]-.Iﬂlpm.

Head up the road a mere five minutes and
you arrive at Yok, after honking your way
past the bullock-cart traffie jam. York is

an upslart mom-and pop ':!'n'.-p that"s the
polar opposite of Sula: no frills, bat all
spectacular wine. Mo corporate branding,
no plan ant resort - just a
sincere dedication to their product. While

their pedigres may not scream Bordeaus
— the Mazhik-native Gurnani family is in
the construction supplies business, with
dezlings in Serra Leone and Liberia -
their wines reflect a dedication to craft
and taste. The full-bodied Shirar Reserve

and Cabernet Sauvig re the stand
ouls = and were :r:l:-:nﬁ'r' awarded g:;hj
and bronze medals, respectively, at the
Sammeler India Wine l'.:'rnFn_‘l: ithon JOOG,
Indulge in a tasting. 13 motbey-sari-clad
village women pass by, bundles of leaves
and fronds balanced precariously on theis
heads. For a more ptr-g.n:;.r.j] EXpErience,
request 3 tour of the small vineyard with
the owner's brother, Mr Prakash, a shy

old fellow with a bulbous nose, whe looks
after the fields and dresses like he's n,-;.-l:l.'!,'
for a day of golf in the English countryzide
{exeepl far the slippers)

Highlight: Either of the sward winners, or
Mr Prakash, no question.

Wwn porkwinery oo four and tasting
sssiom 4 wenes, B 100c 7 wirses, Bg 180

5.30pm

Head back to Sula’s Tasting Reom for 2
few drinks: the outdoor balconied bar is
the best in Mashik, and gets packed as
evening approaches

Epm

Drinner at Panchratna at the Gateway,
where Chef Jose cooks up Maharashirian,
Eonkan and Chinese fare, 3



oenopHILIA i

WHERE TO STAY: The Gateway Hotel, Nashik
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DAY 2

8.30am

Wake up. Shower. Eat o quick brealkfast
and get on the road: beautiful Dindori
awaits. Aleng the way you'll pass water
buffalo submerged in shallow ponds, the
humps of their backs and snouts the only
things visible. This is India’s answer to
Tusca Ty = h:II'!.'_ vasi, rural and calm com
pared to cluttered Mashik

10.30am

Arrive at Chitean d"Ori, which, degpite its
Francophile name (why seme winemakers
insist on French-style names for Indian
wines is beyond wi), crafts some proper,
complex reds. The Dhuru family is in the
saltware business, but owner Ranjit and
his n-tphtw_ Bardeaux-trained assistant
winemaker Kailash, have rlrarijr |zt
something from their trips to vineyards
across the globe. Set on 85 acres against
the cdgr of the hualkin i Western Ghats,
d"Ori's L6-sided behemoth winery remains
under construction. Inside, the tank room
recembles the industrial r\-ql.'u'.ili"r!l af

the Parthenon = domed, wilhk port hole
windowsd :.i'll:h:lll.nﬂ bearns l.'lf'-lg_h[ towrands
the centre, Track along the spine of the
ridge behind the vineyard (venture further

132 [+ Il

to an impressive mountaintop mandir, if
you like), where trees are silhoustted in

the haze out east and vineyards streich
io the west. Again, the reds rule the roost
— ANE o won'l be ;ﬁu-apj.'u:ll:'.n‘. with
arvy of them. In another two years, when
canstruction is supposed to be complete,
Chiteau d'Ori will be the best vineyard
wigit in the Tegicon As ot slands, itsa
welcome respite from the commereial
buzz of Nashik

Highlight: Chiteau d'0si Cabernet Syrah
= juicy, fruity and a litile spicy.

www Chateawdori.com; towr and taiting
spssann B 175150 depending on wines

12.30pm
Leave for the hotel, grab a quick lunch and

a short nap,

AN

1% o
ey iy
Y

2:30pm
Head to Zampa, 3 diamond in the rough
lecated on Mashik's periphery, through
winding rural roads, boasting one of the
only vineyards in the region situsied ea
the slopes of a hill, The vista from the
tap iz almost savannah, sort of jungle.
1|'.:.:H|E h-the-hare, ?.:i.-'np:'*: owrners have
made 3 Lateral move from the Low.

