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‘Cheat the Chinese’

Elegant bulderbasse

AF OLETROELS®

Enjulidag i 1891 gik bredrene
Fred og Herbert Kay en tur i
markerne hos en vis Thomas
Hardy for at samle stiklin-
ger af shiraz-planter. Thomas
Hardy blev siden en stor vin-
producent, som nu ejes af ver-
dens storste vinkoncern, Con-
stellation. Bredrene Kays
ejendom er derimod forble-
vet en lille vingard, der har
vaeret i familiens eje, lige si-
den den forste drgang i 1897.
Denne blev lavet pé stiklin-
gerne fra Thomas Hardys
marker, og en del af disse
vinstokke er fortsat i live.
Med en alder pa 120 ar er
der tale om planter med et
us@dvanlig veludviklet rod-
net, hvilket hjzlper til at ud-
vikle druer med en yderst
kompleks smag. De bliver
til en vin kaldet Block 6 shi-

raz. I Argangen 2006 er der
tale om en fantastisk god
vin, som her i dens femte ar
fortsat er yderst voldsom i sit
udtryk.

Den skal have lov at ud-
vikle sig et par timer i en ka-
raffel, for man nyder den.
Og det bor ske af ordentlige
glas, alt andet vil vaere noget
utilgiveligt sjusk. Jeg pro-
vede i flere forskellige glas
og fandt storst nydelse i et
stort Lobmeyer bourgog-
neglas, hvor duften af vinen
naermest stoder op i nasen.
Man tenker uvilkarligt pa
australsk football, som min-
der om rugby og amerikansk
football - dog med den mar-
kante forskel, at spillerne
ikke bzerer nogen form for
benskinner, hjelme eller an-
det tosedrengeudstyr.
Denne kraft kan man finde i
mange australske vine, men
det er jo i sig selv ikke nok.

For at det skal blive smukt,
maé der nedvendigvis et mal
af elegance i koppen, og det
er der bestemt ogsa i tilfzl-
det Block 6 shiraz.

For selv om det ikke er en
vin for de sarte bourgogne-
ganer, er den alligevel sofi-
stikeret pi sin egen facon,
som en muskulos football-
spiller, der danser ballet.

Minder om lakrids

Maske virker det svart at
forestille sig den typiske
australske  eucalyptusduft
samt mindelser om lakrids
og fugtig pibetobaksduft pa
en elegant facon. Men ikke
desto mindre er det netop,
hvad nasen i Block 6 leverer
- i et bredt, overbevisende
duftbillede.

I munden fortsztter ka-
skaden af kraft, i en smuk
blanding af moden frugt og

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. | 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.
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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.



