“At
Meerendal
our vineyards
can hear the
cool sea breeze
blow”

Meerendal on the Tygerberg Hills of
Durbanville, lies so close to the Atlan-
tic, you can smell it on the breeze. The
unique pattern of the cool summer
winds that blow through these hills,
ensures grapes of great character.
Koosie Starke, owner and winemaker
of Meerendal, hails the closeness of
the cold Atlantic and the texture of the
red Tygerberg soil among the secrets of
his Durbanville reds. Heavy dewfalls
and fresh South Easters during the
pressing season, and the skill of the
family cellar, have turned the Pinotage
and the shy-bearing Shiraz grapes into
rich and robust wines. These reds
are so expressive in character, you'll
remember them with deep pleasure.

Estate Wine of Origin
Durbanville

PINOTAGE
SHIRAZ

Barn and bred on the estate. Marketed by The Bergkelder

3200 MW
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WINE UPDATE

by SueBrown

PosT-PRANDIAL PASTIME

Port remains for many the last bastion of male chauvinism in drinking circles.

ity really that people perpetu-

ate only the old way of think-

ing. When a local style port

was launched recently all-male
dinners were held to promote the
product whilst the wives/girlfriends
were expected to wait at home — hardly
likely to enhance sales in these days of
equality for all. | acknowledge that a
hundred years ago, in another world,
men were left to themselves to pass
the port and also swop risqué jokes and
the latest gossip from the city. The
ladies meanwhile withdrew, partook of
brandy for digestive or medicinal pur-
poses and swopped risqué stories and
gossip from the village. Once home,
any together couple would obviously
compare notes. In these gay nineties,
assuming Nostradamus' predictions
are as inaccurate as my ‘stars’ usually
are, then this decade should finally
short-circuit the post-prandial gossip
into round table harmony.

1 should hate to see some of the
amusing customs associated with Port
disappear once it becomes a truly
plural-sex ritual

The Port decanter must, as we all
know, be passed clockwise round the
table but quite why appears to have
never been satisfactorily answered
Some say it is easier to pass a heavy
decanter with one's right hand and
most people are right handed. Then
there are those who believe it origi-
nates with the Navy, Port (side) as in
left.

I rather like Warner Allen’s explana-
tion that it's from the old celtic super-
stition that all circular movements
should be deisal, i.e. that a person
going in a circle should have his right
hand to the centre. The right hand was
thought to be lucky, the left ‘ill
omened’. One assumes this was con-
nected to the path of the sun.

Then of course there is the Port
hogger, not a modern innovation but
one known from way back. The most
famous of these was a gentleman, the
Bishop of Norwich; thus the traditional
phrase for making someone pass on
the port in polite circles is to enquire if
he *knows the Bishop'

Port has for many years been used
for the royal toast. The Royal Navy
departs from tradition by remaining
seated during the toast. This habit was
insisted upon by King George Il after
he stood up for the toast aboard ship
and hit his head on the low ceiling.

There are some super Ports to be
found if you search, try Norman Good-
fellows in llovo. It's a perfect present
for the man with everything, especially
if you include a pair of Port tongs. Port
tongs, for those of you who may not
have indulged in this ceremony, negate
the use of a bottle opener. They are
long handled implements with a bit at
the end which will ring the neck of a
bottle. This end is placed in the fire
until it is red hot, then put round the
neck of the bottle. Then you take a
feather dipped in water, remove the
tongs and gently pass the damp
feather along where the heated tongs
have been. Voila, the neck breaks clean
and, without disturbing the sediment
in the bottle, you can pour your vintage
port for an amazed audience.

The reason for this palaver is that
vintage Port matures in the bottle for a
great length of time. The corks in the
old days had to seal the contents
extremely well, thus the corks were
heavily waxed, making it nigh on im-
possible to get the cork out of the
bottle.

