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and truffles, It's dry, tannic and tart, but as good as it
is now, it will improve by resting until 2020, —5.H.
abv: 14,1% Price: $52
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g 5 Maison Bleue 2011 Boushey Vineyard Le Mid
Grenache (Yakima Valley). This was fer-
mented with 50% whole clusters, which slows down
and evens up the process. Along with rich flavors of
black raspberry fruit, it's dense with savory herbs
and marvelous details of earth and forest floor, De-
licious now, but just wait until 2020-20221 —P.G.
abv: 14.5% Price: $45
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95 Rudi Pichler 2012 Wosendorfer Kirchweg
Rlesling Smaragd (Wachau), The tightly
closed nose only gives away a little ripe red apple.
Even with the fruit locked underneath the stones,
the sleek power, the impression of saltiness and
lime-zest purity of this wine whisper promises,
These will be kept, at least if you wait until 2017,
This one will last and last, Winebow. —A K.

abv:13% Price: $75
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g Chéteau Sudulraut 2010 Sauternes. This is a
gorgeously ripe, opulent wine that shows a
vich fruit-salad ripeness, as well as darker notes of
botrytis. The wine is full and very ripe with flavors
of honay, fennel and lemon, with sweetness balanced
by acidity. This iy a wine that could he drunk soon
but will age magnificently. Drink from 2016, <RV,
abv: 14% Price: $85
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g Domaine Drouhin Oregon 2010 Lauréne Pinot

Nolr (Dundee Hills). This reserve-level Pinot
from DDO is exceptional in every way. Silky, elegant
and deeply-fruited, it marries a plush midpalate of
red berries and cherries to compelling grace notes of
pine needle, cola and mocha, Delicious and agewor-
thy; if past vintages are any indication, this can go
until 2028, —P.G.

abv: 13.9% Price: $65
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AMARONI

g Allegrinl 2010 Amarone della Valpolicella

Classico. Boasting an enviable combination
of opulence and finesse, this opens with aromas of
black plum, vanilla, baking spices and grilled herbs.
The rich palate doles out plum cake, black cherry,
black pepper, cinnamon and nutmeg alongside
smooth, velvety tannins, Gripping intensity holds on
through the long finish, Drink through 2025, E & I
Gallo. =K.O.

abv: 15.5% Price: $85
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g 5 Clos Fourtet 2011 Saint-Emilion, Clos Fourtet

is a continuing success. This 2011 is both
rich and seriously structured. Ripe, with a mineral
character, it starts firm and then shows generous
blackberry fruits. Still young, it should not be drunk
before 2018, —R.V.

abv: 13% Price: $85
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g 5 Mark Ryan 2011 Wild Eyed Syrah (Red Moun-

tain). Force Majeure and Ciel du Cheval are
the sources for this pure, compelling Red Mountain
Syrah, The complex aromatics shoot up a smorgas-
bord of cured meat, truftle and umami notes, leading
into a crisp, racy palate with lovely blueberry-dom-
inated fruit flavors, Aging in 500-liter puncheons
smoothes it out while contributing just a hint of new
toast, —P.G.

abv: 14.9% Price: $48
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g Pascal Bouchard 2012 Les Clos Grand Cru

(Chablis), This grandest of the Chablis
Grand Crus is giving very little at this early stage in
its development. It's a serfous and powerful wine,
with rich fruits still dominated by steely acidity.
Whait until 2019 and it will be a powerhouse of com-
plex, ripe and structured flavors, New England Wine
and Spirits Inc, =RV

abv: 13% Price: $89
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95 Venge 2011 Bone Ash Vineyard Cabernet
Sauvignon (Napa Valley). This is made from
100% Cabernet grown in the St. Helena estate vine-
yard, The wine is exceptionally pure and delicious,
rich in black currant, chocolate, black cherry and
lots of toasty new French oak. The all-important
tanning are exquisitely ripe and as fine as velvet, No~
where near ready, this wine wants a good eight years
in the cellar, and will gradually evolve through the
mid-2020s, at the very least, —5.H.

abv:14.9% Price: $85
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g John Duval Wines 2010 Eligo Shiraz (Baros-

sa). This is likely the most ageworthy Shi-
raz winemaker John Duval has crafted since leaving
Penfolds. The oak is subtle, the fruit still tight. It's
full bodied but bursting with potential, shown in
hints of black cherries and plums, mocha and mint,
The finish is long, mouthwatering and softly dusty
in texture, making it luscious yet firm, Drink 2018
2030, Old Bridge Cellars. —I1.C.

abv: 14.5% Price: $10C
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95 La Chablisienne 2011 Chéteau Grenoullle:
Grand Cru (Chablis). Chiiteau Grenouilles i
crafted from a portion of the Grenouilles Grand Cr
Vineyard that is wholly owned by La Chablisienne. T
produces its flagship wine: dense, powerful and con
centrated, with a strong mineral and racy texture
It's destined for a long life thanks to its woody rich
ness and tight acidity. Drink from 2018, Multipl
U.S. Importers. —R\V.

abv: 13% Price: $9!
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REASONS
TODRINR
. AUSTRALIAN

It's time to give Australia’s
unique wines another look.

inding great Australian wine in the U.S,
ig harder than it used to be.

