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[title] Meet this world-class winemaker on the Pinot Coast wine trail 
[主题]皮诺海岸葡萄酒之路—与世界级酿酒师不期而遇

 [standfirst] The coastline along the southernmost tip of mainland Australia, which the Pinot Coast wine trail follows, has an almost mysterious effect on those who visit it – winemaker Martin Spedding of Ten Minutes by Tractor shares what drew him to the Mornington Peninsula. 
[摘要] 澳大利亚大陆最南端的海岸线，也就是“皮诺海岸葡萄酒之路”（Pinot Coast wine trail）所依循的地方，对那些到访此地的人来说，这里有一种莫名的吸引力—酿酒师马丁·斯佩丁(Martin Spedding)与我们分享了他来到摩林顿半岛的原因。

The land that cuts between Port Phillip Bay and Bass Strait is an abundant one. The diverse landscape of the Mornington Peninsula boasts all sorts of gastronomic treats: from crisp, succulent fruits to creamy, full-flavoured cheeses and earthy mushrooms. But none of these comes close to matching the complex and savoury pinot noir the region, which along with Geelong and Gippsland form the new Pinot Coast wine trail, is so famous for. 

在菲利普湾港和巴斯海峡之间有一块富饶的土地。摩林顿半岛独具特色的多样性自然地貌为游客们带来了了极致的饕餮盛宴:从爽脆多汁的水果风味到美味奶油、口感浓郁的奶酪和风土浓香的蘑菇。但这些都无法与这里口感复杂、别有风味的黑皮诺葡萄酒相媲美，该地区与吉朗(Geelong)和吉普斯兰(Gippsland)一起形成了新的皮诺海岸葡萄酒之路(pinot Coast wine trail)而闻名遐迩。

It was this pinot that brought Martin Spedding to the Mornington Peninsula. Since 2003, when he took over Ten Minutes by Tractor, Martin has been making award-winning pinot noir in the Mornington Peninsula’s beautiful, sheltered valleys. Ten Minutes by Tractor is one of the most famous wineries along the Pinot Coast wine trail, boasting a Chef Hatted (Australia’s equivalent of a Michelin star) restaurant with one of the best wine lists in Australia. 
也正是这样极其美味的黑皮诺把马丁·斯佩丁（Martin Spedding）吸引到了摩林顿半岛。2003年，马丁接手掌管了十分钟拖拉机酒庄（Ten Minutes by Tractor）。自那以后，他就一直在摩林顿半岛美丽的山谷里酿造着屡获殊荣的黑皮诺葡萄酒。十分钟拖拉机酒庄是皮诺海岸葡萄酒之路上最负盛名的酒庄之一，号称拥有澳大利亚最好的葡萄酒单之一的厨师帽餐厅(相当于澳大利亚的米其林星级餐厅)。

Spedding nearly didn’t make it to the coast. After spending two years looking for the perfect spot to grow cool-climate wines in Victoria, Tasmania and New Zealand, he found a site in the Yarra Valley with ties to the original St Huberts winery. But the night before he was due to sign the contract he got cold feet and backed out of the sale. “In the end, I felt it wasn’t quite the right site,” he says.
斯佩丁差点错过这片美丽的海岸。他花了两年时间在维多利亚州、塔斯马尼亚州和新西兰寻找适合种植凉爽气候葡萄酒的最佳地点，最后他在亚拉河谷找到了一个与圣休伯特酒庄(St Huberts)原酒庄有联系的地点。但是，就在他要签合同的前一天晚上，他突然临阵退缩，退出了这笔买卖。“我还是觉得它不是最合适的地点，”他说。

After a few weeks of feeling discouraged, Spedding’s wife Karen dragged him out of the house to go down to the Mornington Peninsula. The couple ended up at the Ten Minutes by Tractor cellar door, “It was a new winery and it had one or two vintages, and I went to the cellar door and started doing what I normally did, which was to ask a lot of questions,” he says. Martin discovered that the three families who owned the vineyard had decided that winegrowing was a little too much of a commitment and they were looking for a buyer. 

在之后的几个星期里，斯佩丁一直感觉很沮丧，直到他的妻子把他从房子里拖出来，带他来到了摩林顿半岛。这对夫妇来到了十分钟拖拉机葡萄园门前，“这是一个新酒庄，只出产过一两款葡萄酒，我走到品酒室门口，向往常一样问了很多问题，”马丁发现，拥有这座葡萄园的三位家族成员都认为种植打理葡萄园实在是太劳心费神了，因此他们正在寻找合适的买家。

“Ten days later it was all done,” he says. “I was on the rebound, so to speak.”

