
T
he Italian E

vening
T

he 23 m
em

bers and their guests w
ho

attended the Italian E
vening on the 9th

A
pril at B

lack Pearl w
ere treated to a m

ost
enjoyable evening.  Peter R

yan organized
the Tasting, ably assisted by Joanna Faber
and L

aura M
cA

dam
, and D

avid Scott of
B

ouchon W
ines gave the presentation. 

E
verything about the night w

as excellent:
D

avid’s vast know
ledge, his concern for

his 
audience, 

attractive 
placem

ats,
inform

ative handouts, a very useful relief
m

ap of Italy, Peter’s Italian dishes and
even the w

ay the furniture w
as arranged

for m
axim

um
 effect.  I w

ould like to share
a few

 of the m
any points D

avid m
ade,

w
hich 

as 
a 

com
plete 

novice 
I 

found
fascinating.

In his introduction, D
avid confided that no

one can truthfully claim
 to be an expert on

Italian w
ines, m

aybe on a region or a grape
variety, but never the w

hole picture. T
he

topic is so vast.  A
few

 years ago there

w
ere 

1.3 
m

illion 
grape 

grow
ers 

and
340,000 w

ineries.  T
he scene is constantly

changing.  T
he range that is available is

outstanding. O
ne could try a new

 variety
every day.  T

his superabundance of choice
is m

ade even harder to navigate by the
labeling. 

It 
goes 

som
ething 

like 
this:

V
intage, 

V
ariety, 

D
O

C
, 

P
roducer 

in
brackets, R

egion.

C
ont... Page 2

F
rom

 the P
resident

F
or num

erous reasons, I think, the
S

hiraz 
M

asterclass 
w

as 
a

resounding 
success. 

 
It 

w
as

interesting and entertaining to hear from
A

ndrew
 C

orrigan upon his return from
E

urope.  H
e did in fact arrive back at 2am

the m
orning of the tasting.  A

bout 60
people attended and w

hilst the logistics of
pouring 

each 
bracket 

of 
w

ines 
becam

e
som

ew
hat m

ore onerous, the Tasting &
E

vents C
om

m
ittee m

em
bers did a great

job.  

N
o m

ore M
asterclasses until Septem

ber so
w

e look forw
ard to seeing m

em
bers at

other 
events 

including 
the 

D
e 

B
ortoli

tasting 
in 

July 
and 

Fortified 
tasting 

in
A

ugust.  B
y the tim

e this goes to print, w
e

w
ill have had our G

reat Southern R
egion

Tasting in June and I have no doubt that it
w

ill have been enjoyed by all – at the tim
e

I w
rite this the tasting is booked out.  T

he 

D
e B

ortoli tasting in July – M
onday 14th

July 
– 

w
ill 

be 
in 

the 
B

risbane 
Show

judging w
eek.  W

e are m
ost fortunate to

have the pleasure of D
arren D

e B
ortoli

w
ho is C

E
O

 and C
hief W

inem
aker of D

e

B
ortoli W

ines to present this tasting for

G
uild m

em
bers.  

In 
our 

M
ay 

m
ailout 

R
oss 

M
uller, 

the

convenor 
of 

the 
T

asting 
&

 
E

vents

C
om

m
ittee sought volunteers to join that

C
om

m
ittee. W

e w
ould still be pleased to

enlist the aid of other m
em

bers w
ho could

help w
ith tastings and the preparation for

tastings.  T
here is alw

ays room
 for one

m
ore on this C

om
m

ittee.  

Ian M
cL

eod
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Ju
n

e/Ju
ly 2003

E
ditor: Lindsay T

hom
as (07) 3878 3574  em

ail:lindsayt@
m

incom
.com

W
eb S

ite:w
w

w
.uq.net.au/w

ine/guild

C
ontents

Q
ld

 W
in

e G
u

ild
 - C

lu
b

 N
ig

h
t P

ro
g

ram
m

e 2003
B

lack P
earl E

p
icu

re
36 B

axter S
treet,   F

o
rtitu

d
e V

alley
(U

p
stairs at sid

e en
tran

ce d
o

o
r at th

e en
d

 o
f th

e d
rivew

ay)                         5:30p
m

 to
 7:30p

m

D
ate - F

rid
ay

T
h

em
e

H
o

sts

F
eb 7th

A
ny w

ine - not O
z

P
eter R

yan (&
 it w

as his idea!)

M
arch 7th

N
ew

 R
eleases

W
ines: D

i S
tark, Ian M

cLeod &
 T

im
 R

ose.

F
ood:  K

en Lilley &
 Janette B

igg

A
pril 11th

A
ny w

ine variety or w
inery nam

e starting
w

ith an "S
"

Lindsay &
 M

argie T
hom

as and B
ob H

enricks

M
ay 9th

M
cLaren V

ale
B

ruce H
um

phery-S
m

ith &
 Jenny C

hadw
ick

June 6th
C

lare V
alley - R

ieslings &
 R

eds
B

ruce &
 Julia G

ardner

July 4th
S

panish &
 Italian or A

ustralian equivalent
B

ruce H
um

phery-S
m

ith &
 R

od W
ellings

A
ugust 1st

B
ig R

ed N
ight

Jeff C
hanner &

 W
endy H

arris

S
eptem

ber 5th
N

ew
 R

eleases &
 A

nnual G
eneral M

eeting
C

om
m

ittee

O
ctober 3rd

W
A

 - A
nything other than M

argaret R
iver

John T
uttle

N
ovem

ber 7th
F

rench W
ines

B
ruce &

 Julia G
ardner

D
ecem

ber 5th
X

m
as B

ubbles &
 S

tickies
W

endy H
arris &

 Jeff C
hanner

Q
ld

 W
in

e G
u

ild
 - T

astin
g

s an
d

 E
ven

ts P
ro

g
ram

m
e

Ju
ly-D

ecem
b

er 2003

D
ate

V
en

u
e

E
ven

t
P

resen
ter

July 14
th

T
ow

er M
ill

W
inem

aker’s T
asting - B

e B
ortoli

W
ines

D
arren B

e B
ortoli

A
ugust

B
lack P

earl
F

ortifieds T
asting

P
eter R

yan

S
eptem

ber 11
th

N
ote change of date.

