U3A ST AUSTELL WINE APPRECIATION GROUP
JULY 2022 NEWSLETTER

Welcome fellow Wine group members

After the past few weeks with very strong winds, rain and a cool temperature
which certainly did not look or feel like nearly July, hopefully we now enjoy a
period of warmer, sunnier weather and those members who have recently
been unwell recover fully without delay.

Whilst reading “Age Matters” recently, | was reminded of a previous article
(which Chris also used in his recent u3a newsletter) - that “everyone in u3a
should be an involved member, not a customer being served. The u3ais
not a service charity where a few provide a programme for the many”. |
hope that these words will remind you all to look at the possibility of you (or a
group of you) putting together an event for next year for our wine group. We
have already had this year Andrew & Christine Johnson giving us an
excellent fun and informative Wine Tasting Quiz, and later this month will
enjoy a Food & Wine Pairing Tasting evening, completely organised,
researched and cooked by Pippa & David Boardman. So, please think what
you could do for our group and let’s have some real participation from our
members, after all that is what u3a is really all about.

June Garden Party

As ever this popular event was a great success despite the weather not being
too kind, with plenty of delicious food, a good supply of wine and the
excellent Garker Street Band playing for a good part of the afternoon. We
raised £150 for the RNLI, a great result. As you can see from the photos,



smiles all round and once the wine was flowing, some members stepped up
to accompany the Band singing AND dancing! We thanked our wonderful
hosts for using their garden again, with a voucher for a local restaurant, as
their hospitality is invaluable to our group. Thanks also go to all those who
helped with gardening duties prior to Sunday’s event.
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Happy Revellers
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The lovely hosts



e 215" July — NOW FULL - A VERY SPECIAL EVENING of Wine &
Food Pairing, 5 courses of small plates food with matching wines,
arrival at Arts Centre from 6pm for sit down at 6.30pm

For all those who have booked please arrive for a sit down at 6.30pm.
Please bring the following with you:

- Your tasting glasses (we will be tasting 5 wines but 3 glasses should
suffice)

- A bottle of water (the jugs at the Arts Centre are less than clean)

- Your own cutlery, suggest 2 knives, 2 forks and a teaspoon each

We will provide china crockery and napkins.

A group of us will be arriving early to set up the room, lay tables and put
finishing touches to the food, and so | would appreciate a couple of
volunteers at the end of the evening, to wash up the dinner plates and a few
serving platters.

| am very excited about this evening, run by Pippa and David who have put
so much effort and work into it, and | just know it will be a memorable event.
See you there!

e 11" August “A tour around France” wine tasting with Le Mistral
Wine Company. Venue Lostwithiel. Cost £15pp plus transport cost
tbc. Depart Arts Centre 6pm, leave Lostwithiel 9.30pm

A minimum of 8 wines to be tasted plus accompanying cheese and
charcuterie with this French orientated wine group. Numbers are
restricted to the size of the minibus and we are virtually full.
Please contact me to confirm there is still space before paying.

| know that the Lostwithiel Wine Group are often to be seen holding their
tastings with this company, and by all accounts a great evening. Our event
will take place in the Social Club, Fore Street as Le Mistral are still awaiting
confirmation of a new venue.

To book use reference xxxxWGAUG,

PLEASE NOTE THAT FOR ANY PAYMENTS TO THE WINE GROUP
ACCOUNT PAY INTO ACCOUNT NO 23132587



e 15" September Members’ own Tasting
Without 5 volunteers to present a wine each for about 10 minutes we
will not have a meeting. So please, volunteer!
The wine can be a favourite, something new to you or an unusual grape
variety — it can be wrapped up “blind” or shown as is, all with a little
research done so you can talk to the group with an informed voice.

Wine Reviews

L'Occhiolino Sparkling Red 2021, Emilia Rosso IGT, Italy, 7.5%
Laithwaites £9 (as part of a mixed case of 12)
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L'OCCHIOLINO

It is not often one sees sparkling red wine, however we recently tasted a
rather unusual Italian deep ruby blend Sparkling wine! Friends brought a
bottle when coming for supper on a warm evening, and as it was rather
unusual and ready chilled, we thought we should try this straight away and
absolutely loved it. (nothing like a sparkling Shiraz at all, very moorish
indeed!)

L'Occhiolino (“the wink”) is a Frizzante wine that's been part of life in Italy's
Emilia-Romagna since Roman times. It's an anytime sort of fizz, either served
in flutes as an aperitif or just as tasty served from tumblers on a picnic, and at
7.5% quite low alcohol. Main thing is to chill it so you can enjoy all the full
fruitiness of very ripe black juicy fruit, sweetly spiced flavours with a hint of
floral, and mouth-caressing creamy bubbles. Very delicious and certainly one
we will buy.



A review from Jenny SKipp:

“We were lucky enough very recently to spend a few days in Central Rome,
and ate a couple of times in the hotel restaurant. We had a read through the
wine list at our hotel and this one sounded interesting - and the wine waiter

seemed to think we had made a good choice.

The | Frati, Luganda, Lombardia, Italy 13% was a really excellent find. Ours
was a 2021. | enjoyed it with my seafood salad starter, and my main course
of sesame coated tuna with an anchovy sauce. The beautiful evening and
being able to eat outside obviously made it taste even better. | enjoyed the
pure crisp freshness of this wine. There was acidity, but also what | would
describe as depth in that the flavours seemed to evolve.

The following day, we ate somewhere else, but only had beer with our meal,
so that we could come back to enjoy a further bottle of this wine while sitting
in the garden as the sun went down - heaven!

