
Mark HaMhorne asks four leading winemakers whafs filling their glasses - and cellars - these days.

One ofren quoted and much lamented statistic about wine consumption is that 90 per cent ofvino sold each year is drunk
before the next vintage is released. Such buying habits are the driving forc€ behind modem, easy-drinking wine styles, but the
premium end ofthe market remains dominated by wines intended for a lengthy stay in the cellar.

Australian wineries cover a vast array of regions, terroir and ciimactic variations, so keeping tabs on just what to put down each
vintage can been a daunting task.

To assist, l4l,r,e+Sty/e spoke to four ofAustralia's leading wine-makers, all renowned for making wines that stand the test of
time.

The flrst is Peter Gago, chiefwinemaker at Penfolds. This year Gago was named at No. 29 on Decarter magazine's list ofthe
50 most influential people in the world of wine.

All have provided a glimpse into thei. own cellars and colleciions, and have provided suggestions about what to put down now
to enjoy in years to come.

PETER GAGO

lfthere is one person in the country qualified to comment on wines to cellar, it's the one entrusted to make Grange. Gago is just
the fourth person to hold the esteemed position of chiefwinemaker at Penfolds since the appointment of Max Schubert-in 1948.
Surprisingly, it's some of the otherwines in the Penfolds stable that are taking pride of place in his own ce ar, including the
2006 vintage.

"For me, last yea/s release of St Henri, the 2006, is a wine to put down, if you can still find some of it,,, Gago says. "l put down
quite a few magnums for special occasions. lt's not only a wonderfulwine, but ifs also the 5oth release of St He;ri. Another is
Penfolds Bin 3E9. Of late, I have been stocking up and buying a bit ofthe 2006 ofthat wine.,,

Gago was in France when Wine+Style tracked him down, having hosted a tasting of Penfolds wines dating back to i952 at the
Australian embassy in Paris. He said the event, attended by some of the most influential people in the world of wine,
underscored just how wellAustralian wines cellar.

"ln fact, I have to say, I am steering away Irom 2008 and 2009 Bordeaux reds, simply because ofthe pricing,,,Gago says. ,'l

was there in Bordeaux recently and they are some remarkable wines, but lhe pricing just makes it hard to justify."-

Turning to the Barossa, Gago highlighg Kaesler as a winery that is producing quatity re<ts. "l have
always had a soft spot for them," he says. -The winemaker there, Reid Bosward, is making some
beautiful wines - exuberant, rich Barossa reds. He has access to some yery otd vineyards, too. I have
been pufring down his old Bastard and those sorts of things for a few yearc now and am very impressed
with how they devdop in the cellar. I would almost say you coutd buy any red from Xaester it *i
moment and put it away for a few yearc."