Hurt by sagging demand and unfavor-
able exchange rates following the global fi-
nancial crisis, imports have yet to return
to pre-2008 levels, Many producers cut allocations,
while others exited the market.

Fortunately, things have started to turn around, ai
least in terms of selection and value, Enterprising im-
porters have joined the field, bringing in new brands
and reintroducing others, while established importers
see rediscovered vitality.

It may still be tough to locate Down Under's bes!
bottles, but here are 10 compelling reasons to try.

"‘f WINEMAG.COM |



Balanced, Elegant Cabernets
In contrast to the U.S., where Cabernet Sauvignon has long been the "big red" of the
wine world, Australlan Cabernet has always been the finesse-filled counterbalance to
tough-guy Shiraz. Grown In cooler, more maritime climates than typical for Shiraz, these
Cabernets can show a bit of restraint or austerity, as the model has always looked to Bordeaux for
inspiration,

Top Geographical Indications (Gls) Include Margaret River in Western Australla, where pioneering
horticulturist John Gladstone and California legend Robert Mondavi agreed that the Bordeaux-like
climate would grow good Cabernet Sauvignon. Cooled by the confluence of the Great Southern and
Indian oceans, It's probably surpassed Coonawarra In terms of renown.

Coonawarra remalns no slouch, producing refined wines from its famous terra rossa solls underlain
by limestone.

Also In South Australia, Clare Valley Is an underrated source of Cabernet
Sauvignon. The wines typlcally lack the bombast of Barossa verslons, offering
silky tannins and herbal underpinnings. !

Try: Cape Mentelle (Margaret River), Cullam(Margaist RIVar), Jim Barry

(Clare Valley, Coopawarra), ,Moss Wood
(Margaret River), . @rt Oatley (Margare
River), Vasse Felix (Margaret River), Wakefield Estate (Clare Valley),
Wynns Coonawarra Estate, Yalumba Menzles (Coonawarra)

= Hipster Tasmania
The coolest wines In Australla
right now are those coming
from the Island of Tasmania, off
Victoria's southern coast.

Originally planted with the production of
méthode Champenoise in mind (Champagne
Louls Roederer was once a leading vineyard
owner), those wines continue to sparkle, Jansz,
owned by Robert Hill Smith of Yalumba, Is the
most consistently avallable in the United States.

The Island s ideally suited to Chardonnay,
Pinot Noir and Riesling, Penfolds's top
Chardonnay, Yattarna, 1s now sourced almost
exclusively from Tasmania, Dalrymple and
Glaetzer-Dixon are other producers worth
pursuing.

More surprising are the plaudits now being
showered on other varieties. Domaine A makes
a Cabernet Sauvignon that consistantly rates
in the mid=90s, according to Australian wine
critic James Halliday. Meanwhile, a Shiraz from
Glaetzer-Dixon won the 201 Jimmy Watson
Memorlal Trophy, awarded at the Melbourne
Wine Show to the best young Australlan red
wine.

The only catch is that so many of the
Tasmanian wines are difficult to find outside
of Austratia. Which just makes thern that much
cooler....

Try: Clover Hill (sparkling), Dalrymple
(Chardonnay, Pinot Noir), Glaetzer-Dixon

(Pinot Noir, Rlesling), Jansz (sparkling),
Penfolds ( Yattarna Chardonnay)
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=—= World-Class Chardonnays
Of Australia's myrlad wines, Chardonnay rmay be the one that's
gone through the largest stylistic swings.
For years, it was big and buttery, tropical in profile and
More recently, It got leaner, crisper and more restrained.
 seeking elegance and what many referred to as "fineness.”
ok that pursult too far, and their wines came across as
pe, lacking the sunny fruit and friendly nature of thelr
the country's best producers strike an elegant balance
: , crafting wines that are approachable young, but can
age up to 10 years or so (especlally under screw cap).
The best of these come from some ol
Australia's coolest growing reglons
Margaret River is a standout, as are the
Adelaide Hills, Mornington Peninsula
Tasmanla and Yarra Valley, but othe
parts of the country can also delive
the goods. Don't discount Padthaway
Eden Valley or even parts of Clare.
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~ Battery-Acid Beauties

S8 L Take a warm, wet growing reglon, and produce some of the leanest, greenest white wines you'll
: - ever come across? Exactly,

‘ Late summer heat and humidity is a recipe for disaster In most grape-growing regions, but
Hunter Valley winemakers have made a virtue of their iffy climate for decades. By picking their Semillon grapes
early, before the worst of the weather hits, they avold rot and high sugar levels while preserving high acidity.

