THE SOUTHERN HEMISPHERE
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Southern Hemisphere vineyards are blessed with cloudless summer days and cool, dry nights; the magic recipe for ‘wine country’.  Wineries down under share an innovative ‘New World’ approach to winemaking and a bold sense of style that has much in common with California.  However, cheaper real estate and lower labor costs result in a more competitive price:quality ratio for agricultural products like wine.

In recent years, imports from the Southern Hemisphere have captured a growing percentage of American wine purchases.  Countries like Australia and Chile were once underdogs, but have now earned consumer confidence and significant market share by offering tremendous value for the dollar.  But now, even Argentina and New Zealand have joined the ranks of major wine producing nations.
These four countries are responsible for the bulk of Southern Hemisphere imports, and each is strongly associated with one particular grape variety.  Australian Shiraz, New Zealand Sauvignon Blanc, Chilean Merlot and Argentine Malbec may be relative newcomers, but all have earned a place in the fine wine hall of fame.
Australia - Shiraz
Shiraz is the Australian name of a French grape called Syrah, native to the Rhone valley.  While French versions are lean and green, sunny Australia can ripen Shiraz to extraordinary intensity.  Australian Shiraz is deceptively easy-drinking, capturing full-throttle flavors without the astringency typical of big reds.  Flavors like blackberry jam, mint and black pepper leap from the glass.  The wine’s inky color, lip-smacking fruit flavor and full body have earned rave reviews in America.  .

Pairings:  These luscious juicy reds are ideal for red meats with sweet sauces, like BBQ ribs or venison with port wine sauce.
New Zealand – Sauvignon Blanc
Marlborough Sauvignon Blanc has single-handedly vaulted New Zealand to international stardom.  Sharp and dry, these white wines are brilliant food partners, packed with citrus, herbal and tropical fruit aromas.  Their signature style is a bold New World spin on Sancerre, un-oaked and unblended Sauvignon Blanc.  The dramatic success of New Zealand Sauvignon Blanc has sparked global interest in cool climate growing regions and crisp, clean white wines fermented in stainless steel.

Pairings:  These tart wines are ideal for tangy dishes like goat cheese salads or scallop ceviche.

Chile - Merlot
As the world’s largest exporter of fresh fruit, Chile has an idyllic climate for growing grapes.  Dry, sunny summers develop tremendous ripeness, while cool nights retain freshness.  European grapes were brought to Chile centuries ago and those from the Bordeaux region have adapted very well, especially Merlot.  Chilean Merlot combines the soft berry fruit flavors found in California Merlot with the herbal backbone of the French style to provide the best of both worlds.  Low land and labor costs make these wines very competitive in price.  
Pairings:  Chilean Merlots flatter Mediterranean dishes that include tomatoes and olives, as well as grilled meat dishes.

Argentina - Malbec
Argentina is not yet well known as a wine region in the US, but is growing in acceptance.  Argentina has introduced consumers to a new grape variety, called Malbec, that delivers terrific value for the dollar.  Malbec is the most widely plated grape in Argentina, and makes the country’s finest wines.  Once a dominant grape in French Bordeaux, Malbec is now planted there only as a minor blending ingredient.  Dark and muscular Malbecs are loaded with spicy fig and black cherry flavors.  Deep and rich, these red wines are remarkable food partners and very fairly priced.  
Pairings:  Argentine Malbec is ideal for flavorful meat dishes, like herb-crusted lamb chops or braised brisket.
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