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I HAVE just acquired some seeds
from the Diggers Club to sow into my
food garden. Rockmelon and beans
are warm season favourites and I
prefer to grow heirloom varieties, as
their vigour and hardiness is usually
superior to a lot of modern
vegetables.

The rockmelon Petit Gris De
Rennes (Cucumis melo) is a very old
heirloom variety and had its origins
in Rennes, France, where it was
reputedly grown in the vegetable
garden of the town bishop around
400 years ago. This particular type of
cantaloupe is ideally suited for
small backyard gardens and in pots

for patios and balconies as it only
grows to a height of 40 centimetres
and around one metre in diameter.
It could easily be regarded as a
‘‘bush’’ type of rockmelon, due to its
compact growth habit. The fruit

matures in 14 weeks and it differs a
little from other cantaloupe that
normally have netted skin as the
fruit of this Old World type has
smooth blue/grey skin with radiating
pale stripes and the flesh is a
distinct orange colour.

The other heirloom seeds ready to
sow are Dragon’s Tongue beans
(Phaseolus vulgaris). This variety of
bush bean originated in the
Netherlands and can also be grown
in tubs and pots if space is limited.

The maturing pods provide a
striking feature with splashes of
purple on a mainly yellow/cream
background.

They are popular with chefs for
this visual appeal.

The plant will grow to a height of
70 centimetres and about
20 centimetres wide, so planting at
spacings of 15 centimetres will assist
in supporting bordering plants and
protect in windy conditions.

The pods will grow to a length of
300 millimetres if you want them for
the seeds but picking when they are
about 200 millimetres will ensure
that they are not tough and stringy
and will promote further flowering
as well.

As with most beans, they can be
eaten fresh or cooked but the

colourful pattern on the skin fades
away the longer it is cooked.

Heirloom seeds can be interesting
to grow and they can provide us with
some unusual vegetables which are
not commonly available today.

Because the seeds are from
genetically pure varieties, they need
to be grown and have their seeds
saved to ensure that their diverse
background is continued.

Try to buy heirloom seeds the next
time you want to grow some
delicious home-grown food.

Mark Garnham is a Hunter Valley
horticulturalist.

Wines of the
Long White Cloud

FAMOUS: The Oyster Bay
winery in Marlborough.

New Zealand has been quietly building up its reputation for producing some of the world’s best wines, writes DANIEL HONAN.

F
LYING over New Zealand, your
eyes bear witness to dramatic
snow-peaked mountain ranges
tearing through long white clouds,
which look down upon stony

rivers and streams. They flow towards
breathtaking glacial lakes that are boarded
and surrounded by a patchwork of lush
green flora, expansive grass pastures and
vineyards.

Right up and down this dual island
wonder, remotely concealed by the
enormous South Pacific Ocean, New
Zealand winegrowers have been quietly
building up their reputation for producing
some of the world’s best wines including,
of course, the one New Zealand wine to
rule them all: sauvignon blanc. But the
times “they are a changing” – well, your
palate should be, at least!

New Zealand winegrowers have access to
a huge amount of diversity, in terms of soils
and climates where they can grow and
make wine.

Central Otago, for example, is the world’s
most southern wine region, located
45 degrees south, and features the country’s
hottest days and coldest nights. The grapes
here are grown in a range of soils and rock
that are a result of ancient glacial
outwashes.

To help protect their unique
environments, New Zealand winegrowers
established a program called Sustainable
Winegrowing New Zealand (SWNZ), which
is a policy that encourages wineries to
adopt sustainable winegrowing practices,
for example using organics or biodynamics,
to grow their grapes and make their wines.
Ninety-four per cent of New Zealand
winegrowers are signed up to the program,
and it’s expected that 20 per cent of
vineyards will be certified organic by 2020.

New Zealand produces less than
1 per cent of total worldwide wine
but has been steadily increasing its
export volumes and sales over the
past few years, as the world slowly
wakes up to the diversity of what
New Zealand wine has to offer,
beyond the familiar grassy lime
zip of its main grape. The good
news for us, here in Australia, is
that we usually get first dibs on all
the best bottles of booze that get
sent throughout the world. This
means we can explore, swirl, sniff
and sip our way through an enormous
range of quality grape juice that’s grown by
our South Pacific neighbours, in the Land
of the Long White Cloud. Here are just a
few suggestions for you to start your own
New Zealand wine renaissance.