Now | look forward to finding a local stockist, and to perhaps trying a vintage
bottle.

| Frati, Lugana Doc (from the Maker’s website)

This is the jewel in the crown, the wine that got us known and continues to be
the image of the company. A direct thread can be traced back to its variety,
the Turbiana, our native vine. Intended to be consumed as a vintage, it
expresses the best of itself many years after bottling. When young, it is fresh,
linear and furnished with great sophistication and elegance with delicate hints
of white balsamic flowers, traces of apricot and almond. Time enables it to
evolve, allowing the mineral notes to be expressed with greater



determination, thereby acquiring its complexity with traces of iodates, spices
and candied fruit. In the mouth, it is capable of enveloping the whole palate
thanks to a significant savoury essence, accompanied by strong, exuberant
acidity. When young, a serving temperature of around 10 degrees is
preferable, with cold or warm — but delicate — starters and to accompany fish
dishes, boiled, steamed or grilled.”

This sounds like a very interesting, but little heard of wine over here, and |
would be interested to know if you manage to locate any locally Jenny.

The next is a review for a beer from Chris Crane! | don’t usually include beer
in our wine group, but as this is an interesting beer matured in barrels used in
making Chardonnay, | thought this may be of interest. As someone who does
not enjoy beer, | did enjoy my sip of this as it was quite fruity and did have a
wine aftertaste.

Siren Brewery, Starry Messenger Barrel Aged Lager. 6.5% £3.95 to £4.50
(per can depending on where it is purchased)

“I first came across Siren Craft Brewery a couple of years ago when at an
organised beer tasting where | tried their session IPA Yu Lu brewed with Earl
Grey Tea - with strong citrus notes and which has since become one of my
favourites. My youngest son had recently introduced me to their “Starry
Messenger”, largered in French oak barrels previously used for maturing
Chardonnay It's a unique beer with beautiful floral, grape and apricot aromas.
Flavour builds with a honey malt sweetness and a tang of fruits before a dry,
crisp length with a touch of bitterness. The finish is actually smooth and long
with subtle hints of a premium Burgundian Chardonnay. This is a beer for
savouring not for thirst quenching on a hot day.”

Limited Siren Craft beers can occasionally be found in our local supermarkets
(Asda), or can be purchased online from:

https://www.sirencraftborew.com/



https://www.sirencraftbrew.com/

The Times White Wines for Summer as recommended by Jane McQuitty.
See pages that follow, apologies for quality.

Supermarkets are now all competing quite harshly to get our money for their
wines, and so there are some excellent bargain wines to be had for the
Summer in every price range as you will see below in the recommendations.
A couple of them “punch above their weight”, namely the Macon-Monbellet at
£12.75 and the Port Phillip Estate Chardonnay at £19.95, and none of these
wines listed will be in stock for long, so do not hesitate!

For those interested, the Red Wines and Rose Wines will feature in this
Saturday’s Times (2" July) Weekend Section, so suggest you buy the paper
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Our wine critics

Under £6.50 ))
o

1 Peter Mertes
fra Griiner Veltliner
Austria, 12 per cent
Tesco £6, down from
¢g until July 4

pored with the same old,
same old summer white
wines? Then nab this hand-
harvested griiner veltliner
from Lower Austria.
Fermented cool in
stainless steel with
lashings of bright, white
pepper and citrus-
spiced frult, it's

acracker.

Cortese
Italy, 125 per cent
thewinesociety.com £6.50

Northern Italy’s softly-

, fruited cortese grape, best

known for Gavi, is a handy -

o
2021 Porcupine Ridge

South Africa, 135 per cent
Tesco £6, down from £750
until July 4
Boekenhoutskloof's starry
western Cape white
effortlessly outshone twice-
the-price chardonnays

at Tesco's summer tasting,
Its subtle, smoky scent
from a few months of
maturation in French
oak barrels and elegant
bosky fruit makes it
the perfect summer
garden party sip.

Co-op £6.50

14

2020 Terre di Vita

ic Pinot Grigio
Sicily, Italy, 12.5 per cent
Waitrose £6.49, down from
£8 i 2

Sunny, fuller-flavoured
Sicilian pinot grigio, with
rather more to say for itself
than those boring, bland
taste trips from the cooler
north. Bursting with
elegant, leafy, floral
orchard fruit, this pinot
grigio is a real, crowd-
pleasing summer sip.

Germany, 12 per cent
Sainsbury’s £8, down to £6.75
from June 29 until July 19

leaps out of the glass and is 'f!
made from the usual mix

o

2020 Le Rocher de Saint
Victor Picpoul de Pinet
France, 13 per cent

Lidl £6.49

The Midi's
answer to
muscadet is
on every
supermarket
shelf. Of this
summer’s crop, Lidl's
tastebud-tingling, juicy,
lime peel-edged 2020
gets my bargain
basement vote; its
punchy verdant fruit
makes it the ideal choice
with seafood.

Sicily, Italy. 12.5 per cent
Morrisons £6.75

Weekend 9

| Specially Selected Baron

Amarillo Rioja Blanco
Spain, 13 per cent

Aldi £6.49 B
Want a cheap-as-chips
food-friendly white
rioja? Then Aldi’s
non-vintage £6.49,
effortlessly gets

my vote. It's an elegant,
nutty, oaky, vanilla
pod-scented, French
oak barrel-aged joy.

MA§priPetraGreek

Assyrtiko
Greece, 13 per cent
Aldi £6.99

The Cantine Settesoli co-op
can do no wrong as far as
I'm concerned, and this

Adventurous but cash-
strapped drinkers need to
dive into Aldi’s increasingly

this awesome single vine-

France, 125 per cent
Morrisons






That is all for now,

Regards Amanda




