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WOLF BLASS 2004 Grey Label 
Cabernet Sauvignon, $40
This results from Wolf Blass’s 
long association with 
Langhorne Creek and its 
substantial resources. It is 
a vibrant cabernet with heaps 
of oak and tannins and deep 
blackberry and blackcurrant 
flavours to provide balance. 
Impressive and approachable. 

KNAPPSTEIN 2004 
Enterprise Vineyard Cabernet 
Sauvignon, $42
This single-vineyard Clare red 
from dry-grown, 35-year-old 
vines is the latest of Paul 
Smith’s wines to excel. It is 

powerfully structured 
with lashings of attractive 
blackberry and mulberry 
flavours neatly integrated with 
vanilla bean, French oak, satiny 
texture and supple fine tannins. 

CULLEN 2004 Diana Madeline 
Cabernet Merlot, $90
Vanya Cullen carries her 
biodynamic torch with flair 
as she continues to make 
Australia’s best cabernet blend. 
This has wonderful freshness 
and vibrance while remaining 
tightly coiled and restrained. 
It is opulent, powerful and 
silky smooth, needing careful 
cellaring to show its best. 

DE BORTOLI 2005 Windy 
Peak Sangiovese, $12
De Bortoli uses fruit from the 
King Valley for this sangiovese. 
It’s a lighthearted wine, which 
is Australian in style, with its 
lifted, dark cherry, spice and 
cranberry aromas. The bright 
fruit carries onto the palate, 
which is earthy and savoury 
with lively acid. It is 
unbelievable value.

CORIOLE 2005 Sangiovese, $20
In Italy sangiovese is the 
primary grape in chianti. Mark 

Lloyd pioneered it in Australia, 
planting it at his winery in the 
McLaren Vale in 1985. The 
2005 has notes of bitter 
cherries and wild herbs. 
In the mouth it has bright 
acid and a savouriness that 
makes it a great food wine. 

MAD FISH 2004 Carnelian, $24
Carnelian is a new variety, 
created by American Professor 
Olmo, who crossed cabernet 
sauvignon, carignan and 
grenache. Howard Park is 
experimenting with it in  � 

SALLY GUDGEON other reds

Sally Gudgeon writes the weekly Wine 
Lessons column in Sunday Life  magazine 
and contributes regularly to many 
publications. Her first book, 52 Wine 
Lessons … A Year Of Good Drinking , 
was published last year. 

•Beyond the world of classic reds, 
many Australian producers are experimenting with grapes 
such as aglianico, barbera, nebbiolo, marzemino, nero d•avola, 
sangiovese, tempranillo and touriga. So taste outside the square 
and experiment for yourself.Ž

WINTER REDS WINE 
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Margaret River and has 
released it under the Mad 
Fish Label. Full of plum and 
blackcurrant fruit notes and 
a hint of dark chocolate, it has 
a juicy palate with firm tannins.

DEHESA 2005 Gago ‘G’, $27
This is tempranillo in the nude 
– an unoaked style from the 
Toro region in northern Spain. 
Aromatically it is pure and 
vibrant, with blackberry and 
dark cherry notes. In the mouth 
the fruit really sings. It has 
tremendous vitality. 

PIRRAMIMMA 
2004 Petit Verdot, $28
“Little green one” in French, 
petit verdot is one of the 
six grapes permitted in red 
Bordeaux, where it ripens late. 
Thick-skinned and tannic, it 
thrives in the warmer regions 
of Australia. This McLaren Vale 
blockbuster has huge power 
and concentration. It’s dense 
and full of dark fruits, with firm 
tannins and impressive length.

COFIELD WINES 
2005 Quartz Vein Durif, $30
Durif was named after Francois 
Durif, who propagated it in the 
Rhone. It has found a home in 
Rutherglen and produces inky 
dark, tannic reds with high 
alcohol, which will cellar 
long-term. This is a classic 
style with aromas of bramble 
jam, spice and blood plums 
and a powerful palate packed 
with liquorice, chocolate 
and dark fruit flavours. 
It’s 15.3 per cent alcohol.

MCHENRY HOHNEN 2005 
Rock Road Zinfandel, $35
The McHenry and Hohnen 
families have been growing 
alternative varieties in the 
Margaret River since the 1970s. 

WINTER REDS WINE 

David Hohnen pioneered 
zinfandel in Australia and he 
made this with daughter Freya. 
Not for the faint-hearted, this 
opulent wine has everything in 
spades: dark fruit, ripe tannins 
and enormous breadth of 
flavour on the palate.

FREEMAN 
2003 Rondinella Corvina, $35
This well-crafted blend of 
rondinella and corvina from 
the Hilltops region of NSW 
is Freeman’s tribute to the 
powerful amarone wines from 
Verona. The style is made from 
partially dried grapes, which 

give a concentration and depth 
of flavour. Freeman’s blend has 
complex dark berry aromas on 
the nose and a rich, brooding 
palate that is dry and savoury.

