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Turkish delight.

from one of Doluca’s vineyards in Denizli, a region 
in Turkey’s south-west, bound for Victoria. Today, 
at Richard’s vineyard, about 600 vines thrive on a 
2000 square-metre plot, which in 2018 resulted in 
1000 litres. “That’s a good size, and enough, because 
we’re wanting to see how it works first and foremost,” 
Robert says. 
The inaugural 2014 vintage produced a tiny crop  
with some wine made. “We just drank it!” he says.  
It was promising stuff. Then in 2015, Lokum 
squeezed 100 litres and made a wine, selling it all to 
one of  Melbourne’s best Turkish restaurants, Tulum.  
The ’16 vintage also produced 100 litres – a more 
densely packed wine that will be used for special 
dinners – but 2017 signifies the first commercial 
release with 1200 litres. It’s out now. 
 
So, what’s it like? Despite the difficult pronunciation 
(trust me, it gets easier with every mouthful), it’s 
hard not to make comparisons with other varieties, 
especially nebbiolo, given its tannin structure. But 
Robert says it also reminds him of grenache, as 
it has a jubey character and perfume. While he’s 
experimenting and fine-tuning Lokum boğazkere, 
he wants to make a fresher style while taming the 
tannins, although, personally, I don’t find those 
tannins unwieldy; they have shape. It’s clear Robert 
marvels at this unique grape and, while it’s early 
days, if a variety is drought-resistant, doesn’t mind 
the blasting sun and still produces flavoursome wine,  
its potential in Australia is enormous. 
“It is a fascinating variety. While the tannins are 
malleable, boğazkere is the only grape I know that 
is so unpleasant and bitter to eat [picked straight 
off the vine],” Robert says. But transformed into 
wine, throat-burner morphs into something quite 
intriguing and beguiling. The proof is in the glass. l

THROAT-BURNER is surely the most unflattering or 
frightening translation of any grape variety, but the 
mighty Turkish red wine boğazkere means just that. 
Don’t worry though – it won’t cause harm because 
the name refers to its powerful tannin structure.
What’s really cool is that the boğazkere (pronounced 
bow-aahz-keh-re) I’m drinking is home-grown  
– an Australian first. It’s a variety that originates in 
Diyarbakir in south-east Anatolia, about 150km 
from the Syrian border. It’s one of many regions 
where veteran Aussie winemaker Robert Paul has 
been working as a consultant for Doluca. As one of 
Turkey’s oldest and leading wine companies, Doluca 
was established in 1926 and remains family owned.  
Robert was lured there in 2005 to help establish  
vineyards and a new winery, and assist in crafting  
wines that could compete on the international stage. 
“In all the time I’ve been going there, I have been 
fascinated by Turkish grapes,” Robert says. “And 
I thought some would be great for Australia, 
particularly the ones coming from eastern Turkey, 
which are drought-resistant and grow in very hot 
areas.” That’s boğazkere. 
 
Another Turkish red vies for attention – öküzgözü  
(oh-cooz-go-zoo) – but it is the polar opposite in 
terms of flavour and structure. Think fruitier with 
higher acidity and lighter tannins. Robert says it 
makes for easy drinking, so it’s punter friendly.  
“But it’s not as interesting and doesn’t attract us  
the way boğazkere does.”
The ‘us’ in question is Lokum Wine Company, where 
Robert is winemaker in partnership with consultant 
viticulturist John Runting, who also works in Turkey, 
plus winemaker and viticulturist Richard Tallis, who 
is based in Dookie in Victoria’s Goulburn Valley. In 
2008, they took six cuttings of boğazkere, sourced 

B Y  J A N E  F A U L K N E R

Wine from Turkey may not be well known,  
but a new Australian-made release  
might just help change that.
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2017 Lokum 
Boğazkere  
tasted by Jane Faulkner  
Highly aromatic yet 
defined by its tannins, 
and here they’re grainy, 
textural, ripe and 
appealing. Surprisingly, 
it’s not a big wine, if 
anything medium-
bodied, and there’s no 
oak influence so the fruit 
shines: full of raspberries, 
pomegranate and cherries 
alongside warm earth, 
dried herbs and spices, 
especially liquorice, 
fennel and aniseed. It’s 
ultimately a refreshing, 
savoury style, and while 
not complex – which is 
perhaps more attributable 
to the young vines – this 
is one heck of a delicious 
drink. 91 points.
$36, lokumwine.com
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Q. I have noticed that 
certain wines with old 
established names such as 
Pepperjack, Wynns and 
Lindeman’s have never been 
cheaper. Pepperjack Shiraz 
when on special often sells 
for $14.99. This used to be a 
$25-plus bottle of wine. Does 
the quality of today’s brand 
names remain the same 
or are they using cheaper 
juice to justify the lower 
price? For example, are we 
getting the same Rosemount 
Chardonnay today at $7.99 as 
we used to get in 1985 when it 
was never any cheaper than 
$15 at 1985 prices? 
Ian Hair

