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FABULOUS FOOD, SENSATIONAL SHOPPING, LUXURY RESORTS & SPAS
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103 TOP GEAR Techno toys to go crazy for.

112 PEOPLE Jim Frecklington is the world's last royal coach builder,

103

BOUTIQUE What's hot in the shops this summer?

EATING OUT International flavours are very much at home in these chic new restaurants
CELLAR DOOR Viva Italia! Australian wineries have embraced Iltalian varieties.
FASHION The &0s are back with the latest collection from Christopher Chronis.

DRIVETIME The new XKR breaks the traditional Jaguar mould
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CELLAR DOOR

a taste of italy

CHAIN OF PONDS

A top-notch producer in the cool-climate
Adelaide Hills, Chain of Ponds produces a
wide range of Italian-style wines, including
pinot grigic, sangiovese, nebbiolo and a
novello rosso rosé, Originally owned by the
Amadio family, who founded the business
in 1993, Chain of Ponds is today owned by
a group of savvy investors, It is the largest
grape-growing business in the region and
produces over 30,000 cases of high quality
wines each year. Winemaker Meville
Falkenberg has an impressive track record
and the winery merits five stars in James

Halliday's 2008 Anstralian Wine Contpanior.

* Chain of Ponds 2004 Sangiovese (524)
& very good example of affordable
sangiovesa, this wine is immensaly
drinkable, with or without food. It has
lowvely spicy, black cherry, plum and red
berry flavours, plenty of weight on the
palate and oak plays a subtle support
role, There are same fine tannins and
appealing softness and richness,

Drink with a cheese platter.

Chain of Ponds 2006 Pinot Grigio ($22)
Finet grigio {pinot gris whan made in
the French style} is a fresh and lively
white wine style best enjoyed in its
youth. This wine offers a terrific balance
of rieh flavours and delicacy on the

palate, with ewaat fruit and hints of spice.

Fresh and zesty now, it will develop
smoothness and silkiness after a couple
of years.

Drink with seafood risotto.

Fred and Katrina Pizzini are pioneers of
rape prowing in the King Valley of
northeast Victoria, planting vines almost
three decades ago. They still sell grapes to
a number of leading companies but also
produce very good wines under their own
label: their son, Joel, is regarded as a
winemaking star of the future. In addition
to several better-known Italian varietals
this family winery also makes a verduzzo —
a white table wine — and a brachetto

(a fizzy red).

* Pizzini 2002 Nebbiolo ($65)
Mebbicle, native to the Piedmaont
ragion of Italy, is used to make classic
Italian wines Barolo and Barbaresco and
has found great favour in the King
Valley. It is often brown in colour and
long-lived — and that is certainly the
case with this bold aristocrat, Itis
powerful and boasts hints of iquorice,
herbs, tar and tobacco. This wine will
cellar for a decade or more.

Drink with a rabbit caszercle,

Pizzini 2006 Arneis (524)

Armeis is anather grape cnginally grown
in the Piedmont region and it is proving
a hit in the King Valley and Maornington
Peninsula. Pizzini is among the best,

as evidenced by this dry wine with
apple/pear and citrus characters.

You'll find some lovely quince paste
and almand aromas, and real
complexity on the palate.

Drink with an antipasti platter.

Australian winemakers and
drinkers have fallen in love
with grape varieties from
Italy. From the King Valley in
Victoria to McLaren Vale in
South Australia, there are
now dozens of wineries
producing food-friendly
wines with an ltalian accent.
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