CASCABEL 
2004 Vina Cascabel 
Tempranillo/Graciano, $40
Spaniard Susana Fernandez, 
who now calls the McLaren Vale 
home, is making some of the 
best tempranillos in Australia. 
This blend is 70 per cent 
tempranillo with 30 per cent 
graciano, echoing the varietal 
mix in rioja. Tempranillo is 
perfumed and has vibrant fruit, 

and graciano adds tannin, 
weight and structure to the 
wine, thus ensuring greater 
cellaring potential.

PIZZINI 2002 Nebbiolo, $55
Nebbiolo is the backbone of 
some of Italy’s greatest wines: 
barolo and babaresco from 
Piedmont. The high altitude of 
Victoria’s King Valley is suited 
to this variety and Fred Pizzini 
has enormous flair with it, 
capturing the essence of what 
makes nebbiolo so majestic. 
This latest release is earthy 
and savoury, with power yet 
elegance on the palate.  �
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 THE MOST SIGNIFICANT problem 
with buying wine as an investment is 
getting adequate stocks. The newly 

released 2002 vintage of two of Australia’s 
best-regarded wines, Penfolds Grange and 
Henschke Hill of Grace, at around $500 a 
bottle each, are extremely collectable. But 
demand for both of these wines is so great 
that retailers have quite limited amounts for 
sale, with many loyal long-term customers 
demanding fair treatment. 

Both are highly regarded red wines that 
have a proven history of ageing well and of 
appreciating in value. Both are from an out-
standing vintage and are in very short 
(or relatively short) supply. Both have a 
significant international reputation and are 
among the most saleable of Australian wines, 
so demand will remain strong. Magnums are 
more scarce and therefore more collectable. 
Of the two, Hill of Grace, as a single-vineyard 
shiraz, is made in smaller quantities, while 
between 5000 and 10,000 cases of Grange 
are made each year, making it the largest 
volume premium wine in Australia. 

What is true of locally produced wines 
also holds for the best wines from overseas. 
The most highly regarded, age-worthy reds 
(especially from France) will make the best 
investment: the first growths of Bordeaux 
(Lafite, Latour, Margaux, Mouton Rothschild, 
Haut-Brion, as well as the superstars Petrus, 
Cheval Blanc and Ausone); and the great 
Burgundies (the wines of the Domaine de la 
Romanée-Conti and the most prestigious 
grand crus). Again, it’s the rarest and most 
expensive of these in the greatest vintages that 
make the best investment. Demand for these 
is phenomenal and it’s well nigh impossible to 
get anything but a small allocation of any of 
these from Australian wine merchants. 

Investing in wine, say as part of a super-
annuation package, through a London wine 
merchant gives access to greater volumes of 
the world’s best investment wines, as a glance 
at the websites of merchants such as Elliston 
& Southwick, Peter Wylie, Berry Brothers 
& Rudd or Farr Vintners will show. They buy 
in unbroken cases and store in bond in the 
UK. A personal relationship with a wine   

Cellar now, sell later

WORDS PETER FORRESTAL

Investing in wine need not be a pastime that drives you to drink.
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Balnaves The Tally 
Cabernet Sauvignon $80
Only released in great years, 
this age-worthy Coonawarra 
cabernet of the highest 
order is gathering accolades 
and a strong following. 

Clonakilla Shiraz 
Viognier $80
A relative newcomer from 
Canberra has become 
regarded as the benchmark 
of the style in Australia. 
Has potential to attract 
even higher prices.

Penfolds RWT Shiraz $150
Made in a different style 
to Grange from ancient, 
low-yielding Barossa vines 
and priced alongside Bin 
707. The RWT Shiraz has 
the pedigree to become 
an excellent investment. 

Moss Wood Cabernet 
Sauvignon $90
This long-lived 
single-vineyard wine from 
Wilyabrup is regarded as 
one of the best cabernets 
in the country and has 
a proven history of 
appreciating in value.  

Yering Station Reserve 
Shiraz Viognier $64
This Yarra Valley superstar 
has an impeccable recent 
show record, is well priced 
and likely to become more 
attractive to investors over 
the next decade. 

LIQUID INVESTMENTS
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merchant will ensure the ultimate treatment: 
access to the rarest and best wines.

One of the few people to invest in signifi-
cant quantities of premium Australian wine 
has been Anders Josephson. He bought wine 
to cellar and sell to restaurants when the 
wines were ready to be drunk. Because 
wineries saw this as providing a valuable 
service, he was able to access significant 
volumes of stock. Josephson is now selling his 
cellar. The Australian Wine Exchange (set up 
in 2001) attempted to trade wine in much the 
same way as shares are traded. It failed after 
three years, unable to get enough stock. 

