U3A ST AUSTELL WINE APPRECIATION GROUP
MARCH 2022 NEWSLETTER

Hello Wine Group Members on the first day of March
“Wine Enthusiasts — Life long learners”
Our February belated Christmas Party event.

It was lovely to be back in the Arts Centre to see so many members
supporting this gathering with wonderful platters of Christmas type finger
food, enhanced by an array of wines. The wines were : Blanc de Noir
Champagne on arrival, white Bourgogne and Villa Maria Sauvignon Blanc
Private Bin, a French Rose, an Italian Primitivo and Argentine Reserva
Malbec, Cockburn’s No1 Special Reserve Port and Blandy’s Duke of
Clarence Madeira. Thanks to everyone for bringing such delicious food. In
addition, David Hooper resplendent in Christmas hat and tie, gave a
wonderful reading of “Twas the Night Before Christmas” to set the
atmosphere. A great social evening and opportunity to get to know each
other a little better and | would like to reiterate my thanks to one and all for
supporting this group. The raffle raised £107 which has gone back to the
Wine Group funds and will be used mainly to top up donations to the Charity



the Garker Street Band chooses, when they play at the Garden Party (yes we
have booked them!) or to supplement wine tastings. Unopened bottles of
wine (yes there were some left) will be used as Quiz prizes or go to the
Garden Party to be shared by all.




EVENTS COMING UP IN NEXT FEW MONTHS - and booking info.

ALL PLEASE NOTE THAT FOR THE WINE GROUP ACCOUNT PLEASE
PAY INTO ACCOUNT NO 23132587

e March 17" 6.30pm Arts Centre, Wine Group Quiz evening suitable
for every level of knowledge.

Although the deadline for bookings has past, if would like to attend please let
me know soonest and we will see if we can fit you in as it is an in-house
tasting. £13.50pp including the £1 room fee. Quote your membership number
followed by WGMAR as reference.

e April 28" Ellis Wharton Wines, Indian Queens depart Art Centre 6pm
sharp, leave Ellis Wharton 9.30pm sharp (Coach transport)

Must book before March 4! A visit and tasting at Ellis Wharton Wines,
tasting a minimum of 5 wines with a theme “Non-conventional Wine
Tasting” with nibbles to accompany. A tasting to challenge the most
conventional palates with some rare and forgotten grape varieties.”

Cost is £20pp plus transport - pay now the £20pp cost and transport cost
will be confirmed once we know total numbers - in the usual way
XXXXWGAPR.

e Deadline is March 4" as we have to confirm which transport is
required. Please let me know once you have paid.



e May 19" L ooe Valley Vineyard tour and tasting

A lunchtime visit by Minibus (access issues) for a couple of hours at Looe
Valley Vineyard with a tour and tutored tasting of at least 4 wines, by the
very passionate and enthusiastic owner and artisan winemaker Charles.
Great for any gardeners as he will talk a lot about the soil and growing of
vines. There is only access for a minibus so numbers will be restricted to 16,
so please book by March 25" |atest as we have to pay Looe Vineyard early
April, and to secure a place.

e Cost £20pp to include 4 wines and a platter of 3 Cornish cheeses,
pickle, olives and bread, plus cost of transport in the minibus, to be
advised.

e Booking ref xxxWGMAY, and let me know when you have paid.

e June Summer Garden Party Sunday June 19" from midday

Chris & Karen Scott have yet again kindly offered their wonderful garden to
us for another Garden Party, so very generous of them. Usual form,
everyone to bring a large sharing platter of food, plus their own wines, and
there will be wines from the wine group for all to share. No cost for this event.
| am hoping to persuade the wonderful Garker Street Band to attend again
and play music for a few hours, donations to the RNLI. | will meanwhile
produce a spreadsheet of ideas of food for people to bring to ensure a good
balance. In addition, | shall be asking for volunteers to help prepare this
garden in advance of the day.

Request:

Currently we have September free, and as our last Members’ Tasting went
down very well | wondered if there are more members willing to present a
wine of their choice? If we can get 4 or preferably 5 members, then we have
a good selection for a tasting. The wine you choose can be a favourite, a
supermarket bargain, a special memory of an occasion, a holiday favourite or
whatever you wish. As long as you could do a little research and find out
about the area it comes from, the producers, how it is made (brief), etc and
stand up for 5/10 minutes maximum just to talk about it. Then everyone
would taste, comment and mark it. If you wish to wrap the bottles up so that
no one knows what it is, we could blind taste and guess, or alternatively just
guess the price.



Let me know if you are brave enough and willing to present one wine and the
approximate cost so we can price the evening. Thank you. Our last one
showed some very excellent wines under £10 which everyone thoroughly
enjoyed.

Wine Reviews

Just a note before | start on the supermarket recommendations. For those
lovers of the Old World French classics, do investigate or ask your wine
supplier, and try the Californian equivalents, there are some stunning wines
around that win many wine awards. On a recent tasting we sampled an
excellent Chardonnay from the Napa Valley against a Mersault Burgundy,
Chardonnay and although both excellent the Californian wine excelled.
Similarly with Pinot Noir, although Californian wines do tend to be pricier.

SUPERMARKET WINE RECOMMENDATIONS

For anyone who reads The Times on Saturday, there is an excellent spread
on “Wine Critics Guide to the Best Supermarket own label wines” in Saturday
February 26™ edition. | have scanned this in at the end, but quality not great
copying from a larger paper.

Additionally here are some other recommendations.
WHITES

Domaine La Roche Blanc, Pessac-Leognan, Bordeaux 2020 13.5% Aldi
£19.99

50/50 Sauvignon Blanc Semillon with a splash of Sauvignon Gris. Spiced oak
is well integrated giving structure to the creamy mid weight palate, with citrus
and herbs.

Spy Valley E Block, Sauvignon Blanc, Marlborough NZ 13.5% M&S £12

A new wine for M&S, this has classic aromas and tropical flavours of passion
fruit, guava and melon, with a rounded taste from time spent on lees and 10%
of grapes fermented in old oak.

Sainsbury’s Taste the Difference Gaillac, SW France 2020 12%
Sainsbury £8



White blend of local grape Len de I'El with 7% Mauzac. Bright aromas of
apples, pears and lemon with a creaminess from time spent on lees. White
peach on the palate, great value.

PINK
Bird in hand Sparkling Brut, S Australia 2021. 12.5% £15.99 Waitrose

Good value fizz blends Shiraz, Pinot Gris and Chardonnay with 85% Pinot
Noir. Pale pink its bursting with juicy and fresh red cherry and strawberry fruit
with a little cream. Delicious.

REDS

Kanonkop, Kadette Cape Blend, Stellenbosch, S Africa 2019 14% Tesco
£11

Sweet black cherries and mulberries with a smoky ashy charred core, this
has the complexity to stand up to a host of dinner options. Ripe, silky tannins
wrap themselves round red plums. Great wine.

Lidl, Entre Quintas Reserva, Douro, Portugal 2019 14%, Lidl £6.99

A blend of grapes usually used in Port, this smooth red is aged in French and
US oak for a year. Deep in colour, hinting at the depth of dark plums, fragrant
and full bodied with an earthiness. Good tannins.

Tapa Roja, Old Vines Monastrell, Yecla, Spain 2019 13.5% M&S £7

Yecla’s hot arid climate is perfect for ripening Monastrell to give dense, dark,
meaty reds. Bold with chewy tannins, a herbal lift and refreshing acidity, great
for a hearty casserole.

With the scanned pages following, | hope this gives you a good choice for
some reasonably priced good wines to hunt out.

Regards

Amanda
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