
 

 

u3a ST AUSTELL WINE APPRECIATION GROUP 

 JUNE 2024 NEWSLETTER   

 
 

Dear Wine Group Members 

 

As Chris and I embark on our UK road trip to all places North in a 

couple of days, I wanted to send out the June newsletter. 

With the recent bout of sunshine I hope you are enjoying a few al 

fresco meals and perhaps started to drink more summer suited 

wines. I know we have enjoyed more fizz and whites, and lighter 

reds especially Pinot Noir, see below in my review. 

 

Previously I had closed the group to new members, however as 

recent tastings have been lower in number of members attending I 

have accepted a few new members. Therefore I suggest if you see 

an event you wish to attend please do not hesitate to book. Once 

the deadline for payment has passed and we have paid the supplier 

we cannot give refunds, however if we can find another member to 



 

 

take the place and pay, the amount can be credited to you. When in 

the Arts Centre we are restricted by the amount of chairs available, 

a ridiculous situation which I hope the Committee are sorting out 

asap. 

 

Although a year away, I wonder if any brave members would 

consider running a wine tasting/dining experience evening. We 

have had two fabulous dine/tasting evenings in previous years, first 

Pippa and David Boardman gave us a fine dining experience with 

wines to match, and then Vicki and Terry Howard gave us a 

Spanish evening with freshly made paella and other Spanish 

delicacies and the wine group chose matching Spanish Wines. The 

Arts Centre on both evenings was transformed into an atmospheric 

restaurant with tablecloths napkins and flowers and on both 

occasions was a complete sell out. We haven’t done anything this 

year, but members keep asking when the next one may be. Well 

that depends on you the members. If you are brave enough to 

volunteer and have a theme, other members are more than willing 

to assist, and it can be a group of you. Obviously we do not have 

use of a kitchen. A challenge to you all! 

 

Review of Old Chapel Cellars tasting held on 9 May, looking at 

Grape Varietals – “Same Grape Different Name” 

Old Chapel Cellars is a favourite with our members and for good 

reason. Louisa Fitzpatrick is co-owner at Old Chapel, and has a 

wealth of knowledge having travelled the world tasting wines. Her 

easy going, friendly and humorous personality is perfect for 

imparting information in a gentle way, along with her experience in 

choosing an interesting and varied tasting for our Wine Group. 

 

On this occasion, Louisa chose “Same Grape Different Name” to 

look at 3 grape varieties who are known by other names in different 

countries, and to show how versatile one type of grape can be. 



 

 

 

 

We started our tasting looking at Grenache/Garnacha – the best 

grape for rose wines. 

 

Grenache often known as a Rhone or Rousillion wine from France, 

a late ripening grape with no tannin, so good in hot climates such 

as South of France, Spain, Sardinia Australia and California. It is 

the 5th most planted grape variety and is versatile as can be used in 

both white or red wines. In Spain can be called Alicante. 

Grenache Rose, Canned Wine Co, S of France (250ml) £5.99 

12.5%.  

Louisa explained that although canned wines were historically 

awful, the wine world has now seen a surge of winemakers making 

excellent wines in cans, to suit a growing market which has its 

place. …. Picnics, train travel, horsebox type food venues, useful to 

carry around etc. This canned rose was a very very pale colour, but 

with a lot of summer fruit and orange on the nose with a hint of 

summer rose, taste of fruits and spice, and quite a long finish. A 

surprising thumbs up for a canned wine! 



 

 

The Real Agrado Rioja Rosado, Rioja, Spain £11.99 14%. 

80% Grenache, 20% Viura. Real Agrado means True Happiness. 
This rose was delicious, very pale light rose colour, clean and crisp. 
Aromas of strawberries, watermelon, floral hints (orange blossom) 
and a slight citrus note. Fresh and crispy on the palate, with vibrant 
acidity and a fruity sensation and good length. Very enjoyable. 
Enjoy this rosé on its own, or with fresh green salads, fruit salads, 
or even a classic Mediterranean salad with feta cheese and olives. 

 

After the Rose, we moved on to look at Tempranillo – a White, 

a Red and an aged Red. 

