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The Australian wine industry owes much to the late Len Evans. But perhaps his greatest legacy
is the annual Pokolbin master class. CAROLYN SWANSON watched in amazement as $130,000
worth of the world’s best wines were uncorked at “the most exclusive wine school in the world”.

continues to exert his influence over the

Australian wine industry. For the Len
Evans Tutorial Master Class is nothing short of
heaven for the lucky dozen selected to take
part.

Now eight years old, the annual tutorial
is revered as one of the great weeks in the
world of wine.

Many of the world's rarest and oldest wines
to be opened in any one year are uncorked
during this extraordinary Melbourne Cup
week at Pokolbin, held in early November.

“You get to taste wines you will never see
again in your lifetime and you get to judge

E ven from the stars, the late Len Evans

COURTING PERFECTION

them under the guidance of wine legends
like James Halliday, lan McKenzie and lain
Riggs. That makes so much difference to your
understanding of the wine,” former tutorial
dux and now a volunteer pourer for the
event, Liz Jackson, says.

Not even lemons could have wiped the
smiles off the faces of the 12 selected this year
from a field of 130 hopefuls to taste their
way through $130,000 worth of the world’s
best wines over five days of all-expenses-paid
expert judging sessions.

Weekender's fly-on-the-wall assignment is
to “embed"” in the exclusive Pokolbin tutorial
and watch this talented mixed dozen navigate

ave tasted many great wines durlng my
i ternatlonal and domestic vintages,” she

of wine that | aspire to
A wme.wﬁh class and

their way through the thrills and spills of
picking a $15,000 bottle of Romanee-Conti
from a $1200 Grands Echezeaux, a 1984
Penfolds Grange from the 2002 vintage, or,
on Cup day, the 1999 Bollinger from the
1998 Krug.

The seven women and five men - five
winemakers, four sommeliers from top
Australian restaurants, two wine sellers and
one journalist — are holed up for the week
in five-star comfort at Len Evans's Tower
Lodge development and at the neighbouring
Tempus Two winery.

It is a testing time for the scholars, who need
the stamina to taste their way through 273













