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Sauvignon, which Peter explains, 
“Display vitality, vibrancy and varietal 
character that differs from some of the 
better-known examples from the Barossa 
Valley and Coonawarra.”

In fact, Cabernet is Langhorne 
Creek’s hero red, which he describes as, 
“An approachable wine that is generous 
and inviting to the senses. These wines 
tend to be medium to full-bodied, fruit 
driven in style with lifted aromatics, 
integrated tannins and superb length.” 

Another variety turning heads in the 
region is Malbec. While it might not be as 
well recognised as Shiraz and Cabernet, 
Peter says, “The styles produced from 
Langhorne Creek are amazing.” 

It’s a variety common in blends, 
but as he points out, “Those made as a 
standalone varietal are great drinks with 
many highly rewarded wines made in 
the district. The wines are full-bodied 
and fruit driven in style with a tannin 
background designed for ageing.” 

BEHIND THE WINES
Of course, you can have the best grape-
growing conditions in the world, but 
they’re no good without the dedicated 
input of growers and winemakers. 

As Peter says, producing exceptional 
wines, “Begins with the strong 
relationships we have formed with local 
growers, who understand that quality 
wine starts in the vineyard.” 

He describes one of his favourite 
moments as, “Being in the vineyard just 
prior to harvest each season, tasting the 
fruit at its optimum f lavour ripeness.  
This is the culmination of a season’s 
work for our growers and is always 
exciting. I am always ref lective at this 
point as I know how much effort went 
into growing that fruit, which I am 
now entrusted with to turn into the best  
wine possible.” 

Peter certainly has the talent and 
experience to fulfil that promise and he 
clearly loves his craft. “Winemaking is 

the chance to be creative and expressive,” 
he explains. “It is a passion and ambition 
to challenge oneself to better what was 
made in previous years and to think 
outside the square.” 

When it comes down to it, though, 
Peter sees himself as one cog in the 
regional wheel. “Langhorne Creek is a 
community-focussed region,” he says. 
“And it is the people who truly make this 
part of the world a special place to apply 
our craft.”
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When you talk to winemakers 
in South Australia’s 
Langhorne Creek region, 

like Peter Pollard of Angas & Bremer, 
they’ll often speak of their gratitude to 
the Lake Doctor. 

While it specialises in reducing 
temperatures, this isn’t an actual 
physician, but the name locals give to the 
breeze coming off Lake Alexandrina. A 
600 square kilometre body of water at 
the end of the Murray Darling River 
system, Alexandrina is three times the 
size of Sydney Harbour.

The breeze, Peter explains, “carries its 
cooling effect directly from the Antarctic 
and Southern Ocean - mitigating winter 
frost and moderating summer heat. This 
helps the vines during the growing 
season to produce evenly ripened fruit.”

Lake Alexandrina is just one of the 
reasons Langhorne Creek is such a special 

place to grow vines. One of the others is 
found in the Angas & Bremer name. 

It’s derived, Peter describes, “from 
the two rivers revered as the heart 
and soul of our region.” Together the 
rivers form a natural f loodplain that 
allows the vineyards to commence each 
growing season with a root zone full of 
water. Collecting the runoff from the 
hills east of Adelaide, the vineyards’ 
naturally occurring irrigation system  
contributes to the truly unique terroir of 
Langhorne Creek.

IN THE GLASS
This distinct landscape and climate helps 
to create dream winemaking conditions 
for Peter, with Angas & Bremer praised 
for the consistent quality of their wines, 
vintage to vintage. 

This is particularly true for iconic 
varieties like Shiraz and Cabernet 

Influential characters

FROM ITS GENEROUS LANDSCAPE 
TO ITS GORGEOUS WINES AND 

DEDICATED LOCALS, LANGHORNE 
CREEK IS AUSTRALIA’S BEST  

KEPT WINE SECRET.  Event
+  Join us for dinner 

Get up close and personal with the great 

wines of Angas & Bremer at the ‘Influential 

Characters’ dinner at iconic Brisbane 

restaurant Ecco Bistro on Wednesday,  

16 October. Held in conjunction with Chain 

of Ponds and Gomersal wineries, this event 

will explore the places and people behind 

South Australian wine. For bookings go to 

wineselectors.com.au/events

Left to right: The sun 
sets over Langhorne 

Creek; senior 
winemaker at Angas  

& Bremer, Peter 
Pollard; one of many 

divine local wines.
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Anyone who has pulled the cork 
on a decent bottle of Cahors 
will know the boisterous, heady 

allure of Malbec – plush, juicy, dark 
fruits, colour like midnight, and a bold, 
firm line of tannins that work to hold 
its brash nature in check. They can be 
fearsome wines in their youth, but time 
mellows them into something softer, 
deeper, more complex. 