A. I’ve been waiting for 
someone to ask me this 
question for years. The answer 
swings us straight into the 
heart of volume wine, its 
mechanisms and how value 
is managed. Obviously my 
answer here is general in 
nature and not related to the 
specific examples you mention 
above. But with that out of 
the way, there is absolutely 
no question, as a general rule, 
that the quality of the juice 
going into some of our most 
beloved brands is not the 
same as it once was, or at least 
not the same year-in, year-out. 
The name of the game is about 
delivering just enough to keep 
loyal customers coming back, 
and no more than that. All 
grapes/wines at large-scale 
wineries are quality-graded at 
various stages and therefore 
it’s possible to adjust the mix 
of gradings going into a wine. 
For instance, if a wine built 
its reputation on the back of 
a 60/40 mix of B Grade and 
C Grade grapes, then there’s 
probably a good chance you 
can get away with a 40/60 
mix, if you see what I mean. 

q&a.
I wouldn’t want to tar all 
well-known volume brands 
with the same brush because 
some still deliver remarkable 
value and are still remarkably 
good (Metala White Label 
is the perfect example). But 
if something was $10 some 
20 years ago and it’s $10 
today, then you can generally 
assume that either its quality 
isn’t what it once was or the 
winemaking input costs have 
somehow been reduced.

Q. What controls are in 
place to help stop wine 
fraud in Australia? It seems 
that this type of activity is 
on the rise internationally. 
I read a recent article that 
said grapes grown in Spain 
were being passed off as 
French-grown grapes, so I 
was wondering what the 
rules are for claiming a wine 
is from a particular region 
in Australia? Is it a certain 
percentage of grapes used in 
production that determines 
the wine’s region? And if 
so, how is this provenance 
verified? 
Scott Bryant

A. Policing is always the 
tricky bit, but audits are 
carried out. No doubt some 
skulduggery slips through, 
but, in general, Australia 
does an excellent job of 
maintaining its wine integrity, 
both geographically and 
varietally (in tandem with a 
label integrity program). For a 
wine to claim a single region, 
then grapes from that region 
must make up a minimum of 
85 per cent of the wine. For 
a region to be included on a 
label, it must make up at least 
five per cent of a wine. So, if a 
wine was made using 76 per 
cent Clare Valley shiraz, 21 per 
cent McLaren Vale grenache, 

and three per cent Barossa 
mataro, then  
a) it couldn’t be labelled as  
a single-region wine, b) 
Barossa couldn’t be used  
on the front label, and c) it 
could be labelled as coming 
from the Clare Valley and  
McLaren Vale.

Q. I’ve noticed that some 
wines are now available in 
cans. Other than novelty, are 
there any benefits of a can 
over a bottle? 
Sue Todd 

A. It’s an interesting 
development. So long as the 
can is totally inert and no tin-
like flavour is imparted then 
there are distinct benefits 
with wine in a can. The 
most obvious of them is that 
cans weigh so much less 
than the bottle equivalents. 
This becomes particularly 
noticeable once the can is 
empty, of course. If you’re 
taking wine on a picnic or  
out on a hike or on a camping 
trip, being able to squish the 
can to almost no size and 
weight when you’re carrying it 
back out is a great advantage. 
There’s also the fact that  
wine and light are sworn 
enemies, hence the use of 
tinted glass; cans certainly 
have the advantage there.  
I wouldn’t expect premium 
cellarable wine to ever go  
into cans, but in concept 
at least, wine in a can has a 
reason for being, and should 
work. As an aside, some of the 
wine currently available in 
cans in Australia is of a better-
than-expected quality.

Congratulations Ian!
You’ve won 12 bottles of  

great reds from RockBare  
in McLaren Vale. 

C A M P B E L L  M A T T I N S O N  A N S W E R S  Y O U R  P R E S S I N G  W I N E  Q U E S T I O N S

Win a  
bottle of the  

House of Arras  
EJ Carr Late 
Disgorged, 

worth $199.  

Email your letter to  
mail@winecompanion.com.au 
Or tell us what you’re thinking 
via our Facebook page or 
Instagram: @winecompanion

WRITE IN  
& WIN! 
Thanks to Victoria’s Mount 
Langi Ghiran, we have 
three bottles of the brand 
new 2017 Talus Shiraz to 
give away. The wine is a 
fragrant, medium-bodied 
premium shiraz, made 
from three exceptional 
sites (RRP $60 each).
For all details, visit langi.com.au 

SEND IN  
YOUR 
QUESTION  
FOR THE 
CHANCE  
TO WIN!
We have a very 
special vintage 
sparkling from 
House of Arras  
to give away. 
The House of Arras  
EJ Carr Late Disgorged 
2004 is the hallmark of 
Australian sparkling wine. 
It shows all the elegance, 
power and vibrancy of 
a world-class sparkling 
wine. RRP $199. 
Email your question to:  
mail@winecompanion.com.au  
Or post your letter to:  
Halliday, Private Bag 1600,  
South Yarra, 3141, Victoria
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