brow whisky (Officer's Choice) and beer
(Hayrwards S000) game, and have same-
how come up with a completely palatatés
product. They've also managed, just bare
Iy, 1o avaid the concrete-block aesthetic
common to Mashik wineries, But :,la'..':t
not there for the books, you're there for the
wine - and Tampa delivers in a way big-
ger vineyards simply can'l, with comples
whites. full-bodied reds and a s.ll::':.i',.'ln;
rose. |(Slay Wiy fram the embarea :-m'.gh'
named Zampagne - which tastes a3 bad =
itz name sugpests.) Ten years from mow,
if Sula transforms into the K!ng!iihe: pf
Indian wine, Zampa, York and d'Osn will
compete for Mashik quality supremacy
Highlight: ampa Rosé= the first good
quality, frukty rosé wine in India.

e wallen-oe-vin gom; tour and fastng
5 125 for Sin waneg

4.30pm

Head back to the Gateway. Get your stuf

and hop into a train or car (don't forget
designated driver) for the journey home <



Wine in INdia A decanted history

Hard to believe given
the wouth of the wines
heing mads in India
ey, bl our cosn-
Iry’s assnciation with
wincmaking is said
date back 1o the Irdus
Vallew civilization o

fi=w thousand years ago,
Im thi dth century BC,
Chanakyva bemoaned
the consumpd o of
'I.E.thLl_ all jI |I|h'-!h.l'\|_'|_‘|
alcohol, in the court of
Emperor Chandragupta
Maurya. Later came

the Portuguess and the
Rratash, Both of wilsm
belped put acreags un-
der prapes w0 they conld
pour themselves o gloss
of the pood stull over
dinner without having to
wiil for the next clipper
1o gt arcwnd the Cape
of Ceownd Hepee. Sadly, the
French, althaugh hrmiby
ensconced on the sub-
confimeent, ded o ses
fit 1o ol bow suit. Let’s
face 5t in's not like the

world veday s drinking
English wine either.

The global grapevine
pest phydloxera put paid
o Incaan winge Ending
its place in the sun, and
a poat-lndependence in

inderance of alcohol musde

winemaking linancially
unviabde. In the early
Eighries, the only hscal
winés available were
Troen viminers like Bosca
and Goleonda, They were
made from grape, wene
red or whoie and ceme 1n
a botile. Thar, sadly, was
theEr only resemblance
0 wine,

Bt by the mud-
Eighties, now winemak
ers took a bad prodoc
and madk: 1 drinkablie.
Chatean Indage was one
of the first and, along
with Cerover Yimneyvards

aniother pronser = they
stamesd putring ont
labels more famaliar
1o the wine-drinking
COMmEmunity. GsEneric

narmes ke “Whine™ and
“Huby Risd™ gave winy
to varketals like Chenin
Blanc and Cabernes
Sauwignon.

Since the Minctics,
Inddian wine has become
hath fushionable and
financially soumd. There
aris mivw dlnaens of wing-
vands, some of which
make a drinkable prnd-
wict, although for most
r!h- (EIEL Hlli: 1:-1' [RiLE |
seems more compelling
than that of excellence

Discount the med-
als Inddian winemakers
claim 10 have won at
international compeeti
r:illl'l'\u. [|1~|i..| 1 WIEWE |.1:-|:|.-|!
b better. But, with more
winemakers willing (o
invest in inventory and
not just profits, it can
only improve. Enough Lo
givie Lhie Frendch reason
1o wish they had con-
queeresd the rest of fhe
country? Unlikely. Bun
wer Caen live i hogee

oenopHILIA

INDIAN WINES TO
WATCH OUT FOR

YWou don't have to break yaur
wallet on imported stuff to
be a bon vivant - here's frve

O T et T a M s nd o e s T
IOMSERoWN DOLINS O

1D TS WO WIlnE=-TaSTINE SIS

Indut Moksh Reserve Shiraz 2007

H Hal

FICh, robese i wrnif iy

Reveilo Reserve Chardornay 2005
fre 114
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