Tempranillo the 3rd most planted grape and White Tempranillo only 

recognised in the past 20/30years for its quality. The white 

Tempranillo grape is genetic mutation of the red Tempranillo which 

appeared for the first time in a Rioja in 1988. It is a small grape 

which give lots of colour and flavours of plum, fig, cherry and a bit 

of tannin. Tempranillo is known by 8 different names and is 

particularly known for its use in Port.  

 

Martinez Lacuesta Tempranillo Blanco, Rioja, Spain, £13, 13% 

This is a wine from one of the most traditional producers in Rioja. 

This is a very well-balanced wine with a lovely floral nose, complex 

flavours and long finish. White tropical fruit, fresh with a vibrancy. 

Excellent to drink on its own, or would match food such as tapas, 

aperitivo meats and fish. 

 

Eirados Tinto, Douro, Portugal £14.99 14% 

Made from traditional varieties, you rarely see a single variety of 

wine from Portugal, generally blends. This is bursting with vibrant 

black cherry fruit, plum too with spice and a creamy roundness. 

Hugely attractive and drinkable and whilst full and voluptuous 

avoids any dried fruit characters you can get from Douro reds. Very 

reasonable price for the quality of the wine. 

 



 

 

Martinez Lacuesta Gran Reserva, Rioja, Spain £34.99 14%. 

This wine is 14yrs old, aged in oak and just released from the well 

known producer. Beautiful garnet colour showing the age, lots of 

fruit, fairly dry with excellent length. A good example of an aged 

Tempranillo which would match cheese, roasts, strews, or grills. A 

popular wine on the night! 

 

A really interesting comparison of 3 Tempranillo wines. 

 

We then looked at 2 Pinot Noir style wines from around the 

world. Pinot Noir the 6th most planted grape variety whose original 

home is Burgundy. Also one of the three grapes used in the 

production of Champagne, has thin skins and so gives a lighter 

colour to red wine. Some Pinot Noirs can happily be served chilled. 

Pinot Noir is a good match for duck, chicken, mushroom dishes and 

grilled lamb, additionally curry! 

 

Little Eden Pinot Noir, SE Australia, 2021, £8.99 13.5% 

95% Pinot Noir 5% Shiraz/Petit Verdot. A wine made by a female 

winemaker which will age quickly, as the deep colour suggests a 

couple of years in the bottle already. Raspberries, black cherries, 

redcurrants on the nose with a well integrated rich vanilla bean, 

spice and cocoa palate. This medium bodied wine showcases 

these ripe fruit flavours and displays a good balance of acidity, 

varietal expression and dusty tannin structure. Combined with a 

savoury finish reminiscent of cured meat and green olives provides 

complexity and depth on the finish. A very good value wine to 

match duck or mushroom dishes.  

 

Our final wine of the evening, my personal favourite although the 

room was rather taken with many we had tasted and especially the 

aged Tempranillo, was 



 

 

Hanewald Schwerdt Spatburgunder Trocken, 2020 Germany 

£18.99 13.5% 

A winery set up by two cousins, in 1955 in Leistadt and the 3rd 
largest producer in Germany. This wine uses the Spatburgunder 
grape, the name for Pinot Noir in German meaning late Burgundy. 
Trocken meaning a dry wine. Bright strawberry and cherry notes 
lead the way with some delicious savoury character and good 
minerality. Intense and medium bodied this is designed to be drunk 
easily on its own or equally with food. 

After pressing the wine was aged in 6000 litre barrels, a small 
amount went into 225l barrels for one year. 20 % new French oak 
barrels were used. Excellent with duck.  

 

For those who did not attend, I hope from the above you can see 

what an interesting time we had looking at same grape, different 

name and how the wines varied so much. As ever Louisa was 

worth her weight in gold and it was much appreciated that she 

came over to us at the Arts Centre. Brilliant evening. 

 

Thanks to Christine Johnson for buying and presenting the cheeses 

and grapes on platters, despite the fact she was poorly with a non 

infectious illness, and thanks too to Andrew who delivered to us in 

her absence. Another thanks to Elaine Nelson for buying and 

serving the bread and biscuits and to Lucinda for taking away all 

the tablecloths to wash and return. Members’ help is always 

appreciated, and thanks too to those who helped get tables and 

chairs into position. A good example of many hands making light 

work.  

