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WINE T

WHITE

Local drought-affected
vignerons should look
at the origins of grape
cultivars from abroad.

Dirghil. M, skross. Wissgrowars
arn no less Lnmeno o the revges
af par most recet, nifgh-on
docade-king droaght than the rest
af Asntralin’s Exrmoers.

Abibsugh you could srgue tud
with wine bisdig  far moes
discretionary part of war diel, i@
should bo sl aslds and discussod

tpulte separaioly o olber
agricultural

Nl ksl you'd got this argumnnd
im the traditienal winsgrowing
couriries of Hurops, of course,
wiwntn vines am s lotogrsl & part
of th rursl hackysrd &s nr
ericket stumps m Australin.

In Farope they plani what's
sulied @ the provailing olemonis of
e looad erviromment. Varieles
sisfind 80 warmer, drer eonditions
arw planind in the hotser
Maditerramean pans of Europe
(depending on local irditnn).
while earlinr ripenkng ciltivars.
Ihose suibed b coslar, wellor
it ar plantsd in b
norih.

| rocall asking & vimeyard swner
o U wel and hamid south ceas
ol N3W about sight years age why
thay'd planiod roussanes ned
marsamon. Thoy roplied sayieg.
rume righily, that thesn so-ealled
“Rhina vareties” were bocoming
very popular. | ngreed but
questionsd why on earih you'd
plam grape virinles wiich trive
im hot, dry sumimer comdiiions in
nf anes Pedariois For ke high
zmidity and summer rains?
They'd not sven thought abo that
nspoct of |

Thers ame regrns of Ausiralio.
Ehirtiggh, whern thero 5 an
temrainod and inhecind local
winegrowing kore,

IF you stog by MeLaren Vabe in
Sauith Amstralia you won't M old,
Buish-vine grinachs plnsed
direclly on the local walsrootirses
Why? Becassn in the days balire
prulligats brrigation, ths old
gruwnrs knew thet gronache nol
enly perfiemed well in drier parts
of the reginn, bist ihat it performed
&l s hesl without wel el Thero
wyrn othor variotios - cabsrnet
sauvigtion nod shiraz — which hasd
& mibch groaser peed o o mirs
rojmular feed of H,0

11y ma murpriss really, as
grennche s 0 grape of France's hol
andl drier seathern Ahdine, 5o
thirfves there. As it doss moder he
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In search of the best-suited,
most tasty vinifera species

f

s of gurneschs in Spain und as
canmomss on Sandinia

Looking forwaid ralber thnn
bmchwanl, alhough we always
rete] b0 b mwmrn of both, thern
e growers bn Australis looking al
other southern Furopoun
Eraditional calivans - o prow
vinns thal achifve & more astuaral
Fruit balanes in hol dry candisions,
Bt abso funve kn inhorent
inherited ability i withstand the
rigours of prolongnd dreught

Some of the mist imtoresting
resulis eoubl come e the
southern aling red trilscin of
nglinmion, negrosner, uud nem
dmvisln. {1 ton't eeetion can e
- gronacha - bere barsuss i's &
proen, imditiomal succossh, OF
thess, iL s rewn d'muln from hot,

WHAT TO DRINK

Donnafugata Sheazade 2005

[ Sicily, Haly]

Lits of diark Pruiit: cenconirated
pluibestees and risin, and a waf of
cotfien bean. Excolient Iruil woighl on
e palwin; really st fonest berrie,
with subibe whits pepper and dry,
buikding tasmims. There are
caramidnad {lavours sod ke nar
Flavcars, along wah savoury bils and
the right smount of grip. A biend of
ity (vl and xpraf and ono io
ik dreee | el year. G100,

Some of the most
interesting results
could come from the
southern Italian red
trifecta of aglianico,
negroamaro, and
nero d'avola.

coulin, jrlus mece-lee e Heally
Pt il wd store wmalls too. The
sarme dark loresd frujt coats tha
tongue bul, sithough thim red i
weral-bruvied, i€ i dry fnishing
Polmbed, tut 5181 mmmaineng an
hanes] edge. Smart sl S47100,
$30, Matural eork - shame it isn'l

Dutlirg

Cacdary und BAusberry muffin
wwdling; an interextng mix of swest
and sy, There's & snill of cstery
w8t 100, Sarne i 1Fs ot end
fpufln largy wih a oelery and omage
el adpgm, athough thire's plenty of

dry Sieily thal most axciies me. 1
snoms o eombing sonn of e
wucculence of gremsche, even finol
mir, wilh shiras-like spiciness and
et fraill oguilntics. 1 loves t
hent and resposds by delivering
wines Ikst are rich and fill of Hik

M (18 tree thad fnshionable
“imternatiomal™ varietios are foumd
acrorss Emrope in non-indigesonis
mreas. Hul while many
winagrowers have trindisd such
Irer nationals as cahornet
savignon, meriol and chandonmnay,
ARy Bro reverting b the regional
sinples, beranses that s what
grows and the: besi

Vi alyoniihd mandse ook bk e
vinifera’s origins - £'s no
indigenous i Australia after all -
i {hsk we ean move forward

Plurmper friitcake favours oo, The
i an interesling rod and shines fow
1 varmety can paiforn s o hotter
regions. S0V100, §22. Dism
technical cork

Gemires Vineyarts Caderis
Grenache Tempranillo Shame F00E
[McLaron Vale, 5A1

Thas bs complex: stewed phom trull-
smatling. proscartio mesty, hot bnck
dusty, and with dry spices. Hik s
fush, el sy 1asbing palste; Tty
oy with ks of cararmialingd bery
lruil. Thesre's balancing sharp dge
T It though, and the fisish i
ity and figdy. Works well
BASI00, 126 Soeecin.




