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Australian Wines
“I'm Not Dead Yet” From Monty Python

BY JoN GENDERSON

uch has been written in the wine press
Mlately about the decline of Australian

wines. Certainly the collapse of the low-
end wines with “critter labels” due to drought and
low grape prices for growers has hurt that segment of
the market. Very high-end wine sales have slowed, as
have high-end sales from most wine regions around
the world. However, the majority of wineries in top
regions like Barossa and McLaren Vale are doing
OK. Some have lowered prices to hit the price points
consumers want and that has led to some really out-
standing bargains for American wine consumers.

Australia is close in size to the United States and
contains many vastly different wine regions. The first
stop for most visitors to Australia is Sydney, so the
first wine region visited tends to be the Hunter Val-
ley, a three-hour drive west of the city. The vineyards
of Hunter Valley, famous for Shiraz and Semillon,
are set in gently rolling hills in a lush countryside.
The Shiraz is more elegant than those from South
Australia and the Semillon is truly unique. It is tra-
ditionally harvested early with high acidity in the
grapes producing a full-bodied white with lots of
character and complexity. The most highly regarded
winery here is Brookenwood. Famous for their Se-
millon ($20), ILR Reserve Semillion ($40), and
Graveyard Vineyard Shiraz ($125), this a winery to
keep on your radar.

A two-hour flight from Sidney lands you in Ad-
elaide, the capitol of the Australian wine industry.
Australia’s most famous wine regions surround the
city and with the exception of Coonawarra, a five-
hour drive, all are close enough for comfortable day
trips from Adelaide.

Heading northeast out of the city has you driv-
ing thru the Adelaide Hills Region during an easy
45 mile trip to the famous Barossa Valley. It is in this
valley that ungrafted Shiraz vines over one hundred
years old make grapes used in the legendary Pen-
folds Grange, Grant Burge Meshach, John Duval
Eligo, and many other great wines. Shiraz is king in
the Barossa with the queen being the lovely Rhone
blends of Grenache, Shiraz and Mourvedre.

Another 40 miles north takes you to a different
world, or at least a different climate in the Clare Val-
ley. Barossa is an extremely hot wine region and the
Clare Valley is one of the coolest regions in Australia.
It is here that Riesling reigns, producing a bone dry
wine with vibrant, bracing acidity, complex mineral-
ity and great depth of flavor. Cabernet produced in
this cool climate is very different from those made
in the Barossa or McLaren Vale. They are not as big,
but offer a complexity akin to Cabernet produced in
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Bordeaux. Shiraz here is often closer to Hermitage
from the northern Rhone valley in France than to
Barossa.

Just thirty minutes south of Adelaide is another
famous region, McLaren Vale. This tiny town is sur-
rounded by a host of outstanding wineries producing
excellent Shiraz, Cabernet and Grenache. Warm like
the Barossa, the proximity to the sea (a ten-minute
drive) yields cooler nights, which lends more struc-
ture to the wines. Just south of McLaren Vale is the
similar region of Fleurieu.

Located five hours southeast of Adelaide and
five hours west of Melbourne are the deep red soiled
vineyards of Coonawarra. Coonawarra is renowned
as one of Australia’s finest wine regions and is par-
ticularly known for producing world class Cabernet
Sauvignon and very good Shiraz. Its secret lies in a
marriage of rich red terra rossa soil, limestone and a
long cool ripening season for the grapes. The Cab-
ernet produced here is remarkably complex with a
very distinctive “terroir.” These wines are a must for
Cabernet aficionados.

The Bargains

Black and White Shiraz 2005
McLaren Vale ($15)

This delicious McLaren Vale Shiraz is made by
a top winery that sells its primary label for $35. At
$15, it is an amazing bargain - inky black in color
with rich jammy blackberry and blueberry aromas.

Cardinham Estate Shiraz 2004 Clare Valley ($15)

A cool climate Shiraz from the Clare Valley in
South Australia, this is similar to a northern Rhone
with spicy black fruits, blackberries, chocolate, and
earth. This is a great value at $25 but with the re-
duced price of $15, it is a steal!

Cascabel Shiraz 2003 McLaren Vale ($20)

This elegant wine seems more classically Euro-
pean than South Australian. It is a terrific, mature
wine that reveals a floral nose of violets, honeysuckle,
black raspberries, and cassis with extraordinary el-
egance and complexity as well as an opulent, multi-
layered finish. It’s a really good deal at $30 and a
great one at $19.99.

Craneford Cabernet Sauvignon 2006
Barossa ($20)

A perennial favorite at Schneider’s, the Cran-
eford Cabernet has a classy perfume of cedar, spice

box, black currant and blackberry. Full-bodied, the

wine has gobs of spicy dark fruit flavors with mocha
and chocolate. It is nicely balanced and has a long,

fruity finish. The regular price is $30.