 



 

 

 

 

 

Our next events: 

 

June Garden Party, Sunday 23rd June at 4 Tremena Road, St 

Austell from 12noon going through the afternoon 

This is a most popular event held every Summer in the beautiful 

secluded garden of Chris and Karen Scott’s home. A sloping 

garden with steps or a steep slope to access and many levels of 

fragrant garden to spread yourselves amongst.  This event is free, 

and a wonderful occasion for socialising and getting to know other 

members. 

Just bring a large platter ready to present, of sharing picnic style 

finger food (no salads or dips as too tricky sharing) plus a bottle or 

two of wine, which will all be shared and laid out in the Dining Room 

(food) and Utility Room (wines). 



 

 

The Wine Group has bought some fizz so that everyone 

attending can have a glass to set the afternoon off with a 

“bang”! 

Sue Osbrink will kindly coordinate the food so that we do not have 

dozens of one item and sufficient vegetarian items and gluten free 

as we now have a GF member  – you can bring savoury, 

sweet/desserts, cheeses & biscuits/breads, but please ensure you 

bring a generous platter especially if you are coming as a couple. 

There is always a generous feast of food and wines.  

We will also have The Garker Street Band playing for a while, a 

wonderful local group with amazing sax player and singer(s) who 

do not charge a penny, instead raising money by donations for the 

Fowey RNLI such a deserving local cause.  SO PLEASE bring 

some money, preferably notes! Also please bring your own tasting 

glass. 

Email Sue to confirm your attendance and suggest what food you 

will bring – and Sue can let you know whether that is suitable. I 

would just please ask you to be considerate when serving yourself 

desserts, please have one at a time as last year members’ bowls 

were full of all the desserts, meaning many members had no 

dessert. Thank you.  

 

As in the past couple of years, we need some volunteers to help 

Karen with the garden on Friday 21st just to prep it for the garden 

party, cutting grass, brushing leaves, and similar. I would hope that 

some who have not volunteered in the past would give an hour or 

two of their time. Suggest 2pm there. Thank you so much. 

 

12th July at Ellis Wharton Wines, Indian Queens 

“Mediterranean Wines without France and Spain (but quick 

drop into Alicante!)” 

Arrival/start at 6.30pm and due to finish around 9pm with time 

after for everyone to browse their shop (not only wines and spirits 

but some excellent food items/gifts too). The Minibus will depart at 



 

 

9.30pm back to St Austell Arts Centre and then Penrice. Cost 

tasting £30pp. Minibus return cost £14.50. Ref xxxx WGJUL by 

20 June latest. 

Another of our great local wine suppliers, Ellis Wharton have 

always given us tastings to remember for not only the interesting 

selection of wines, but the amazing spread of food. Without doubt 

every member who has attended has commented what a wonderful 

evening they enjoyed, plus of course, many return to the bus with 

their purchases. 

This time Jim, helped by Victoria, will present “Mediterranean 

Wines without France or Spain”.  “You will be visiting and tasting 

wines from Italy Greece and a boutique producer in Alicante, Spain. 

The line-up will include 2 whites, a rose, an orange wine and 2 

reds. This will all be accompanied by cheese, meats, Da Bara 

focaccia and more foodie bits on the table.” This has all the 

components of an interesting and tasty tasting, can’t wait. 

SUGGEST EARLY BOOKING TO AVOID DISAPPOINTMENT! 

 

 

Friday 16th August, St Austell Arts Centre 6.45pm start, finish 

by 9.30/9.45pm with taxis at 10pm. Kate McBurnie from 

Cornish Wine Tasting, presenting World Wines £30pp to include 

room booking fee and food. Bookings by 7th July latest ref xxxx 

WGAUG. 

“Join Kate from “Cornish Wine tasting” as she hosts an evening of 

wines from around the World. Be taken on a journey of discovery, 

uncovering some lesser known grape varieties and unique wine 

regions. Perhaps you may discover something you’ve never tried 

before and learn a thing or two along the way!” 6 wines to taste with 

food (prepared and bought by Chris & Chrissie Wright). 

A new presenter to our Wine Group, so looking forward to meeting 

her. 

 



 

 

20th September, St Austell Arts Centre 6.45pm start, finish by 

9.30/9.45pm with time to purchase wines on the night. Taxis 

10pm. Sebastien from Wadebridge Wines to present Wines of 

New Zealand. £28pp to include 6 wines and food, (prepared and 

bought by Judith Newell). Booking and payment by end August, 

ref xxxx WGSEPT. 