T
ow

er M
ill

C
abernet S

auvignon M
asterclass

A
ndrew

 C
orrigan

O
ctober 16

th
T

ow
er M

ill
S

parkling W
ines and C

ham
pagne

A
ndrew

 C
orrigan

N
ovem

ber 20
th

T
ow

er M
ill

P
inot N

oir M
asterclass

A
ndrew

 C
orrigan

L
ast b

u
t n

o
t least is T

h
e G

u
ild

’s C
h

ristm
as P

arty o
n

 16
th D

ecem
b

er

E
ntry to the M

asterclasses is $40 for m
em

bers and $60 for non-m
em

bers.

Joke
C

lancy w
ent into a pub and ordered a beer.  H

e drank half, then threw
 the rest over the barm

an.  H
e apologized,

explaining it w
as a com

pulsion he’d had for years that em
barrassed him

 terribly.   T
he barm

an w
arned C

lancy not to
com

e back until he’d seen a psychiatrist. A
few

 m
onths later, C

lancy again entered the bar, ordered a drink, drank
half and threw

 the rest over the barm
an.

“I told you not to com
e back until you’d seen a shrink!” the barm

an yelled.

I have been seeing one,” replied C
lancy indignantly.

“W
ell, it hasn’t done any good,” roared the barm

an.

“Y
es it has,” C

lancy insisted, “I’m
 not em

barrassed about it any m
ore”  



E
xam

ples:

2001Soave 
C

lassico 
Superiore 

D
O

C
(G

ini) Veneto 

1999 
Valtellina 

Superiore 
Sasella

D
O

C
G

 La Tense (N
egri) Lom

bardia 

D
O

C
 

and 
D

O
C

G
 

relate 
to 

a 
system

introduced in the m
id-1960’s to im

pose
som

e order to the labeling.  D
O

C
 refers

to 
D

enom
inazione 

di 
O

rigine
C

ontrollata. T
hese are approved zones,

currently about 292.  W
ines bearing a

specific D
O

C
 m

ust satisfy criteria set for
that zone, including geography, variety
(ies), w

inem
aking techniques, prescribed

standards 
of 

colour, 
sm

ell, 
taste 

etc.
D

O
C

G
 

(D
enom

azione 
di 

O
rigine

C
ontrollata 

G
arantila) 

should 
as 

w
ell

guarantee 
authenticity 

of 
w

ines 
of

“particular esteem
”.  T

hey m
ust m

eet
standards of quality tested by panels of
expert tasters, and are m

ore expensive. 

T
here are 21 of these zones.  V

D
T

(V
ino

D
a 

Tavola) 
indicates 

table 
w

ines.
H

ow
ever, the quality of som

e of these
can 

be 
very 

good 
if 

m
ade 

by
individualists w

ho w
ill not conform

 to
the D

O
C

 system
.  C

ould be confusing.
B

ut 
look 

at 
the 

court 
cases/strife

encountered 
in 

zoning 
C

oonaw
arra.

W
hat blew

 m
y m

ind w
as the cost of the

land used for grow
ing grapes in Italy. A

tiny vineyard could be w
orth m

illions of
dollars. R

arely is this land sold and is
handed 

dow
n 

from
 

generation 
to

generation.

A
fter listening to D

avid’s presentation
and tasting the w

ines he sourced, I cam
e

aw
ay w

ith a healthy respect for Italian
w

hites.  T
he region that produces the

best Italian Pinot G
rigio is Friuli.  T

ry
one 

m
ade 

by 
C

ollaviini 
($23). 

 
T

ry
Soave C

lassico Superiore D
O

C
 (G

ini)
V

eneto for a new
 w

hite sensation ($35).
B

etter still the 2001 L
a Frosca Soave by

G
ini ($48).

A
delight 

is 
the 

1999 
L

am
brusco

G
rasparossa 

di 
C

astelvetro 
D

O
C

 
T

re
M

edaglie 
(C

avicchioli) 
E

m
ilia-

R
om

agnia ($11.50).  It is dry, frizzante
and fragrant. I felt out of m

y depth w
hen

it cam
e to serious reds.  I need a few

m
ore presentations, for sure, and a new

variety every night!  T
he m

ost expensive
red w

ine w
e tasted w

as the 1998 B
arolo

D
O

C
G

 L
a M

orra (A
ltare) Piedm

ont. It
retails 

is 
$165. 

D
avid’s 

tells 
that 

the
Piedm

ontese defined B
arolo as the “king

of w
ine and w

ine of kings”.  A
ll the reds

w
ere im

pressive.