Craneford Merlot 2005 Barossa ($20)
A classic Merlot with bold aromas of blueberry
fruit, coffee, chocolate and spice. It is big, soft and

voluptuous, all at a very affordable price. Like the
Cabernet, It’s also regularly $30.

D’Arenberg Olive Grove Chardonnay 2006
McLaren Vale ($12)
Classic, oak aged Chardonnay with apple and




Summevr Ain't Over Yet!

Pariaria Cafe

& Pialio Par

Come 4o the Cavibbean & Go Bananas

Sevving the finest
Cuban, Pusvio Rican
and Tex—-Mex Cuisine!

Don't Fov3£+ Us fov All
Youv Hl's‘)am'c Htvihjz
Ca'l't\'l'nd Negds

500 $th Stveet, SE o www.bananacafede.com
2.02.-54-3-590¢

Happy Hour — 4 40 7:30 PM Dan'l\/

Flower Arranging
Workshops
with Derva samadi

FFall Harvest Arrangements

November 17th

Turn seasonal plant materials

Into a arrangement that —
celebrates Thanksgiving and harvest themes,

December Sth
Learn the arl of creating fresh wrealhs for the holiday season.

Vigit www.chaw.org or call 202-547-6839 for information,
NEW ONLINE REGISTRATION!
Follow us on Facebook

Capitol Hill Arts Worksheop
a1, SE » 202 547 6839

of the Eastern Marke! metro)

Happy Hour: Tuesday - Friday 5pm-8pm
$5 glasses of Wine; Half price Beersand
Discounted Specialty Cocktails

TGI Fridaysin the Liberty L ounge: Spm-7pm
$25 All You Can Drink
Well and Call Liquors

Wednesdays: Wine Night
1/2 Priceon AL L Bottlesfrom the Wine List

Thursdays. Debriefing at Policy
The Best Networking Themed Happy Hour in DC
Check out the website to see special events www.policydc.com

Truth Fridays & WeLove*U” Saturdays

After-hoursL ounge with Entertainment

1904 14th St NW
www.policyde.com ¥

CAPITOL HILL TANDOOR & GRILL

Authentic Pakistan & Indian Cuisine
v ’ . ; U j—

This Mospecial:

Buy 1 Dinner Entrée & Get 50% off Second*

DAILY LUNCH BUFFET:

$9.95 Weekdays  $10.95 Weekends

419 8th Street SE
(202) 547-3233 or (202) 675-8356
Delivery Available. Call for Details.

*Not to be combined with any other offer. Valid for dining in only.
Second Entrée must be of equal or lesser value. Limit one per table. Limited to Monday - Thursday.
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SCHNEIDER’S OF CAPITOL HILL

Jine wines and Sl rits

60TH ANNIVERSARY SALE

Schneider's is happy to announce our 60th
Anniversary. We are celebrating for the whole
month of October with huge sales throughout the
store. Every day we are marking down at least
ten new wines and spirits so there is always
something new for you fo experience.

We are very proud of our many accomplishments and accolades

received throughout the years. You're Invited to
Rick and Jon Genderson were named Market Leaders in 1996 Our 60th Anniversary Private Warehouse
by the Wine Spectafor. Sale, Tasting and Party

Schneider's has been named the #1 Wine Shop consistently over the
years in Washingfonian magazines "Best of Washington" issue. It's been 60 years since our father, Abe Genderson

We were listed in the Wall Street Journal as one of the most enjoyable and gm_ndfmher' Max Schneider, started 'SChneider :
places to shop for wines nafionwide. ¢ of Capitol Hill. To celebrate, we are having a 60th
Anniversary Private Warehouse Sale, Tasting and
Party. We invite our Cellar Club customers to join us
Rated one of America's top wine shops by Food and Wine Magazine. on Saturday, October 10th from 11:00AM unti
And this Year: 6:00PM at our 15,000 square foot temperature
Named Best Liquor Store and Best Wine and Beer Selection controlled warehouse. Wines VY'" be priced from

by the City Pape. $12 a case. EVERYTHING will be on Sale! !

Named National Retailer of the Year by the Tasters Guild.

We are very proud of all these honprs un'd will connnqe fo str'lve 1.0 e s oe qan e ST P il
offer our customers the best selection, prices and service not just in the

ciy but through out the country. If you would like to join, go to our web site
www.cellar.com and click on "cellar club”

Please remember, one of the finest Wine and Spirit shops or call or stop by the store.

in the country is right here on Capitol Hill!

300 Massachusetts Ave., NE < www.cellar.com
1.800.377.1461 - 202.543.9300 - fax:202.546.6289

Our Neighbors are Our Business.
Shop Locally.

CAPITAL

www.capitalcommunitynews.com
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pear, hints of citrus and rich,
buttery flavors all wrapped up
in a balanced, delightful glass of
wine. It was a good deal at the
regular price of $17.

