Variety gives spice to great whites

Balance, oaked or unoaked with crisp acids on the palate were the criteria used to assess the best drops in Australia

he striking features of

are also excellent cellaring wines.

Gone are the big, fat, slightly

all taxes with a standard mark-up.

varietal characters. [ like to see

this year’s annual review  In some cases you could put these  flabby chardonnays of years ago In the eurrent environment you nice crisp acids on the palate
of the best in Anstralian wines down for up to 20 years. If with all that obvious oak. In their will almost certainly be able to because it adds 1ife and freshness.
white wines are the you're planning your summer place are more fruit-driven, find the wines a lot cheaper, so it Obviously my expectationg
number of alternative ing now, a case or two of subtle, delicate and elegant styles pays to shop around. ' change as I move up the price
varieties and rieslings that made riesling should be mandatory. which are finding favour once 1 also asked those submitting points, For instance [ won't expect
the final cut through most of the Blended whites, especially those  more with Australian wine ‘wines to ensure they were widely the same level of tion in
four price cate; " from the South West of WA, were drinkers. Z available in Perth and country the under $15 category as I do in
It's not surprising that varieties  strong through all price points, A Domn’t get me wrong, these centres, and not exclusive lines for  the $25 to $40 category, where the
such as savagnin, vermentino, fairly recent development has chardonnays in the upper price individual shops. wines in addition to showing
pinot gris and viognier featursd in ~ been the greater use of oak in categories are still sophisticated In assessing wines for this strong varietal integrity need to
the final line-ups because these wines to introduce a degree and complex wines of great style tasting I have applied my usual demonstrate a level of complexity
Australian winemakers have been  of complexity. The best of them and intensity. It’s more that in the criteria. They have to be balanced, that justifies the
dabbling in these for some years show a subtle handling of oak so lower price categories whether they are caked or higher price.
and are starting to achieve some that the fruit is still the driving winemakers are pursuing a more unoaked styles, and show good
preity good things. Okay, they force in the wines. pristine style. And it's working.
didn't exaetly dominate but it is These are wines you can drink Unlike; previous years where [
good to see some alternatives to immediately but which have been have included New Zealand wines,
the sea of blended whites and created with some short to this tasting was restricted to
chardonnays out there, medium-term cellaring in mind. Australian dry white wines.
The strength of the rieslings Of course there are plenty of figured there were so many really
was largely due to the very good very good unoaked blended whites - good Australian savviesand |
past couple of years in both South that continue to provide relatively  blended whites from the past

and Western Anstralia, the two

inexpensive drinking. In the main,

couple of vintages that I would

States where this variety is done Ifavour drinking these wines in highlight more of these.

30 well. WA in particular has the year of vintage while the lively However, if New Zealand sav_
produced some outstanding fresh fruit characters are still to blanc is your bag then go for it.
rieslings from 2010, with the the fore, although in some cases Just buy carefully and don't get
delicacy and subtlety overlayed you might want to leave them fora  conned by price. Spend a little
against the strong provenance of year or two. Your call more and you'll get a better
the Great Southern. Chardonnay is the one variety wine,

The thing about the rieslings that has undergone a major ‘The tasting was divided into
have selected is that not only are transformation in recent years. price categories — under $15;
they all drinkable now but they And it had to because it was $15.01 to $20; §20.01 to §25 and |

suffering against the aromatics, $25.01 to $40. The prices for
o e e st especially those sauvignon blanes  the individual wines included
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The blends were once more to the fore as they were in the under §15 but in
spread of styles and other varieties that provided some of the most int
Riesling was very good, They are generall
appealing softness and flavours, albeit with that n
A number of other interesting varieties also crept in here, inel
to be albarino, vermentino and colombard and, of cotirse, chenin
This was a strong eategory with the biggest num

My top six for this category are pictured below

addition, there was a greater
eresting drinking in the tasting.
¥ some of the most approachable and easily drinkable wines with

acld to complete its thirst-slaking properties,
uding savagnin, the variety thaf
blanc and verdelho.
ber of entries, so it was challenging

—

Faber verdelho 2010 (517)

twaonwt‘hougtﬂ
to get down to the final number.

Another beautiful verdelho from Griffiths. T liked last year's but the
slightly more restrained version from 2010 appeals even more. Has
plenty of fruit intensity and a lovely pristine acid mtlaln'ng the finish.
Palate feel and texture are features of an excellent wine.




Faber Vineyarg Riche shiraz 2009 (824.50)

Lifted notes of Spicy vanilj
generous plummy Charact
palate has Supple tanning
character. The fruit Shows
You don't often getin the

in oak overlay the

©rs of the fryjt. The
With a Certain granular
a control and finesse
Swan Valley, [t js a

approachable a5 a youngs:

Which js drawn from more concentrateq fruit,
Ripe fruit, but there s not even 5 Suggestion of
over-ripe Portiness, 94/100

Perfect with lamp shanks

Love your
s on offer from
MSs to strike 5
ines and those

T great regjons With its
Superb Selections, The West Wine Clup and

West eekend haye 5 fabuloys Mmixed case
Wine plus Ray Jordan’s Wine Guide, worth

more than $300, to give away. To enter, pyt

Your name, address and telephone Number

Wine? Then you will loye what'
the West Wine Club, which ai
balance between WA's fine w
from Australia’s othe

6800 by 5,
and conditions,

find out Mmore
www.westwineclub.com

.au.

Faber Vineyarg
Dweilinguu chardonﬂay
2010 (325 )
On the nose You get the
Immediate impression
of a fine, tight young
chardonnay. The palate
shows light Creamy
nuances with 5 thread of
SPicy minerals and light
Citrus. An enticing texture
holds a controlleq, focused
palate to 5 very long finish,
Nice wine, 91/100

Perfect with chicken ang

leek pie

Faber Vineyarg Dwelj
Semillon 2010 ($19.80)

Attractive floral notes on the
Nose with traceg of lemon-
dominateq Citrus character.
The palate has a slightly
waxy, oily character but with
loads of flavour. Has been
given a smay| amount of

light barre| ferrnentation in
Russian oak. Very nice wineg,

A tighter style than further

South into Margaret River.
93/100

Perfect with lemon chicken

mgup

Faber Vineyarg
Dweumgup malbec
2009 ($25)

Floral, leafy notes on the

and an effortlessly long
finish, Chalky tannins anq
Powerful fryjt ensure g
long cellaring Jife. A variety
that always impresses
When it’s Used straight, 55
in this case, 92/100

Perfect With lamp kebabs

Faber Vineyarg liqueur
Muscat {3%(},‘/379@;

This is the first release

of liqueur muscat

from Faber and it's
abeauty. Rich and
luscious, Wwith dense
concentration of flavour,
Has typica) viscosity
and €oncentration with
a fresh, lifteq character.
It's a blend of Vintages
Matured in olq oak.
95/100

Perfect with choccies



