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WINE TRAVELLER

TEXT NICK STOCK

Just a quick skip outside of our c:
This tightly picked regi

which t

Scx shops, fireworks, big monuments and museums, and bigger
roundabouts, and politics of all shapes and gizes — even as a kid
there was an air of strangeness and excitermen! that sarrounded a visit
to- Canberra, Well, the firewarks may be a thing of the past, but it's fair
to say that the nation’s capital and its surrounds, which include the
Canberra District wine region, have never before affered such
a bonangza for the sévwy wine- and food-loving visitor,

The routine question asked of anyone in the know about wine is
whats hot or what's new, and the Canberra Districl i now a routine
answer, With the eycle of winemaking effectively turning st one revolu-
ton per year, potential is often talked about for many years before the
results catch up = but not so with Canbérra. In fact, it has mastly heen
the other way around, as Canberea’s steep trajectory has canght many
abservers by surprise. Most remarkably, the number of great wines
coming out of the region i disproportionately high when compared
with most regions. These folks are punching above their weight,

Congistency is one of the real hallmarks of the place oo, as the
better wines take the swings and roundabouts of VATYINE SE450ns in
their stride, preducing greater interest instead of lesser quality. [ had
2 classic example recéntly with Clopakilla’s 05 and ‘09 Shiraz
Viognier side by side ~ immensely different, but bath excellent,

The Canberra District feels ke the Australian bush; even from the
air s you jet overhead between Sydney and Melbourne, the place has
a distinetly Auvstralian look, The location is a real asset too, as it’s
an easy drive down from Sydney and a pleasant, if more committed,
drive up from Melbourne,

Local wine producers have been spruiking thie slogan of liquid
geography as their calling card and it's a smart way to go. A terroir-
driven regional identity that miakes you think you can drink vour way
through the piace is right on the money, The region hosts a convingcing
degustatory narrative that delivers plenty of depth and detail,

DI AVAEN

al city lies premium wine count

on is full of renowned producers and wines of
cengistently high quality. Nick Stock shares-his idea] twa
s.10 the top cellar doors and all of the region’ bestkept-secrets.

day itinerary

There's a determination among the winemaking community, and
plenty of inspirational leaders at the helm, With only a short viticul-
tural history that took root thanks, in part, to some CSIRO scientists
petting busy on weekends in the 1970s; 1t was guys like John Kirk and
Edgar Rick who got things off on the right foot, Both of them estab-
lished vinevards in 19715 Riek, an entomologist, and his Cullarin
Vineyard (later becoming Lake George Vineyard) was one ol the first
to fire things up with an array of grape varieties only a dedicated
scientist would plant - around 40 of them. But he attracted plenty of
attention with Elinﬁl noir. He alse established, via an unbridled enthu-
siasm for wine and food, what has now become the revered National
Wine Show in Canbérra

Kirk,a biochemist in the CSIRO's Division of Plant Industry (whose
Lightand Phorosynthesis in Aguatic Ecosysterms is sbout to be repub-
lished by Cambridge University Press) got some niesling and cabernet
sauvignon underway in 71, immediately followed by shiraz in '72.

The segmentation of the region from these early '70s plantings has
remained, with the Carpenter family setting up Lark Hill in 1978 and
steadily making a name for pinot npir. But it was the shiraz viognier
wines made at the Kirk famiby's Clonakilla in the Fatter half of the 1990
that really got this place into top gear, lohn's son Tim Kirk, having fallen
under the spell of a few good bottles of Cote Ratie (an affliction he's seill
battling to this day |, had returned to the fumily property and set aboul
working the alchemic wizardry of co-fermented shiraz and viognier,
The wines made through the second half of the 19940s hit the market
with perfect poise and immaculate timing and haven’t looked back.

