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As a guide to choosing which wine to drink when, the wines in this booklet are
listed from lighter to more intense, and white to red.

This October packis partly the result of a trade tasting last month. It was so
good to once again be trying a variety of wines and benchmarking varieties from
different producers and regions.

| love the hustle, bustle and wine chat of these tastings that have been
unfortunately absent in the last few years. | trust you will enjoy my picks and
the range of varieties in this pack. Enjoy.
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Wine

2021 Blonde Crow Fiano

Region

Mount Barker, Great Southern WA
Viticulture and winemaking

Both of our whites in this pack are from Mount Barker, a sub region of the Great Southern
region in WA. Mount Barker was the first designated sub region in Australia.

Added to this the wines come from the same company in Mount Barker = West Cape Howe
but represent two distinct styles of wine making. The Blonde Crow is driven by the younger
generation of the Berry Family. Their tagline is

“The Blonde Crow is unlike its flock and is proudly different.”

The wines in this range are outside the classic varieties or styles of Cape Howe, and minimal
intervention and true varietal flavour from the site are the aims.

Fiano is from the Campania region in central Italy and is suited to making aromatic wines with
good texture.

This texture was enhanced by 90% of the ferment being in older French oak and kept on lees
(dead yeast cells), which gives the palate more weight. [t was bottled on 6t of August 2021.

https://www.westcapehowewines.com.au/product/Blonde-Crow-Fiano

The Numbers
13.2 % Alcohol, pH 3.31, TA 6.3, production 300Doz



So, What's it Like?
My notes say fresh yet complex, enjoyable. Brevity of notes is essential at tasting events.

The winemakers say that the wine is a cloudy pale yellow in the bottle, yet clearer when
poured into the glass.

The aromais fresh, and fruit driven with pineapple and apples on the nose.

The complexity of the wine really shows on the palate, with good summer fruit flavours and
mouth filling texture, alongside balanced acidity. A lovely wine for a Spring- Summer lunch.

Best Drinking

Now to 2024, enjoy it while it is young.

Food Match

BBQ prawn and salad, perhaps with nectarine or mango salsa.
$5%

$26.00
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Wine
2020 Styx Gully Chardonnay

https://www.westcapehowewines.com.au/

Region
Mount Barker, is a cool climate wine region, producing crisp whites and elegant reds.
Viticulture and winemaking

Gavin Berry is the senior winemaker and a director. He has notched up 30 vintages in Great
Southern, so he has an in depth understanding of the region, he is assisted in the vineyard by
Rob Quenby.

Their most important vineyard is the Langton vineyard (established in 1978) where there
winemaking and cellar door are also located.

The vineyard uses organic practices where possible and a focus on soil and vine health to
proactively minimise insect and disease pressures.

The 2020 vintage was early following a warm spring and summer which brings ripening
forward. All of the fruit from this wine is from the Langton vineyard, in Mount Barker.

Some of the fruit was handpicked and whole bunch pressed with the remainder picked during
the cool of the night.

The Styx is barrel fermented (40%) new oak which gives texture; however, malo lactic
fermentation (MLF) is prevented which retains the fruit and fresh acidity in the wine. The
wine spent time on lees in barrel.


https://www.westcapehowewines.com.au/

The Numbers
13% Alcohol, pH3.3, TA7.1

So, What's it Like?
The wine has a pale gold colour with straw green glints.

On the nose the oak influence brings cashew notes. Fruit flavours of melon and cooked
peach.

This is a complex yet taut Chardonnay, with a silky, creamy mouthfeel, typical Chardonnay
fruit notes and refreshing acidity from the cool climate fruit.

Best Drinking

Now to 2028. It is a vibrant wine now, that will change and gain even more complexity with
age.

