appetiteasia.com
a e tf -
FOOD ° WINE « LUXL

COOKIN
WITHIC

Cool tips fre
professional che

DESSERTS FROM ALL SNEA

OVER ASIA "DEE|

from Jan
Oliver's fi
restaurag

in As

PENANG'S
FOOD
HAVEN

Where to find the
best street food

JULY 2013 34,
IS35M 17951

n!: 7 'H’EIQI-

-
o ‘J

AN 'r: P |.':_ e
o o G P ';"'_ ; ]

ks : w . .E-‘...'-: ""'b'; : ‘ -; : .|_l _I- AL i -;-\. .._:1::1:;-. - -

"'1;=£;Ei. " im0 X ": p Bk ‘ :i:- . . A o N
AR 3 e g ...-.‘_. e -.:. r S, mal
HE MAKING OF I[(



nle

wature

Like many great inventions, what started off.as an
accidental discovery has now become one of
the greatest wines of the world. We delve

into the history and making of eiswein.

BY KENHY LEOHG | ILLUSTEATION BY MUAHTH.COM

THE ROMAMNS
Extant historical records from
farmous Roman writers, authors
and poets indicate in their days,
people were already making
wine from frozen grapes. The
poct Martial is said to have
recommaended thatthe grapes be
left onthevine, and harvested only
whien they are stiffwith frost. But we
have no surviving records on what
the Romans did 1o the grapes or how
thewinewas made; ivis likely that
the setual wine resemble what we
know today as late harvest,
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THE FIRST EISWEIM?
According (o popular accounts,

the first ice wine 15 believed Lo

have been made in Germany.
Freezing conditions struckthe O
vineyards before the year's ()
cropcould be harvested,
but a stubbomwinemaker
with dogged determination
harvested anyway and
pressed the frozen grapes
tomakewineg, thereby O
discovering ice wine (or
elswein inGemanlin
the process.

EISWEIM
TAKES OFF
Theonsetof asevene
winterin Bheinhessen
in late 1829 forced
WiNEETOWETS Lo leave
bunches of grapes on the
vine, harvesting them later
with the intentionof using
them as fodder for animals. But they

soon discovered that the frozen grapes
vielded averny sweet must alter pressing, 50
they turned it into eiswein. Ivis noteworthy

that this followed the discoveny amd
introduction of the spatlese and
auslese designations,
which were hugely
popularin the
late 17005 and
enrly 18005,
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INVENTION INTERVENTION

Upuntil then, ice wine was still a rarity, given the extreme climatic
conditions required for suitable fruis, and the immeasurable effort
necded to produce something solow in volume. But the development
of the pneumatic bladder press sowa surge in ice wine production,
helped along by other inventions such as portable generators and
plastic nets (to protect the fruit from being devoured by birds) that
resulted in maore efficient ways of harvesting and winemaking.

THE NEW FRONTIER

Canada’s first commercially
crafted ice wine, made under

the watchful eye of Inniskillin's
winemaker Karl Kniser, surfaces.
The wine was made from Vidal
grapes, naturally frocen on the
vine, on the winery site known

as Brae Bum Vineyard. But the
first ice wine ever produced

in Canada dates back o 1972,
when winemaker Walter Hainle,
inspired by his Germanic roots,
attempted to salvage a disastrous
vintage by turming frosted grapes
intewine. Although he initially
had nointention tosell the wine,
he did eventually release 178
bottles wo the marketin 1978,
Today, a bottle of Hainle's ice wine
is estimated to feteh more thana
million dollars atwine auctions —
not bad for something thatalmost
didn'thappen.

MEDAL OF HONOUR
Inniskillin receives the Grand Prix
d'Honneurin France for i 1989 Vidal
B WITIE, STETilYIn g 0 s jor turming
point for the estate and sealing the
positionof Canadian icewineonthe
global wine market.