There are two prerequisites for wine invest-
ment: a sound (preferably encyclopaedic) 
knowledge of wine and access to ideal cellar-
ing. There is no point in investing unless the 
wine purchased is stored in perfect con-
ditions. This either means having a dark, 
airconditioned (16°C or less) cellar at home or 
storing it professionally (you will be up for a 
cellaring fee and insurance). Try Wine Ark 
(www.wine-ark.com.au). 

The auction house Langton’s is the major 
player on the local secondary market. Its web-

Grange, Penfolds Bin 707, Moss Wood 
Cabernet and Cullen Cabernet Merlot, a 
canny collector could begin an investment 
portfolio based on the best vintages of these 
wines. Because of the prices at which they are 
sold and the reasonable volumes produced, 
these wines are likely to be available from 
specialist wine stores.

At the second level of the Langton’s 
Classification, Outstanding, wines worth 
seeking out include Brokenwood Graveyard 
Shiraz, Grant Burge Meshach Shiraz, Hardy’s 
Eileen Hardy Shiraz, Henschke Mt Edelstone, 
and Parker First Growth Cabernet Sauvi-
gnon. Majella’s The Malleea Cabernet Shiraz 
is in this category, although varietal wines do 
better as investments than blends.   

Read about cult and emerging wines on 
the Langton’s website. But be aware there is 
more investment uncertainty in these areas 
of the market than in blue-chip stock. �

A personal relationship with a wine 
merchant will ensure access to the 
rarest and best wines

site (www.langtons.com.au) has information 
on investing in wine in Australia. The 
Langton’s Classification (first published in 
1991 and revised three times since) ranks 
Australian wines on the basis of their 
performance at auction and so is an indispen-
sable guide to wine investment. This is a fluid 
list so that 22 wines that were rated in 2000 
were dropped in 2005 and 34 new wines 
added to what is the current classification. 
Just because a wine is collectable at one stage 
doesn’t mean that it will retain its popularity 
and investment value. 

Of the 11 wines rated by Langton’s at the 
highest level, Exceptional, two are chardon-
nays and five are made in miniscule amounts 
– Bass Phillip Reserve Pinot, Henschke Hill of 
Grace, Mount Mary Quintet, Rockford Basket 
Press Shiraz and Wendouree Shiraz. These 
will be extremely difficult to source. In spite 
of the high worldwide demand for Penfolds P
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Langton’s Classification 
ranks wine performance 
at auctionEspiritu Santo
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Sydney chef and restaurateur Neil Perry 
designs Qantas First and Business menus. 
For recipes and cooking tips visit his 
website at www.neilperrychef.com 
or www.rockpool.com 

An appetite for 
artichoke?

 I WAS RECENTLY IN London for the 
annual announcement of Restaurant 
magazine’s top 50 establishments in the 

world. Tetsuya’s and my own place, Rock-
pool, have made the list for the past six years, 
with Tetsuya’s coming in this year at number 
five for the second year in a row. This stagger-
ing achievement says volumes about the 
dedication of Tetsuya Wakuda and the team 
behind this truly world-class restaurant.

Part of the event is a lunch to honour life-
time achievement. This year’s recipient was 
Alice Waters, chef/proprietor of Chez Panisse, 
a San Francisco legend. This amazing woman 
began her restaurant 35 years ago, cham-
pioning sustainable farming and fishing, and 
humane treatment of animals – popular 
sentiments today, visionary words then. It is 
Waters’ belief in the pure taste of great quality 
and responsible produce that makes her 
simple food sing. Chez Panisse is one of my 
favourite places to eat. 

Waters received her award at a special 
lunch at St John – a great London restaurant 
that uses the most incredible, simple, 
delicious ingredients. Its approach is a great 
lesson for all cooks, both professional and 
home. Fergus Henderson, chef/proprietor at 
St John, is a man who doesn’t hide behind 
fancy sauces or techniques. He just cooks food 

A lunch for the world’s best 
chefs proves vegetables 
can star on their own.

As nature 
intended

WORDS NEIL PERRY

boiling in salted water until cooked. Drizzle 
them with a little extra virgin olive oil and 
they go perfectly well with all types of roast, 
grilled and pan-fried meat and fish. 

Boil vegetables in combination or by 
themselves to see what great flavour comes 
from them with just a sprinkle of sea salt, a 
grind of fresh black pepper and that little 
drizzle of quality oil. What could be easier? 
Embrace vegetables and happy cooking. �

beautifully and serves it simply. He prides 
himself on using the entire animal, from nose 
to tail, on his menu.

For our main course we had corned beef 
with white sauce and well-cooked whole 
carrots that were sweet and delicious. In her 
speech, Waters said Fergus Henderson is the 
only man in the world who would serve 
whole boiled carrots to a room full of the 
world’s best chefs. I think she may be right. 

The lesson here is to buy great-tasting 
seasonal ingredients, cook them simply and 
well. You’ll be rewarded with great flavour 
– even serving them to the world’s best chefs 
will earn you a smile and a lick of the lips. 
There are so many wonderful vegetables at 
this time of year that are ideal for simply P
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