Food Match

Roast or BBQ Pork with a fennel rub.
$5%

$30.00
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Wine
2020 Vina Ventisquero Reserva Carménére

Carménére 85% which originates from Bordeaux https://www.wine-searcher.com/grape-86-
carmenere, and Syrah 15%

http://www.ventisquero.com/

Region
Colchagua Valley in Chile

https://www.wine-searcher.com/regions-colchagua+valley

Viticulture and winemaking

This company was founded in the 1990’s and has grown to be a significant player in Chilean
wine. The company does arange of wines at different price points; however, | chose this wine
so that you could experience a Carménere at a good price. Not all wines need to be top end
and | feel that this one would be a great stand by for the summer BBQ. The company has John
Duval ex Penfolds winemaker as a winemaking consultant.

The wine underwent a pre-ferment maceration to extract colours and flavours before
fermentation in stainless steel tanks. The wine was aged in French oak barrels for 10 months
and allowed to settle in bottle for 3 months prior to release.

The Numbers
13% Alcohol, pH 3.64


https://www.wine-searcher.com/grape-86-carmenere
https://www.wine-searcher.com/grape-86-carmenere
http://www.ventisquero.com/
https://www.wine-searcher.com/regions-colchagua+valley

So, What's it Like?

In the glass the wine is cherry in colour with a hint of garnet.

The aromais of black and red fruits and spice with mocha in the background.

The palate is also red and black fruits, well balanced with good tannins and length
Best Drinking

Now to 2026

Food Match

As mentioned before a great match with BBQ foods and red meat, it will also take some
spice. The CFO has chosen this wine to match with his newfound favourite - Mississippi Pot
Roast. This is a slow cooked dish, and you can control the amount of heat. See below for the
recipe

$8%
$19.60



Slow Cooker Mississippi Pot Roast

And now for something completely different!

Our daughter Clare introduced us to this dish, | would have to say that if | saw it in a magazine
or book, | would have ignored it. Do so at your own loss...

It's a perfect dish for the slow cooker but can also be made in a casserole or cast iron pot. As
to the meat, I've made it with brisket and it was perfect, you could also use a big piece of
chuck or even cheeks. The critical step with the meat is to thoroughly brown it on all sides
before placing in the pot.

The number of pepperonciniis personal, this recipe has a nice mild kick. You may see
pepperonciniin the supermarket labelled as 'Golden Peppers'.

After cooking, use two forks and pull the meat into shreds. It is then ready to go on mashed
potato as a main meal, tossed through pasta or as a filling for a split baguette or toastie.

Ingredients:
= Beef brisket or chuck, single piece as big as you need!
= Salt, 2tsp
= Ground black pepper, 1 tsp
= Plain flour, 1/4 cup



Canola or peanut oil, 3 tbsp
Butter, 4 tbsp

Mayo, 2 thsp

Apple cider vinegar, 2 tsp
Dried dill, 1/2 tsp

Sweet paprika, 1/4 tsp

10 peppers, plus 1/4 cup juice

Method

Brown the piece of beef, then place into your slow cooker bowl

Sprinkle over the dry ingredients, toss the beef through it

Pour over the wet ingredients

Chop up the butter and place on top

Pop the pickled peppers on top (ha ha) and pour in the juice

Cook on high for 4-6 hours, or low for 10-12 hours. It's ready when the meat shreds easily
Remove the meat and shred to serve

Stir the cooking juices to incorporate and then add back to the meat and stir through

Optional step: Whiz the cooking juices and peppers using a stick blender or processor to
make a smooth sauce, then add back to the shredded meat

David Jacobs
Aka the Chief Firepit Officer
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2019 O’Leary Walker Nero d’Avola

This is an Italian variety originating in Sicily. https://www.wineselectors.corn.au/wine-
varieties/nero-davola, https://winefolly.com/deep-dive/guide-to-nero-davola-wine/

David O'Leary and Nick Walker have been wine producers using fruit from the Clare Valley and
regional SA for decades. https://www.olearywalkerwines.com/

Region
Clare Valley, Watervale Subregion.
Viticulture and winemaking

Fruit is sourced from four-year-old vines at Neil and Heather Grace's Home Block vineyard in
Watervale, Clare Valley. Heavy loam over limestone. Whilst these vines are not old thisis a
newer variety to Australia, so plantings are still quite young.

