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Winter reds

tion of red wine.

| t just seems natural, doesn’t it? The weather gets

Thomas “Kiss”
Shiraz 2005,
Hunter Valley
(550)

This may be tough to find
as there were fewer than
500 cases made, but it’s
well worth seeking out.
Andrew Thomas took
the distinctive elements
that have always defined
Hunter shiraz — supple
red fruit flavours with

a savoury, earthy edge

— and has packed it all
into a slick chassis of
very classy oak. The
result is like a beautifully

a bit cooler, the food gets a little heartier and a 8

man’s desire for rich, robust reds grows as thes
mereury drops. Here’s a cosy collection that will he
you stay warm at night.

De Bortoli 2004,
Yarra Valley (536)
William Downie, De
Bortoli’s pinot specialist,
has an affinity with this
notoriously capricious
variety that is spookily
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— always did but is now

intrigue from Yarra fruit
and guides it into every
well-priced bottle with
varietal integrity intact
and a seductive sense of
mystery set to pounce.

even more fun to drive.
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Boisset 2005,
Burgundg, McLaren Vale
France (540) ($25)
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Dog Point 2005,

Marlborough, New

Zealand (5355
Easily achieves flavour
intensity without
sacrificing finesse. Lithe
and finely structured,

it skilfully pairs upfront
fragrance with precise
palate weight and
perfectly knit tannins.
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The screw cap represents
a rather radical leap
forward among the
traditionalists of
Burgundy. Village-level
Burgundy at this price
normally drinks like bilge
water, but this riot of red
cherry fruit and supple
tannin is smashing.

Your teeth might look
stained after a few
reds but resist the urge
to brush too hard. The
acid in wine softens
your enamel, so a hard
scrub could do more
harm than good.
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Grace 2002, Eden
Valley (5550)
This is the all-too-
finite essence of one

of this country's more
precious patches of
dirt, the priceless Hill

of Grace vineyard. It's
all class from the word
go, ethereal aromas

of crushed violets and
fragrantly ripe plums
underpinned by baking
spice and Dutch licorice.
Sure it’s not cheap, but
great art never is.

Jonathon Hesketh has
taken a lateral approach
and searched for the
definitive styles from the
best regions, wherever
and whatever they may
be. This opulently curvy,
sensually perfumed
McLaren Vale is a very
good start.
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A stormin
every port

Nick Ryan wakes from his
siesta to enjoy a few vintage
ports
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Cabernet
Sauvignon 2004,
Coonawarra ($50)
fFrom a great vintage for
Coonawarra cabernet
and one of the region’s
most revered names,

this plush wine proves
rumours of cabernet's
demise are greatly
exaggerated. Rich and
intense aromas of cassis
and fine cedar, coffee
grounds and camphor
lead to a muscular palate
proudly adorned with
fipe, rippling tannin.

Diﬁger’s Bluff
“The Watchdog”
2001, Barossa
($35)

This blend of cabernet
and shiraz is so old-
fashioned it might have
slipped through a tear
in time. Tim O’Callaghan
has an almost religious
devotion to old
winemaking methods,

doing everything by hand.

Released after a period of
cellaring that benefits the
wine, not the accountant,
itis full of gently earthy
fruit flavours you just
don’t see in current
releases. A real joy.
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Cabernet
Shiraz 2004,
Wrattonbully (S80)
Beautifully defined fruit,
perfect poise and serious
structure. Wrattonbully’s
potential as a red wine
region has attracted
some heavy hitters and
this wine is the strongest
affirmation of that faith.
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Rondinella
Corvina 2003
Hilltops ($35)

A brilliantly unique wine
from the only rondinella
and corvina vines in
Australia. Inspired by
the famous “amarone”
wines of Italy's Veneto
region, which use a
percentage of partially
dried fruit to create
rich, intensely flavoured
reds. A robust, black
cherry scented wine with
chewily firm tannin.

Quinta Do Vale Donna Maria

Vlntage Port 2003 (5100)

itha f[im\.ﬂ, ironstone
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Longview “The
Mob” Zinfandel
2005, Adelaide
Hills ($32)
Zinfandel is a bastard
of a variety and thisis a
valiant attempt to tackle
it, but nobody escapes
without a few bruises.
High in alcohol (it’s over
17 per cent) with a wild
menagerie of flavours
such as Christmas cake
and cordite, to say this
wine is not for everyone
is an understatement,
but give me this over
boring any day.
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Coriole Nebbiolo
2005, Adelaide
Hills ($28)
Nebbiolo is one of the
world’s great grapes and
is behind the wines of
Barolo and Barbaresco
in Italy. While not in that
league, this local effort
shows promise. Black
cherries and bay leaves,
bitumen and lavender
through the nose and
palate, with compact
tannins and fine acid.
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WARMING
TO THE TASK
The ideal serving
temperature for reds

is about 15 to 16
degrees Celsius. If
you're somewhere
particularly cold you

might need to give your
bottle a little help.

Barrels: (far left) Cristiano van Zeller of Quinta Do Vale stands by his port.
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