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Wine trends Jeni Port

Everything old is new again

. When the talk turns to hap styles, take the cark from o familiar variety.

For the past decade, most of the new trends in wine
| drinking have been: reprises of the cidest

: retumn to the days of the generic Australian

“chablis’, that is, a crisp unwooded white, although
not made fron seaillon grapes. Nothing realty new
there. Riesling had a brief fall from grace in the

. 1980s with the rise of chardonnay but has returned
. toour hearts in the past few years. This, and the

i current rage for sauvignon blanc, shows that classic
i varieties never die - they just retire for a while.

Shiraz is another, perhaps the best, examnple of

everything old being new again.

Sa tapping my List for "the next big thing” are
two varieties that have been sut of the pictiee for a

_ while. Producers have stuck by them, which is

* reassuring, and the exceptional quality of the latest

* exarnples is even more $0. The varieties? Cabernet

© sauvignon and sernillon, which have provided some
: aof my most enjoyable recent drinking.

Perhiaps it's a kneejerk reaction to so many

: ordinary shirazes, but cabemnet is a welcome return

- to normality after the artifice of many

; shirazes.
The old names keep babbing up. I've fallen for

; Penfolds Bin 407 all over again. The little brother

Budburst: pinot grigie is -
headiag for growth.

to Bin 707 is underyated, it not ignored, yet the
2201 is a stunning example of Aussie cabernet at 1ts
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. best. Its lively blackcurrant fruit. dusty, fine tannins f
: and subtle style point to 4 wine that deserves :
Remember umvooded chardonnay? It heralded a -

gregter attention.

:  Before shiraz took over. the likes of Yarra Valley's
. Oakridge and De Bortoli were making some

. wonderful cabernet; the variety still could be

. cegarded as their suength. The new Gakridge 2001
| cabernet has z warm, savoury heart that is light-

years away from the taut, angulir impression some

. drinkers might have of the variety.

Coonawarra has taken to shiraz, a sound

: business decision given the climate. Yot producers
. such as Majelta, Leconfield and Bowen Estate

. remind us of what we have been missing out on

: trom this classic cabernet region.

Semillon producers keep trying their hearts out

- but we're oblivious to their good wines. Peter

: Lehmann semillon just walks off wine lists and

. does a roaring job in the discount chajns, yet its

. momentum has not transiated to bigger sales of

. semillon from other makers -Mount Horrocks,

. Moss Wood, Tymrell’s, Kilikanoon, and Brokenwood
: are out there waiting to be rediscovered.

The thing abaut “the next big thing” is that, to

. take off, you need critical mass. You need believers
: in the wine, you need them in nurnbers that can
i sustain a marketing push and you reed time.

. and flabby. Learning from past ruistakes
. producers now are presenting it as a baght,

© anomatic, spicy white with a rich middle palate.
. Scorpo, on the Mornington Pernnsula, gets top

The Bpbuey Boruing Herald

Makers and wine writers can get excited about

. nebbiolo, saperavi, touriga or even zinfandel for

that marer, it the vabume for these varieties,
marry of them still in their embryonic stages, is not

. there to create any widespread interest with
. drinkers. Inconsisteni quality keeps-them from

becoming the next big thing just yet.
Dues must be paid; it seems pinot gris almost
has paid in full. Heading into sumroeg, there’s a lot

. of upbeat talk about the grape arnong retailers and
| restauratenrs, nuxch of it warranted.

The Alsatian-style pinot gris can be too fat, oily
, Iany

tAB LIN3S

fgy3al QInoIn

{PP2E0BTE20

‘¢b ¥0-100-¢¢

‘HdT


Ilias
Typewritten Text
Sydney Morning Herald, Good Living. Wine Trends October 2004.  Jeni Port.  Review No.50.


	Sydney Morning Herald, Good Living. Wine Trends October 2004.  Jeni Port.  Review No.50.