So let's wage war on the chauvinists
but keep the tradition. Bear in mind
Professor Saintsbury’s advice — in his
Notes on a Cellar Book he wrote of
Port: ‘it strengthens while it gladdens
as no other wine can do’. — to your
health m]
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e Last Outpost of the Roman Fmpire

BY SUE BROWN

his area is very different from the

rest of Italy; no one pinched my

backside, and I did not acquire

arthritic fingers holding onto my bag

fearing a 'snatch'. Mind you, I did have to

tun the gauntlet of tourist Venice hefore set-
ling oul into the winelands.

As this is not meant to be a travelogue

shall gloss over the fact that March is not the

best travelling month in Ttaly owing to the in-

Recently. wine writers from all over
the world met for a congress in
Friudi; Italy. Sue Brown who went

along reports :
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clement weather; even the pigeons in St
Mark's square are slow starters. On the
bright side though, you can actually see the
square without looking through/over millions
of other visitors.

I do have to mention the superb Hotel
Brauer where we stayed, just around the cor-
ner from St Mark's square and overlooking
the water. The owners of the hotel also own a

wine farm, the Tenuta Villanova situated at >




Tor: WINE WRI' FROM ALL OVER THE WORLD
ON A NON-STOP GOURMET EXPERIENCE.

ABOVE: GIROLAMO DORIGO EXPOUNDS THE
VIRTUES OF 1S WINES.

Equally, after a hard days eating, a diges-
tive was necessary. After considerable

late-night research by representatives from
South Africa, Australia, Austria, Hong Kong
- plus the help of a New Yorker - we found
Nonino. Nonino is the ultimate Grappa.

Lel me take you back to 1886 when Luigi
Orazio Nonino introduced his first still on
wheels to Merlana, a small Friulan village.
He moved around the area distilling the
farmer's grape skins and for his troubles he
received part of the Grappa spirit which he
in turn sold.

WINE

As he distilled, vineyard by vineyard, he
began to get a feel for different varietals
and their relationship to the final quality
and taste of the Crappa. Ten years later he

established his own permanent distillery
and the business remained in the family. In
1962, Benito Nonino married Giannola
Bulfoni and : "Together they commenced a

pus‘ionulv research, str 1g 1o turn Gmp-
pa from a Cinderella into a noble Aqua
Vitae' (sic).

In keeping with the pursuit of excellence,
Benito followed the example of distillers in

— 168 ——

Cognac and installed single-batch stills
and, by 1973, the couple created their first
varielal Grappa using the rare variety of
Picolit. And so the story progresses with
the introduction of other fruit distilla-
tion along with the grape varietal Grappas.
The packaging of these products is simp-
ly oustanding, as indeed are their con-
lents.

So if you are planning a trip to Italy this
vear don't miss out on this area with its
unique cuisine, and pursuit of excellence in
all things epicurean. 0




A Show of Finesse

BY Suk BRown

Diners Club announced the Annual Wine-maker of the Year Award at

really fine luncheon al the Zoo Lake Restaurant.

Heeu PEATLING, MD 0F DINERS CLUB WITH THE 1993 AWARD WINNEI,
Danie ve Wer or DE WETSHOF.

rganisation guru, Peter Devereux and

Diners Club MD Hugh Pealling kept

us all sealed in suspense al these an-

nual awards. This is seriously the best
kept secret in the industry, all is revealed
when the wine-maker walks through the door,
a rather exciting aperilif to an excellent func-
Lion.

This suspense was added to by the fact that
there was a large entry of wines for the catego-
ry judged this year. A Chardonnay from Syd-
ney Back won the wood-aged white award
back in 1986 with his 1985 Chardonnay
heralding the way for greater things to come
from this grape variety. Could he repeal his
success?

The experienced panel, who have changed
little since the onset of the awards 13 years
ago, had a tough time. As usual, the local
judges joined by an overseas
judge; Frank Prial, the New York Times
wine columnist, was the man chosen for
worldly palate input. The panel had to
wade their way through a tremendous

were

variation of styles which Chardonnay can pro-
duce from a heavy butterscotch type wine with
oaky overtones to one with light citrus
flavours.