Canberra riesling is the other chapter in the story, and has met
with great siiccess in the last decade. These wines.are fragrant, elegant,
focused and intense, and the Canberra terroir allows makers to play
with more styles more convincingly than just about anywhere else in
Australia; They have some history but net too much stylistic baggage,
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Y rUNCENDORE

-

REp g

The Helm family, who set up in Murrumbatemian in 1973, have done
their German ancestry pJ'ln'llj with a fine réputation firr r'u:sling and
deep commitment to the cause. 1t's & true cool climate, and that means
wines with striking dppeal — an attribute that has been thoroughly
endorsed with-a swug of wine show awardsand gleaming recognition.

The touring plan can be sorted out along the lines of the Canberra
District’s 40-year viticultural history. One day based around the
Murrumbateman area, home 16 shiraz and riesling superstars, and the
other out through Bungendore and Lake George exploring the higher
ahitudes and aromatic whites and reds, There are a few in-between
stops that vou can take as vou please.

There's one more thing about visiting the Canberra District wineries
that 1 recken’s worth a mention, and that is the ease with which you

power in
gnier,

canndo it all from a base 1o the gil}' itself, No matter which direction
vou're heading, vou only have toctravel for half an hour and you're
straight into wine country. In fact, if you arrive by airinto Canberra’s
brand mew ajrport terminal and feel like hopping straight into it, your
first winery is enly five minutes around the corner,

Whether vou've just flown in and are getting yvour bearings or you
arrived the night before, coffee and breakfast are essential to getting
off toa good start. As we're heading to Murrumbateman today, with a
lot to see, Ul recommend twe places that deliver excellent coffee and
save a handy suggestion for-a moee leisurely breakfast until tomorrow.

Great colfee is alive and well in the medium-rise Civic area in the
tarm of Tonic Espresso {cir Bunda and Mort Streets, Civie, (12 6247
8778, www tomcspresso.com ). Superbly roasted and delivered coffee
flows from this place along with haunting reggae wnes, and siphon
coffee isavailable from 2pm — its gentle tea-like texture will bea H::nd
salve for weary palates it you're back in town early enough. Thc}' alsi
have a sister café, Kingston Grind { Cusack Arcade, Kingston, 02 6295
B89} serving reliable cupsil you find yourself out that way,

Just adiacent W Civice is Braddon, which is home to Lonsdale Strest
Roasters fFJJuP 3, 7 Lonsdale Street, Braddon, 012 6156 0975), the
current coffee palace du jour with Canberra’s winemakers and chefs -
it'sa reassuring sign that some of the most discerning paldtes in town
rate this former bike shop highty. A long bar houses two busy machines
and plastic tubs are stacked on warchouse shelving through to the hack,
where you'll find the roaster and a busy crew preparing good quality
panini; scrambled eggs and more, [ should also warn you that, yes, the
combination of old bike shop and good coffee does seem 1o attract
plenty of those blokes on bikes revealing add shapes in their lycra,

Right, Time ta hit the road, and today’s mission is Murrumbateman

to unearth some of the greatest riesling and shiraz-based wines
courtesy of a few of the region’s most iconic names. Riesling and
shiraz are two varieties that share terroirs na few Australian regions,
most famously in South Australia’s Barossa and Eden Valleys, but also
in Western Australia’s Mount Barker and in Victoria’s southwest,

It's ‘dead easy to find your way out from the city, Head zlong
Northbourne Avenue, @ tree-lined boulevard that'starts in the heart of
town, and takea left onto the Barton Highway. This road takes you
straight out to Murrumbatermian, just over 30 minutes from the city.

But on your way oul, take the time to venture off to the left of the
highway (via Wallaroo Road), and follow the signs to the wineries out
at-Hall. This is a beautiful pocket of the region, perched up on the
Brindabells Range on the east escarpment of the Murrumbidgee
River. Its a4 dramatic location with dark-green gum-covered ridges
folding down inte a deep meandering ditch carved out by the river.

The first winery out this way 15 Surveyor’s Hill Vineyard (215
Brooklmids Road, Wallarao, 02 6230 2046, www.sirehill coman),
hometo a range of services to compiement their wines. Pomegranate
Bistrot is open for lunch on weekends and public holidays and there’s
a handful of B&B-style cottages if you want to stay out of town.

o8 WWW.GOURMETTRAVELLERWINE. COM. AL
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You only have to travel for half an hour
and you’re straight into wine country.