Another visit from the very French and very knowledgeable 

Sebastien. 

“We will remind ourselves of New Zealand’s main wine producing 

regions, their specialities and taste some exquisite examples of the 

country’s finest wines”. 

The lovely Sebastien will join us again for a charming tasting of 6 

wines, and this year will bring a supply of wines with him to 

purchase on the night.  

 

Information on events for the remainder of the year will appear in 

subsequent newsletters. I am finalising a trip to Johns in Fowey, 

postponed from February for November, further information to 

follow.  

Remember: When paying for any events, your reference should be 

your membership number(s) followed by WG and the month eg 

xxxxWGJuly. 

PAYMENTS TO THE WINE GROUP ACCOUNT PAY INTO  

ACCOUNT NO 23132587  (Barclays Bank) 

SORT CODE 20-30-47 (U3a St Austell ) 

THIS IS NOT THE SAME ACCOUNT FOR THE SOCIAL GROUP! 

 

Wine Info 

“Weight of Wine” by Tim Atkin Master of Wine 

What constitutes high alcohol now? In table wines, I mean (fortified 
wines haven’t changed.) But I recall the horror when reds started 
hitting 14%. Then 14.5%. And now? 14% seems quite ordinary – 



 

 

well, it is ordinary. When you see 14.5% – which is also quite 
ordinary – you start to wonder what it is really, and how close to 
15% it might really be. And when it says 15% on the label, you can 
be pretty sure it’s nearer to 15.5%. 

Is 15% anything more than an imaginary barrier? Symbolically, it’s 
a fulcrum – like Wednesday. Before Wednesday it’s the beginning 
of the week. After Wednesday it’s nearly the weekend. What lies 
the other side of 15%? A headache? Inevitable low acidity? 

It’s quite easy to find out. The southern Rhône, even Grenache 
from new-wave spots like McLaren Vale and Gredos, hits 15% and 
probably more without too much trouble. Grenache is like that. 
Does it matter? I’ve always thought that it does. But when pushed, I 
can’t really say why. 

This is what winemakers – from Spain, from Italy, from the south of 
France, from California, from Chile ete etc etc, used to say “ just get 
out your Typical Hot-Climate Winemaker Home-Assembly Kit, and 
wind it up to speak.” 

Alcohol is immaterial: it’s the balance of the wine that counts. And 
my vineyards are high up – have you seen them? It’s incredible 
terroir, and it gets so cold as soon as the sun goes down, you need 
a pullover, really you do. And what do you want? Green tannins? 
Tannins like Bordeaux used to have, when they had 12.5% alcohol 
and had to wait 20 years before drinking the wine? Bordeaux now 
gets 14% regularly now. You know that, don’t you? I want really 
soft, ripe tannins. 

I want people to be able to drink the wine young – and people like 
that. If you look at people drinking in a restaurant, with a meal, 
you’ll see that the wines they drink most of are ones with ripe 
tannins. If it’s that or 12.5% and green tannins, honestly, people 
don’t like that any more.’ 

Interestingly, this is not what they say now. Well, a few do, but 
Assembly Kit Winemakers have been reprogrammed. Now, instead 
of extolling the virtues of ‘really soft, ripe tannins’ they talk about 
freshness, and precision, and picking earlier – which of course they 



 

 

couldn’t possibly have done before because if they’d picked one 
second earlier the tannins would have been green, just like a 1975 
Médoc. Sometimes you need to take winemakers with a pinch of 
salt. 

It’s ironic, isn’t it, that the desire to control alcohol levels (which is 
not universal) comes at a time when it is genuinely more difficult to 
do so. But not impossible: most viticultural changes in the 20th 
century were aimed at increasing ripeness. It should not be 
impossible to wind some of those back. Of course it’s not a 
question of looking at what increased ripeness, and doing the 
opposite: the climate isn’t just warmer, it’s wackier. There are things 
that can be adjusted: ploughing at different times, not cutting 
growing shoots, increased shade, permanant ground cover. As 
ever, it depends on particular circumstances: Lisa Togni says that 
the only reason that firefighters were able to save her vineyard, 
winery and the house up on Spring Mountain in 2020 was that there 
was bare earth between the vines. Had there been permanent 
ground cover that would have been that. 