I think I can honestly say this year’s win-

ner was greeted with overall enthusiasm and
accord. The 1993 De Wetshof Chardonnay
Finesse was part of this approval for Danie de
Wet has had more than his fair share of hic-
coughs in the wine industry Tis decision 1o go
it alone recently, without the help of a large
markeling organisation, was a brave one. It’s

always good to see someone who is posilive

despite the pitfalls, and who continues to pro-
duce quality.

Finesse is a subtle, lightly-oaked wine with
a powerful citrus finish and a promise of
longevity lingering on. Interestingly the wine
does mot undergo maloactic fermentation,
something that is considered de rigueur by
many makers of chardonnay wines. Danie de
Wet is no newcomer Lo the intricacies of mak-
ing chardonnay: the farm now has 84 hectares
under chardonnay vine, with some of the
vines dating back 10 1976.

It is also a wine which has proved popular
overseas: Danic attributes this success lo the
fact that the European markel has a preference
for the elegant French style of Chardonnay
rather than the more robust New World wine
\'l'\’ll‘&

If you are beginning to yawn, and perhaps
saying, not chardonnay again, try this one, |
think it will put you back on track.

O
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CABERNET SAUVIGNON
EXCELS |

Since its maiden vintage,
Fleur du Cap Cabernet Sauvignon
has won international gold medals
and authoritative local acclaim.
Recent highlights are:

JUNE 1988

Fleur du Cap Cabernet Sauvignon 1982
is chosen out of 240 wines to be on SAA’s
> list.

{ time such a wine is also
selected for its international first-class
passengers.
JUNE 1991

The Wine-of-the-Month Club judges
Fleur du Cap Cabernet Sauvignon 1986 the
best wine of the 1986 and older Cabernets

The innovative 1986 Fleur du Cap
Oak Collection is tasted by the International
Wine and Food Society, London.
APRIL 1992

Fleur du Cap Cabernet Sauvignon 1986
is awarded 5 stars out of a possible five by
the Wynhoer panel of wine experts.

JUNE 1992
Fleur du Cap Cabernet Sauvignon 1987
is judged best-value-for-money at a tasting
of the Wine-of-the-Month Club.
OCTOBER 1992
Fleur du Cap Cabernet Sauvignon 1989
is chosen by an international tasting panel
to be served on SAA’s internal flights
during 1993

Fleur du Cap wines are
available internationally.

i PRIDE OF THE CAPE NOBLE WINES
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AUSTRALIA'S WINE
DREAM STREAM

by Sue Brown, CWM

There are many similarities between the
Australian and South African wine industries
but, in the last two decades, there has been a
stark contrast in their fortunes.

Much of this can be attributed to the negative
effects of sanctions and political unrest within
South Africa. But on closer scrutiny, there are
other influences which expl
current high quality wine profile both at home
and overseas.

Both countries started out with the same prob-
lems and opportunities. For example, in the late
forties and early fifties, in both Australia and
South Africa, more than 80% of sales of wine
based products were “ports”, “sherries” and
dessert wines and in excess of half the crush
was distilled for brandy or fortifying spirit.

One of the key factors that changed this pattern
was the improvement of the quality of table
wines by the introduction of stainless steel for
wine making purposes during the 1950s.

However, the paths diverged in the 1970s and,
since then, much has been written about
Australia’s free market practices in comparison
to South Africa’s regulated wine industry.

Equally Australia’s marketing success with the
wine flagons

ollowed by the enormous

SIX

popularity of the wine vat, has been well
documented in both wine and marketing articles
around the world. .A

James Halliday in his book, A History of the A
Australian Wine Industry 1949 - 1994, notes the .
impact of the Olympics in Melbourne which

turned the city into a veritable foodie’s paradise.

