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Wine

MAX ALLEN

Anil'ahan winemaker is the last person

you'd expect to hear supporting regional
styles and terroir in Austﬂhan wine. But
Alberta Antonini is no ordinary Italian
winemaker. "I hear people in Europe say that
New World countries have no terroir,” he
says. ~This is wrong, ahsull.lte!yr. It is nothing
more than oenological racism.”

Antonini should know. As well as the
excellent wines he produces at his family’s
Poggiotondo estate in Tuscany, he also makes
wine in Argentina, California and, since 21‘!]1
Australia. "Mark Walpole [then viticulturist for
Brown Brothers] took me ta see their vineyards
in Heathcote,” he says. "I liked very much the:
soil, the greenstone rocks in it. And | liked very
much the flavour this ten‘uh*gavaﬂte grapes.”

S0 Antonini teamed upﬂifth Walpole, UK
an&impnrter David Gleave and ﬂnrru‘ngmn
Peninsula winemaker Snndm Mnialttn plant
thtﬁremstum vineyard.

The latest release, a 2006 shiraz ($35],
is a complex, elegant heaa: ‘with autumnal,
sandalwood perfume and a damm grainy.
texture - all classic exprusmﬁa of that
_greenstone-rich soil. The 2007 sangiwééae
|tasted as a hvarrel sampl: and due for release
in a few manths] is even battnr-rrndefrom '
new Tuscan clones of the sangiovese vine,
it is @ heavenly mix of Heathcote sandalwood
‘aromatics and the most amazing, fine,
powdery tannic grip that gently hugs your
‘tangue and refuses ta let go. It's a new
benchmark for sangiovese in Australia..
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