As young wines, the results aren't always pleasant. At varlous times, they've been compared to battery acid
and lemon julce. Virtually the only way to enjoy them Is alongside oysters or clams on the half shell, where they
work very well, -

Only after proper cellaring do these wines truly corme inte thelr own—anywherea from 5-20 years after the
vintage, depending on the year and producer, Through some trick of chemistry, the wines broaden on the palate,
adding layers of toasty richness without oak influence and hints of orange marmalade. It's a caterplllar-to-
butterfly metamorphosis almost unique in the wine world,

TryJBIOKERNBEE, De Iuliis, Thomas
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Versatile Dry Rieslings
Rlesling is the world's greatest cool-climate grape. So why include It In an
article on Australian wines?

Despite the challenges of climate, Australlan Rleslings are underappreci-
ated and undervalued,

With the exception of a few, not widely exported versions that retain some sugar, these
are bone-dry, crisply acldic wines that are powerful In their youth and mellow with bottle
age. Picked early In the season, they often appear a touch green In the glass, filled
with mouth-puckering lemon and lime flavors,

When young, palir these wines with raw shellfish, crudos, ceviches and other §
simple seafood dishes, Once the wines broaden out with age and acquire thelr
characteristic toasty patina of flavors—anywhere from 5-10 years after tl
vintage—they'll easlly‘rnatch richer preparations, like sauced fish or chicl

The Eden and Clare Valleys are classic sources, but Rlesling can be
successfully In Victorla, Tasmania and Western Australia.

Try: Alkoom| (Frankland River), Best's Great Western (Great

Wastern ), Frankland Estate (Frankland River), Grosset (Clare
Valley), Jacob’s Creek Steingarten (Eden Valley), Jim Barry (Cl

Vaumm, Leasingham (Clare Vallay),
Mesh (Eden ey), Penfolds (Eden Valley), Petaluma (C

Valley), Pewsey Vale (Eden Valley), Pikes (Clare Valley),
Robert Oatley (Great Southern), Thorn-Clarke (Eden Valley
Wakefleld Estate (Clare Valley)
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Middle-Class Values

== ~  Falling somewhere between the

--~-E floor-stacked bargain offerings
and the locked-cellar rarities, this is ;
where Australia's real treasures are waiting tobe
found. :

Compare the quality levels of Californla
or French wines retailing for $16-50 to their
Australian counterparts, and I'm firmly convinced
that the Aussles will win most of these matchups.
They've got climate and viticulture easily equal
to Callfornla, and winemaking education that's
second to none,

Despite lingering concerns about exchang
rates, which can severely Impact producer and
Importer margins, this 1s the part of the market
seeing the highest growth, according to Wine
Australia, the Industry's trade organization,

If you're looking for a $20 or $30 Chardonnay,
Cabernet Sauvignon or Shiraz, turn to Australla
without hesitatlon. Pinot Noir? Well, you might
need to pay alittle more,

Chardonnay: s, Heggles Vineyard,

Petaluma, Robert Oatley, Stella
Bella, Vassa Fellx

o

Cabernet Sauvignon: Angove, Henry's Drive
Vignerons, KilIK&nesn, Panfoldn*
Estate, Peter Lehmann

Shiraz/Blends: Chapel Hum
Domaine Terlato & Chapo , Earthworks,
Glaetzer, Henry's Drive Vignerons, Langmeil,

Kaesler, , Penfolds, Torbrack,
Winner's Tank, Wolf Blass, Yalumba
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Old-Vine Glories

Although grapevines were on some of the first ships carrying
colonists from Europe to Australla, the best-documented vines
arrived in 1832 with Scottish-born James Busby.

As the devastating vine pest phylloxera wasn't introduced to Europe from
America until approximately 1860, Australian vines and vineyards were origl-
nally phylloxera free. Today, even though phylloxera is present In some parts of
Victorla and New South Wales, much of the country remains free of the pest.

As a result, Australla Is home to some of the world's oldest grapevines.
These anclent vines, planted on their own roots, are a unigue vinous resource.
And In many cases, thelr fruit is turned into profound wines.

In the Barossa Valley, Langmeil's The Freedom 1843 Shiraz is named
for the year the vineyard was planted, so those vines are now 171 years old,

Innovative Thinking

While a retaller's selection of antry-
level wines won't give any indication
of It, Australian wineries are actively
pUrSUINg new grape varleties and winemaking

techniques. snnecent:Bystander, for example:
was making.a sweet sparkiing rosé from Muscat
grapes long before "Moscato" started showing up
inhip=hop lyrics.