A
fascinating w

ine that follow
ed the reds

w
as a 2001 Passito di Pantellaria D

O
C

B
en 

R
ye 

(D
onnafugata) 

Sicily, 
m

ade
from

 sun-dried grapes ($54). It had 14 %
alcohol 

w
ith 

11%
 

of 
residual 

sugar.
Sw

eet and rich. In contrast w
as another

sw
eet w

ine w
ith only 5 to 6 degrees of

alcohol…
 

M
oscato 

d’A
sti 

D
O

C
G

Scrapona 
(M

arenco) 
Piedm

ont 
($24).

D
avid w

rites that the base w
ine is the

sam
e as for A

sti Spum
ante, but the m

usts
are usually only lightly filtered to retain
greater arom

a and flavour.  T
his w

ine
has a cult follow

ing and dem
and exceeds

supply.

D
avid 

called 
his 

handout 
“E

xploring
Italian W

ines: a ten year revolution in
quality”.  T

he w
ines w

e tasted certainly
illustrated that.  It reinforced the need to
source 

the 
quality 

Italian 
w

ines 
now

available.  O
ften, the

difference 
in 

price
betw

een m
ediocre and

prem
ium

 w
ines is not

as large as one m
ight

expect. (T
he sam

e can
be 

said 
about

A
ustralian w

ines).  I f
you 

should 
need

advice 
about 

Italian
w

ines, I’m
 sure D

avid
w

ould 
be 

happy 
to

help out. 

T
he 

Tasting 
and

E
vents 

C
om

m
ittee 

looks 
forw

ard 
to

inviting D
avid next year to present a

single 
Italian 

region 
and/or 

a 
French

w
ines 

tasting. 
(H

e 
also 

has 
a

considerable know
ledge of the latter.)

R
oss M

uller 

V
isit to Q

ueensland by N
ew

C
aledonian 

O
enophile,

L
uic D

oussal 

L
uic 

visited 
B

risbane 
and

Stanthorpe for a brief T
hursday

night to Sunday afternoon visit 29
M

ay - 1 June.  H
ard to im

agine a person
w

ho doesn’t drink w
ater w

ith w
ine and

never eats breakfast.   B
ut w

ait, there’s
m

ore.   H
e sw

ears to drinking only w
ine

and get this; he cannot cope w
ith coffee

(too strong he believes). W
e did, during

a very late night m
om

ent at Severn B
rae,

get him
 to sip a de-caf.

O
n T

hursday night, Tony Stolar (W
ine

Judge and sort-of G
uild m

em
ber) and

L
uic’s friend K

arl m
et L

uic and w
e w

ent
to G

PO
 for a quick couple of bottles

(South A
ustralian reds) and a couple of

glasses of C
hardonnay, oh, and a cheese

platter.  T
hat w

as before a great dinner at
Isis R

estaurant and a few
 m

ore great O
z

bottles.

F
riday 

w
as 

very 
peaceful 

except 
for

lunch at the N
orm

an and then before
dinner 

at 
C

afe 
D

elli 
‘U

go, 
w

here 
14

G
uild m

em
bers had a great night of fine

food and quite a few
 great w

ines and
som

e really superb w
ines. M

any other
photos are still circulating w

ith President
Ian. Som

eone said Ian took his shirt off?
N

ot a regular G
uild dinner!        

A
fter 

L
uic 

tried 
his 

luck 
w

ith 
the

opposite sex at the Press C
lub late on

Friday night w
e had an early trek to

Severnlea and L
uic w

as a great help to
catering 

for 
a 

group
lunch. H

e still w
asn’t

drinking anything but
w

ine even at 6:00am
on Saturday m

orning.

A
fter 

a 
big 

day 
of

w
orking 

the 
C

ellar
D

oor, 
w

e 
had 

an
excellent 

dinner 
w

ith
K

arl and C
hrista, L

uic,
Tony Stolar and Jenny
C

hadw
ick. 

A
fter 

a
num

ber of m
any fine

B
ordeaux w

ines from
 L

uic and a few
fine Ports, L

uic com
m

ented that he still
preferred French w

ines ..... alw
ays!

L
uic travels w

ith Senez C
ham

pagne at
all tim

es.     Saluté ! 

B
ruce H

um
phery-Sm

ith

A
ll of us a little later on F

riday night.  Is
that L

uic hiding behind a bottle?

T
he G

ribbles, Jenny and L
uic, w

ith a
glass of Yalum

ba O
ld Show

 A
m

ontillado
Sherry 35 Years of A

ge.  A
good start to

the night at D
elli ‘U

gos !!
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B
rass M

onkey
H

ow
 the saying cam

e about

I
n the heyday of sailing ships, all
w

ar 
ships 

and 
m

any 
freighters

carried 
iron 

cannons. 
T

hose
cannons 

fired 
round 

iron 
cannon

balls. It w
as necessary to keep a

good supply near the cannon.  B
ut

how
 to prevent them

 from
 rolling

about the deck?  T
he best storage

m
ethod devised w

as a square based
pyram

id 
w

ith 
one 

ball 
on 

top,
resting 

on 
four 

resting 
on 

nine,
w

hich rested on sixteen.  T
hus, a

supply of 30 cannon balls could be
stacked in a sm

all area right next to
the cannon.

T
here 

w
as 

only 
one 

problem
 

—
how

 to prevent the bottom
 layer

from
 sliding/rolling from

 under the
others. T

he solution w
as a m

etal
plate called a “M

onkey” w
ith 16

round indentations.  B
ut if this plate

w
as m

ade of iron, the iron balls
w

ould quickly rust to it. 

