
BELOW THE EQUATOR,  
IT’S ALREADY HARVEST TIME FOR THE GRAPES  

THAT WILL MAKE SOME SUPERB WINES.

Southern 
harvest
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T he local vineyards are looking rather bare as they emerge 
from the grip of winter. It will be another half a year 
before the harvest begins here and elsewhere in the 
Northern Hemisphere. But the world of wine never 
sleeps. This time of year, the vineyards in the Southern 

Hemisphere have already soaked up the summer sunlight and heat, 
and are ready to yield their bounty of ripe grapes. 

WINE BY SIMON HARDY
You may contact Simon at simon.hardy@fittingwines.com if you wish to 
order any of the wines featured here.

Simon loves wine and knows an awful lot about it. He holds the WSET 
Diploma in Wines & Spirits and is the founder of Fitting Wines, offering  
a range of  personalised wine services. Contact Simon  for a free 
consultation. Listen to his show “On the Grapevine” each week on WRS. 

CHILE
Casa Lapostolle – Carmenère Cuvée Alexandre, Colchagua Valley 2012 – CHF 24.60

These days the Carmenère grape can call Chile its home. However, 
some 300 years ago this black grape was widely planted in Bordeaux. 
Ironically, in its new home it was mistaken for Merlot until just  
20 years ago. Carmenère produces a charming, well-structured red 
wine that lies somewhere between a Merlot and a Cabernet Sauvignon. 

The Cuvée Alexandre, a blend of 85 percent Carmenère and 15 percent 
Syrah, exhibits aromas of black fruits, spices, leather and dark 
chocolate. The palate is medium to full-bodied with ripe blackcurrants 
mixed with savoury and spicy notes, leading to a smooth, lingering 
finish. Try it with rack of lamb, roast veal or magret de canard.

The Malbec grape is the most widely planted variety in Argentina where 
it has achieved greater success than in France from where it originates. 
However, Argentina also produces an appealing white wine made from 
Torrontés, a variety that is more distinctively Argentinian. It is grown 
mainly in the Salta province in the far north at particularly high altitudes. 

ARGENTINA
Alta Vista – Premium Torrontés, Salta 2012 – CHF 13.20

The Alta Vista is wonderfully fragrant with floral aromas and notes of 
the Muscat grape to which Torrontés is related. Juicy citrus and stone 
fruits plus some spiciness characterise the palate, which is medium-
bodied and reasonably dry. It goes well with exotic, spicy foods such as 
ceviche, grilled fish with a spicy fruit salsa as well as smoky foods.

Pinotage is South Africa’s very own black grape variety, created in 1925 
when Pinot Noir was crossed with Cinsault (from southern France). 
However, the wines it makes tend to polarize opinion. Less well-made 
versions can smell of acetone and taste of raspberry vinegar. 
Fortunately, estates like Beyerskloof have kept faith with Pinotage and 

SOUTH AFRICA
Beyerskloof – Pinotage Reserve, Stellenbosch 2011 – CHF 25.80

learnt how to master its fabulous fruitiness,. This Reserve wine delivers 
intense aromas of dark cherries, blueberries and red fruits. It is 
beautifully balanced on the palate with loads of juicy black fruits, well-
rounded tannins and a long, smooth finish. Pair it with meat stews, 
lamb shank, game pie, chili con carne and meaty pizzas.

Over one quarter of all the vineyards in Australia are planted with Shiraz, 
making it the king of all grape varieties Down Under. It is the same variety 
known as Syrah in France’s Rhône Valley. However, the Australian version 
is generally sweeter and riper with hints of chocolate, which is altogether 
accessible and appealing. This Eastside wine comes from the Clare 

AUSTRALIA
Pikes – Eastside Shiraz, Clare Valley 2008 – CHF 24.50

Valley, a higher and cooler neighbour of the Barossa Valley. Aromas of 
really ripe blueberries, blackberries and plums mingle with dark chocolate, 
liquorice and sweet oaky notes. Concentrated berry fruit flavours enrich 
the full-bodied palate and the long, satisfying finish. An unbeatable 
barbecue wine, it also goes nicely with beef, duck and lamb dishes.

It is only in the last 30 years that the Sauvignon Blanc variety has 
helped establish New Zealand’s international reputation for making 
quality wine. With its exuberant aromas and flavours it now accounts 
for more than two-thirds of all wine produced there. The Craggy Range 
from the North Island has pronounced aromas of nectarine, lime and 

NEW ZEALAND
Craggy Range – Sauvignon Blanc, Martinborough 2012 – CHF 24.00

jasmine, followed on the palate by dense flavours of grapefruit and 
lime as well as apricot and peach. A refreshing acidity and chalky 
minerality lead to a long, juicy finish. It partners perfectly with scallops, 
fresh oysters, garlic prawns, crab cakes, grilled squid or swordfish, 
salmon with dill and all kinds of Thai dishes.

So this is a great time to shine the spotlight on the so-called “New 
World” of wine. After all, the leading countries in the Southern 
Hemisphere are among the top ten wine producers in the world: 
Argentina 5th, Australia 6th, Chile 7th and South Africa 8th. Typically there 
is one particular variety that has become a country’s signature grape. 
Here are five fabulous wines that help define the wine landscape in the 
Southern Hemisphere.
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