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Comingofage

It's noft just expensive wines that benefit from having a liedown.
Tim Atkin picks four reasonable reds for rookie collectors

Heaven knows who came
up with the statistic, but
the word in the booze
business is that 9 out
h  of 10 wines are drunk

' L within 48 hours of
purchm Do people in white coats stand,
clipboard primed, beside the nation’s baitle
banks, quizzing punters about when and
where they bought their Pinot Grigio.
Chardonnay or Shiraz® Or are we such
a bunch of lushes that the idea of leaving a
battle in the fridge or 2 wine rack for more
than bwo days gives us the shakes?

Whatever the answer, the figure sounds
plausible enough to me. Keeping wine, let
alone laying it down to mature and develop
in bottle. is increasingly rare. Patience is
something that most of us have run out of. As
Richird E Grant ssvs tn Withnadl & I-“We want
the finest wines available to humanity, we
want them here and we want them now.”

In one sense, this is perfectly understandable.
The overwhelming majority of modern wine
is made to be quaffed in its infancy, The trend
towards immediacy started in the New World,
particularly Australia, but it has spread
ucross the globe. Even Bordeaux, the area
that produces the most age-worthy wines,
has changed its style since 1982, Tannic reds
that tized to take 20 years to soften are now
approachable within five.

These days, fewer and fewer wines are

worth ageing, for the simple reason that they
won't develop added depth and complexity
with time. They are as good in the first five
vears of their lives as they will ever be. 1f vou
doubt thiz, have 5 look at the shelves of vour
local supermarket or off-licence. How many
of them, apart from the odd Port or Vintage
Champagne, were made before 20042

[ used to be a paid-up member of the
DIY (Drink It Young) club, but I've changed
my mind since I've had a decent cellar of my
own. Keeping wine is always a risk - leave
it too long and it'Tl hirn into a shagged-
out disappointment — but when you drink
somtething with the right amount of bottle
ape, it can be truly delicious. I'm always
coming acrozss forgotten wines that | didm't
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& 'What is your opinion of dry white Tokoiji
Fumnint, which | have only ever found in
Hungary, ond loved. Con you recommand
anywham o buy it in the UK? Is i something
ihat ropidly cses its oppaal when drunk in
Bradiord rather than Budapest? Andy Bryan
A Dy Tokall Is produced in much greater
guantities than the sweat stulf, but ronaly
Baves Hungaory. It used o be regonded
a5 vastly inferior wing, with high ocidity
and not MUCh ese 1o recommend it but
inthe oSt decode or 50, producers such

08 Disrndio ond Cramus. Beth of tham

have done a great job, making wines with

»i greaier conceniration ond depin of flavour, |

S The 2007 Diszndio Dry Furmin (8999, 14%. |

Waitrose) ond the- 2005 Oamius Mondolos
Dry Furmint (215,50, 15%. Tha Celiar Socisty.
0208453 7141) are both graat

Gl Wa wers in Crete recently and drank lots
of delicious, light, low-olcohol red wine
which didn't lecve us feeling s if we'd been
hiit over fhe head with a hammer. Can you
gal wine like that here? Adam Nicolson

Alt's not acsy 10 find wines fioen Crate inthe UK
and socly. the sland’'s bast producar Lynonokis
5 not ovolabla ham, Bbendum imports
winas from Crata Olympias and hos the
2007 Sienus Kotsifole/Syroh (246,83, 12.5%. 020
7443 41200, whichwill mest your requiremeants.

I yoii have o wine gueshion ko Tim, email
ask fimBobisred.co.uk

expect to have matured so interestingly,

There are two misconceptions about
storing wine. The first is that you need a
huge cellar festooned with cobwebs to do
so: the second 15 that only really expensive
wines are worth keeping. A wine rick at the
back of 2 cupboard (provided it isn't pnext to
a central heating pipe) is all you need 1o get
going. although vou may want to invest in
a EuroCave (www.eurocave.co.nk) or even
a Spiral Cellar (www.spiraleellars co.uk) in
due course, And if you're prepared to buy a
handful of bottles between 8 and 25, you
can call yourself 2 wine collector.

What should vou buy? [t's really up to
e, bt [ would avoid whites {with the
exception of fizz, Riesling, Chenin Blanc and
Chardonnay) and lighter reds and concentrate
on wines with structure and depth of flavour.
One further tip is to purchase something that
tastes good now. but which hints at riches to
come, [f it seems a little firm or caky; but has
plenty of fruit, vou're in business.

To simplify things. I've picked four red
wines with ageing potential: the dense.
chocolatey 2007 De Martine 347 Vineyards
Comaenare Reserva (£7.49, or £5.99 each
for two, 13.5%, Majesfic); the austere, yet
begutifully balanced 2006 Chiteou d'Aydie,
Modiran (£11.99, 13.6%, Wailrose); the bold,
voluptuous 2006 Chiftecuneuf-du-Popa,
Gonnet Fréres (£18.99, 14.5%, selected
branches of Tesco) and the savoury,
restrained 2004 Conting Rioja Reserva (822,
14%, Marks & Spencer).

How long should you keep them? It
depends on you, but why not buy three bottles
of the same wine? Drink one within 48
heurs, one in two years' time and one in fve.
It may fust change the way yvou drink and
enjoy wine. &

Buy of the week

Moda trom frozen Pinot Blonc grapes picked in
Dacamibsar, this i very axofic, super sweal but
obsciutely delicious with a fropical frult salod
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