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Mosman lawyer turned | \ "
vineyard owner John C ﬂlvm | -

on his vintage success
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I asked you which of your children you love the most,
sou'd say 'Tlove them all equally’. And that is how I feel

D Bavers aventuslly cama
up for =ale. Al thal lime
things weren't gaing well (in
fmanee) gererally, and 501
izok & chance on it and the
price came dawn.”

Teoday Colvin Wines, sat
on Gha af land, produsss
small gquanbittes of super
fine wind semillon, char
donnay, shicaz and sangio-
vese, sold in Mosman at
Camperdown  Cellars on
Spofforth 5t. The wines are
made by vinners from
neighboiring winery on
Ekerts Rd, Tyrell’s, Andrew
Spinaze, Mark Hichardson
and Chris Tyrell, who Col-
vin describes as “superh
winemakers”. Tyrell's man-
s e vindyard and uss
the prapes in s wines.

“The D& Bever family
came from Alsace in France
andd were told that Roma in

B - FEP O ITLHA

about the wines.

Quisanzlaned wae thia placs to
go. When | was in school 1
was known as the hottest
place in Australin, and so
when the De Beyer family
gat thern in the ke 1500,
thay realised they wouldn’
b alil b grow wine grapss
and walked all the way [rom
Roma to Pakolhin, which in
plself i amazing,” Colvin
sakl

“Rilly Do Beyor was the
last owner of the vineyand
nngd he sold it in the kate
18805 to & group of peaple,
one of which was jowrnalist
and restauratenr Frank
Margan. The De Bayers had
bt Gamenis for their white
wine, mainly madeira -
wihich i% mow Knowm as vend
help - bt the Bew oWnars
replanted the vineyard to
semilion on the creek bed,
and shiraz on the hills, and

)

thay alss plamtsd a small
amount of chardonnay. The
semillon - and somee of the
shirmz are the oryginal
vines that are still there
today, whicth are S0plus
years oll”

In the sarly days, there
wias work 1o be done, Some
wines “jest wenen't quite up
bo scralch™, so Colvin ook
cut some of the shiraz and
roplantad it.

“All the really grod smudf 1
befh, ™ T el

A lrip o Tuscany gave
him a nodge to make an-
piher development within
his new business. “I worked
for o short time an a place
through a friend of the fam-
ily. Thery were some wondaor
ful winemakers who wers
using. if you fike, new world
technigues with (matve Tus-
can grape) sangiovese,” he

sald. “A couple of new wine
makers aroumd  Tuscany
started using oak barrels
and new oak and all these
soris of things, and using
sAngovess a8 & grape like
cabernet or shiraz. The
wines were sensational, and
w0 [ got wary enthusiastic
and eama back and teok oat
wami of the thiraz and plant-
ol snpiovese,

=It was quite contraver
sial al the timae, Poople Kepl
sayimg. "What do you think
you're daing, John?' T tald
tham | wanied i do some-
thing different - nat entirely
different because Lhe shirm:
and the semillon and the lit
tle bat of chardonnay would
still be there.”

The late winemaker Tre
vor Drayion, who was sadly
killer] in thee tragic cxplosion
al Draylon's Family Wines
In 2008, stepped in to help,
Dirayiom was A goad friend to
Colvin and godiather to his
son Alistair, 14 (heakss hasa
daughter, Emily, 16). *T said
b Trevar, “So, how da you
think we make thils™ And he
said. Tet's give it a go and
s&2 what happens’,” Colvin
eaid. “In 1998 we bottled our

first one, with about six
cases, 50 1 didn't gither lebel
them or sell them. The frst
real wintage of sangiovese
wiis in 1580 — wr tried the
00 racently amd wore sur-
prised to o it woas a really
pood wine.”

The sangicvess proved it-
sall at this month's Huanter
Vallay Routiqus Wins show,
winmndng o pold medal. At the
same awards Colvin Wines'
2008 semillon wos named
best white of show and best
apen vintage semillon, while
the 2017 semillon was named
et 2007 semillon

Colvin speaks wilh genu-
inie affection for ks wines, as
ooemightachild, I is acom-
parison he makes himself
when asked to namn which
af his own wines he favours.

I T nsked you which of
wour children you love Uee
most, you'd say T love them
all equally”.” he said. "And
that is how I feel aboat the
wine=. Bul if you wens tonsk
ma which I would be most
likaly to put in o oompetit
|, then 14 say the semillon
dosiss wall.™

Accolsdes are all well and
pood, but it is clear Calvin

Up Close

‘Wissemalter John Cohvin
and fis wile Robyn

enjoying a gl of wine
at teir Mosman homse
{ledt] and in their collar
laksoorw right. The

Cobhyins own D Beyers.

ot i et Humbor

Valley.
Pacture: Qusantin hones

'Wines is, for its owner. a la-
bour of love. "I you do the
maihs, there are other ways
16 warn moniey that don’t dis
pend on weather and s0
many other things,”™ said
Colvin. “When [ drive thers,
my shouldérs go down &ix
inches and my spirits rise by
about twao feet.”
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