U3A ST AUSTELL WINE APPRECIATION GROUP
JULY 2021 NEWSLETTER

Dear Wine Group members

Welcome to our July wine group newsletter. As to whether we will see this
month an “opening up of restrictions” who knows, but in the meantime here
are some wine related news.

Wine Group Events:
July 14" Knightor Winery visit

| very much look forward to seeing those of you who have booked at Knightor
Winery on the 14™, arrival at 11.00 when you can purchase your own
tea/coffee. The tour will start at 11.30 followed by the tasting and then lunch.



In the event of good weather we will be sitting outside on tables of 6
maximum, when hopefully you can meet other members perhaps for the first
time and get to know each other, or renew acquaintances after a very long
period apart. If bad weather, we will be inside the barn at socially distanced
tables of 6 and we will have waitress service to our tables either way.

| attach here the relevant section of Knightor’'s Covid risk assessment which
as a whole is produced for weddings, however this last section on Covid 19
will cover our event and any concerns you may have and | would ask you to
take a moment to read this so you are aware of the Covid 19 regulations in

place.

Spread of All staff One way system in place for all indoor areas Daily & yes
COVID - 19 . . . . L . continuo
All visitors Queuing points marked with social distancing markers for areas of usly for
high use
All traders g thosg
Stewards/staff to monitor numbers of people entering areas working /
visiting

One person to use loos at a time - signage in position

Loos and touch points sanitised regularly throughout the day
Doors/windows open for ventilation

Antibacterial hand soap in all bathrooms

Sanitiser available at all building entrances

Signage around venue to remind customers to maintain a social
distance and wear a mask

All staff and traders to wear face masks in customer facing
positions

QR codes on display around site for guest check in
Record of attendees kept for each session - ticketed event
Lots of event to take place outdoors

Drinking/dining tables set up with 1m+ distancing in place

| also attach a link to the u3a Personal Members checklist, which you should
read prior to attendance and confirm to me on the morning. | will be giving
Knightor a list of our attendees with the contact numbers | have on file, for
their Covid check in procedures.

https://staustellu3a.org/wp-content/uploads/2020/08/National-U3A-U3A-KMS-
FRM-016-Personal-Members-Checklist-Pre-attendance-20th-Auqust-
2020.docx



https://staustellu3a.org/wp-content/uploads/2020/08/National-U3A-U3A-KMS-FRM-016-Personal-Members-Checklist-Pre-attendance-20th-August-2020.docx
https://staustellu3a.org/wp-content/uploads/2020/08/National-U3A-U3A-KMS-FRM-016-Personal-Members-Checklist-Pre-attendance-20th-August-2020.docx
https://staustellu3a.org/wp-content/uploads/2020/08/National-U3A-U3A-KMS-FRM-016-Personal-Members-Checklist-Pre-attendance-20th-August-2020.docx

Garden Party chez Chris & Karen Scott , Penhallow, 4 Tremena Road, St
Austell, PL25 5QG. Sunday 1°t August 1200 onwards

If you haven’t already done so, please would any members wishing to
attend this event, notify me of their attendance together with the food they
can bring to allow me to coordinate this and get final numbers. We still need
cheeses & bread or biscuits, another “main”, some salads, and desserts.

Please be Covid aware and slice/portion your food where possible in
advance, and provide tools for serving to avoid any hand contact. Please
bring your own cutlery, glasses and plates which you can then take away at
the end of the day to wash at home.

This is a lovely opportunity to meet your fellow wine group members and
have a gentle social time sitting in the beautiful garden of Chris & Karen who
were simply amazing hosts last year. They can comfortably accommodate
around 20 with chairs, but if we exceed this number (Covid maximum 30 of
course) | may well ask some of you to bring your chairs. They are more than
happy for us to stay just as long as we would like to.

Karen & Chris will give us their Dining Room (numbers coming in to be
restricted at any one time) to lay out the food, and a cool utility room for the
wines to be stored (although this year | think it may be prudent to bring and
drink your own wines). The lavatory system will be one in one out, and there
will be hand santiser and wipes in the kitchen, dining room and lavatory with
disposable hand towels. | shall be doing my Covid risk assessment soon for
committee approval.

Lunch & Tutored Wine Tasting at Edie’s Restaurant, Carlyon Bay
Wednesday 8" September 12.30 onwards.

Unfortunately | am going to have to cancel this event due to lack of bookings
from members, which | am most disappointed about given the high numbers
who booked and paid last year. Should Edie’s decide to hold this event later
in the year themselves for their customers, | will certainly let those who did
book know and perhaps we could join them then, meanwhile | will ask Chris
Scott to sadly refund the monies paid to those members who did book and
thank you for your support.



Members’ Wine Reviews
The first from Janet Harvey: Spirits of Cornwall!

This review comes about because | read in a magazine about the arrival of
the English Spirit company to open a new distillery at Treguddick, near
Launceston, and was intrigued. Small batch distilling is thriving already
locally, and it seems one can hardly go shopping without encountering a new
gin! However, this company has some distinctive features, not least of them
the amazing range of different spirits which it produces.

