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Making waves

Wave after wave of taste sensations at the Hot Waves Cafe near Whitianga. Photo: Andrew Marriner

HOT WAVES CAFE 5/5
WHERE: 8 Pye Place, Hot Water Beach,
Whitianga, Coromandel,
ph (07) 866-3887.
WHEN: Monday-Saturday, 8.30am-4pm;
Sunday, 8.30am-2pm.
HOW MUCH: $73 for three brunches,
three cakes, five hot drinks.
WHAT’S TO EAT: Indulgent counter food,
breakfasts and brunches.
WHAT DO WE THINK: Brilliant.

WHILE THE rest of us mooch
around the fabulous Moko
artspace, Bronwyn has bravely
been for a swim off the beach and
met a large black fish. Apparently
they took equal fright. We meet up
again at the nearby Hot Waves cafe
where even the carpark is
beautifully designed.

A sealed path with embedded
smooth rocks takes us up through
part of the garden to the cafe.

It’s a blackboards-above-the-
food-counter operation and there
are a lot of choices. Mine has been

pre-ordained as a friend has said I
must have the Nanaimo bar. It
seems a previous employee was
from Nanaimo in Vancouver and
the bar was his recipe. I think,
rather, that it was his mother’s, as
I can see crushed biscuits and
‘‘other stuff’’ topped with custard
and melted chocolate.

The others have free choice and
go for carrot cake with yoghurt;
mussel fritters with salad; lasagne
with salad; French toast with
bananas, bacon and maple syrup;
apple and cinnamon cake with
cream cheese icing and yoghurt;
plus hot chocolate and coffees. We
move out to the terrace because it
is simply so lovely. The multi-
layered walled garden embraces a
lush lawn.

A report comes back from the
loos: they are unisex, immaculate
and, ‘‘they have rolled up
individual handtowels instead of
the paper ones’’. Not what you
would expect in a beachside cafe. I

spy pieces of shell artwork on a
distant wall and blackbirds planted
in the grass are wonderfully
lifelike – there is a lot of arty stuff
in the area. Then they fly away.

Food and drink comes
promptly. My Nanaimo bar is the
type that should be sliced, thinly
and eaten slowly with lots of coffee
– which is lovely. The ‘‘other stuff’’
turns out to be coconut, chocolate
chunks and walnuts. It looks huge
until the cakes arrive – the
portions are enormous; ditto the
dressings of yoghurt. And they
have nothing on the French toast,
which seems to fill a dinner plate
and comes with a separate dish of
syrup for overload. Talk ceases;
everyone seems in awe of their
food.

The only nay-sayer decides that
his lasagne is a bit ordinary but
then he must say that – he’s with
his mum and we all know my
lasagne is the world’s best.
■ Maureen Marriner

On the grapevine

2008 Penfolds’ Bin
138 GSM, $32
★★★1⁄2

Enjoy this plump, cuddly
red while waiting for the
St Henri to mature.
Chocolatey and dense
with a lovely, warm kick
of alcohol on the finish.

Sampling a fine
wine should be a
simple art.

JANE SKILTON

2006 Penfolds’ St
Henri Shiraz, $80
★★★★★
Pure blueberry and
damson aromas and
subtle, restrained fruit
flavours but incredible
power and length.
Concentrated and ripe,
this needs at least
another 10 years.

ONE OF the cardinal rules of
successful make-up is to never try to
carry off both a heavy eye and heavy
lip.

I was reminded of this at the
release of Penfolds’ Icon Wines.

The notion of pairing fine wines
with intricate dishes made by one of
the superstars of Australian cuisine
must have seemed a good idea. But
after course number nine I began to
get palate fatigue and, as yet another
plate arrived with a skidmark of
sauce and a foam of something or
other, I found it increasingly difficult
to focus on what was in the glass.

This was a shame, because the
wines we tasted are absolutely world
class and represent some of the very
finest that Australia produces.

The stylish 2008 Reserve Bin ’08A
Chardonnay is a smoky, immensely
complex wine that shows just how
far Australia has come with this
grape, while the 2007 RWT Barossa
Valley Shiraz is a glossy, ripe, dense
wine that manages to be luscious
and restrained at the same time.

Fortunately, the cheese course
was a relatively simple affair and
allowed me to enjoy the 2006 St
Henri Shiraz, my favourite of the
Penfolds’ wines.

No new oak is used in the
production of this distinctly old-
fashioned wine and this allows the
pure, old vine fruit intensity to shine.

The 06 deserves to be aged for at
least 10 years.

Most wine launches I am invited
to involve some elaborate
‘‘degustation’’ type lunch. Yet meals I
ate on wine-buying trips to France
were never fussy. The producers
wanted their wines to sit centre
stage.

My advice?
Buy these wines and serve them

in a few years time with some of New
Zealand’s best produce.

Keep it simple.

■ Fast fact: Only four men have ever been

entrusted to make Penfolds’ Grange. The

role is held by Peter Gago, who has just

completed his 21st vintage for the com-

pany.