With that tag came the natural accompaniment

of wine with food, despite the fact that

Melbourne and close environs had all but ceased

their early flirtation with grape production at

that time. Melbourne retained the appellation

long after the Olympian doers and viewers left,

and it continues to aggressively promote its food

and wine ethos with every international and

national event.

Like South Africa, Australia had embraced a
paternalistic approach with regard to liquor
laws — the infamous “six o’ clock swill” and

its social implications are well chronicled.
Here, the image of an Aussie as a beer swilling
reprobate propping up the bar was no longer
acceptable to the community.

More recently, the shock tactics of the
drink/drive campaign has made abuse of alcohol
increasingly socially unacceptable. This in turn
has meant the same dollar spend has brought
about an increase in the quality wine market as
opposed to quantity.

There are also differences in the countries’
ideology. For example, Australians would not

dream of patronising a fellow imbiber by v
suggesting they should drink a certain style
of wine on account of their gender or age. In w

South Africa, serious wine drinkers drink dry,
red wine leaving the sweeter styles for ladies or
those who know no better!

The egalitarian spread of Australian wine
drinkers can be partially attributed to the stable
population mix with the vast majority of
Australia’s 17,8 million folk over minimum
legal drinking age. In South Africa, the majority
of the population is said to be under 18 years of
age.

The other added bonus is that the average life
expectancy in Australia now exceeds 77 years,
which makes cellaring wine a viable financial

proposition.

Also, colleges for adult learning and technical
colleges offer part time wine making courses
and one can obtain a degree by distance
education with practical experience gained at
participating wineries throughout the country.

Less and less time is spent comparing
Australian wines to European styles but more
time dedicated to discussions emanating from
experiences collected by the estimated 100
oenologists who made wine in both France and
Australia last year.

Like South Africans, Australians dream of land.
In the sixties, Max Lake led wine lovers like a
“Pied Piper” to the Hunter Valley in New South
Wales where the number of boutique wineries
soon swelled.

The owner and winemaker of Paringa Estate
down on the Mornington Peninsula in Victoria,
who recently took the South African Airways
trophy winner for the best Australian wine, was
a school teacher with an identity cr
the early eighties. Lindsay McCall w
afford 4,2 hectares of stunning hillside on the
Peninsula, and kept on teaching until the farm
paid its way.

In 1970, there were an
estimated 166 wineries
in Australia. By 1994,
there were 781 but just
on half crush less than
50 tonnes. Do not be
deluded into thinking
that Australia is solely
boutique domain: the
market forces constantly
cause rationalisation
within the industry and .
the real power is now concentrated within four

major groups.

Today, in global terms, Australia has a wine
identity. High alcohol, fruit driven, mouth filling
wines of which the Chardonnay grape domi-
nates the whites and the Shiraz, with its
internationally excepted bench mark of Grange
Hermitage, dominating the reds.

to different wine styles enjoyed
s focused

Despite forays
on the home market, Australia rema
on these two varieties and their image
internationally.

Recently, the country confirmed to the EC
labelling laws, a small price to pay for the t;
of a $1 billion wine export by the Year 2000.

Australia’s success can be attributed to a holistic
approach by its wine industry: “The sum of the

whole is greater than the sum of its part
Ironic that the father of that philosophy was
South Africa’s own Jan Smuts
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maker (including two appended obituaries) is
odd, as well as egregious padding.
Schoonmaker played a vital role in giving
Californian wine self respect, not least through
his advocacy of labelling wine according to
the grape it was made from, rather than
appropriating names from Europe (Burgundy,
Claret, et al). This varietalism, howevey, has
done immense damage to the perception of
terroir, and is, at least, two-edged.
Furthermore, Schoonmaker’s sneers at blend-
ed wines were wrong; and for Matthews to
suggest that without him (and a few others),
we would never have heard of some of the
great Burgundian growers is doubtful.