These days, Cahors is overshadowed 
as a Malbec producer, at least in terms 
of quantity, by South America in 
general, and Argentina in particular. The 
Argentine wines can be juicy and bright; 
dense, structured and brooding; or almost 
anything in between – perfect with the 
Argentine fondness for a piece of very good 
beef. Though they never quite acquire the 
same muscle as top-f light Cahor. 

Malbec was once a standard fixture in 
Bordeaux as a blending component – it 
was a useful insurance because it ripens 
before Cabernet Sauvignon and buffers 
against the almost inevitable September 
rains – until it (and just about everything 
else) was decimated by frost in 1956 and 
only scantily replanted. 

MALBEC DOWN UNDER
Australian winemakers have only really 
dabbled with the variety, mostly using it, 
like in Bordeaux, as a blending tool to add 
vibrancy and f lesh to Cabernet and Shiraz 
blends, and in the process making some 
staggeringly good wines (Wendouree 
Cabernet Malbecs and Shiraz Malbecs; 
Tim Adams Reserve; Cullen Mangan; 
Leasingham) but occasionally playing 
with it as a standalone variety.

These days, it has a decent foothold  
in the west – Frankland River and  

M E M B E R  T A S T I N G

•M•A•L•B•E•C•

WHILE IT COMES FROM FRANCE AND IS FAMOUS IN ARGENTINA, 
MALBEC IS PROVING TO BE A FLEXIBLE PLAYER THROUGHOUT 

THE WINE REGIONS OF AUSTRALIA.
Words Tony Harper Photography Corey Rossiter

Clockwise from above: Members Mahdis Kia 
and Troy Evans compare wines; the tasting 
begins; enjoying the ambiance at Brisbane’s 
Urbane; hidden treasures.
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Margaret River mostly – and decent 
holdings in the Clare Valley; Wendouree, 
of course, but also Leasingham, Erin 
Eyes, Tim Adams and a smattering of 
others. And even though Malbec isn’t 
a big player in Australia’s vineyards, it  
has longevity. 

Wendouree has been growing Clare 
Valley Malbec since 1898 (and if you’ve 
never tasted a Wendouree Malbec with 
bottle age, add it to your bucket list). 

Bleasdale’s Frank Potts would have 
been planting it on his Langhorne Creek 
vineyard some 30 years earlier. They’ve 
since made a specialty of Malbec, 
currently producing six (possibly more) 
wines from the variety each vintage, 
ranging from $20 to $60; the muscle, 
oak input and decadence of the wines 
building with the price. 

And it’s that potential to build the 
f lexibility of Malbec that makes it such 
a marvellous grape. It does bright and 
juicy really well; it does fuller-bodied, 
f leshy, fruit driven really well (which is 
the sort of stuff Argentinians like to sip 
with their steak); and it does Cahors. 

In the vineyard, Malbec is something 
of a beach-bunny; it likes warmth and 

sunshine – good news for our regions 
that currently produce great Cabernet 
(which isn’t quite so fond of heat) as we 
stare down the barrel of global warming. 
Perhaps Vanya Cullen and Hayshed Hill 
have been gazing into crystal balls and 
see the variety playing a greater part 
in Margaret River over the coming, 
warmer, half-century: who knows? But 
even now Malbec performs beautifully 
in its gentle, maritime climate.

TIME TO TASTE
Selector recently delved into some 
Australian Malbecs with a Members 
Tasting in the moody cellar room at 
Urbane Restaurant in Brisbane. It 
featured both big names and small, across 
a spread of price points. And, as you’d 
expect, there was stylistic diversity, from 
bright, fragrant, juicy wines to more 
brooding, intense reds built to age. 

The majority of the wines came from 
warmer regions – Clare Valley, Barossa 
Valley, McLaren Vale and Langhorne 
Creek. But there were also representatives 
from Orange, the Yarra Valley, Margaret 
River, Great Southern and, here’s one 
from left field, Blackwood River, WA.

FERNGROVE BLACK LABEL  
MALBEC 2018  

FRANKLAND RIVER, WA, RRP $20

Tasting Panel says:
“Generous yet vibrant with lovely black 
jube and sweet cherry power and inky 

tannins giving depth and grip.”

Member Sean Lewis says:
“Nice f loral nose, great with the food!”

HITHER & YON MALBEC 2018 
MCLAREN VALE, SA, RRP $32

Tasting Panel says:
“Masses of black fruit f lavour, bay leaf 

and black tea, fine yet deep tannins and 
smoked oyster-like seasoning.” 

Member Mahdis Kia says:
“Rich and full-bodied, big taste  

and texture.”