T
he solution to the rusting problem

w
as 

to 
m

ake 
“B

rass 
M

onkeys.”
Few

 landlubbers realise that brass
contracts 

m
uch 

m
ore 

and 
m

uch
faster than iron w

hen chilled. 

C
onsequently, 

w
hen 

the
tem

perature 
dropped 

too 
far, 

the
brass indentations w

ould shrink so
m

uch 
that 

the 
iron 

cannon 
balls

w
ould com

e right off the m
onkey.

T
hus, it w

as quite literally, “C
old

enough 
to 

freeze 
the 

balls 
off 

a
brass m

onkey!”   A
nd all this tim

e,
you thought that w

as an im
proper

expression, didn’t you?  

B
riar R

idge
V

ineyard
B

riar R
idge is a boutique w

inery
situated at M

ount V
iew

, 300 feet
above 

the 
valley 

floor 
– 

the
“dress 

circle” 
of 

the 
H

unter
V

alley.

T
he 

vineyard 
is 

blessed 
w

ith
iron-red 

soil 
over 

a 
lim

estone
base, 

w
hich 

produces
exceptional fruit.

O
ur philosophy is “less is m

ore”
and 

w
e 

keep 
the 

grape 
yields

dow
n to 2-3 tonnes an acre to

intensify the fruit flavours.  T
his

c
o

n
s

i
s

t
e

n
t

l
y

produces superb, full
bodied 

w
ines 

w
ith

distinctive 
H

unter
character.

T
he Prem

ium
 range

is 
m

ade 
in 

the
contem

porary 
style

designed 
for 

our
alfresco 

w
ay 

of
dining 

and 
includes

exam
ples 

of 
all

varieties 
for 

w
hich

the H
unter is fam

ous.

T
he 

cellar 
R

eserve
and Signature w

ines
are 

m
ade 

from
selected varieties of
ultra prem

ium
 fruit.

T
hee 

w
ines 

being
m

ade in a traditional
style are designed to
age gracefully.

B
riar 

R
idge 

is
dedicated to the 

H
unter V

alley and w
ill alw

ays
produce superior quality w

ines
that are “distinctively H

unter” in
character.
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O
u

r co
n

g
ratu

latio
n

s to
 A

n
g

elo
 P

u
g

lisi

A
nd…

..

W
ho noticed P

resident Ian and R
hyl on

M
onday E

xtra on C
hannel 9 on

Q
ueensland D

ay, the 9
th June?

T
hey pulled up in their blue M

G
 for a “bit

of pam
pering” (said R

hyl) at one of the
few

 garages about that offer full drivew
ay

service.

I m
ust adm

it w
hen I caught a glim

pse of
Ian on a C

hannel 9 prom
o on the

previous night I thought that w
e m

ight
have had another great Q

ueenslander in
our m

idst.

M
aybe next year.

…
…

…
…

…
..T

he E
ditor

K
W

IZ
 K

O
R

N
E

R
 - A

nsw
ers

1.A
LP

leader A
rthur C

alw
ell

2. C
heviot B

each, P
ortsea (N

o points just for P
ortsea)

3. A
ngie D

ickensen

4. A
delaide

5. S
urfboard riding.  H

e w
as better know

n as M
idge

F
arrelly
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R
atin

g
 (*)

W
in

e

R
an

g
e

A
verag

e

M
aglieri C

abernet S
auvignon 1998

4 - 5
4.4

C
ape B

arron S
hiraz 2001

3 - 5
4.2

F
ox C

reek JS
M

 S
hiraz C

abernet F
ranc

3 - 5
4.0

d
’A

renberg T
he F

ootbolt S
hiraz 1998

A
ll 4’s

4.0

W
irra W

irra S
crubby R

ise S
hiraz C

abernet
P

etit V
erdot 2001

A
ll 4’s

4.0

T
apestry C

abernet S
auvignon 2000

3 – 4.5
3.8

H
ardy’s S

auvignon B
lanc Liqeur

3 - 5
3.8

P
irram

im
m

a C
abernet S

auvignon 1999
3 - 4

3.8

Editor’s N
ote:

I’ve had a repeat request from
 a

num
ber of people who want to go out

and buy a w
ine that they’ve enjoyed

on Club N
ight but the description I’ve

included is som
etim

es a bit sketchy
and som

etim
es without the year.

I can only include what you guys write
on the sheet when you com

e in.

O
ver to you!!

==================

H
azelgrove S

hiraz 1998
3 - 5

3.7

W
irra W

irra C
hurch B

lock C
ab S

auv S
hiraz

M
erlot 2001

3 - 4
3.7

S
hottesbrooke M

erlot 2001
3 - 4

3.7

d
’A

renberg d’A
rrys S

hiraz
3 - 5

3.6

d
’A

renberg F
ootbolt S

hiraz 2000
3 - 4

3.5

Ingoldby S
hiraz 2000

3 - 4
3.5

E
dw

ards and C
haffey S

election353
U

nfiltered C
hardonnay 1997

3 - 4
3.5

Ingoldby C
abernet S

auvignon 2001
3 - 4

3.4

E
dw

ards and C
haffey S

hiraz 1999
3 - 4

3.3

R
ichard H

am
illton S

hiraz 1999
3 - 4

3.3

d
’A

renberg T
he H

igh T
rellis C

ab S
auv 2001

3 – 4
3.3

M
axw

ell F
our R

oads S
hiraz 2001

3 – 3.5
3.3

D
ow

ie D
oole C

abernet S
auvignon 1997

2 – 3.5
3.1

T
atachilla C

hardonnay 2001
2 - 4

3.0

d
’A

renberg d’A
rry S

parkling C
ham

bourcin
2 - 4

3.0

T
inlins W

inery C
abernet S

auvignon M
erlot

2002 (C
leanskin)