One of the illustrations by Clifford Harper to Real Wine

As well as varietalism, other Californian
stories are sadly familiar to us, such as the fail-
ure of the authorities to provide good, virus-
free clonal material of established and new
varieties. Other elements reflect what is,
thankfully, becoming less rare in the Cape,
too: winegrowers seeking out the best mix of
t-  Hir and variety, offering respect rather than
jusc chemicals to the soil, abandoning the
acidification that academies and accountants
demand in the deadening spirit of ‘safety first’,
and experimenting with such things as spon-
taneous fermentation and non-filtration.

It is-unlikely that the relevant academic
departments will include Matthews’ book on
their prescribed list. It would make, though, an
excellent gift for any wine graduate, not least
as a reminder that, while human intervention
is important, the highest vocation of the viti-
culturalist and winemaker is modest and hum-
ble midwifery to the issue of soil and vine, not
media superstardom. And it is a worthwhile
read for anyone who loves honest wine.

Incidentally, if you object to paying R264
for a book whose British price is £15, avoid
Exclusive Books — try the internet, perhaps.
— Tim James

Continuing our series of letters
from far-flung Cape Wine Masters,
Sue Brown tells a tale of glowing and growing
in Australia’s Yarra region

Self de-frocked nuclear scientist Wally Zuk only arrived with his wife
Judy in the Yarra Valley five years ago but Wally’s passion for wine had
extended over|5 years. The weather of his native Canada held no appeal,
so they set their sights on Judy’s home, Australia.

Initially Sydneysiders, a fortuitously placed advertisement caught their
eye and led them to the Yarra Valley where they were quickly seduced by
the area. Buying an established vineyard with a proven track record for
producing trophy-winning wines enhanced their visibility and credibility
from the start, but it was not all fairy tale stuff. For the first two years
Wally’s work commitments only allowed him to be a part-time vigneron
whilst Judy set up the business end of the operation.When he was able
to commit to the enterprise full time, Wally recalls that suddenly there
was no one to delegate anything to, and everything had to be done by
themselves.

From Wally’s personal perspective, despite adding wine science to a
string of science degrees, he was still not totally prepared for bucket
chemistry, and a few sleepless nights were spent after the first vintage.
He tells the story of how two days previously he had happily inoculated
the merlot with malolactic but became perturbed by the smell. Fearful
the wine had developed a bacterial infection, he rang his neighbouring
winemaker, Michael Zitslaff, who suggested he bring a sample over.
Michael took one sniff, pronounced it perfectly normal and said it would
smell like that until October. His diagnosis proved correct.

Despite the challenges, during the first three years of the winemaking
operations, Five Oaks has collectad 23 medals, one trophy, and they are
particularly rapped with the inclusion of their 1995 Cabernet Sauvignon
in the Sydney International Top 100 wines competition for 2001.

The Five Oaks vineyard is located on red soil, which results in great
vigour, but the vine benefits from a deep root system and vine spacing
helps to control the quality. The increasing use of cane pruning was
almost accidental: dieback had occurred in the older vines, so cane
pruning was instigated to restore the cordon arms.This resulted in a
more open canopy and a higher Baumé reading (the measurement for
sugar levels used in Australia) than those vines which continued to be
spur pruned. Although the yield is slightly lower, it is more than
-compensated for by the quality of the grapes. Overall the Yarra Valley
climate is generous to the vines; although frost occurs, it is virtually
unknown in late autumn or early spring and Mount Dandenong is
benevolent as it kindly diverts any hail to either side of the vineyard.

The vineyard is maintained with input from the Zuks, a part-time
worker and a viticulturist who spreads his time between Five Oaks and
two other properties. The Cambodian and Vietnamese community are
now the pickers of choice in the valley, with their own agent who assists
in scheduling, training and overseeing any language difficulties.

