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top 3 
Cabernet sauvignons
Affectionately referred to as the king  
of the red grape world, cabernet 
sauvignon has it all: power, structure, 
focus, longevity and an uncanny ability  
to travel, adapt and survive. As the love 
child of red grape cabernet franc and 
white grape sauvignon blanc, cabernet 
sauvignon is a reliable tipple – give  
it sunshine and it will prosper. It's also 
highly recognisable: smells and flavours will nearly always include  
blackcurrant, plum or cedar. And, last but not least, it sells. Global 
demand for the grapes (native to France’s Bordeaux) means virtually 
every country with vines has at least some cabernet growing. 

Australia is no exception, with cool and elegant examples hailing 
from Victoria’s Yarra Valley, pure and structured wines from South 
Australia’s Coonawarra, and rich, multi-layered stunners from 
Western Australia’s Margaret River. Cabernet wins hearts the world 
over for its incredible compatibility with food, particularly lamb.  
A slow roasted shoulder of lamb (rather than the more expensive 
leg) surrounded by winter vegies is a tried and tested classic, 
although I reckon there’s nothing like the smell of lamb rubbed  
with a mixture of garlic, rosemary and sea salt grilling over charcoal. 
Whether you pan-fry, char-grill or roast your meat, cabernet’s core 
of dark fruit naturally knits with the sweet, earthy flavour of lamb, 
while the tannin from the thick skins works wonders at breaking 
down protein and cutting through fat. 

Matt S kinner's shout
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are you being served?
Swedish designer turned Melbourne resident Charlotte Swiden  
is on a mission to instill a love of colour in the heart and home  

of every Australian, one deliciously bright kitchen accessory at a time. 
From coasters adorned with juicy fruit to playful cutting boards  
and gelato-hued trays, these goodies mark the kitchen as a place  

to have fun. Trays, $29, cutting boards, $29, tea towels, $24,  
coasters, $19/pack of 4, visit swiden.com.au. 

how does your garden grow?
In case it wasn’t enough that the humble tea towel 

is lovely to look at and dries our dishes to 
perfection, the clever crew at Materialistic have 

created a soft 100 per cent linen towel that teaches 
us stuff, too. The ‘Plant In Time’ tea towel features 

playful silhouettes of vegies, plus helpful 
harvesting tips. Mushrooms are the vegies to plant 

in Autumn, so get cracking! $30 each, visit 
materialistic.com.au to buy online. 

perfectly portioned
If pasta is your weakness and it's torture to stop 
at one scoop of ice-cream, portion control  
(gulp) may be the solution. Our secret weapon  
is Jokari's 'Healthy Steps' utensil collection:  
a pasta basket, salt shaker, ice-cream scoop  
and avocado slicer that measure out 
single-sized portions so you can worry 
about more important things, like what 
flavour of ice-cream to choose. From 
$3.95/each, call 1300 364 474 or visit 
bpminnovations.com.au for stockists. 

The Hopeful Chef ($45)
Eat your way to a good cause! The proceeds of this 
inspiring cookbook go to the disadvantaged students at 
The School of St Jude in Tanzania, a sponsorship-funded 
school founded by Order of Australia recipient Gemma 
Sisia. The vibrant tome boasts a mouthwatering mix  
of dishes from acclaimed Australian chefs plus authentic 
Tanzanian recipes. Buy online at schoolofstjude.co.tz.

Our Family Table ($39.95, Random House)
The Pink Ribbon edition of Julie Goodwin’s bestseller  
is a reminder of life’s simple pleasures: fabulous, fresh 
food and wonderful company with whom to share it. This 
down-to-earth collection of family recipes covers food 
for every occasion, from leisurely brekkies to campfire 
grub and festive feasts. A spot-on Mother’s Day gift. 

HB Bookclub
Manu’s French Kitchen ($49.95, Penguin)
Break out your baguette and pack your paté: French-born 
Aussie chef Manu Feildel invites you on a culinary journey 
to his native land. Infused with childhood tales, this 
homage to traditional Gallic fare proves that anyone  
with a kitchen can prepare delectable French food 
without stress or fuss. C'est magnifique!

pretty  
jam cute!
Indulge your nostalgia 
(and satisfy your 
sweet tooth) with this 
fanciful jam-making 
set from Lark. Each 
set comes with four 
vintage-style glass jars, 
pretty pastel lids, fabric 
covers, string ties  
and labels on which to write the 
names of your delicious concoctions.  
A simply delicious gift for the sweetheart in your  
life. $29.95/set, buy online at larkmade.com.au. 

What do you get when you cross a coaster with a chopping board? 
Why, a buttering board, of course! The ideal place to pop a hot cuppa 
or butter your morning toast, these retro-tastic boards from Ferm 
Living can be used singularly or spread brick-by-brick to create  
a glorious patchwork. Each board is crafted from laminated birch 
veneer and dishwasher safe. $30/each, visit fermliving.com.au. 

build me up buttercup

THREE CAB SAVS TO TRY

Matt Skinner is a renowned Australian sommelier  
and wine expert; visit mattskinner.net to learn more.  

3 When hosting a dinner party
Majella Cabernet Sauvignon  
2008, Coonawarra, SA ($35) 
Majella has long been regarded as one of the 
Coonawarra's finest cabernet producers. Expect pure 
smells of cassis, plum, leather and mint, coupled with 
nicely knit oak, while in your mouth it's intensely fruity. 
Sip with slow roast lamb and all the trimmings.  

2 For lunch with friends 
Maddens Rise Cabernet Sauvignon  
2008, Yarra Valley, Vic ($26) 
Boasting fragrant smells of dark plum, dusty dry 
ground spice, leather and smoked meat, Maddens  
Rise is plush, not at all heavy and balanced by  
a wash of fine grippy tannins to finish. Drink it  
with a tagine of lamb, pumpkin and chickpeas. 

1 At a family barbecue 
Yalumba Y Series Cabernet Sauvignon  
2009, Barossa Valley, SA ($12.95) 
Yalumba’s much-loved Y range offers some  
of the best value drinking in the country.  
This gorgeous drop comes layered with sweet 
dark fruit, firm cabernet tannins and a lovely 
dry finish. Pair it with all the deliciously charred 
goodies your barbeque can churn out. 


