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rodsiea snoulder or lamp (rather than
the more expensive leg) surrounded
by winter veggies is a tried and tested
classic, although to my mind there's
nothing like the smell of lamb — rubbed
with a mixture of garlic, rosemary, and
sea salt - grilling over charcoal.

And whether you pan-fry, char-grill, or
roast your meat, Shiraz’s core of dark
fruit should naturally knit with the sweet,
earthy flavour of lamb, while trademark
dry, grainy tannin from Cabernet’s thick
skins will work wonders at breaking
down protein and cutting through fat.
This example from Willunga 100 ranks
as one of the best of its kind on

the market.
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