This year will be a little trickier than before because, instead of
processing approximately 28 tons, Wally will also be making wine for two
other farms, so the winery will process in excess of 80 tons.Wine
science students assist, working 3-4 days a week, as Wally admits he does
not relish the idea of racking 300 barrels of wine single-handed.

The 2000 vintage was probably one of the best in the valley, with the
quality of the red wine superb. This year conditions were again good at
fruit set and to date no adverse winds, lots of sun and very little rain,
promising another quality vintage.

For more information: www.fiveoaks.com.au or www.yarravalley.net
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New World Wine

Sue Brown,well known wine
fundi, recently visited the New
World Wine Auction held in the
Cape. Inthisarticle, she shares her
impressions with us.

Now that the New World Wine
Auction is over we can assess how
much all the razzamataz was
worth. Certainly its always good
to welcome foreign journalists
over so they can see for them-
selves what South African wine-
makers are achieving. Equally its
good on the home front for our
local boys to put their wines up
against their New World counter-
parts.

There were some pretty stun-
ning Californian reds and some

is no sweat! .

airconditioning units.

costs.

- WAS YOUR
LAST WAITER
A BIT OF
A DRIP?

In a restaurant airconditioned by Winner good service

Because we've been winners for nearly 20 years in
supplying systems to businesses large and small.

And now you can win if you call us about our special
Prime Rate financing on all National and Frigidaire

Our maintenance contracts are absolute winners too.
They cover everything — parts, labour and even travel

=

Auction report

great Chardonnays from the An-
tipodes. Perhaps there is a certain
form of uniformity throughout the
world these days which upset the
ethnic traditionalists, personally I
prefer the best of both worlds.
Roger Voss, wine writer for the
British newspaper the Daily Tele-
graph, felt South Africa still had
some catching up to do. Tony
Lord, the editor of Decanter maga-
zine and an Aussie to the core
somewhat quite naturally felt the
best wines came from his part of
the world.

The auction itself was well
patronised with many private
buyers bidding for single case lots
to widen their taste horizons. 16%
of the cases on offer went over-
seas, the rest staying here.

The suction turned over R2,1
million - hardly a financial disas-
ter for Southeby’s, the auction-
eers. Of the 5 845 cases on offer
from 9 different countries very
few will be seen in restaurants or
specialist bottle stores in this
country. When you do spy the odd
Mexican Casa Madero (from the
oldest ‘new world winery’), it
won’t be cheap!

All in all, the auction was a
great success, but perhaps its great-
est achievement was to show off
Anglo American’s latest farm,
Vergelegen, in its best light. If
you can’t get your tongue around
the pronounciation yet - start prac-
ticing. This farm, which hosted
the New World Wine Auction
should prove to be most exciting
in years to come.

Next year the New World
Wine Auction moves to London
with offers from Chile and Aus-
tralia to host it in future. Hope-
fully by then South African wine

2

will be acceptable on

| Shakaland in Nerthern N

N
Derek Murdoch has been 2
pointed general manager of Th
Inn on The Square Hotel in
Town.

pointed general manager of t!
two star Cedarberg Protea
in Citrusdal.

_a—
Gunter Pichler has besa
pointed general manager of
newly revamped Deven V.
Protea Hotel at Stellenbesch. E
was previously GM at the K
Protea Hotel in Oud
and held the same pest




Fruili is one of those sclﬂzophréni}

places in Europe where borders
cannot be defined. Borrowing
from the cultures of'neié,hbouring
Austria and Yugoslavia, their
F age-old culinary skills are
executed with a French devotion
and Italian passion.

irst let me tell you about the tur-

tles. Aeons ago on warm summer

evenings Friulian sea-turtles would
wait with ever-increasing anticipation
at the mouth of the Tagliamento river for
their mates to return from hatching.
Sadly, local fishermen would scoop up
these love-lorn males and take them
home for the pot, before their slow-mov-
ing mates could reach them.