In 2006, before the Mornington Peninsula had become the culinary destination it is today, Ten Minutes by Tractor opened its restaurant. “What we were wanting to do was sort of an extension of our cellar door, allowing people who came down and visited us to sit down and enjoy our wines with great food and great local produce,” Spedding says. 

The restaurant received its first Chef Hat in 2011 and then received two Chef Hats in 2013. It won a number of other awards, particularly for its extensive wine list that showcased old vintages, rarities and wonders from Mornington Peninsula and beyond. 
马丁说:“十天时间完成了一切手续。”“可以说，我又回到了正道。”

2006年，在摩林顿半岛成为今天的饕餮圣地之前，十分钟拖拉机酒庄就已经率先开了餐厅。“我们想要做的就是扩张品酒室，让前来参观的客人们可以坐下细细品味，享受我们的葡萄酒和当地的农产品，”斯佩丁说。

这家餐厅在2011年获得了一顶厨师帽评级，2013年又获得了两顶厨师帽评级。除此之外，餐厅还斩获了其他各类奖项，其中最令人深刻的是来自摩林顿半岛和其他产区稀世珍奇的陈年佳酿酒单。

In February 2018, a terrible fire on the property forced Spedding to close the restaurant. They have spent the last 18 months working on the rebuild and the new restaurant will have a major upgrade. “We've got a private dining area, expanded facilities and a new, fantastic kitchen,” Spedding says. “The silver lining is that it's given us an opportunity to really think about providing a unique experience to people visiting the area.”

2018年2月，一场可怕的火灾迫使斯佩丁关闭了这家餐厅。如今他们已经花了18个月的时间来修复重建，并且新餐馆将会全面升级。“我们建造了一个私人用餐区，并扩大了相关设施，还打造了一个新颖的独具特色的厨房，”斯佩丁说。“不幸中的万幸是，这场灾难让我们认真思考了如何能为游客提供更好的更独特的旅游体验。”

The Mornington Peninsula has been a great place to make wine for Spedding, who loves the balance of fruit and more savoury, earthy characters in the wines. “You get wines that are very alluring, with a beautiful broad complexity in the bouquet and, of course, that lovely natural acidity.” He credits the area’s natural topography and soils, and the cool, maritime influence from Port Phillip Bay, Western Port Bay and Bass Strait. 

Spedding also loves the camaraderie among vintners on Mornington Peninsula. “We’re all small wine producers, family-owned and there's a lot of collaboration. I suppose we’re all quite close friends. It makes it a great place to work and do what we do.” 
对于斯佩丁来说，摩林顿半岛是一个非常适合酿造葡萄酒的地方，斯佩丁喜欢均衡的果香和葡萄酒中富含的浓郁泥土清香。“你会得到口感非常诱人的葡萄酒、酒香四溢充满复杂的芳香口感，当然，还有其完美的天然酸度。”他把这归功于该地区的自然地貌与土壤特质，以及受到菲利普湾港、西部港湾和巴斯海峡的凉爽的海洋性气候影响。

斯佩丁也欣赏摩林顿半岛酒商之间的友情。“我们都是小型葡萄酒生产商或者家族企业，我们相互都有很多合作。因此对我来说都是很亲密的朋友。在这样美好的地方不管是工作还是做任何事情都让我感到心情愉悦。

Australia’s Pinot Coast wine trail wraps around some 750km of Victoria’s raw and spectacular Southern Ocean coastline. The trail consists of three distinct regions – Geelong/Bellarine, Mornington Peninsula and Gippsland – all of which produce outstanding maritime pinot noir. With some 146 cellar doors and some of Australia’s most acclaimed fine dining restaurants there are plenty of opportunities to try these wines. For more information about exploring the Pinot Coast wine trail, visit visitvictoria.com/pinotcoast

澳大利亚皮诺海岸葡萄酒之路（Pinot Coast）一直蔓延至维多利亚州约750公里壮观的南大洋原始风貌海岸线。这片区域由三个截然不同的产区组成—吉朗/贝拉里尼（Geelong/Bellarine）、摩林顿半岛（Mornington Peninsula）和吉普斯兰（Gippsland ）—这些产区均以盛产杰出的海洋性气候黑皮诺葡萄酒而闻名遐迩。共拥有146个玲琅满目的澳大利亚酒庄及备受赞誉的美食餐厅，在这里你可以尽情品尝醇香美酒。想了解更多关于皮诺海岸（Pinot Coast）葡萄酒之路的信息，请访问visitvictoria.com/pinotcoast

· Be sure to always enjoy Victoria’s wine regions safely with a designated driver. 
· 当你在享受维多利亚的葡萄酒产区时，请确保有一位指定司机陪同。
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