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How to store leftover wine

Stallone has come clean

knowledge that all wine fs not’ created eqaar you'll
apprecnate that the answer isa Irrtle more mvoived

Lustau San Emilie
Pedro Ximenez NV
$45, Jerez de la Frontera, Spain

A spelibinding range of aromas

is on offer here, including dried
fig, molasses, raisin, spice and
spirit; while in the mouth it's
syrupy, fich and long. Fortification
means it will stay fresh for at
least six weeks after opening.
Try it with sticky date pudding or
drizzled over vanilla ice-cream.

Larry Cherubine Ad Hoo
Wail Flower Riesling 2008
$22, Mount Barker, SA

Produced from a number of ,lates into a S'OWE" rate of

vineyards, this is a great dry rioratic ‘ equals more oxygenand
riesling. Smells of lemon sherbet o L

iime skin, blossom and minerals
combine to make this a perfect At
gf}ﬂ‘:ﬂt‘?,vﬁf"ﬁgggdﬁeamed ﬁzzy refngerattng Ieftover wine wil dramatlcauy
snapper with ginger, spring help tqpreservetts lﬂ‘espan -and freshness. By .

onion and fresh corander chiling leftovers, you're effectwe!y slowing down

Bainaves 0f Coonawarra
The Blend 2007
$20, Coonawarra, SA

This ready-to-drink red explodes
with aromas and flavours of

cassis, cherry, chocolate and i € :n pmpeﬂy rfnsed Wlth hot
leather, and the addition of e iy s L

merlot and cabemet franc helps WERL D CEIgR ) e ahght ﬁﬁ'ngild
to soften, round and filt in the [ at

blanks of an aiready sleek and

stylish cabernet framework. g ;V;ff'egs*??f‘v’fafg'?od while.
Match it with barbecued lamb. o B B
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