DISTRICT VIEWS
The vineyard idyll at Lark
Hill, Cleckwise from top left:
Graeme Shaw stalks the
vines; Ken Helm, his riesling,
and daughter Natalie; Lark
Hill's roos with Chris {lef),
Sue and David Carpenter,
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PROMISING DUTLOOK

Pankhurst | Woodgrove  Close, Hall, 02 6230 2592, www
pankhurstwines.com.au) is also tucked up here, and has been since
the first vings went into the granite-infused dirtin 1986; but my pick
of this little cluster s Brindabella Hills Winery (156 Woodgroie
Close, Hall, 02 6230 2538, www.brindabellahills.com.au) which
enjoys a beautiful vista, and was also established in '86. They have a
superb.outdoor deck-area off the side of the cellar door and tasting
room, serving platters of cheese and antipasto. You'll notice they're
also fans of all things terracotta. Brindabella makes the most of a
diverse terroir to-deliver a suite of granite-drivers wines that offer
compelling depth and detail, especially where shivaz s concerned,

Back on the highway and up to Murrumbateman, and perched out
on the western edge of town (turn right onto Mclntosh Circuit) is
Shaw Vineyard Estate (34 Isabel Deive, Murrambatenian, (02 6227
3827, wwwishawvineyards.com.an), whose sail-clad terracotta walls
rise out of a saddle of neatly groomed vineyard. The family has a total
holding of 700 acres, of which 85 are under vine, and 15 led by Graeme
Shaw, who established the business after purchasing the property
backin 1989, The family operates the vinevards, cellar door and sales,
with the wine miade off site.

Graeme is also a rally driver —in fact, it's probably fair to say he'sa
massive rey head. He has both a dirt rally carand a tarmac rally car 1o
keep him busy when he's not knec-deep in the wine side of things. His
daughter, Tanya, takes care of cellar door, sales and marketing, and son
Michael looks after the vineyards, All véry much in the family.

-

COOL CANTINA
Italian & Sons
have the refueling.

This pseudo-Tuscan outpost 15 also bome to a 'i'l?iJ'I—{!fE- réstaurant
af Flint in Civies known as Flint in the Vines (02 6227 5144,
fitinthesues.comuany. Sommelier Jai Daivson (ex-Longrain, Swdney)

is the man on site, partneréd up with chef Grant Kells, All wines
served here are from the Shaw stable, so order riesling-friendly food,
The cabernet is also worth a look: Wine and food are reliably served
and the list offers some older vintages if vou're that way inclined.

Om the other side of the town (further north and a right turn off
the highway onto Hillview Drive) you'll find Helm Wines (19 Butts
Read, Murrumbateman, 02 6227 5953, wiww helmwines.con.au)
a couple of kilomietres up through the gum-arched road, Tucked up
the back is a discreet entry gate and you wind your way around to the
bottom of the hill where you'll find tables and chairs scattered about
the lawn outside the old Toual schoolhouse, now functioning as
a good honest cellar door.

Theold bell is here; as seen on the labels, a5 area wealth of awards
and a-collection of holiday snaps showing bottles of Helm wine ini vari-
ous parts of the globe, All the cuteness and quaint appeal is matched
by the tenacity and unbridled passion of Ken Helm. He’s a former
midyor of Yass and heholds an honorary King of Riesling crown; the
schoolhouse is anappropriate setling for Helm's lessons in riesling,

Helm’s ability to reliably deliver stvle and quality has been honed
over almost 40 vears'on this piece of land. His irrepressible enthusiasm
has also been channelled into building the Canberra International Ries
ling Challenge over the last 12 vears into one of the most important
ricsling tastings on the international calendar. Ken is also a PR
miclune and, quite literally as [ type, a vintage press release has landed
in my inbox. Make sure vou don’t miss this place.