This is to suppose that high alcohol – whatever that is, now – is 
undesirable. Togni says that over 14% her wines are unbalanced. 
Ramón Bilbao’s 1982 Gran Reserva, undoubtedly made from 
higher yields than nowadays and less concentrated, has 12% 
alcohol, and is ageing beautifully. But consumers don’t particularly 
seem to care about alcohol: it’s the gatekeepers – buyers and 
sommeliers – who care. And if the balance is there, then arguably 
the alcohol doesn’t matter. At a lunch for Torbreck recently the 
wines were all 15 or 15.5%, and no, you didn’t notice the alcohol on 
the palate. I have just returned from Toro, where 14.5% counts as 
normal, and some winemakers seem to regard even 15% as low. 
Yes, they’re picking earlier for more freshness, and yes, the alcohol 
is mostly well tucked-in, provided you drink the wines at cellar 
temperature, but they seem to regard a fixation on alcohol levels as 
a quaint northern habit, like wondering if it might rain, and dining at 
8.00pm. 

But one of the things that makes wine so pleasurable is that you 
can drink quite a lot of it. It can go on throughout dinner, a paced 
accompaniment to good food and good company. Whisky is 



 

 

delicious, and goes with food, but you can’t drink much of it unless 
you dilute it, and if you dilute it to wine strength it tastes dilute. You 
can drink much less of a 15% wine than you can of an 8% German 
Kabinett, or even of Wynns Coonawarra Cabernet Sauvignon, 
which still comes in at 13.5%. The 15.3% Châteauneuf I tasted last 
year, with four grams of residual sugar, was heading to Amarone 
country. And not good Amarone, either. 

The options are: change the viticulture, change the grape varieties 
or change the vineyard. Or accept ever-higher alcohol. All are being 
tried, across the globe. But if you look at Champagne you get a 
slightly different picture. Different vineyards, yes – Pinot Noir from 
north-facing sites is increasingly useful for its bitter edge. But 
there’s also the ‘C’ word – chaptalisation. They don’t still, do they? 
Could they? (chaptalisation the process of adding sugar to 
unfermented grape must to increase alcohol). 

The answer is that yes they could, and they do. Less, though. 
Dominique Demarville of Lallier says that chaptalisation in 
Champagne has halved over the last 30 years, and in the future 
they won’t need it at all, if they can reach 11% naturally. They 
managed that in 2020 and 2022. But in 2023 the Pinots needed a 
bit of help. ‘If you don’t have 11% you don’t have balance,’ he says. 
Without 11% (before the prise de mousse) the wine won’t age well; 
and in the future he expects acid to play a lesser role in preserving 
the wine while it ages. Alcohol will have to do that instead. 

Not that it’s a zero-sum game of acid and sugar in Champagne: 
acid drops with ripeness according to the year, not as a function of 
rising sugar. ‘We still have a lot to learn about levels of acid and 
levels of sugar,’ he says. And Didier Mariotti of Veuve Clicquot 
points out that what balances sugar in wine in bitterness, not 
acidity. 

I leave you with a most mischievous suggestion made some years 
ago by the late Mike Roberts of Ridgeview in England: the 
Champenois will never give up chaptalisation, he said. Sugar is so 
much cheaper than grapes. Pinch of salt? Or pinch of sugar? 

 



 

 

Rotas for Jobs 

If you are not attending the particular month below please let me 

know and we can swap around. 

FOOD 

August  Chris & Chrissie Wright 

September Judith Newell 

October  Elaine Burgess 

November probable visit to Fowey 

December Christmas event (may need help) 

WASHING TABLECLOTHS 

August  Ann Harper 

September Elaine Burgess 

October  Ann Smith 

November probable visit to Fowey 

December Christmas event (may need help) 

General Help: Nicky & Pete Tombs, Ann Ford, Sharon Wood. 

Jenny & Mick, Andrew & Christine Johnson, Pippa & David 

Boardman, Joan & David Hooper 

I will keep all your names for next year and produce another rota 

once we establish a programme for the year. Just let me know if 

you want any changes made and if I have missed anyone from the 

list. Thanks to all of you, again. 

 

Meanwhile I look forward very much to the Garden Party and hope 

that the weather is kind to us, we have been so lucky in the past 

years. Fingers crossed. 

 

Regards 

Amanda 



 

 

 

 

 

 

 


