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. know . Wine 0 1l s : of mo yIng | Centre, Five Ways Ce in Paddington or
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nsive, but is a better option than having
npointed guests or a cellar full of wine you
face drinking. And trust me
il Lot of bad wine out there, despite what

there is an

e in the trade will el you,

fine writers are another good source ol
mnation. Find a wine writer whose selections
enjoy and follow his or her tips for a few

es. 1f you still like what vou are drinking

vou share similar palates and know you can
their recommendations,

lapaeines such as Gowrmet Traveller

e [Australia), Winestate {Australia and

p Zealand] and Cuisine (Mew Zealand)
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state's Simon Thistelood and Jane Hopps

THE disastrous 2007 vintage, which saw
wineries across the country hit by the
drought, frosts and fires, means volume

will be down by over 30 per cent nationally.
That is bad news for consumers because it

means prices will rise quite substantially
over the next six months.

“It was a bizarre vintage for all of

us in the wine business,” says Simon
Thistlewood, chief winemaker for Hunter
Valley winery Bimbadgen Estate.

have expected to have started.
“I think only the Hunter Valley and
Margaret River escaped some sort of

mayhem, and our volume is still way down.

Everyone else had issues.”

Brothers, is blunt in his assessment.
“The 2007 vintage was the vintage
from hell and consumers can expect to
be paying the price for that,” says Brown.
“Wine buyers have had bargains for three

are invaluable sources of information

If vou are going to a reputable restaurant,
there should be a sommelier on duty. Don't
rely on your waiter for wine advice; ask for
the sommelier, A sommelicr should have an
encvclopaedic knowledge of all the wines on the
restaurant’s list. His or her job is to recommend
wines to suit what you have chosen to eat, not to
recommend the most expensive wine on the list,

Sommeliers are usually delighted to introduce
guests to wines they havent tricd before. Stuart
Ko, the former sommelier at Forty One in
Svdney and now owner of his own wine bar and
restaurant, Fix 5t James (also in Svdney], says
too many diners are frightened of seeking advice

“A lot of people are scared of sommeliers,”
he says. “They are afraid we want to sell them
the most expensive bottle on the list. Actually,

a good sommelier wants to give a guest the best
possible experience.

“A good sommelier can open up a whole
range of new experiences and will suggest much
maore interesting wines you won't find at a bottle
shop. If people put their Faith in vou, then vou
want to make sure they enjov themselves. Try
wines by the glass, to see if vour taste matches
that of the sommelier.”

You don't even have to give a sommelier an

“It was so warm in the Hunter that we'd
finished vintage before we would normally

Ross Brown, managing director of Brown

IN THE CELLAR

PRICES SET TO RISE

or four years now, but that can’t continue.

“There are too many wines out there at
$15 that should be selling for $20 or more.
Either the prices rise, or the winemakers
stop producing wines of the quality they are
making today. Economically it just doesn’t
make any sense.

“Either the punters are prepared to pay
what a wine is worth, or they will have to
accept a drop in quality at the price point at
which they buy their wines.

"It costs at least $20 to produce a good
bottle of Heathcote shiraz, but there are
many selling today for $15 or less.

“Prices will never be as good for wine
drinkers as they are right now, so the
canny consumer should be snapping up
bargains that simply won't be there in 12
maonths’ time.”

Thistlewood sees cleanskins gradually
disappearing due to a lack of fruit, and
predicts grape growers will get more
maney for their grapes. He echoes Brown's
predictions of higher bottle shop prices.

extra tip. “It's appreciated, but not necessary,”
savs Koo,

[t always pays to write down the names of any
wines vou particularly enjoy. That way you can
walk into a restavrant or wine store and give the
staff some idea of vour tastes.

“IF you are able to say, ‘1 had a great hottle of
Bowen Estate Cloonawarra cabernet last week,
do you have anvthing similar?” vou've given them
something to work on.”

If all else fails and the choice is just too
|JL".1.||L|1'I'iI1y,. cut out and |£l.'l.'p this next
paragraph. Certain regions are known for being
the best for particular grape varieties, so it’s hard
Lo BOowTong '-\”l'l:

Rieslings from the Clare and Eden Valleys,
chardonnays from Margaret River and the
Adelaide Hills, semillons from the Hunter
Valley and sauvignon blancs from the Adelaide
Hills and Crange. With reds, Coonawarra and
Margaret River produce our best cabernets,
the Barossa Valley and MeLaren Vale hig
shirgees and the Hunter more savoury styles,
while the best pinots noir come from the Yarra,
Marnington Peninsula, Geelong and Macedon
ranges and ltalian varieties are u‘.:lm”}. excellent
when they come from the King Valley,

Good luck!
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