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gourrnetnRly,H
A JUG OF WINE AND THOU
First Pizza e Birra, now Millevinil Sydney gets a booster'

shot of Melbourne ltalian style with the oPening ofthis

new wine bat Co-owner Mauro Marcuccitells it like it is.

" lwant Mi lev ni to be lke those
Ittle bàcarosthat you iind n the
corneÉ oi Ven ce, where You
wak na.d tsal  appetsersand
you pick . t  them and dink a
glass of  wine. Thats the way
we want to keep Î - arnPaslo

/r ovep acesyou can access
however you want and sPend

$15 or $150 These days l th nk

that is what people look lor At
Ml levni ,  we' .e going to be

doing ant ipar and ruzzichin,
wh ch are lke l ta ian taPas.

' 'The way the pace s
designed, we've got a three
metred splaycasewh chw I  be
fu lof  ant  pasl i ,  andwe vé got a
fouÈbùrnea a couple of gr I s
and afryer,  sowe're90 ng lo be
doing prawns on skewers, lots

of sma I fried thi.gs such as
arancini ,  zucch ni  fowers,  l l t t le
prawns, o ves Ascolana, thlngs
ike that The dea is that you

Fact for the month: Riccadonna,
the lightly sparkling Moscato
dAsti from Piedmont in ItalY's
north-west, is the biggest-selling
imported wine in Austraha.

wa k in,  have a bt  o i  a. t ipaslo,
and we' lprobab y have two hot

d sheson, p Lrsa good selectìon
of cheeses, and we re going Ìo
bu ld up an o lmen!.

"The.e' l  be some apert iv i ,
but we're not rea ly go ng for

cockrais.  hb al labout rhe wine.
Ldonl  wantto see b ende.s and
shakers. There'l be Negronis
tholgh, of  colrse I l  I  can l  gel  I
é Negroni in here I m go ng io

"Wewant lo ramp the ist  !P
to 400 or 500 w nes, uk rnately
Or ginaly the idea was to have
atho!sandwines, bulaÌhousand
w nès n a sma I space lìke this
is very hard to manage And
I th ink M levini  ( '1000 winel)
rols nicely of i  the tongue and
s qurte eleganl  as a name.
Trecentoec nquantav ni doesn't
have qu te the same ringlo it "
Millevini, 397 Crcwn St, Sjty
Hills, NSW, (02) 9357 33óó

ROS50 POMODORO
Seasona ly can be atough
mislress. Tomatoes are a great
example. The loundaÌion ol so
many lia lan d shes (èspec a ly
those from lhe south), theyte
just not great fresh ln the coLder
months. Generations of talian
families have gotten arcuid
this by maklng hay when ùe
sun shines and bottling as
much sugo - the basictomaio
pasta salce -ano as many

managewh e they're still good
(Many talian delis and even
calés now sell the r home s9le
sùgo, as with SydneyS Ee.toni
casalinga's Sugo DelC ardino )
We fi.d lia an-gówn cnned
tomatoes, especialy La G na,
Annalisa, Casar and Venere tÒ
be the superio/ prcduct, as
a rlle And A.t ca Enoù aSla6
ofcherry toóatoes trcm Puglia
ére sweet enough lor a frèsh'
tomato sauce even n the



Pride of Puglia
\lax Allen talk6 to one man who is bringing the
best ofhis homelandh wine to Australia.

WINE

ItalI But it works because irhat Matefa is sellìng slots
right in {ith todarì Sìow Food zeitgeist movement
for traditional, regional, environmentally sensitile,
artisan produce..Ihe ironv, though. is that the tradition
Matcra is so proud olis a relativcly rec€nt one.

Winc writer Nicoìas Belfragc best sums up
Puglias wine past in his book Btunella to Zibihbal

l{though grapes havebecngrownhere from tìne imne
morial, and despite the fact that Puglia ch u rns ou t some-
thing like twice as much wìn€ as Australia, there has
ncver b€lbre the present cxisted anything r€sembìi ng
a wìn€-cullure, in the scns€ offine bottled wine.'

A new w"!e uf  h IncrnJkpF .rJrred ,e,n\ ,  n l ing
the region.r reputation only as recently as the 70s
and 80s. Before thal. most Pugliese grapes endcd up
as rough plonk drunk mostly by thc locals of as
strong red winc used. às Beìfrage puts it. to bolster
wealer wincs ofthe norrh [ól ltaìyl'.

Since then, wineries such as l,eoDe dc CastÌis.
]àur ino,  n iycra and the Accùdemin deiRaccmihavr
pR)duced an incrcasingly excìting .ange oi wines.
divcfing th. harvesl {iom l,uglia.s ancicnt. low-
yiclding vincs awdy liÒm thc vats in lhe lo.rl
coa,perativc and inio some smart o.k barrclsand cven
sm4rtcr expcn sivc bÒ!tlos.

