“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

habitat no. 97 — page 208

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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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 :

—165

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 >