A
ll 3’s

3.0

d
’A

renberg T
he P

epperm
int P

addock
C

ham
bourcin

2 - 4
3.0

Ingoldby S
hiraz 1995

1 - 5
2.8

In
 

a
ll 

th
e

 
m

e
rrim

e
n

t 
a

n
d

 
m

a
yh

e
m

, 
I

m
isse

d
 

g
e

ttin
g

 
th

e
 

d
e

ta
ils 

o
f 

th
e

m
yste

ry w
in

e
, w

h
ich

 w
a

s a
 T

atachilla
P

a
rtn

e
rs 

C
a

b
e

rn
e

t 
S

a
u

vig
n

o
n

 
S

h
ira

z
1998.

A
ll I ca

n
 re

m
e

m
b

e
r is th

a
t a

t le
a

st 8
0

%
o

f th
e

 m
e

m
b

e
rs p

re
se

n
t lo

st o
u

t o
n

 th
e

vintage question, they w
ent for 1996.

S
o

 
in

ste
a

d
, 

h
e

re
’s 

so
m

e
 

in
fo

 
a

b
o

u
t

T
atachilla’s history.

F
o

r m
o

st o
f th

e
 tim

e
 b

e
tw

e
e

n
 1

9
0

1
 a

n
d

1961 it w
as ow

ned by P
enfolds and w

as
clo

se
d

 
th

e
n

 
re

-o
p

e
n

e
d

 
in

 
1

9
6

5
 

a
s

S
outhern V

ales C
o-operative. In the late

1
9

8
0

’s it w
a

s p
u

rch
a

se
d

 a
n

d
 re

-n
a

m
e

d
T

h
e

 V
a

le
s b

u
t d

id
 n

o
t flo

u
rish

 a
n

d
 in

1
9

9
3

 w
a

s p
u

rch
a

se
d

 b
y lo

ca
l g

ro
w

e
r

V
ic 

Z
e

re
lla

 
a

n
d

 
fo

rm
e

r 
K

a
ise

r 
S

tuhl
C

E
O

 
K

e
ith

 
S

m
ith

. 
 

A
fte

r 
e

xte
n

sive
renovations it w

as officially re-opened in
1

9
9

5
 a

n
d

 h
a

s w
o

n
 a

 n
u

m
b

e
r o

f to
u

rist
aw

ards.

W
irra W

irra S
crubby R

ise S
hiraz C

ab S
auv

2001
2 - 4

2.6

D
ennis of M

cLaren V
ale C

ab S
auv 2002

(C
leanskin)

2.5
2.5

W
oodstock C

abernet S
auvignon 1998

2 - 3
2.3

C
avaliers P

iroth S
hiraz 2000

1 - 3
2.0

H
ardys S

t Jam
es B

rut
A

ll 2’s
2.0

T
he scoring system

 used highly
technical tasting term

s and w
as

com
pletely objective.  M

em
bers

w
ere asked to enter their ratings on

a flip chart on the w
all w

ith a
scoring system

 of:

P
irram

im
m

a C
hardonnay 1998

A
ll 2’s

2.0

V
aserelli C

ab S
auv C

ab F
ranc S

hiraz 2000
1 - 2

1.7

M
cLarens on the Lake W

hite S
hiraz 1999

1 - 2
1.7

P
irram

im
m

a C
abernet S

auvignon 1997
C

orked

1 =
 Y

uk!                2 =
 O

kay
3 =

 G
ood              4 =

 V
ery good

5 =
 T

errific!

N
ote w

here ratings of the w
ines

w
ere the sam

e, the ones w
ith the

m
ost scores w

ere listed first.

T
h

em
e:  C

lare V
alley R

ieslings and R
eds

R
atin

g
 (*)

W
in

e

R
an

g
e

A
verag

e

T
he one that w

as corked
0

0

S
tephen John S

hiraz 1999

A
nnie’s Lane S

hiraz 1995

Jeanneret C
abernet S

auvignon 2000

T
aylors S

hiraz 2001

K
nappstein R

iesling 1999

Jim
 B

arry W
atervale R

iesling 1999

Jim
 B

arry W
atervale R

iesling 2002

N
eagles R

ock R
iesling 2002

A
nnie’s Lane C

abernet M
erlot 2001

2 – 2.5
2.1

C
ooley R

iesling
2 – 3

2.7

G
alah C

abernet M
albec S

hiraz 1998
2 – 3.5

2.8

T
aylors C

abernet S
auvignon 2001

2 - 4
3.0

A
nnies Lane S

hiraz 2001
3

3.0

Leasingham
 B

in 56 C
abernet M

albec 1998
2.5 – 3.5

3.0

B
rian B

arry Juds H
ill C

abernet S
auv 1995

2.5 - 4
3.0

K
nappstein R

iesling 1997
2.5 - 4

3.0

Y
alum

ba C
abernet S

auvignon 1997
2.5 - 4

3.5

Jim
 B

arry S
hiraz C

abernet S
auvignon 2000

3 - 4
3.5

Editor’s N
otes:

1. 
The wines without ratings didn’t
have 

scores 
entered 

against
them

 
– 

they 
w

ere 
probably

tasted and forgotten before the
person w

ho put up the scoring
sheet (m

oi) arrived.