Back around the corner and just north up Greenwood Road lies
Yarch Wines (380 Greenwood Road, Murrumbaternan, 02 6227
1474, wwwiyarrhwings.cont.aw), a small operation run by husband
and wife, Neil MeGregor and Fiona Wholehan, who established a
simall patch of six hectares planted from 1997 to 2000. They're hedged
into cabernet sauvighon, shiraz, riesling and sauvignon blanc, with a
little bit of sangiovese to satsfy the wandering mind.

The winery's an innevatively coneeived Y-shaped plan in which
one arm houses the vinification, one the maturation and one the sales
area, Rammed earth provides thermal mass, straw bale insulation
and passive low-energy ventilation have also been mcorporated into
the project —if only more wineries thought aleng these lines.

WWW.GOURMETTRAVELLERW INE COM AU
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HANDS ON
L ing ti t
tate. Right:

They're pushing a food and wine azenda with Tapas and Tipples
matching lunches on the first Sunday of the month. Dishes are paired
to drops, and there's as much-in it for MeGregor and Wholohan as there
is for the giests: “We want people to think about food with eur wines
and we want to interact and sce what works best,” Wholohan says.

Heading back through town down Barton and then branching out
east along Murrumbateman road in the direction of Nanima will lead
you 0 Clonakilla: (Crisps Lane, Murpuwmbatemar, 02 6227 5877,
wiww.clorakilla.com.an), o beacon of quality for the region and a
pilgrimage for-all lovers of shiraz viognier wines.

The cellar door is modest

i5 the winery, which is crammed tight
with the production from the estate vineyards, established by the Kirk
family in 1971, as well a5 fruit taken from around the district and
across in Hilltlops. It's a tasting to rémember and a mailing list well
worth signing up for, as these wines are in high demand and tend to
sell out quickly, especially vintages like the 2009,

Make sure to taste through everything: the ricsling, the viognier and
shiraz inall its twirling guises. Clonakilla’s repertoire has been polished
over the last decade and if you only visit one winery in the aren, this
is it. Beg, borrow (but don't steal) a bottle of the 09 Svrah if you can,

You may well spot Bryan Martin here, @ talented winemaker in his
own right, whe has been assisting at Clonakilla for some years now,
Martin's own project Ravensworth Wines (02 6226 8368, wiaw
ravenswortiwines.conLan) is essentially 3 mail-order-only business
that has really hit its straps in the last vear or two.

The star of the range is the shiraz viognier (currently the 29
release), and there's a stunning 2010 sangiovese that has just been

bottled. Also of note are his marsanne and riesting — all up, these are
well worth hunting down online or in restaurants around the country,

That's probably about as much wine 25 vou need in a day, so head
back down the Barton 1o Canberrp where many options await. With a
schedule that fakes me to Canberra a couple of times a vear 've tried

most hotels and, of the current crop, Newactons Diamant Hotel
(15 Edtnburgh Avenue, Canberra, 02 6175 2222, www.8horels.comyi
diamant | is nicely decked out and well positioned,

The added bonus here is that owt the back of the Diamant is one
of Canberra’s best wine destinations, Parlour Wine Room { Newacton
Favilion, 16 Kendall Lane Canberra, 02 6257 7325 www.parlonr.
rigtatic), where you can take your afternoon aperitif, your dinner, a
nighteap — indeed, all three. Affable ex-Sydney sommelier Peter Bell
looks after the wine program and he's reliably stocked with interesting
local and international bottles,

MOLINT -
MAJLIRA

There are quaﬂil ¥ dinner oplions :ap||:nl:,-' from here. Italian & Sons
(7 Lonsdale Street, Broddon, 02 6162 4888, wiww.ialianandsons.com,
an) it

a busy cantina run by a Canberra family with a solid track record

in restaurants. Thes p|->1|,'¢' 15 brithant, with s bright Halian colours,
timber blackboards, pizza, antipesti, affettati, pasta and rotating piatti
del giorno, 1ts home-cooked feel and hearty portions transcend rustic
simptlicity to something honest yet elegant on the plate, The wine list
is @ well-selected Italian-driven collection with roughly 80 wines o

chovse from, and there's a good selection of [talian birra,

Orvou could venture five minutes further in the car to Pulp Kitchen
(Shop 1, Wakefield Gardens, Ainslie, 02 6257 4334, waw. pulp-kitchen,
comtan) a rocking 80-seater fired along by a central open kitchen in
a garage-style studio, The walls boast a well-chosen collection of
Canberra wines and the menu has a straight-shooting common-sense
appeal that packs them in and along a busy streesside terrace.