ZONTE’S FOOTSTEP VIOLET 
BEAUREGARD MALBEC 2017 

LANGHORNE CREEK, SA, RRP $25

Tasting Panel says:
“Vibrant and deep with a spice-laden 

mix of fruit and silken tannin depth and 
a touch of balanced herbaceousness.”

Member Mark Wilson says:
“Appealing with rich dark fruits.”

ERIN EYES SHAMROCK  
MALBEC 2017 

CLARE VALLEY, SA, RRP $30

Tasting Panel says:
“Comparatively fine and subtle,  
it’s savoury with good, typically  

firm structure.”

Member Lisa Moricz says:
“Smooth with pepper notes.”

Reviews from the tasting
M A L B E C

Malbec...does bright 
and juicy really 

well; it does fuller-
bodied, fleshy, 

fruit driven really 
well and it does 

Cahors. 

SWINGS & ROUNDABOUTS NOVUS 
MALBEC 2017  

MARGARET RIVER, WA, RRP $24

Tasting Panel says:
“Rich and firm with a robust platform of 
tannins supporting the dark fruit core.”

Member Sean Lewis says:
“Great with food. Lighter and  

a little fruity.”

RISKY BUSINESS MALBEC 2017 
FRANKLAND RIVER AND  

MARGARET RIVER, WA, RRP $25

Tasting Panel says:
“Bold and f lavoursome featuring 

powerful blue and black fruits  
combined with coconut oak.”

Member Mark Wilson says:
“Pretty fruit, plum and cassis.”

TAMBURLAINE SINGLE VINEYARD 
BORENORE MALBEC 2017 

ORANGE, NSW, RRP $25.99

Tasting Panel says:
“Full saturation of blue and purple  

fruit, prominent but delicious tannins, 
well-judged oak and a lingering finish.” 

Member Lisa Moricz says:
“Not as fruity. More earthy and spicy.”

FOREST HILL VINEYARD MALBEC 2017 
MOUNT BARKER, SA, RRP $30

Tasting Panel says:
“Robust yet elegant and velvety with  

a rich core of dark fruit, crushed 
leaf and earth complexity and a ripe, 

seamless finish.”

Member Sean Lewis says:
“Light with f loral and pepper.”

Clockwise from top left: Member Sean 
Lewis takes notes; while Lisa Moricz shares 
her thoughts; a classic Malbec partner; a 
glassy view.
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I guess the net result is as expected - 
brighter, gentler wines from the cooler 
places like the Yarra Valley and Great 
Southern; bolder, bigger wines from 
the warmer. And Langhorne Creek 
seems to have an affinity with the grape, 
managing richness and brightness with 
more formidable build...most of the time.

Urbane rose to the challenge with 
some incredibly good food that at times 
took traditional food and wine pairings 
and tipped them upside down. 

Like, for example, a rather acid-
focussed dish of pork belly, kimchee and 
nashi-pear – light, bright, and slightly 
sweet & sour – which is an odd bedfellow 
for chunky, tannin-rich reds that we, 
rather lazily, assume should be paired 
with steak. But with the first bracket, it 
worked brilliantly.

A really juicy, bright, medium-
bodied wine appeared first, tracking 
closest to the current hankering for 
slurpable, low-tannin, medium-bodied 

wines with instant accessibility. It proved 
to be a crowd divider. Some loved it 
for its easy, gregarious appeal; others 
didn’t for exactly the same reason. It was 
Ferngrove’s 2018 Black Label Malbec; 
the youngest (along with the next wine) 
of the tasting and an upbeat way to start. 

It was followed by three South 
Australians – Hither & Yon 2018 
(McLaren Vale), Zonte’s Footstep 2017 
(Langhorne Creek) and Erin Eyes 
Shamrock 2017 (Clare Valley). Erin 
Eyes wooed quite a few tasters with 
its elegance and finesse. It showed the 

NANNUP ESTATE ROLLING HILLS 
MALBEC 2016 

BLACKWOOD RIVER, WA, RRP $35

Tasting Panel says:
“Bright and juicy with jubey appeal and 
cassis, soy, leather and earth characters.”

Member Mahdis Kia says:
“The oaky characters make me feel like 

I’ve tasted scotch!”

BLEASDALE GENERATIONS  
MALBEC 2016 

LANGHORNE CREEK, SA, RRP $35

Tasting Panel says:
“Poised yet powerful with a pure mix 
of black fruit, savoury notes and bitter 
chocolate, and fine yet deep tannins.” 

Member Amber Lindsay says:
“Sweet, rich, plummy. Lush and full.”

LANGMEIL BLACK BEAUTY  
MALBEC 2016 

BAROSSA VALLEY, SA, RRP $30

Tasting Panel says:
“Ripe with a spice, mocha, herb and 

dark fruit mix, lovely acidity and dark 
chocolate-like persistence.”

