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Discover why European grapes are flavour of the month

Copyright Agency Ltd (CAL) licenced copy

Frequency: Monthly

For many of us, surviving through winter

olves hearty stews and red wine. We've

“always had buckers of rich shiraz and fine
'#Eep caberners (and the popular Aussie
blend of the two), but you may be looking

for somerhing different.

You could start with pinot noir. Once in
small supply and expensive, pinot is now more
widely available at modest prices. It's a highter,
maore feminine red. Bue there are also a couple
of exciting new reds from Spain and lraly. Some
are imports, but local winemakers planted
vines here years ago and they're now in your
bottle shop. Tempranillo is a Spanish grape,
which usually shows here as a softer-style,
easy-drinking red with a cherryish flavour,

Sangiovese is [talian — a drer, firmer, more
savoury grape, which makes it grear wich food,
Many labels have ir: De Bortoli, Houghton,
Jacob's Creek; Rosemount, Westend Estare,

If you're riring of the same old reds, and like a
bit of advenmure, these are gﬂ}ﬁd places rostart,

better bottles
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Taylors Estate Tempranillo, $18 Features
a deep, dark berry aroma and berry flavaurs,
with spicy notes. Not too heavy and very
flavourful. Try it with sausages,

Deakin Estate Viognier, 510 A white
grape from France, pronounced ‘vee-on-
yay', that is fresh-and light with a unigue
touch of tropical fruit lusciousness.

Yellow Tail Pinot Noir, 59 Doesn't have
the full power of a high-priced pinot, but stil
offers a very pretty, strawberry charagter with
soft cherry flavours, Inexpensive pleasure.

On the road
with prosecco
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