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‘Cheat the Chinese’ 

Talking about McLaren Vale being an alternative to the ‘large Bordeaux Chateaus’ as China’s import 

of famous Bordeaux wines grows explosively and results in higher prices. Kay Brothers and 

d’Arenberg mentioned as examples of family owned producers, which can supply quality wines at 

reasonable prices. 

An elegant ‘brute’ / ‘beast’ 

A day in July 1891 brothers Fred and Herbert Kay were waking in the fields of a certain Thomas 

Hardy to collect cuttings of Shiraz vines. Thomas Hardy has since become a large wine producer, now 

owned by the world’s largest wine company, Constellation. The Kay brothers’ property, however, 

remained a small vineyard and has been owned by the family since the fist vintage in 1897. This 

vintage was made from the cuttings from Thomas Hardy and some of these vines are still alive today.  

With an age of 120 years we are talking about vines with unusually well-established roots, which 

help develop grapes with an extremely complex taste. They are used a wine called Block 6 Shiraz. In 

the 2006 vintage we are talking about a fantastic wine, which in its fifth year is still extremely 

powerful in its expression.  

The wine should be left to develop for a couple of hours in a decanter before being enjoyed. And 

that should happen out of proper glass as anything else would be unforgivable. I tried it in several 

different glasses and found most enjoyment in a large Lobmeyer Bourgogne glass where the aroma 

of the wine almost ‘jumps up into’ the nose. You involuntarily think of Australian football, which is 

similar rugby and American football, but with the noticeable difference that the players wear no 

form of leg protection, helmets or other ‘sissy’ protective equipment.  

This powerfulness can be found in many Australian wines, but is in itself not enough. To make it 

beautiful you need a measure of elegance in the cup, and that is definitely also the case in the 

Block 6 Shiraz.  



While it isn’t a wine for delicate Bourgogne pallets, it is still sophisticated in its own sense, like a 

muscular football player dancing ballet.  

‘Reminds (me) of liquorice’   

Perhaps it is difficult to imagine the typical Australian eucalypt aroma together with liquorice and 

moist pipe tobacco in an elegant sense. But nonetheless is it exactly this that the nose of the Block 6 

delivers in a broad, convincing aroma.  

The cascade of power continues in the mouth in a beautiful mix of ripe fruit and refreshing acid. The 

tannins are firm, polished and provide a firm, delicate bitter touch, which makes the powerful 

ripeness of the fruit seem delicate.  

This is an excellent wine that will probably develop to a pearl in 10 to 20 years, and it has to be 

called equal to giants such as Penfolds Grange.  

Finally it must be added that the wine absolutely should be enjoyed over dinner, maybe 

accompanied by a piece of marbled steak from a cow that has grown big in green fields.  

 

Successful Pomerol copy 

When Borsens wine panel blind tasted several wines in the Saint-Emilion style – that is, with the 

Merlot grape as an important ingredient – the Australian 2005 Kay Brothers Amery Merlot was 

rated third. The wine outshone all originals from Saint-Emilion, and few guessed that it was an 

Australian wine that came from the covered-up bottle. 



It needs to be pointed out that even though Australia is known for lots of sunshine, McLaren Vale is 

no Australian desert. And even if it certainly is hot, the area benefits from being close to the sea, 

which is only 12 kilometres away.  

So if you grow your grapes with care they don’t need to end up ‘baked through’ / cooked, which is 

often the case with cheap Australian wine. The kind that first and foremost is characterised by 

juiciness and fruit, which often brings with it an unbalanced high percentage of alcohol. This is and 

will remain the dominating product from Australia, but there is also a wide range of exceptions 

which are worth looking at. 

One of these is the 2005 Amery Merlot, which could be described as a sort of Pomerol copy with its 

delicate aromas of sun-ripened  cherries and spices. The flavour is concentrated and almost meaty 

with a good balance between ripe fruit and refreshing acidity together with a obvious touch / use of 

oak. The wine should be drunk at 16-18 degrees and decanted well ahead of drinking.      


