How to be a cellar master

Just like great wines, great wine collections are products of passion,
patience and favourable climatic conditions, writes Michael Cave.

Craig MacPhes started collaring
wine when he was 14 yoars ald.
He started with & 1970 botibe of
lenschie Edelstone he bought
in 1979 for $2.70. e still has
the botthe = though s cmply
o - and as he turms i over in
hits hamds, it takes Bim back o
the day e opened B 1 wasn’l
n bad drink. from moemaory,™
wiys MacPhes, who these days
versees Lhe preservation of
alsout 2400 baitles - nol all
il theam s, ol coterse - al
MacPhee s Wine Coliarage

“And when [ look st that price
tag I =0l makes ma smile."”

That's the key o wine
collocting. s aboul heviing the
vishon, ithe patience and the solf-
conlrad o nvest In your future
drinking pheasure. 1's aboit
bl mbde i pull out m botile
that will transform a meal imle =
memoribls oceasion. And as
MacPhes's S2.70 invesimienl
shows, il doesn'l necessarily
ristpuire a lof of money,

Bat could you start & cellar
for just 10007 Amywhere elsa
im the world (6 would ba nigh on
impossible bul given the gquality
and the affordability of
Avsiralian wine, $1000 swould
e endugh o geld you staried. |t
mighi fid bo U wltimats
colleetbon of Aussle elassies, but
it waouikd be o stari

L0 where do you begin?

Sarve Crebeer, wine buver for
Dan Murphy, snvs the difficulty
come= in balancing e noed for
vilums with [inding wines ol
sulficient quallty o be wortl
putting down. It Is & protiy
tight budget when you consider
ihai three bodiles af the curren
vintage Grange Hermitage
il cost ST, Crshssr
says, “Hut il the money is spent
wizbely, there's no peason you
can’t af least lay dovwn the hasis
for & well-halansad eallar.™

He rescommends siarting with
four 10 five dozen boltles and &
2:1 red i white ratio becanse
reds cellnr so moch betier than
whites and a good selection off
guality whites is available
strakght ofl the shell

Maolbourne-based specialist

wine retailer Randall Pollard
siys the key 1o establishing a
cedlar bes in generaling somae
vodiime in your collection with
cheaper wines Lo you doa't
siart drinking the good stull
sirabght away

“Your"ve gol b0 hinve o bit of
greed o get the numbers up
andl then maingain it by king
s pride in your collar,”
Pollard says.

“When you get io the podnl
whare you replace svery bolthe

youu drink. you are keeping the
collection iopped wp.

Jobin Duvall worked lor
Penfolds for 28 yvoars, inchoding
16 as chbel wine maker,
responsible for (among others)
Grange Hermitage

i says the diversity of o
L1000 collar would be lEmitesd -
mayvhe ix varieties. lle poinis
ot the importance of iaking
care in sioring your wine in
purpose-baill wine cellar,
temperaturn-controlled wino
cibinet ar in comimercial wine
slnrage

“Poeophe put a lol of Uhaight
intn theeir linancial investments
and this shoiikd ba he sames -
youl are booking afler your
AFVe SIS, 1) YoRer futurs
drinking pleasure,” Dunyvall
says, I you padd good maonay