With a big dayv out at Murrumbateman and a decent dinner last |1i¥h[.
take a letsurely breakfast to ease into another day of exploring, There's
alittle place in Kingston called Silo Bakm‘y (36 Giles Street, Kj'ngsfurr,
02 6260 6060, wwwsilobakeryvconLau). Pve heen visiting this place
for vears and the baking is se good here F've been known to keep cabs

'|'unr=in2'I ontside on the way to and from the dirport as [ stock up on
as mich as | can carry.

You'll see experienced politictans elbowing in among the crowd for
coffee and pastries, part of the dedicated local following this place has
amassed in more than a decade of trade. Graham Hudson and Leanne
Gray deliver their cool-fermented sourdough bread and eye-popping
pastry selection as refiably as they do cooked breakfasts, lunches and
caffee, You're mad if you miss this,

Heading up Northbourne Avenue again, you stop this time after
just 10 minoates @t the Kamberra Wine ljmuplex. Not for a conference,;
bt to walk on in to the discreetly located Eden Road Wines (Car
Northboirrne Avenue and Flemington Road, Lyneham, 02 6200
A500, wwwedenroadwines.com.au ), where the office ¢
are adjacent to the large ex-Hardys winery shed. Nick Spencer is the
man i chasge of winemaking here and, with the 2009 Jimmy Watson
Trophy in the cabinet, this has become one of the most talked about

nd tasting room

recent projects on the Australian wine scene, The quality and breadih
is ustonishing: these are some of the best-value wines.in Australia,
From $15 wines through to nigh on $50, they simply don't miss & beat.

WWWGOURMETTRAVELLERWINE COM_AL
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They over-deliver on everv wine; the top tier chardonnay from
Tumbarumba and equivalent shiraz sourced from around Gundagai
are both right on the mark. “The onginal idea was a barrel selection
at the top level, but we've moved away from a process-driven idea
to-one that’s about region. We don't just want to be boxed in as
a great-value brand,” Spencer says. Little danger of that with the
quakity on offer here,

After filling the boot, head straight out onto the Federal, and about
30 minutes up the highway with a left at Gurney VO Rest Area vou'll
find Lerida Estate | Federal Highway, Lake George, 02 6295 6646,
wiww, leridaestate com.nu). (Coming down the Federal from Sydney

or Goulburn, this would be vour best flest stop.) Lerida's Glenn

Murcutt-designed winery is nicely situated up on the escarpment
above the vinevard where Murcutt's trademark elegant-shed
approach (in this case with water tanks) knits effortlessly with the
green corduroy of vine rows,

The courtyard and tasting area enjoy panoramic views out over the
vast Lake George (which is full of water this season, but often not) and
there's food on offer at the weekends, a petangue piste and 4 BYD
barbecue availible all week if vou're keen (o flip a few steaks. Pinot
noir works well at this alticude, and the current release 2008 shiraz
viognier has meaty, grill-friendiy appeal, having soaked up extra flesh
in the warmer "08 vintage conditions.

Back on the road and you may wish o head into Gundaroo from
here, an outpost roughly 10 kilometres inland from Lake George,
Drive back down Federal to a right on Shingle Fill Way and another
right on Sutton Road out into the Yass Valley.