Five Geese Grenache / Shiraz
2004 Clare Valley ($20)

The nose has mature aro-
mas of rose petals and ripe ber-
ries. The forward fruit leads to
full, red fruit flavors mixed with
earth and complex oak. This $30
gem is perfect with grilled food.

Five Geese Shiraz 2003
Clare Valley ($20)

Here is another $30 Shi-
raz selling for $20. Lovely fruit
highlights this medium-bodied,
round, soft Shiraz with black-
berry, plum and chocolate fruit.
The smooth texture is highlight-
ed with a light touch of vanilla
oak. Delicious!

Ross Estate Shiraz Reserve
2003 Barossa ($30)

This $45 beauty is classic
Barossa with a sweet perfume
of blueberries, blackberries,
charcoal, and pepper. Full-bod-
ied, dense and chewy, with low
acidity, ripe fruit and a layered
texture of complex flavors, you
cant do any better at this re-
duced price.

Tempus Two Vine Vale Shiraz
2005 McLaren Vale ($15)

A great deal in Shiraz! It
is dark ruby in color with an
aromatic array of smoke, spice
box, black cherry, and blueberry.
Made in an elegant style, the
wine has a solid core of fruit,
forward, pleasant flavors, and
a pure finish. It was a value
at $25.

Zema Estate Cabernet 2004
Coonawarra ($20)

I thought this was a great
wine at $30 a bottle. Zema Es-
tate Cabernet Sauvignon is a
benchmark Coonawarra Cab-
ernet, concentrated with rich
blackberry and mint fruit further
enhanced with well integrated
oak. A well structured and bal-
anced wine that is true joy to
drink now, it will continue to
age gracefully for another couple
of years. %



Hawk ‘v’ Boue

Saturday Evenings

2 for 1 Dinner Entree

Equal or Lesser Value after 6 pm
Inside seating only (Valid thru 10/31/09)

329 Pennsylvania Ave. SE ¢ 202-543-3300

LAS PLACITAS RESTAURANT

Home-style Salvadorian/Mexican Cuisine \

Featuring Spanish Tapas, Paella, Parrillada & Daily Specials
Half-Price Drinks Happy Hour Mon.-Thu. 5-7, Fri. 3-6
Full Service Bar - Enjoy our Specialty Margaritas and Sangrias
Carry Out & Catering Available

517 8th St. SE * 202.543.3700 Fresh ingredients and
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HOURS: Mon.-Fri. 11:30-3 & 5-10, Sat. 11:30-11, Sun. 11:30-10 B ] [
- recipes for a flavor |
www.lasplacitas.com you're sure to lovell! |

Pizza, Salads, Sandwiches, Subs, Desserts
& Morel

Full Service Bar, Flat Screen TV's and
Qutdoor Patio

aa | Free Delivery ® Open 7 Days a Week
Café and Cocktails Happy Hour Every Mon - Fri 4 — 7pm!

202-547-3830 s

PeTo  bureiro Brorhees
&\é—g’“ 205 Pennsylvania Ave, SE %
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Now OZpe%)or?Sundoys 15-7p.m.
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Try any of our protein smoothies
or shakes, and get 50¢ off

(Valid only at Pennsylvania Ave. location. Not good with any other offer)
Offer good thru 10/31/09

19 oyung | Ang

from 11:00-1:00 a.m. 222 7th Street, SE

Bar open unfil 2:00 a.m. 202-544-5680
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<l  TUNNICLIFF'S TAVERN |

< The Gathering Place On The Hill... i
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g Z Buy 1 Entrée |

5 I?.I:I CGCB; o Right next to Eastern Get 1/ 2 Off i
c Y Market M A

32 & | oot ok Second Entrée :

%; 3 S Late Night Menu (Valid thru 10/31/09) i
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Advertise in the Dining Coupon Section

.@ contact Kira at
. oeand (202) 543 8300 x16

CAPITAL or email her at kira@hillrag.com

Fall Tradition on Capitol Hill

A
& Oktoberfest
53 5009

at Café Berlin

; A
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Featuring Olde World Favorites

Bayerischer Schweinebraten mit Kiimmelsof3e
Miinchner Schlachplatte ¢ Catfish
Rinderschmorbraten in Burgunder SofSe
Grilled Pig Knuckle
Bayerische Kartoffelcremesuppe
Lasagna Rolls Vegetarian Entree
Home-made Apple Strudel with Vanilla Sauce

We feature Spaten Oktoberfest Beer and
other great German Beers
Extensive German Wine List

322B Massachusetts Ave., NE ¢ 202.543.7656
www.cafeberlindc.com

VOTED BEST MARGARITA IN DC 2009’

Homéstyle
ofithérn Menu

Catch all
the NFL Action

Flat screens everywhere
- Evenon

the Hill's Best Patio!

UNION PUB 201 Massachusetts Ave NE, Senate Side
WWW.UNIONPUEBDC.COM

* by On Top Mogarine
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