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fyou want to stay with the tried-and-true varieties
which Australia has done so well for years chardonnay, riesling and the blend of semillon and
sauvignon blanc - then this year's Great White and
Sparkling wine tasting has plenty to offer.
But if you want to be a bit more adventurous and
get into some of the new varieties, styles and
interpretations of older styles, there are some
excellent wines which will get you thinking there is
more to this wine drinking than you thought.
Among the stock standards, the chardonnay and
riesling were outstanding. Australia is still waiting
for the second coming of riesling and perhaps wines
like those I have included in the various price
categories will get you drinking this special variety.
There are few better slakers of a thirst than a chilled
glass of riesling.
The re-emergence of chardonnay must now surely
be complete. After languishing largely as a result of
the heavy-handed approach to its making that turned
so many wine lovers off it in the past, the variety has
been reinvented, or more accurately is now made the
way it should have been made.
Today's chardonnay; with some exceptions, is finer,
more elegant, more restrained and with greater
subtlety than that of just 10 years ago. There are
some superb chardonnays in the $25 to $40 category
but also in the lower price points.
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A significant feature this year was the number of
excellent blended wines made from semillon and
sauvignon blanc. It was pleasing to see how some of
these have been supplemented with the use of wild
yeasts and a little oak to introduce a degree of
complexity and richness.
The good thing is that this has also been done with
a light touch so as not to compromise the style which
remains so important for WA producers.
While there were some rather nice wines from
pinot grigio, vermentino and even savagnin, I was
surprised that more of these weren't in the tasting.
Although these varieties have tended to affect any
resurgence in riesling popularity, they still have a
place and really find their home when paired with
tapas and light nibbles.
This was a big tasting involving wine from across
the country. The wines were divided into four white
wine categories and two sparkling wines.
The prices were based on full retail mark-up so, in
many cases, these won't reflect the real price in retail
land because of the level of discounting at the
moment. I have chosen a standard mark-up formula
to be fair to all retailers, big and small. But clearly;
you should shop around for the best prices because
they will vary considerably.
Because white wines in the Eastern States did
rather well despite the difficulties of 2011, the
competition for the best wines was fierce. In all price
points and most wine styles and varieties, there were
some outstanding wines.
So picking the best of them for the best overall
wine and the best value was again a difficult task.
But, as always, I'm prepared to stick my neck out and
provide my best wine and the best-value wine.

Best of the best
Tortillas flour & corn,
Corn Chips & Tacos

DOMAINES & VINEYARDS ROBERT BOWEN
BARRELFERMENTEDSAUV1GNONBLANC
2010 ($39.50)

Groceries, Beans,
Chillies & Spices

OK, I've gone a little crazy in choosing my best wine
of the tasting. Yes, it's a sauvignon blanc, but it's
been worked to create an entirely different take on
this variety. Robert Bowen is making some
outstanding handcrafted specialty wines within his
.~; Domaines & Vineyards portfolio. This is a cracker.
It's a quite different style to his Pemberley. There is
more palate texture and weight with added
complexity. The palate has a nutty richness while
still retaining some zingy lingering acidity. It's a
wine that might be worth a little time in the cellar.
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