Grazing Restaurant & Café ( The Royal Hotel, enr Cork and Harp
Streets, Gundaroo, 12 6236 8777, wwwgrizing.contau) is.run by
chef Tom Moore and is the creation ol Jeannic Mooney and husband
Mark. They bought the 1865 pub in 2003 and sct about peeling back
vears of mission-brown paint to create one greit regional restaurant
with a formidable kitchen-garden fuelling honest country fare,

They're building their Capital Wines cellar door out the back of
the former pub in the old Cobb & Co stables, with a generous tasting
counter plinned that will host epicurean sessions of food and wine
together. The restaurant wine list covers an extensive collection of
local wines and there's a handy little events complex growing out back
of this old country pub too,

The wines are made by Andrew McEwin and are based around
the highly regarded fruit of the Kyeema vinevard back over in
Murrumbateman, McEwin s a quiet man making some seriously
good wineand, for trivia’s sake, a descendent of one (George McEwin,
wher established Glen Ewin in the Adelaide Hills back in the 1840s.

It's-an easy route to Bungendore from here, ducking back down
Sutton and Shingle, nipping across the Federal onto Bungendore
Road and into beautiful rolling hills at the base of Lake George where
you'll find anather pioneer, Lark Hill (Cnr Bungendare and Joe Rocks

Ronds, Bungendore, 02 6238 1393, www.larkhillwine com.ai),
Sitting. guite literally, up on a hill avan elevition of 860 metres
are rows of immaculately groomed and biodynamically farmed
vines, including pinot noir, riesling, chardonnay and the recent
addition of griiner veltliner. The cellar door has o quaint spot
adjoining the winery, and the newer restaurant sits in pride of place
with o large deck overlooking the vinevard, Lunches are served
weekends and public holidays.

The pinot noir has an enviable track record, but the aromatic
varieties, cspecially the newcomer griiner, are: attracting much
attention. Riesling, in both dry and Auslese-style sweet guises, is
doing well at this altitude, and the shiraz viognier is also in form,

Heading back towards Canberra from Bungendore, and whether
vou're staying the night in town or going straight to the sirport,
Mount Majura Vineyard ( 314 Majura Road, Majura, 02 6262 3070,
W RO com.an) sits on @ sweeping east-facing hillside
site just north of the airport and is not to be misseck (A left off the
Federal will. get you there shortl.)

Frank Van Der Loo is crafting genuinely interesting wines from
the red volcanic and limestone soils here; tempranillo has been thrust
forward as the estate’s flagship, with the shiraz and chardonnay
also showing promise. This is so close to town there’s really no
excuse for not visiting, and the cellar door offers a self-guided
‘gumboot tour’ of the vineyard.

Heading back into the city, you'll ind yourself marvelling at just
how pleasant it is to have so many great visits all within striking
distance, But the dilemma of dining soon takes over. Where to cat!
Well, feff Piper has re-booted his former Anise site into Thirst
Wine Bar & Eatery (20 West Row, Canberra 02 6257 0700,
wiwwthirstwinebarconran) and this Thai-style casual eatery delivers
just the right kind of refreshing-attack that weary palates crave at the
end of a solid day's tasting.

Wine in the city is a reformed thing too, Gone are those pudgy
vinyl-bound folders, filled with interstate industrial swill-house
dross designed to keep pellies at lunch until the expense account
runs dry. In their place are punchy cards. pitching the best local
bottles -alongside their interstate and international inspirations.
Spaoiled for cholce? You better believe it

Move over Fyshivick — Canberra just got properly sexy: !

WWW.GOURMETTRAVELL FRWINECONM, AL
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2009 Clonakilla Syrah (A$75)
The 09 Shiraz Viegnier is a triumphant if atypical wine for Clonakilla,
but this later release pure syrah is my pick of Tim Kirk's 2009 reds. It's
striking, pure and compellingly fragrant with immense detail. Fine
red fruits, plum, berries, pepper and plenty of savoury black minerals.
The palate is concentrated yet effortlessly balanced and boasts terrific
length, really layered, with deep licorice and black-fruit flavours.
2009 Shaw Handpicked Reserve Isabella Riesling (A$28)

This riesling has intensity to be reckoned with, really piercing and not
for the faint hearted. Nicely ripened and showing exotic characters, it
delves into German-inspired territory with sugar-taming, rapier-like
acidity — plenty of apples and lines, it will age nicely through to 2015,
2009 Mount Majura Tempranillo (A$35)

Mount Majura has decided that tempranillo is their centrepiece and
thisisa superb example that showeases the depth-and fiesh that makes
it such a popular style. Ripe dark cherry, brambly berries, meaty oak
and spice - gently complex. The palate is crisp-and bright with sturdy
tanning swathed in fleshy purple fruit flavour.

