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A growing number of Australian winemakers are treading grapes
in European vineyards and bringing home the products

ONE day in early 2009, South-Australian winemaker
Rose Kentish gathered her husband and four children
together for a family meeting and informed them they
were moving to Provence. She had schoolgirl French.
She only knew one person in France. But she had a
dream; she wanted to make the pale, dry style of pink
wine for which Provence was famous. -

Sooffthey went. And stayed for nine months. Andthe
dream came true: Kentish not only managed to find 2
winery in Provence that would sl Lhis upstart Austra-
llan soame grapes, she also
linked up with another
winery on Corsica and

‘On Corsica there’s an authentic

achieving her ambition, says she’s learned something
elsefrom theadventure—which has, she’sthefirsttoad-
mit, costs rather a lot of time and money.

“Why do1it?” she asks. “I'll tell you, To rememberwhy
I'm making wine in the first place.. ..

“On Corsica there's an authentic food and wine
dimension that's tied up with family arid the natural
rhythms oflife. When 1 do vintage there, we'll work 18 to
20-hour days but we've stopped in the middle to have a
Junch of oysters undera tree with the pickers and adram
of vermentinu, and then
they’ve unfolded their
hammocks and curled up

podvelavhistonte foodandwine dmension hals tled  SUSsIniirs
few months Jater, the first up with family and the’ natural tage in McLaren Vale.”

shipment ofher European rhythms of life Sheisnotalone. As well
wines arrived back home. asmaking his Syrahmi shi-

Australian winemakers have been travelling to Eu-
rope for decades, of course. But mastly ¥ been to gain
valuable winery experience warking during the north-
ern hemisphere vintage, or to esm moeey working fur
large companies making cheapish plonk for British
supermarkets. Kentish is part of a new breed of wine-
‘makers: Aussies immersing themselves in European
wine culture to produce small quantities of wine to sell
back home under their own label.

Kentish has returned every year since (her 2012 vin-
tage white and rose have justlanded here), and as well as

razin Heathcote, Victorian Adam Foster hasreleased an
old-vinegrenache called L'imposteur thathemadein the
south of France. Joe Grilli of McLaren Vale winery
Primo Estate has made white winein the Veneto and red
wine in Tuscany and sells here under the Primo & Co
label. And two of the Yarra Valley's top winemakers,
Timo Mayer and Mac Forbes, have both produced
rieslings in Austria.

Dave Fletcher speciniies in making red nehbiolo
wines from Victorian and South Australian viaeyards.
But in 2009 e alsa made a nebibbola Erom ane of the tap
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vineyards in Barbaresco, in northwest Italy, and sells
that wine here under his own label. What did that
experience teach him? d

“That geai prosciutto and segyianc are essential to
winemeking," hessyewith o lsgh: “Ho, | guessthemain
thimg it that it has allowed metn develop enough know-
ledge of the variety 1o guide he wines that I make (in
Avstralia) in their awn direction —which k:a direction
of low-impact winemaking willa foous an expression of
terroir —and not try tomake the wines look European”

Sl ks & particutardy popeler destination for travel-
ling Australlan grape-treaders, Victorian winemaking
partreers Dian Lewis and Naredle King hawe produced a
red wine from Priorat under their Tar & Roses label
since 2004. For the past five years, Belinda Thomson,
winemaker at Crawford River in western Victoria, has
spent each vintage making white wine from old-vine
verdejo grape in Rueda, and has just shipped some of
this wine to Australia. And Margarat River-based
winemaking couple Sarah Merris and lwo Jakimowics
have even gone the extra steg of buying their own an-
cient grenache vineyard in Calstayud, in northeast
Spain. :

For Yarra Valley winemaker Andrew Marks, the
main attraction of Spain is these old, unirrigated, low-
ylebding vineyarils — ancientsites such as the one near
Barcelona he's been harvesting for his own wine, El
Wanderer, since 2008.

*1 arrive in late September each year and within a
couple of days I'm picking grapes from those amazing
old vines,” says Marks.

“One of the reasons I started doing this is because
when I first worked in the region in2005 as a consultant
winemaker thelocals seemed moreinterested in newer,
international varieties like cabernet. But they had these
amazing old vineyards of carignan and grenache. So |
started making wine fram these ald sites partly bo show
them how gomi thedr cwn vinevands could be Which
has also made me appreciate how unigas our pinot naoir
vineyards are back home.”

So, what now for Rose Kentish? With a couple of
vintages of Corsican white and red and a Provence rose
under her belt, more dreamsare formulating.

“I’d like to make a champagne,” she says, quietly.

“In Champagne. That'll be a challenge. But I'm not
shy of trying things, even if warningbells are going off. A
lot of peoplesay, T'd love to dowhatyou've done —but I
can’t’ I mustlack the DNA that says: ‘Tean’t/”
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Don Lewis and M King in thelr vineyard at
Magambie in Vietoria; Dave Fletcher in an Halian
vineyand; and Joe Grilli in the barrel room at
McLaren Vale's Primo Estate in South Australiag
and Yarra Valley win Andrew Marks,
creator of The Wanderer Wines

TASTING NOTES: -
EUROPEAN REDS,.
AUSTRALIAN-MADE

Eﬂulﬂiﬂmmelmmumlr,ﬁmmm
Hase Kentish s blended threel ool
Cargiiat varleties, nictuccio,
{no,Tdnevar bieard of them
Iplicge eitherhand that
suuthern Fronch stalwan,
syrah, o makethis rasticred,
Tall of dry, Mindikerrirean
Mo wild herbs, chiwy
litbered herrsesand hints of
roasted-ooffestike character.

ulithorne.com.au

2000 FI Wanderer Carinyenn, A Emporda §55
Maide from a singlepatch of low-yielding
carignas i planbod in P08, this i an
excellent exampleal how delsciousthis often
underrated vanety canhe heaps of impenetrable
Inlack Fruit, meaty, chewy tannins and a
distinetivesweet-myvoury perfustie like rich,
old-fashioned pipetobacco.

wandererwines.com

2009 Fletcher Barbaresco,
Piednvoat 370
Atriumphalterair Dave
Fleteher modethisnehbiclo
from the Barbarescoreghan of
Piedmont thesame way he
makes nebbioloin Australia
{without doing very muchin
thiecellar), and yetif tastes so
different—and unmistakably
of whereit’sfrom: gorgeous
perfume of sweetleather and
red flowers; deeply, deeply
eawouryand satisfylng.
fletcherwines.com