OF ICE WINE
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THE GRAPES

Wine laws stipulate that fruit used for
making ice wine must be naturally
frozen on the vine (no artificial
refrigeration) after the grapes
have achieved the required level of
ripening. Too early a frost would result
in premature freezing, which renders
the fruit unsuitable for making ice
wine. In Germany, the te mperature
must fall acleast -7*C, and in Canada
-§°C. Toowarm and the grapes might
be lost to rot or other diseases or
pests; oo cold and the grapes might
notyield any juice at all. In Germany,
Riesling is considered the noblest
grape for ice wine, while Vidal is highly
popularin @ntario in Canada. Butit
is possible to make ice wine with any
grape (even reds such as Cabernet
Sauvignon) so long as the legal
requirements are adhered to,
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leng onthe finish.

OO TITE ASIE C o | S

Hemsay

«%%%

=7"GC

SCHLOSS JOHAMNMISBERG
RIESLING EISWEIM 2008

The nose openswith preserved plum,
apricot, dried mango, candied fruitand
nuanced bittersweet durian and Chinese
almond aromas, leading toa honeyed,
viscous palate brimming with overripe
appleand orange flavours. Luscious and
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‘E The vineyards are usually

<1 harvested in the wee hours of
L:[IJ the morning, when the rest of
T theworldis fastasleep. This
=

INMISKILLIN CABERNET
FRANC ICEWINE 20058

CLUILIMA

Mose of grapes, overtipe cranberry
and red fruits, baked blueberrytan
and apple peel. Arich palate witha
very smrooth texture and luseious
viscosity, It finisheswith good length
and somedry apple characterat the

back ofthe throat.

ensures that the frozen grapes
are broughtin to the winery in
perfect condition without rise in
temperatures. The grape berries,
now frozen solid, are pressed to
extract the naturally concentrated
juice. The groggy (and perhaps
justslightly grumpy) eellar
workers perform theirtasksin
unheated spaces, and cach cycle
typically lasts five to six hours.
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Because of the high sugar
content in the wine,
fermentation occurs at a
range ol 15°C to 20°C overa
period of about one to three
months using specially
formulated strains of yeasts
before the fermentation

is arrested by lowering

the temperatures to stop
the process once the wine
reaches ning to 12 per cent
alechal by volume. Through
fermentation, the sweet,
sticky must of the grapes
become an elixir brimming
with notes of exotic fruit.
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THE BOTTLING

Bottling usually happens six to nine
months from the harvest. Because
the yield from ltozen grapes is
much lower — often less than half
thatof regular deywine — ice wine
typically comes in 375ml formars,
half that efa standard 750ml bottle.

GUTZLER RIESLING
EISWEIN 2008

AN

Rich aromas with notes of freshly
“utapple and ripe peach. A
medium-bodied palate (foran
ciswein)with lovelyacidityto
balance, Extremely pleasant and
efreshing, withanappealing
“andied orange finish.

WEINGUT LANDMANN
CABERNET CUBIN

EISWEIN 2004

MAGHA

Rich and concentrated with a nose
thatévekes blackberry and raspberry
Jamwith a honeyed, candied white
fruits character. Very rounded palate
with creamyviscosity and just a

touch of acidity to balance.

While icewines are said inhy
aging potential, in particy|
ke from Riesling, th

fact best enjoyed YOG an
with all their exotic nosenn
inmq:t.nlllwughmmmn:m{
as dessertor pa Ttywines, fi
are suitable sccompanin
certain savoury dishes ke f
[aclassic accompaniment)ar
cheeses. Ormakeyolirse
wine mantini by miing ity
halfwith vodka and gamis
few rOZen grapes —a sure
tochill out, all pan inten

INNISKILLIN GOLD
AGED VIDAL ICEYYI
CULIMNA

Apricot, grapes, peach,; s
plum, mangoand atouch
orange blossomon Ehve i
rich, textured palate; med
with concentrated flavout
very persistent fAinish, just
borderingon being slight