The ferment contained 10% whole bunch and was matured for 9 months in older French oak.
The Numbers

Alcohol 13.5%, pH 3.41, Acidity 6.6 g/l

So, What's it Like?

My notes when tasting this wine were more descriptive and far less technical -

“Great colour amazeballs fruit on the nose”. Itis so true though, this wine impressed from the
get-go. A mid-coloured red with purple tinges led the way to a more intense nose than the
colour suggested.

10


https://www.wineselectors.com.au/wine-varieties/nero-davola
https://www.wineselectors.com.au/wine-varieties/nero-davola
https://winefolly.com/deep-dive/guide-to-nero-davola-wine/
https://www.olearywalkerwines.com/

The incredible perfume of this variety jumped from the glass, blueberries, raspberries, anise
and spice.

The lively palate with juicy berry and earthy notes led to silky tannins and a rounded finish.
Another great Spring- Summer wine, with plenty of flavour on offer.

Best Drinking
Now to 2025
Food Match

Rich meaty or vegetarian dishes work well with the tannin and acidity of Nero d'Avola. Either a
meat based or vegetarian lasagne with a fresh salad or a pork ragout with pappardelle.

$8b
$28.00

11
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Wine
2020 Olivers Taranga Mencia (Men-thee-a)

This wine from 6" generation winemaker Corrina Wright who says this Spanish variety wine is
made in the “Joven” style which has limited oak and is a drink now juicy wine. This wine is part
of the small batch range. This is only the second vintage for this variety that really works in
the Vale. It sells out quickly so if you like it buy it when you see it.

https://www oliverstaranga.com/

Region
McLaren Vale

https://mclarenvale.info/

Viticulture and winemaking

The Taranga vineyard has 300 acres of vines and b0 blocks with different varieties clones
soil types and vine ages. The vines for this wine were planted in 2011.

The fruit was hand picked and allowed to ferment naturally in open fermenters. This wine had
no additions and only a short time in older oak allowing the fruit to speak.

The Numbers
Alcohol 14% 4001 bottles

12


https://www.oliverstaranga.com/
https://mclarenvale.info/

So, What's it Like?
The nose has florals spice blackberry and plum.

The palate is juicy bright fruit and mid weight with great structure and length. You may not
have tried this variety before but when you have, | think you will see what a great place it has
in our food and wine lifestyle.

Best Drinking

| would say, while it is young, perhaps now to 2024

Food Match

Paella cooked outside in the sun or chorizo pasta or pizza.
$5%

$36.00

13
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Wine
2021 Heirloom Vineyards Syrah

Syrah is the French word for Shiraz and in Australia it is often used to describe a cooler
climate less oaked style. This producer, winemakers Elena Brooks and Alexandra Haselich
source fruit from various regions in SA for their wines https://heirloomvineyards.com.au/

Region
Adelaide Hills SA

https://www.adelaidehillswine.com.au/

Viticulture and winemaking

Fruit for this wine was sourced from a vineyard in Charleston in the Adelaide Hills. These
producers like to use the best of old school viticulture and progressive methods and aim for
organic and biodynamic principles. They are also very specific about using clones that suit
each site.

The vines were hand tended and sorted by individual bunch once in the winery. The ferment
used natural yeast and 30% whole bunch in open fermenters. The wine is then basket
pressed and stored in French oak barrels 20% new oak and 80% seasoned for 12months

The Numbers
Alcohol 14.0%, pH3.64, TA 6.29g/I, RS 0.6¢/!.

14


https://heirloomvineyards.com.au/
https://www.adelaidehillswine.com.au/

So, What's it Like?
The colour is a deep brooding purple, with a clear rim at the margins.

Aroma is plums mulberry and blackberry bay leaf and an earthy savoury note. Quite aromatic
and inviting.

On the palate were a complex array of berries. The tannins were soft and plush, and the
cooler climate acidity make it refreshing and very drinkable.

Best Drinking
Now to 2030
Food Match

This wine lends itself to a range of dishes and meals as it is flavoursome yet not
overwhelmed by oak.

Try spring lamb with asparagus tossed in parmesan

$8b
$30.00
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