2
. 

N
ote 

the 
ratings 

this 
m

onth
com

pared to last m
onths.  W

ere
the 

w
ines 

generally 
better

overall, 
or 

w
ere 

w
e 

all 
just

feeling a bit m
ore m

agnanim
ous

in June?

3
. 

S
om

ebody with an obsession for
accuracy asked m

e w
hy there’s

generally less w
ines listed than

there are attendees.  W
ell, it’s

not 
the 

obvious 
reason, 

it’s
because 

there’s 
som

etim
es

duplicates, that is, m
ore than

one person brings the sam
e wine.

A
ctually, it’s surprising to m

e
that there’s not m

ore duplicates.

Leasingham
 R

iesling 2000
3.5 - 4

3.8

P
auletts P

olish R
iver S

hiraz 1998
3 - 4

3.8

T
im

 A
dam

s S
hiraz 2001

3 – 4.5
3.8

M
itchell W

atervale R
iesling 2003

4
4.0

Leasingham
 B

in 61 S
hiraz 1999

3 – 4.5
4.0

C
los C

lare R
iesling 2001

3.5 – 4.5
4.0

P
ikes R

iesling 2002
4 - 5

4.2

M
itchell W

atervale R
iesling 2002

3 - 5
4.3

K
nappstein R

iesling 2002
4 - 5

4.3

S
even H

ills C
abernet S

auvignon
3 - 5

4.4

P
ikes S

hiraz 2000
4 - 5

4.4

Leasingham
 B

in 61 S
hiraz 1998

3.5 - 5
4.4

S
tephen John S

hiraz 1998
4 - 5

4.5

T
he M

ystery W
ine !

O
ptions M

aster B
ruce had a little bit of

tro
u

b
le

 b
e

in
g

 h
e

a
rd

, b
u

t th
e

 m
yste

ry
w

in
e

 
w

a
s 

fin
a

lly 
re

ve
a

le
d

 
w

ith
 

B
o

b
H

e
n

ricks n
o

t o
n

ly b
e

in
g

 th
e

 la
st le

ft
‘sta

n
d

in
g

’ 
b

u
t 

h
e

 
a

lso
 

g
o

t 
a

ll 
th

e
su

p
p

le
m

e
n

ta
ry q

u
e

stio
n

s rig
h

t a
s w

e
ll,

in
clu

d
in

g
 

th
e

 
p

rice
 

ra
n

g
e

 
a

n
d

 
th

e
w

inery.

It w
a

s a
 T

a
ylo

rs C
a

b
e

rn
e

t S
a

u
vig

n
o

n
2

0
0

1
 th

a
t w

o
n

 a
 S

ilve
r M

e
d

a
l a

t th
e

In
te

rn
a

tio
n

a
l 

W
in

e
 

C
h

a
lle

n
g

e
 

in
London in 2002.

A
lcohol 14%

 and a $19.95 price tag.

T
he scoring system

 used highly technical tasting term
s and w

as com
pletely objective.  M

em
bers w

ere asked to enter their
ratings on a flip chart on the w

all w
ith a scoring system

 of:

1 =
 Y

uk!                2 =
 O

kay                3 =
 Q

uite good              4 =
 V

ery good                5 =
 W

ow
 !

(W
ho noticed the highly contentious change of the m

eaning of R
ating 5 from

 T
errific! last m

onth, to this
m

onth’s W
ow
!)
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6th June 2003 C
lub N

ight - 34 present
9th M

ay C
lub N

ight - 33 present

T
h

em
e: M

cLaren V
ale



F
or those of you w

ho w
ere lucky

enough to visit N
ew

 C
aledonia in

M
arch under the im

prim
atur of the

A
ssociation des O

enophiles C
aledoniens

it 
w

as 
an 

experience 
that 

w
ill 

m
ost

probably never be repeated.  U
nder the

w
atchful 

eye 
of 

the 
President, 

H
enri

C
hom

beau, m
em

bers of the Q
ueensland

W
ine G

uild and the G
ranite B

elt W
ine

A
ssociation 

and 
their 

friends 
w

ere
treated 

to 
a 

spontaneous 
bonanza 

of
w

onderful food, m
agnificent w

ines and
life lasting cam

araderie.

A
standout in the w

ines tasted w
as a

cham
pagne – C

ham
pagne Senez.  O

K
, so

none of you have heard about it?  B
ut it

is a classic story of a w
onderful product

and strategic m
arketing.

N
ew

 C
aledonia is a French C

olony and
the French culture and everything that
goes w

ith it is there.  M
ost food and

beverages are im
ported and if it is not

French, m
assive duties apply (hence the

cost of everything).

O
ur host, H

enri C
hom

beau 8 years ago
opened a retail liquor store in opposition
to his previous em

ployer.  H
enri m

ostly
im

ports French w
ines.  B

ecause H
enri

w
as 

precluded 
from

 
im

porting 
the

G
randes M

arques (M
oet, V

euve C
liquot,

B
ollinger etc.) – he set on a journey to

acquire a style of cham
pagne suited to

N
ew

 C
aledonia.  H

enri and his team
,

m
em

bers 
of 

the 
W

ine 
Society 

tasted
m

any, m
any cham

pagnes before com
ing

up w
ith C

ham
pagne Senez.

W
hat m

akes this interesting is that the
cham

pagne is from
 the village Fonfette

in the A
ube district.  Senez is all Pinot 

N
oir 

and 
C

hardonnay 
(no 

P
inot

M
eunier).