Member Troy Evans says:
“Big, full f lavours. Hedonistic.”

ANGAS & BREMER PW1 MALBEC 2016 
LANGHORNE CREEK, SA, RRP $40

Tasting Panel says:
“Saturated with f lavour showing as 

intense dark berry fruit and oak. Very 
powerful, yet well-balanced with a 

good interplay of tannins and acidity.”

Member Sean Lewis says:
“Nice f lowery wine. Great with food.”

Reviews from the tasting
M A L B E C

...despite its 
predilection for 

big tannins and 
big colour – it can 

make gentle wines, 
fleshy wines and 
muscular wines 

with equal success. 

HAY SHED HILL MALBEC 2016 
MARGARET RIVER, WA, RRP $30

Tasting Panel says:
“Powerful yet refined with a dense  
mix of black and purple fruit, black  

tea, dried herb complexity and  
long tannins.”

Member Lisa Moricz says:
“Grassy, elegant. Beautiful f lavours.”

POSSINGHAM & SUMMERS  
MALBEC 2016 

MCLAREN VALE, SA, RRP $22

Tasting Panel says:
“Masses of dark fruit, deep yet velvety 

tannins, liquorice and cherry cola.”

Member Anne McCall says:
“Syrupy taste with toast and berries.”

YARRA YERING MALBEC 2016 
YARRA VALLEY, VIC, RRP $105

Tasting Panel says:
“Medium-bodied with powerful black 

fruit and bay leaf, vanilla and wood 
smoke all adding extra interest.”

Member Sean Lewis says:
“Complex with excellent f lavour.”

BREMERTON SPECIAL RELEASE 
MALBEC 2016 

LANGHORNE CREEK, SA, RRP $24

Tasting Panel says:
“Intense blue and black fruits with 
sweet oak, fresh herb and spice.”

Member Mahdis Kia says:
“Tobacco scents with a fruity taste.”

Clockwise from below: Plating up; 
Member Amber Lindsay at the table; 
John Lindsay shares a laugh; Tony 
Harper talking Malbec; serving up.
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structure and frame you expect from the 
variety, but also a restraint, a delicacy 
of fruit, that managed to whisper its 
charms despite the gradually increasing 
cacophony of the next three brackets. 

WESTERN BOUNTY
Bracket two – with the exception of a 
taut, gunf lint, beautifully made wine 
from Orange – was filled by wines from 
Western Australia; one from Margaret 
River and one a blend of both Frankland 
and Margaret Rivers, plus the 2017 
Forest Hill from Mount Barker. This 
was potentially the strongest bracket of 
the night – no duds, no controversy, and 
very little debate amongst the tasters. 
Still, there was a nice spread of styles – 
the peppery, savoury Forest Hill; a rather 
lush, supple Swings and Roundabouts and 
a reticent but quite pretty Risky Business. 

Then (and it was a little like moving 
from a showroom of Italian classic cars to 
a shed full of Corvettes and Mustangs) it 
was on to some big-guns from Langhorne 
Creek, the Barossa Valley and a fairly 
oak-driven wine from Nannup Estate in 
Blackwood River, WA. 

Bleasdale Generations 2016 should, 
given its pedigree, perform brilliantly, 
and it did; powerful, concentrated 
and firmly structured, but not at all 
overblown. The 2016 Angas & Bremer 
from Langhorne Creek was bigger, riper, 
and carrying more oak. 

The final set was a mixed bag in terms 
of region (Margaret River, McLaren Vale, 

Yarra Valley and Langhorne Creek) but 
contained the most intriguing inclusion 
– Yarra Yering Malbec 2016. If Malbec 
is a beach bunny, the Yarra Valley is no 
place to be sporting a bikini. But the 
team at Yarra Yering rarely puts a foot 
wrong. And this wine seems to prove the 
point, even though it was sandwiched 
between a gargantuan Bremerton 
Special Release (huge, dense, powerful: 
‘Malbeccy’ according to one taster) and 
a complex, slightly awkward Possingham 
& Summers from McLaren Vale. 

If nothing else, the tasting proved the 
f lexibility of Malbec – how it manages 
to happily produce a $100-plus wine 
in the cool of the Yarra Valley and a  
very different, but equally as good, set 
of wines from the warm vineyards of 
Langhorne Creek; and how – despite 
its predilection for big tannins and big 
colour – it can make gentle, f leshy or 
muscular wines with equal success. 
And...it’s delicious. 

Clockwise from above: Brisbane’s Urbane; 
Member Kerryn Hansen taking it in; Anne 
McCall shares her thoughts; bird’s eye view.
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