English Spirit was founded by a biochemist, John Walters, who decided to try
his hand at distilling brandy from the grapes growing on a vine along the side
of his house. He liked the product so well he experimented to produce other
spirits. This led to the opening of English Spirit’s first commercial distillery in
Cambridgeshire, quickly followed by another in Essex. By this time the range
had expanded to include gin, vodka, single malt whisky, sambucca, and the
first English rum made ‘from scratch’ by distilling pure sugar cane molasses
rather than using imported base spirit. The establishment of the new distillery
in Cornwall enables the company not only to grow its wide range of
botanicals but also to draw on the produce in the established orchard already
there.

| sent for a sample range of miniatures, which should have contained Dr J’'s
gin, plum gin, rhubarb gin liqueur, limongino gin liqueur, and raspberry gin
ligueur. However the company only produces small batches, and seasonally,
and had run out of plum gin. | was given a bottle of toffee vodka as a
replacement, plus bottles of strawberry liqueur and spiced rum as an apology.
This was, | felt, good customer service.

| review these items in four groups.

1) DrJ’s gin. This is a straightforward gin of excellent quality. Botanicals of
juniper, coriander, macadamia nut and citrus zest are used, of which juniper
predominates appropriately in the aroma and the flavour. A seriously good
gin, deserving respect and the best tonic one can afford.

2) Spiced rum. | don’t much care for rum and I find this a bit too strong. It
also smells (to me) overwhelmingly of vanilla, though that’s not listed in the
ingredients. | tried adding ginger and mint, as recommended on the bottle,
and still found it rather aggressive. However | anticipate it will come into its
own at Christmas, possibly used instead of brandy to create a rum butter to
go with Christmas pudding.



3) The vodka-based liqueurs: toffee and strawberry. Based on vodka made
from sugar beet, both of these have a strong flavour of their main ingredient.
Both are recommended to accompany desserts: frankly | think that the toffee
vodka, which is very sweet, is better incorporated in one, perhaps in a trifle or
similar kind of dessert. The strawberry is easier to sip neat, but the makers
suggest adding a dash to prosecco and | can confirm it adds joy to fresh
strawberries too.

4) The gin-based liqueurs: raspberry, rhubarb and limongino. | found the
raspberry the one real disappointment in this collection: | could hardly detect
any aroma or flavour of raspberry. | may try adding it to fresh raspberries
when my garden produces some. The rhubarb has some aroma of rhubarb
but it is very faint. For me this spirit works best if treated like gin, but it's not
as good as the real gin discussed earlier. Limongino, however, is impressive,
a strong aroma of lemons offers promise of flavour which is not disappointed.
Works well, chilled, as a liqueur to balance a citrus-based dessert or with
cheese and coffee. It is not overly sweet, so it might appeal particularly to
any lovers of lemons who find Mediterranean limoncello liqueurs too sweet.

English Spirit will be opening up for tastings and tours in due course. More
information can be found at: https://www.englishspirit.uk/ If anyone wants to
order online, that’s possible, and joining the online ‘club’ secures a 10%
discount.

| would caution that two of my little miniature bottles had caps which failed to
work properly after opening, so if you order and don’t plan to drink the
contents in a single session you might need a back-up bottle on standby. |
hope this does not turn out to be a problem with full-size bottles!

Janet, how interesting and thank you so much for such a comprehensive
review. A good place to visit for a tasting and tour once they are set up for
these, and such a good idea to have a sample box from which one can taste
without having to purchase a full bottle. The limongino appeals to me, and
something | can see myself using in my lemon drizzle cake to pep up the
drizzle! That is of course if | didn’t drink it first...

There follows an article from a newspaper which Pippa Boardmann found
for inclusion here. This is a most interesting and thought provoking article,
especially for those of us who think of wine in a box as a “cooking wine” or
one to endure on a picnic. And, would we want a paper bottle on a dinner
table.... lots to consider. A couple of the 9/10 and 10/10 perhaps deserve a
try perhaps. Thank you Pippa.


https://www.englishspirit.uk/
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Finally a review from my husband Chris Crane:

Muscadet Sur Lie, Sevre et Maine from Chateau la Noe, 2019 12%, Loire
France, £8.35 Nethergate Wines (will deliver any quantity of wines for
their standard delivery charge)

Remembering Muscadet many years ago as a very dry acidic white which
made your cheeks suck in, | was not a fan. However Muscadet is having a
resurgence spurred on by excellent examples and as we were having a
seafood feast we chose this wine to “try once again” before consigning to the
back of the rack!

However, we both changed our minds, so much so we ordered quite a few.
Lovely pale yellow colour with a touch of gold, refreshing and elegant nose
with lemon citrus notes, lime and rich notes of hazelnut and yeasty lees.
Palate is quite aromatic, more citrus notes with lemon and lime peel, but with
a lingering richness from being left to mature “sur lie” (left on suspended
dead yeast particles). Certainly nothing resembled the Muscadet of years
past which perhaps was just Muscadet and not a “sur lie”.

The grape, melon de Bourgogne is only grown in this part of France, and
these are 35yr old vines carefully harvested, then spending an extended
period of time on its lees before bottling. There is no racking or filtration
before bottling. At £8.35 an absolute bargain. Seafood is the obvious choice
but certain pale chicken dishes and an assortment of cheese would also be a
good match.

Chris, | am just delighted you enjoyed this wine as | thought it delicious and a
perfect summer white aperitif as well as to match food. For our members it
may be worth trying a local supermarket version and see what you think.

That is it for this month.

Best regards

Amanda