To obtain the appellation C
ham

pagne,
the w

ines m
ust be m

ade from
 Pinot N

oir,
Pinot M

eunier or C
hardonnay.  A

ll the
vineyards in C

ham
pagne are ranked on a

100 point scale; vineyards rated 100%
are grands crus w

hile those rated 90 –
100%

 are prem
iers crus.

T
he 

A
ube 

district 
has 

vineyards 
of

approxim
ately 

7,000 
hectares 

m
ost 

of
w

hich 
are 

in 
the 

C
ote 

des 
B

ar, 
w

ith
others 

at 
M

ontagueax, 
around 

T
royes

and at V
illenauxe-la-G

rande.  T
he A

ube
produces 

nearly 
one 

quarter 
of 

the
cham

pagne produced in C
ham

pagne.

B
ack to Senez!

C
hristian Senez produced his first cuvees

from
 

his 
father’s 

vineyards 
in 

1973.
(R

em
em

ber in 1956, w
inter tem

perature
in Paris w

as – 30 degrees centigrade,
w

hich 
w

as 
disastrous 

for 
the 

French
w

ine industry).  T
he exceptional 1976

vintage placed Senez on the w
orld m

ap
w

ith exports to U
K

, H
olland, Japan, U

S,
A

ustralia and of course N
ew

 C
aledonia.

C
hristian 

S
enez 

from
 

his 
80%

 
rated

vineyards 
produces 

over 
40 

types 
of

cham
pagne but only from

 Pinot N
oir and

C
hardonnay. 

W
hat 

w
e 

tried 
in 

am
ple

quantities w
as Senez C

arte V
erte (B

rut)
released in 1999 and a 50/50 blend of
P

inot 
and 

C
hardonnay 

(non-vintage).
O

bviously w
e are not the only people

drinking it.

In 
N

ew
 

C
aledonia, 

the 
m

arket 
for

cham
pagne last year w

as 400,000 bottles
a year, w

ith 230,000 being Senez.

Senez is m
ade from

 a com
bination of

traditional and new
 m

ethods (stainless
steel ferm

entation but traditional vertical
presses) 

and 
includes 

m
alolactic

ferm
entation.  T

here are 800,000 bottles
of non-vintage and 130,000 bottles of
vintage 

S
enez 

in 
stock. 

 
A

nnual
production is 400,000 bottles w

ith a split
of around 50/50 for dom

estic and export
consum

ption.

N
ot 

bad 
for 

the 
son 

of 
an 

assistant-
postm

an, A
ndre Senez w

ho cleared 80
acres of land to plant his ow

n cham
pagne

grapes in 1952.

For those of you w
ho w

ere lucky enough
to have a sip at H

enry’s bar there w
as a

superb 
w

hite 
(norm

ally 
not 

m
y

favourite) 
– 

1998 
C

hateau 
de

C
hantegrieve 

from
 

G
raves. 

 
W

hat 
a

classic sauvignon blanc.  If you can get
your 

hands 
on 

one 
it 

w
ill 

definitely
change 

your 
m

ind 
about 

sauvignon
blanc.  Just superb.

Tony Stolar
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T
orrential rain did not deter our

fifty-nine 
attendees 

for 
the

G
uild’s 

Shiraz 
tasting 

at 
the

Tow
er M

ill on 15 M
ay.  A

s the G
uild’s

largest tasting in m
any years, the night

w
as 

an 
enorm

ous 
success. 

 
A

ndrew

C
orrigan had arrived on a flight from

L
ondon 

the 
m

orning 
of 

the 
tasting,

how
ever his enthusiasm

 for one of his

favourite subjects kept his energy levels

high.

Special guests included Steve T
him

ios

from
 Tyrells and Janenne Page from

 M
r

C
orks at Jindalee.    Janenne had helped

us enorm
ously in sourcing the w

ines for

the tasting.

A
ndrew

 conducted the tasting in four

brackets, 
and 

his 
com

m
ents 

(very

abbreviated) on each of the w
ines are as

follow
s:

B
racket 1:    Introduction

1999 H
enschke M

t E
delstone:the nose

w
as of berries, vanilla, plum

s; there w
as

skilful use of oak, nice tannin, m
aybe a

little too high in alcohol; overall a good

w
ine 1999 E

 G
uigal C

rozes-H
erm

itage:

on the nose:  prunes, dried plum
s;  quite

a sim
ple, syrupy w

ine, not m
uch tannin,

very little oak.  A
fter flavour not great.

1999 H
oughton Frankland R

iver:

Sw
eet oak, chocolate, black cherries on

the nose.  Palate finished a little syrupy.

B
oth 

nose 
and 

palate 
w

ere 
a 

little

sim
ple.

1999 E
ileen H

ardy:
A

nose 
of

after-dinner m
ints and eucalypt, sw

eet

berry 
fruits, 

confectionery, 
chocolate

box.  T
he palate had great balance, nice

drying tannins.

It w
as generally felt that w

ines 1 and 4

w
ere the pick of the first bracket.

B
racket 2:    Terroir

1998 Tyrells V
at 9:   N

ose of black

cherries, 
red 

fleshy 
plum

s, 
spice.

Palate:  not too m
uch oak, high acid,

light bodied but lingered, lean style.

1997 O
rlando L

aw
sons:

N
ose of m

int

and 
eucalypt, 

green 
tea. 