So this was no ordinary turtle soup,
for according to legend, the soup wouFd
transmit to whoever tasted it the ardour
of the victim. Unfortunately I never tried
the soup during my visit, so I can not
confirm the accuracy of the story.

The most famous gastronomic fare
of the area, though, is not the turtles, it’s
the ham. Ham from San Daniele, cut
paper thin, is an epicurean’s dream ful-
filled. The pigs eat well in this fertile
section of north-eastern Italy.

On the low-lying plains to the south
of Friuli there is grown an abundance of
vegetables, fruit and grape vines. The
area was originally occupied by the
Romans, who named the region Julian;
it successively came under the control of
the Byzantines, Venetians and the Habs-
burgs, all of whom left behind their cul-
tural stamp. Even within the area culi-
nary traditions vary from the Triestine
cuisine of mid-European origin to the
rustic fare of the mountainous region
in the north. ;

Unlike the greater part of Italy, this is
not pasta country; here risotto and
polenta reign supreme. Polenta made
from the humble maize plant is treated
with the same respect as any other food
source and the results speak for them-
selves. The risotto made from the Italian
arborio rice is flavoured with anything
from squid ink, to stinging nettles, to
frog’s legs.

As is the custom in this part of the
world, the meal is made up of many
courses. Even the initial appetizers and
snacks are specialities of the area, such as
the paper—t_ﬁin Srico.

Of the soups and entrées there is of
course the famous turtle soup, along
with a risotto and polenta dish. Once
you have partaken of these, your hunger
appeased and you can get down to enjoy
the textures and flavour of the fish, egg,
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meats and poultry dishes to follow.

he meat courses often imitate dish-
es found in the neigbouring countries,
with a few adaptations. Sausage in white
wine, spare ribs with cabbage, and gou-
lash, for example. The vegetables used are
obviously seasonal, but commonly,
chicory and asparagus are included.

Finally, you tuck into the cheeses and
desserts. Many of the sweets reflect influ-
ences from both within and outside Italy
but the experimental among you may
wish to try the recipe for dandelion
“honey”, adapted with one of our local
plants.

Use 1 kg dandelion flowers and 1 kg

Castor sugar. Only the yellow pollen

Jrom the dandelion flower is used.

Just fresh, clean flowers should be

picked, as these should not be washed,

In a flat dish, alternate layers of

pollen and castor sugar. Allow to

stand for a few days until the mois-
ture of the pollen has dissolved the
sugar, forming a syrup-like substance.

Seal in glass jars and use like honey

(this is excellent for coughs).

The Friulians are not people who hur-
ry meals and if you join in an organised
trip, as I did when visiting the area, be
warned there is a thin dividing line
between a 16-course lunch and a 14-
course dinner. This may make you reach
for your Prohep, but the Friulians even
have answers to digestive overload and
gluttony, in the form of espresso coffee
and grappa.

Do not be put off by people who
look down their noses if you drink
espresso any other way than black and in

a tiny cup. For some people this is the
short route to heart pa.ﬁ)imtions and un-
quenched thirst. There is nothing quite
like a decadent espresso coretto: cream
and a touch of grappa. It’s worth the
extra time it takes to make a cappuccino;
it knocks spots off your ordinary instant.

The importance of good coffee is best
illustrated by a legend about the prophet
Mohammed. He was about to be over-
come by sleep when the archangel
Gabriel produced a cup of coffee that so
invigorated him that he “unhorsed forty
knights and made forty women happy”.

What the legend does not tell us is
how the coffec was made. What is for
sure is that Francesco Illy, who founded
the Illycafé concern in Trieste in 1933,
either had the original recipe or perfect-
ed it. This is the king of espresso coffees.

The amount of care and ongoing re-
search to ensure the ultimate sip is mind-
boggling. The coffee is available in this
country as well.

What of the final digestive grappa?
Well, the South African team visiting
Friuli went to great lengths to find the
quintessential grappa.