'Ihcsc new-wàve \rines havc, incvitably, lured
many oth.r wincmàkers lo lìrgli{. 1ìrscrn notrbles
Anl inor i lnd Avignonfsi  halc l rvcslc( l  in Iugl ioso
vineyards,  $ hdv. Kcndàl l .hcln)n l ì ,n (  i l i l { inì i i  rn( l
Calat.asi fiom Si.ily. r\nxÌiùn $1neù.kef i\lrrk
Shènnon has establishcd the incredib\ suc(csstul
A Nlano label herc, ùnd 

^urlaÌiun 
winem.kers hav.

also llown in, inclùdine Kym Milne, who has consùltcd
kr the pfogr.ssive Cantele winery, and BarNsa star
chr is l l ingland. whó hàs mode some slunning
Pugliese f.ds underthe LaCorte label.

8ut as impressjve as these butside. wincs arc.
il you want a taste ol the real Puglia - prodtrccd
usiDg organic techniques not bccaus. organ
ic is trendy. but becùuse thats the way things havc
always becn done tfv óne ofSabino Materas onerings
or one of thc glorious Pugìiese reds imported by
lnoteca Sileno or Arquiua (see tasting notes below
fo. recommcndations).

Puglia prodùces some good white wines liom
local grapes particuìarly lhe savouÌy, min.ral-rich
falanghina larìety and lhe nectarine-fruity fiano -
and rathÙ less ex.iting whites liom ìntenìational
varietics such as chùrdonnay. Matefa even imports
somc móthode Chadpenoise sparkÌing wincs made
using intcnsely navour€d localg.apes such as bombrno

But Pùglias great strength is undoubtedly its
rcds. In the Salento region. the gutsy, tannic grape
negroamaro ruÌes. producing the best, most noble
and long liled wìnes. often blended with a rouch
of the d€nse. silky ftalvasia nefa.

In MJndù,,d.  lhe onm.r i \o B.app shines. mJkI g
wines olwild,.ustic da.kncss with exuberant black>

You can see the pride shining from Sabino Matera'É
eyesas he buzz.s aróund Melbournes boiilc shops and
restau.ants in his little Smàrt cor, deliveringwine, pas
ta and olive oiì from his nalive l,ugli.. Whcn hc hands
you aboxoffin. Puglìese fed. ils as though hek givihg
you the most precious gilt imaginable.

ror just over à yeùr, Matera and his partner,
photographer Jessrca Bidìek. havc been shipping
hìgh-quality wine and iood from the hói heeÌ of
Italy to AustraÌià. Móst of the produ.e is ce.tilìed
o.ganic. and ihisrnspired the namc oftheir busìn€ss
Quoco - an a.rónyd lor QualitÌ organic Conpany
and a pun on cuoco, the Italian word lor chel

-l love to share with pcople these wines: says
Mar€ra,who wenr to schoolwith the children oisome

:-  the oraDevin6 or l ìJglr :s grer l  \ ign-ron..  Nho,c bn| | le\  he nrh
: . : "oúarsa rn r1pof ls.  l , lero{hukrourh"naróJr.^ lgrrpe. l .^e
e- /vo t,s celta. foom, uvadiboia grapes you can find nowhere eÌs€:

-.5thèwine5ofPuglia 
Its niche ftarketing in the extreme: supplying

r: J 
^ique. 

organic wine and food from jusr one regron in southe.n



WINE

fruit and plenty of warm spice. And in Castel del
Monte, the savoury Montepulciano and tannic agli_

anico grap€s (both also found elsewhere in southern
Italy) are joined by the uniquely local, rich-tasting

uva di troia {aka nero di troial.
No wonder Sabino Mate.a puffs up with pride

€very time he deliv€rs eother box oi wines iÌom

Tactíng Pugliab great red wínes
2005 Artics Enotria N€ro di T.ois, $50
Made from o.ganicaliy grown Srapes in the region of

Foggia, this is nero di troia at its floral, gorgeous best:
the wine has a core of sweet blackb€rry fruìt, surround-
ed by a mede of pleasantly prickly tannin and spicc
2004 Rive.! 'Puer Apuliae' Cutel del Monte, Ír20
Riveraì clasic red,liFalcone. helpedput Pugliaon the
map and, while it is truly wond€rtuÌ. this supercuvée
(100 percentbadque-aged nero di troia) iseven more

seducrive.wnn its plush (oncenLralion and n(hness.
2005 Giucarlo Cect Casrel del Mont€ Ro$o, $28
Anotherorganicallygfownwine,thistimeablendof uva
ditroiawith Montepulciano and aglieico.lt has good
pufple neshyfruit in the middl€and some marvellous
chewy, Srainy tannjns, ffying out fo. spitroast lamb.
1999 Tau.lno 'Patriglione' Salento Ro$o,9l12
It s been called the Barolo ofPuglia but, to me, it tastes
more like a greal Hunter shiraz. It s very earthy - dusty
ev€n - like licking terracotta, but it ha power, punch

andwarmth.I tneedsmeattoshowoff i tstrue gÌory.

