Melbourne, 
Adam returned home permanently in 2014 after 11 years 
splitting his time between Australia, America and France 
making wine. Such is his dedication to his craft that he has 
managed to complete 35 vintages in his 40 years. His 
decision to settle back into the granite country of the 
Grampians coincided with him meeting his partner, Nancy 
Panter, in the Napa Valley, California. So just how does a 
boy from country Victoria cross paths with a girl from 
Queensland’s Gold Coast – and in America, no less?

Until she met Adam, Nancy was a city-hopping corporate 
communications executive working for Visa on events 
including the Olympics, the FIFA World Cup and the NFL 
Super Bowl. It was a whirlwind life and a far cry from her 
beachside upbringing. “When you’re in that Olympic 
world, your life revolves around a major event every two 
years,” says Nancy, 43. “It’s like being on a fast-moving 
train – there’s never really a chance to get off.” 

She was living in San Francisco in 2011 and visiting a 
friend in the winemaking region of the Napa Valley when 
she met Adam, who had just finished a vintage at the 

renowned Araujo Estate. They instantly hit it off, but he 
flew back to Australia the very next day. Keeping in touch 
while Nancy was working on the Olympics in London, they 
spent time together when she came home for Christmas. By 
March she had quit her job, and soon they’d bought the 
house in Eversley, Victoria, after only viewing it online.

But the move wasn’t all smooth sailing. “The first time 
we visited our new home, I cried,” Nancy remembers.  
“I thought the 25km drive from town was so far. I was a 
city girl, after all!” Struggling to find work, she joined the 
board of the local hospital. “That was a wonderful way to 
give back to the community, and also do something that 
used my brain and allowed me to be strategic.” It proved  
a savvy decision – not only has she since completed the 
Australian Institute of Company Directors course and 
become chair of the board, she’s also given birth to two 
children in that hospital. Toby is now four and Charlie is 
two – and the family also includes German shorthaired 
pointer Lucy and their neighbour’s cat, Stitchie Panther, 
who has adopted them.

In 2013, Adam decided to make his own wine – at 
Nancy’s suggestion. “Once I understood how good Adam >  

“The first time we visited our new home, I cried. I thought the  
25km drive from town was so far. I was a city girl, after all!”

The Grampians are a far cry from 
Napa, where Adam and Nancy met. 
FACING PAGE Lucy the dog makes 
five for the Louder-Panter clan.
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Four-year-old Toby barely spends 
anytime inside. FACING PAGE Toby 
and his younger brother, two-year-
old Charlie, love going to work  
with their dad.

“Once I understood how good Adam is at what he 
does, I said, ‘Why don’t you make your own wine?’”
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is at what he does, I said, ‘Why don’t you make your own 
wine?’ It’s really the only way he can make wine his way.”  
A trial vintage ensued, but Adam’s goal was not to take 
over the world. “I thought, ‘I’ll make a bit of wine and sell  
it to a few friends,’” he says. “But then it snowballed.” 

Officially launching SubRosa in 2015 (the name is Latin 
and means “under the rose” – the rose has long been used 
as a symbol of secrecy), Adam was soon winning awards 
and garnering plaudits from the illustrious wine critic 
James Halliday. SubRosa’s wines include viognier, rosé, 
nebbiolo, cabernet and shiraz, and now the pair’s once-
modest aspirations are sky high. Although they intend to 
keep the label boutique and family-owned, “Adam has 
dedicated his life to learning how to make the best wine,” 
says Nancy proudly, “and his ambition is to make some of 

the best wine that can be made in Australia, if not the 
world, for cool-climate shiraz.”

They’ve cultivated close relationships with local 
growers, who supply their grapes, but they’ll soon be 
planting their own vines on their 28-hectare property  
– “although most of it is bush,” says Adam. “We’ll probably 
end up planting four or five acres [about two hectares].” 

And the city girl has thoroughly settled in to her new 
life. “We can step out the door and go for a bush walk  
– I love the wide open spaces and the beautiful clean  
air,” explains Nancy. “When I’m driving the children  
to kindergarten, I often see eagles flying in front  
of us. It’s lovely to give the kids somewhere so  
wonderful to grow up.”
For more information, visit subrosawine.com

The Grampians region is 
naturally beautiful, but also 
allows Adam to produce his 
SubRosa label, utilising all  
his experience from 35 
harvests in five regions  
over three continents.
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