I always thouiht 1 did not care for the
drink, having been exposed only to
coarse concoctions somewhat abrasive
to the gullet. I now have all the fervour
of a convert and what changed my mind
was Nonino’s single-variety grappas.
Exquisitely smooth and clean, they are
the perfect digestives at the end of a
gooxf meal. I am on a mission to find
South African wine-makers who will
emulate the smoothness, while finding
our own unique flavour. €
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Denmark
Opportunity knocks

Denmark is not all pastries, mermaids and
interior design. There is a growing inferest in wine.
SUE BROWN visited Denmark and is enthusiastic
about its export potential for South Africa.

erhaps Copenhagen’s famous

statue of the mermaid is now

looking wistfully out to sea for

the first containers of South
African wine to arrive.”

In fact the first containers may land at
Esbjerg, the port on the west coast of
Jutland, which today handles an
increasing amount of shipping. Where's
that? you ask. Remember school days,
Denmark is that lacy landmass on the
top of Germany, fragmented rather like
Bophuthatswana except there is sea in
between. Esbjerg is on the mainland bit
) and Copenhagen is on the island of

Zealand.
You could say it fell out of the
Scandinavian Gondwanaland jigsaw
puzzle. Although aligned to
Scandinavia, (they share the same
airline for example), Denmark differs in
liquor trading as they are not controlled
by a state monopoly. Unlike their Nordic
¥ neighbours alcohol is easily available in
Denmark and can be found in
supermarkets, department stores,

vending machines and specialist
shops.

The mainland borders with Germany
and is similar in character with its
disciplined, squeaky clean way of life.
Plus the Northern blue-eyed, blond folk
are found in abundance in this part of
the world.

The Danish also have an affinity with
part of the northern mass jigsaw
puzzle, Great Britain. Only 500 km
away over the North Sea, the Danes
spent a long time swopping sovereignty
with the English around the 10th
Century, so with the increasing
autonomy of the EEC things are getting
back to the way they were. Like the
English, the Danes are inordinately
fond of their monarch and staunchly
believe in a welfare state. But unlike the
English they operate a near classless
society whereby everyone only admits
to middle class status. If there is
equality as to their origins and homes,
there is disparity in income; a report
published in the newspaper, Politiken,
in 1991 estimates that a tenth of the
population owned 75% of the taxable
goods.

Danes tend to live well regulated
lives and their clock watching may be at
odds with the South African way of life.
But this is the home of Karen Blixen,
author of “Out of Africa”, and of Hans
Christian Andersen, whose fairy tales
have delighted both young and old. Itis
also the home of lego. -

If you are not totally persuaded that
beneath the controlled exterior lurk folk
of untold imagination and fantasy, one
trip round Lego-land will convince you
otherwise. This vast playground for
adult and child alike, situated in Billund
on the mainland, can transport you from
the Wild West to outer space, all with
little plastic blocks.

In the pre sanction days, prior to
1976, some of this fantasy may have
been attributed to the vast quantities of
Akvavit consumed by the Danes.
During the 'seventies it was estimateu
the 5 million people consumed 17
million bottles of Akvavit annually.
Traditionally drunk with beer, it
accounted for over 70% of all spirits
sold in the country. Aalborg Tafel
Akvavit is the biggest selling Akvavit on
the domestic and overseas market.
Akvavit is a potato-based spirit
flavoured with caraway seed. To ring
the changes there is also a Jubileumns
Akvavit, slightly yellow in colour and
flavoured with dill, giving an aniseed
taste.

Denmark’s best known liqueur is
Peter Herring, but beware the Danes’
favourite bitter, Gammel Dansk. No
wonder the Vikings dreamt of an
afterlife in the hall of Valhalla, at the god
Odin’s home, Asgard. If | may jog your
mythological memory, it was in this hall
men (another chauvinist country),
would dine all night and fight all day for
eternity. One sip of Gammel Dansk in
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