2q)2 L€one de Castrls 'Donna LisÀ Rls€rva, $EO
I-ikc ihc Pairigoìi('ne, lhis is a barrique-ag€d blend oi
90 percenl negroamaro and l0 per cent malvasia nera.
Its complex and iull'bodi€d, powcrlul yet seductive

MAY II'INE NEWS
fAK NC INL LaING VIE!\r
LongviewVineyard Win€s in Adela de Hills - as well
knowi for itsqu rky labe s (lvly Fat Coosè sem sav lron
Knob f es i9 €tc) as the quality of irs w nes - has been
soldloAdeaide!Sélurnofami ly, thenamebehindthe
citylr famóus Booze Brothersreta chain

lv lONEY N IHE aaNK
fhèhugeó50 ha Chame6vineyard near Euston, on thè
New SÒJrîWa essde of rhe lvulay R've' fas becoîe
îhel ì rstwneindlstrypùrchasefortheN,lacquar ieGrouP
Lèt! hope the Mac Bank continùes the good work
ol Bruce and JenniCharme6

IHOUGIi IS ON 2OO8 V NÎACÉ
Alter ó d,ousht- aidfire ravaged2007 comes a hatoestof
ext.aord nary €xromes Wh e much ol NSWexPeíenced
one ol hs coo èsl, wettest5ummec ever, many South
Alstraliaó v neyardr sweltered in rècord breaking Ma.ch
heat.Willwe ever see a'normal'seaso. aga n?

\1/ INEMAKER OF I I ]E YEAR
St6phen Henschke, îhé Graid Maste, of the Baróns ol

Ba,o$a, awaded the 2008 Winemaker olih€ Y6ar
award to froy Kal 6ke, one oi lhe règionl
br ghte* yolng graperfeódeF, atîh€ annlal
Declaréîion of V ntage in lanunda.

BARVES] IN I I ]E H LLS
The 15th Beechworth Haùèst Ce ebration
take5 place on the wèékend ol t\,4ay 17-18.
t\4a.y renowned vinèyards in thenorth-east
V ctorian rcgionwiL opentheirce ardoo6just
fof th is occaslon so l 'swonh mak ngrhétr iP.

REDUCING C'ARBON EMISSlONS
Staf aî èad ng Me bo!.ne wine éîail€r Armadò e
Cella6 spe.t the month ofApr walkng,qc ng
orîaking a tram to woù. "NÒî on y willth s help
ofÉet the mpac( ol ouf bos ness, " sa d Ann Maiè
Johnsto., "bot I makes usal health eraswe "

IMPORf
2007 Quadz R.èl Pinot Gris,
CènrÉl Otago, Nz, 533
Rudi Baùer makes sóme Òl NZ!
bestpinot noir bul he! a so
a dab handwith pinot gr is
This has plenty oispicr rpe,
me ony lóvour w thout bei.g
oLly;ir! crisp wilhour berng lean.
Drink with steamed mlsse s.

SPARKLING
Ag.apart îetrciq Blan. dè Bla cs
Génd Cru, Chanpagne,

Ìhis saspenddexampeof the
blanc de b ancsChampagne sly le
green ópplerangy' chalky and
lemony lìavóurs, ead onto
a creamt Powdery dfyness

Sto.kists p185

www 9óurm-Ptrave ref com.au

Troy Kall€3k€, winn€r
ofth€ 2008 win€haker

BARGAIN
20U vin ogníta Bullteya 5hiú2,
Fleuièu/McLarcn vata, 54, 51 5
-rhis bo steroùs, blackbetryjruily
sh faz is stu.ning valle. Yo! may
not have heard olVi.cognka yer-
butwith w nes as good this, and
pei tyofawardsto boot -  you'  l
soon be hearing a ot mo.e
O nk with steak, ofcou6e

RED

Mo.tèpukiano, Rivè.lahd, SA, Sm
fhe À,4ontepulcano gfape makes
some fabulo0s spict foslic reds n
Italy and t! óbviously well s!lted
to ùe hear otthe Riverland too, if
th s succuent, juiq, deeplypurpie
exampe s anyth n9 to 9o by
Orink wiìh ha ian sp cy salsages.

WHIfE
2007 Y.rtaLo.h Est.te Arnèis,

YaraLoch s a top abel and
while ls t|ad t onalYara wines

chardonnay, p noi and merot
elc -  afe 9ood, th s unusual l la l ión
wh te var era is ter fc: lean,
ringling, fu Òl mi.era ity
Orinl with pan fr ed whiling.

ONE FOR THE CELLAR
20OS Ohsans o{ watètvalé rho
Olssen Six, Clarc valey, SA, Só5
Once, there weresix red grapes
n Bórdea!x: cabèrner sauv gnon,

cabernetfranc, mer ot, ma bec,
petit verdot and carmenere
Nowthè sx are reuni led in
thissùmpruÒus, bod red
Drink with slow cooked lamb

lot non wiw tBtìn$ go to goumettmveller.cM
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