 
P

alate

chocolaty, syrupy and intense, quite a

big style.

2000 Penfolds B
in 128:   N

ose of light

raspberry, 
cherry, 

not 
too 

m
uch 

oak,

em
phasis on fruit.  O

n the palate:  rich,

not syrupy, nice tannins and underlying

acidity, dem
onstrating a cold clim

ate.

2000 D
e B

ortoli Y
arra V

alley:   T
he nose

had 
an 

em
phasis 

on 
oak, 

ripe

raspberries, cedar.  Palate not syrupy,

plenty of depth, clean finish w
ith good

acidity.

B
racket 3:  T

he R
hone Style

2000 C
hapoutier M

t B
enson:   A

rom
as

of 
forest 

floor, 
com

post 
heap. 

 
T

he

palate w
as a drier style.

2001 
Jasper 

H
ill 

G
eorgia’s 

Paddock:

O
n 

this 
w

ine 
from

 
the

B
endigo/H

eathcoate 
region, 

the 
nose

w
as 

rich, 
succulent, 

round 
and

chocolaty.  Palate w
as generous, less of

a R
hone style than the others in the

bracket.

C
ote R

otie ‘B
rune et B

londe’:   T
he

nose 
w

as 
of 

prunes, 
light 

spiciness,

pepper.  A
n elegant w

ine full of flavour.

N
ice drying tannins, good length.

1999 M
t L

angi G
hiran:   V

ery peppery

nose, 
raspberry, 

bram
bles. 

 
Palate 

of

berry cordial, quite a fleshy w
ine.

B
racket 4:  M

ixed B
ag: 

1998 M
itchelton A

rt Series:   Peppery

on the nose w
ith a little volatile acidity,

this w
ine w

as a big, chocolaty intense

style.

1998 Seppelt G
reat W

estern ‘St Peters’:

A
bit of pepper on the nose, vibrant

raspberry flavours, quite tannic and w
ith

high alcohol, this w
as one of the better

w
ines of the night.

2000 Jim
bour Station:    T

his w
ine from

the D
alby region had arom

as of forest

floor and leaves.  A
definite R

hone style,

it had nice drying tannins.

2000 W
olf B

lass B
row

n L
abel:   A

rom
as

of vanilla, custard pow
der, quite an oaky

style.

G
enerally, the w

ines chosen by A
ndrew

for the night w
ere a m

ore elegant style

than som
e of the ‘big, syrupy’exam

ples

of A
ustralian Shiraz w

e are accustom
ed

to.  I can speak on behalf of everyone

there 
in 

saying 
that 

the 
w

ines 
and

A
ndrew

’s 
com

m
entary 

w
ere 

quite

am
azing. A

great night w
as had by all.

L
aura M

cA
dam

A
 H

andy H
int

Q
.  A

fter a recent dinner party
there were wine-glass rings
on m

y teak side-table.

H
ow

 
can 

I 
rem

ove 
the

m
arks without dam

aging the
table surface?

A
.

In 
the 

direction 
of

thetim
ber 

grain, 
try

rubbingthe 
m

arks 
gently

with a little toothpaste or
toothpaste 

m
ixed 

w
ith 

a
little linseed oil on a dam

p
clean cloth. W

ipe off the
toothpaste 

w
ith 

plain
linseed oil and, if necessary,
repeat the treatm

ent until
surface is cleaned. A

pply a
furniture 

polish
recom

m
ended 

for 
teak

surfaces 
to 

give 
the

surface 
a 

protective
coating 

in 
readiness 

for
your next dinner party.

SH
IRA

Z TA
STIN

G
 W

ITH
 A

N
DREW

 CO
RRIG

A
N

15 M
AY 2003

K
W

IZ
 K

O
R

N
E

R
 – Q

uestions about the 60’s 

1. N
am

e the federal politician w
ounded in an assassination

attem
pt in Sydney in 1966.

2. A
t w

hat beach, specifically, w
as Prim

e M
inister H

arold H
olt

sw
im

m
ing w

hen he disappeared in 1967?

3. W
ho played the fem

ale lead in the 1960 m
ovie O

ceans

E
leven, starring Frank, D

ean and Sam
m

y D
avis Jnr?

4. A
n estim

ated 300,000 people turned out to w
elcom

e the
B

eatles in w
hich A

ustralian city?

5. In w
hich sport did B

ernard Farrelly w
in a w

orld title in
1964?

A
nsw

ers on P
age 7

S
o

m
e q

u
o

tes
T

he leader of genius m
ust have

the ability to m
ake different

opponents appear to belong to one
category.
A

d
o

lf H
itler in

 h
is M

ein
 K

am
p

f 

It’s very rare that you find a
rem

ake as good as the original.
O

r vice-versa.
F

ilm
 critic Jo

h
n

-M
ich

ael
H

o
w

so
n

T
raining is for cats and dogs.

P
eople learn.

D
ick D

u
sseld

o
rp

, fo
u

n
d

er o
f

L
en

d
 L

ease

H
ow

 com
e w

hen I w
ant a pair of

hands, I get a hum
an being as

w
ell?

H
en

ry F
o

rd

H
enri Chom

beau, Cham
pagne, Cham

pagne Senez
and M

ore
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L
ast m

onth w
e had an article

about our trip to N
ew

 C
aledonia visiting the

A
ssociation des O

enophiles C
aledoniens

from
 a social perspective and w

e prom
ised

another article from
 a m

ore technical (w
ine)

perspective.  W
ell here it is!