MARLBOROUGH is most famous for
the tropical passionfruit and cat-pee

pungency of its sauvignon blanc, but if you
scratch a little deeper, and look a little
closer, you will find there’s so much more to
Marlborough than three for $25 at a mega-
retailer.

If you still want acrobatic aromatics, then
take a look, for instance, at Te Whare Ra’s
(‘Teh Faari Rah’) attempt at
gewürztraminer (‘Ger-vertz-tram-in-er’).
This divisive grape variety hails from the
cool climes of Alsace, France, where it
produces intoxicating wines that smell like
exotic spice and Turkish delight. In
Marlborough, however, winegrowers Jason
and Anna Flowerday have created a
gorgeous example of gewürz that wafts
spicy floral prettiness up your nose,
enticing you to your first sip, where you find
lychees and pears, beautifully balanced by
bright rose water acids that swirl and linger

for a long while after the first sip. Use it to
help wash down something greasy, like
rabbit rillette or duck parfait. TWR
Gewürztraminer, Marlborough, 2013, $40
(RRP).

HAIL the return of the king, and drink
more riesling, especially from Central

Otago. The hot days and cool nights serve
this other Alsatian aromatic well on the
southern 45th parallel. New Zealand only
exports 0.5 per cent of this best-
kept secret, but there are a few
sharp-witted sommeliers and
bottle shops out there that are
smart enough to list this on their
. . . um, lists. Felton Road just
happens to be the same name as
the winery that makes one of
Central Otago’s best examples
of a dry-style riesling. Not
exactly bone-dry, but certainly
close, the Felton Road, 2013
Dry Riesling is an exercise in
cool refreshment and snow melt
vitality. Pink Lady apple and
tropical fruit aromatics burst
out above white nectarine crunch and
chalky minerality. Such delicious
rediscovery should be accompanied by a
hot summer’s day, poolside with fresh
seafood. Felton Road, Dry Riesling, Central
Otago, 2013, $37.

HAWKE’S BAY, located on the east coast
of New Zealand’s north island, is the

country’s second largest winegrowing
region. More renowned throughout the
world for its Bordeaux-style reds (usually a
blend of merlot, cabernet sauvignon, and
cabernet franc), this region produces 4 per
cent of the total wine production of New
Zealand. If big, brawny, bulky reds are still

your thing, then look no further than Te
Mata’s Coleraine. The 2009 is an
armoured tower of strength and power,
which is sure to enamour those of us
who can’t quite seem to give up the
bull’s blood. Forged blackcurrants,
blackberries and violets coil around
dried earth, charred cedar and spice.
The palate is gripped by an undertow
of fine tannin, black peppercorns, and
more black-fruited sweetness. It says
Hawke’s Bay on the label, but it was
probably, actually, made in Mordor,
and therefore, should be drunk with
great hunks of flesh and bone. Te Mata,
Coleraine, Hawke’s Bay, 2009, $90.

LASTLY, and staying in Hawke’s Bay but
shifting to syrah, otherwise known,

more locally here in the Hunter, as shiraz,
we find a wine that is as close as you’ll get
to drinking classic Northern Côtes du
Rhône without taking French lessons, so
you can better understand the label. You
don’t possess this wine. It possesses you.
Flowing, opulent purple, swirls softly
within the glass and trickles out its secrets,
one by one. Anise and rosemary perfumes,

black cherries at Christmas,
cured meats, olives, blackcurrant
cassis. Each element melds and
dissolves together within the
spiral of each turn, as the wine
drifts and flows in your glass.
This is a wine for the perfume
addicts of the world. Such
supple grace in a wine
deserves something equally
finessed in the food. Try a
venison, pepperberry and
beetroot something. Bilancia,
La Collina, Syrah, Hawke’s Bay,
2010, $100.