The flrst vines brought to Australia were French,
but In recent years, more and rmore varleties have
come through the country's arduous quarantine
process, The major Port varieties are all present, as
Is Tempranillo, Sanglovese, Nebblolo and several
southern Itallan varieties also show promise,

Like the country's unique grape varieties,
Itallan techniques are finding a home In Australla,
For years, Mitolo's Serpico Cabernet Sauvignon
has been made using partially dried fruit, as In
Amarone. Nugan Estate has Just launched a Dried
Grape Shiraz (Amarone-style) and Second Pass
Shiraz (Ripasso-style) in the United States, so it
should be easier for consumers interested in these
methods to find the wines,

Finally, pet-nat (pétillant-naturel), “orange"
(extended skin-contact whites) and other
“natural” wines have taken hold as well.

Tw=—3. Gemtree
(Savignin, Tempranillo), Hugh Hamilton

(Saperavi, Tempranillo), Jauma (natural, pet-
nat), Mitolo Serpico (Amarone-style), Nugan
Estate Alfredo (Amarone- and Ripasso-
style), Robert Oatley (Sangiovese Rosé),
Running with Bulls (Tempranillo), 5.C. Pannell
(Nebbiolo, Tempranillo-Tourlga), Sutton
Grange (natural, orange, pet-nat), West Cape

Howe (Tempranillo), Yalumba (Sangiovese
Rosé) .* Zonte's
Footstep (Sangiovese-Barbera, Savagnin,
Verdelho)

Hewitson's Old Garden Mourvédre dates to 1853—the vineyard was known as
the Old Garden as early as the 1880s. The oldest Shiraz vines In Henschke's
Hill of Grace vineyard were planted in the 1860s. Penfolds claims its Block 42
Kalimna Cabernet Sauvignon dates from 1885,

Australia's earliest vineyards were planted close to Sydney, so the Hunter
Valley also has a number of vineyards that have seen more than 100 harvests.
Try: Henschke Hill of Grace Shiraz, Hewitson Old Garde: '
Kaesler Alte Reben and Old Bastard Shlru.. i

Shiraz, Penfolds Block 42
Viogniler, Yalumba Tri-Cé¢
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Special Stickies
While they're sometimes compared to Madeira, the sweet, fortifled
wines labeled Rutherglen Muscat or Rutherglen Topaque (Muscadelle),
are uniquely Australlan,

Muscat or Muscadelle grapes are picked at high sugar levels, partially fermented
and then fortified with brandy, just like many other styles of fortified wines. This is
where the process starts to diverge,

The wines age In tin sheds without any climate control in old wooden casks of
varying sizes—sometimes for 100 years or more. Producers transfer wines between
vessels and move them around within the shed to manage the aging process before
blending themn into finished wines graded into four categories,

In ascending order of average age, complexity and cost, the
wines are classifled as Rutherglen (average age 35 years), Classic
(6-10 years), Grand (11-19 years) and Rare (20-plus years).

Because of the extended barrel time, these nonvintage wines
don't evolve much after bottling and keep well (up to a week
refrigerated) even after being opened. They're unctuous, sw
and linger forever on the finish, Serve them with desserts or strong
cheeses, :

Try: Clmpbllll,F Morris, R.L. Buller &
Son, Seppeltsfie

ol

|

Surprising Shiraz

Aussie Shiraz has gotten a bad rap. Even the
big, bold versions from the South Australian
reglons of Barossa and McLaren Vale aren't
the simple frult bombs they're sometimes made out to ba,
Winemakers have been emphasizing elegance over size,
and turning to different regions to achieve it

The higher elevations and cooler nighttime tempera-
tures In upland portions of Victorla yield Shiraz with higher
levels of natural acids and rotundone=the chemical
compound that glves Syrah Its characterlstic peppery notes.
Look for the geographical indications (Gls) of Beechworth,
Grampians, Heathcote and Pyrenees,

Altitude s also behind the success of Shiraz in the
Adelalde Hills. In New South Wales, the Canberra District
and Orange are other Gls worth checking out, for the same
reason.

Maritime Influences moderate the temperatures in
Western Australia and coastal reglons of Victoria, like the
Yarra Valley, and South Australla, along the Limestone
Coast. Shiraz from these areas Is often less welghty and
more nuanced than the Australlan Shiraz stereotype would
suggest.

Try: Clonakilla (Canberra District), De Bortoll (Yarra

Valley), Domaine Terlato & Chapoutler (Pyrenees),
Glaconda (Beechworth), Henry's Drive Vignerons

(Padthaway), w Philip Shaw
‘Orlnll). Shaw and Smith (Adelaide Hills), varns”

Yering Station ( Yarra Valley)

T
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