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Spring is in full swing

THE SPRING SUNSHINE BRINGS WITH IT A HATKERING fOR
LIGHTER, FAESHER WINES AND RECIPES.
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SPRING WINES

Winter wines tend to be heavy, rich styles while
spring and summer focuses more on light, bright,
fresh flavours. White and Rose-style wines are
ideal but don't rule out the lighter red wines

for spring. Our wine expert David Ridge rells

us about three wines which should be on the
radar for spring sipping. These three local stars
are all being poured by the glass at Mr Nick’s at
Pasadena and Frewville,

2017 O’Leary Walker

Polish Hill Riesling

Surely no other wine ‘sings of Spring’ more than
a South Aussie Riesling? This wonderful aromatic
and juley dry white from the colder little sub-
zone of our famous Clare Valley, Polish Hill, is
radiant with all the best characters of Riesling.

There's citrus, shades of lime, grapefruit and
orange blossom, plus cold minerally things all
kept tight by an almost fierce structure. The pair
of mates, David O'Leary and Nick Wallker, are
acknowledged Riesling masters now and know
how to give us a wine bursting with all that
personality, but also keeping it in a nice shape. An
ideal crisp, dry white for all-round use, bur it is
unbearable with SA favourite, fish and chips with
a salad. Or oysters. Or cold rolls. Or...

2017 Vigna Bottin
Sangiovese Rosato

Even though we now seem to use Rose wines all
through the year, it's really Spring that marks
their ascendancy for dining in warmer times.
The styles have changed a lot. Your few choices
of a few vears ago have now morphed into an
array of colours, weights, packages and wine
styles. Growing fastest in popularity is perhaps
this style, just that bit more orange than pure
pink, certainly with more mourh-filling flavour
and more savoury than sweet, The Bottin family
channel their Italian heritage to make this style
from the most famous Italian grape Sangiovese,
as it gives lovely apperite-stimulating prompts
with its aromas of cherry and spice and that
tingly, slightly drier finish. What couldn't this
wine partner with? The ideal match is surely a
tuna steak or salad?
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SPRING FOOD AND WINE

Respected wine specialist
David Ridge creates the wine
selections you can enfoy at Mr
Nick’s Frewville and Pasadena.

David has spent more than 40 years
impaorting, distributing, marketing,
consulting and making quality wines.
He's also a wine educator and wine
show fudge, writes wine lists for
restawrants and stages countless
I wine tastings.
; David graduated as a teacher before
{ being bitten by the hospitality bug
l thanks to a fob in the Parkside Hotel
baﬂ!e.vknp in 1979, In his long career
| David has run companies including
{  Classic Wine Merchants, Distinguished
3 Vingpards and David Ridge Wines g
é and worked with wine across retafl, %
restanrants, hotels and wine bars. !
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His expertise is a perfect match
[for the visionary approach to retail
and hospitality ar Adelaide’s finest
supermarkets,
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2016 La Linea Tempranillo

We all love a red that is ‘red’ enough fora
hearty winter digh, but algo light, okay, mid-
weight enough to be suitable even for a bit

of chill if the weather turns scorching. This
grape variety, found all over, but mainly the
star of central and north-eastern Spain, is quite
ar home here. From fruir grown rowards the
southerly end of the Adelaide Hills, La Linea
partners Peter Leske and (Master of Wine)
David Lemire, use vast knowledge of Spanish
wine (and dining!) to craft this combo of
lively red fruits, juiciness and zing. Sounds
like spring? A wine to adapt to the day and the
food, it would handle a barbie, a spicy curry or
salad with equal ease. %
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