2010 Helm Half-Dry Riesling (A$20)

This is a newer style for Helm and @ counterpoint to their dry top-tier
rieslings, yet just as successful. Opulent and luscious; it falls in the peach
and stone-fruit spectrum: smooth and supple texture on the palate,
nice batance and length with a chalky musky sweet-floral finish.
2008 Lerida Estate Cullerin Pinot Noir (A$35)

This Lerida pinot noir wins on the less-is-more approach; a mix of
brambly strawberry and cherry, somé leafly nuances and under-
growth too, with hints of spice. The palate is smoothly shaped and
driven by a crunchy acid edge, carrying fresh cherry flavour, long
and even. One to drink young,

2010 Lark Hill Griiner Veltliner (A$45)

Lark Hill's foray into this Austrian grape has had early success with
a terrific 2009 wine followed by a solid 2010, Griiner veltliner has
a distinctive savoury edge, and here it is earthy with hints of
sticed parsnip and fine white pepper; the palate has intensity
and drive. The wine is still quite taut at this stage, but it will
fatten out within the next vear.

2008 Brindabella Hills Reserve Shiraz (A$35)

Essentially a best of barrel selection that has & more composed
naose and a smooth, sweet-spicy set of aromas based around
a dark berry; maraschino cherry and plum-scented core, The
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palate is sweetly spiced-and shows a sturdy, if obvious, vak frame
holding plenty of plum and mulberry flavour in place with a long
plum-stone finish. Will build for the mid term.

2009 Eden Road Canberra (A345)

Another stellar '0% shiraz that needs time to settle into shape. It's thick
and dense, ‘showing complex black fruits and spice, some earthy
accents and nicely paced, integrated nak. The palate rolls out sheets of
fine ripe tannins carrying dark-plum and black-cherry flavours, with
spice twisted through and finishing brightly balanced. Give it time.
2010 Ravensworth Sangiovese (A$21)*

Bryan Martin's ‘08 Shiraz Viognier is a watershed wine, and here
comes another significant moment for this talented winemaker. This
has additional weight and richness; none of the honesty and appeal (a
hallmark of Ravensworth sangiovese) has been sacrificed in the quest
for greater depth. Classic spiced cherry, bright acid and lithe tannins
—with an added wrap of flesh and supple fruit. Very food-friendly and
made for early consumption, in fact, best get a few bottles of this!
2009 Collector Marked Tree Red Shiraz (A$26)*

Already a renowned wine, this shiraz from Collector offers plenty of
impact and immense complexity straight off the bat. The aromas are
complex and lifted, with fragrant red berries, wafts of sromatic spices
and musky florals. In' the mouth, it's all juicy and crisp, with supple
cherry and mixed red-berry flavours riding on lively tannins.

2010 Nick O'Leary Riesling (A$25)*

A fine and floral riesling with sherbet-like lemon and lime citrus-fruit
aromas, some fresh-cut herbs, a little spice and steely minerals. The
palate is really composed and even, with a linear serve of concen-
trated lemon and grapefruit flavour ranning straight, long and dry.
2009 Capital Wines The Treasury Late Picked Riesling ($25)*
Canberra also makes a superb fist of these sweeter, late-hasvest
styles of riesling; this has plenty of botrytis-derived complexity
with candied citrus peel, dried apricot and minerally térroir
The palate balances nicely between fine acidity and sweet,
smigoth, honey-drizzled apricot and lime fruit, finishing fresh,

* Capital’s cellar door i5 still fn construction. And it seems a
few of the finest Canberra-based winemakers value Saturday
and Sunday maorning sleep-ins enough not to want o open &
cellar door for visitors and tastings, Their highly recommended
wistes are worth seeking out at good liguor stores.
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