u3a ST AUSTELL WINE APPRECIATION GROUP
AUGUST 2024 NEWSLETTER
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Dear Wine Group Members

Not quite August yet, but supermarkets are offering 25% off 6 or
more bottles again, and | thought in case you hadn’t realised, if you
are quick you could grab some bargains. If you see a wine you
fancy trying, or know to be good and it is already shown as
discounted, then with the 25% off, it will be a real bargain.

Sainsbury 24 July to 28" July

Tesco 24 July to 29" July and look out for further discount with
Clubcard

Asda 24 July to 28" July

Morrisons offer should be back in early August
Waitrose likely to be back for the August bank holiday
Happy shopping and wine drinking!



| saw recently a new local vineyard is up and running, The Atlantic
vineyard near Newquay, an organic and sustainable off grid, family
run operation. Their vision is to create unique wines from carefully
selected earth friendly vines which can be grown without the use of
harmful chemicals and pesticides.

As they are very new and haven't yet produced a vintage, they are
only hosting group tours at the moment, giving wines to taste that
will be very similar to that which they will produce. | had hoped to
take a personal tour, to see what is on offer for our Wine group, but
this is just not possible at the moment. As our programme is full this
year, | shall contact them again early next year to book a trip there,
watch this space. Always good to support a local business, easy to
get to and about time we did a couple of vineyard visits. We may
well also return to Polgoon down near Penzance as our last visit
was full of interest and some good wines. Do let me know if you
want to revisit a vineyard. Camel Valley sadly is not receptive to
Group Visits and does not have the facility for any food, so if you
wish to visit and sample their wines | would suggest you book
individually.

Finally, a big thank you to whoever took the tablecloths home from
our May meeting to wash, and can you please bring them to the
August meeting around 6.15pm or drop them off to me in advance.

Date for the diary

Our December event is on 13" at the Arts Centre, when our newly
extended and changed group of Elves are putting on a “Sparkly
Christmas Around the World”. Further details to follow in due
course, but a date for your diary. The Elves are researching
possible finger food contributions based around the world, and | do
hope you are all receptive to bringing food allocated by EIf Sue. To
make the party memorable it will be important if you can stick to the
items Sue gives you (for those that can, home cooked, or for those
that can’t, shop bought). It is also essential to give everyone
attending a taster of your food, so please be generous in portions in



taster size. The cost of wines (and room fee) will be announced
once the Elves have had time to cost everything out.

Judging by last year’'s extravaganza we will all be in for a fun and
excellent Christmas event and | know there will be some surprises,
at which to end our Wine Group year.

Review of:
Mediterranean Wines July 12%, held at Ellis Wharton Wines

| was unfortunately unable to attend this tasting, but according to
Chris and others who | heard from the following morning, another
wonderful evening was enjoyed by all. Jim along with Victoria, had
put a lot of time and effort into thinking of the wines and
accompanying food. Judging by the photos, there was a great
spread of food and by the number of glasses, copious amounts of
wines were consumed. Thank goodness for the minibus!




Wine 1. Capofeto Grillo, Sicily, Italy 2022, 12.5% £10 certified
Organic. 100% Grillo

The Sicilian viticulture is unique in the world: diversified territories
on the slopes of the mountains or near the sea, with vineyards
located either few meters from the shoreline or at the bottom of a
volcano.

Capofeto Grillo is produced using a rigorously sourced selection of
organically grown grapes. This wine is light straw yellow in colour,
fruity with a finish of Sicilian citrus. On the palate it is clean, soft
with a good level of acidity. Excellent with pasta, fish and grilled and
vegetable dishes. Perfect as an aperitif. Serving temperature 10°-
12°C.
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Wine 2: Lyrarakis, Assyrtiko, “Voila Vineyard” White, 2022
13.5% Crete, Greece £14 100% Assyrtiko

The family discovered the quality potential of East Crete since the
1970's. Originally on the “Vaila” plain and subsequently in the
extended surroundings, they discover exceptional vineyards where
the wonderful grape variety Assyrtiko thrives.

Golden colour. Complex aromas of citrus and white fleshed
aromatic fruit,, apples and pears with spicy notes, nuts and long
fresh mineral finish. Perfect with roast pork, grown up apple sauce.

Wine 3: Palazzi, Monferrato Chiaretto Rose, 2023, 12.5%, £9
Grapes Barbera & Pinot Noir

A full flavoured and delicious rose from the Pimonte region of
Northern Italy. Made with the local Barbera grape and some Pinot
Noir, it has a ripe juicy strawberry and cherry fruit flavours with a
clean, fresh finish. Great with a BBQ. No herbicides or pesticides
are used in this wine.
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Wine 4: Casa Balaguer-Vinessens, Tragolargo, Orange Wine
2023, 12%, Alicante, Spain. £18.50 Grapes Moscatel & Malvasia
Certified Organic and low sulphur

The Tragolargo Moscatel Malvasia, by winery Vinessens / Finca
Casa Balaguer, is an orange wine made with a blend of Moscatel
and Malvasia, certified organic. This wine comes from the region of
Alicante in South-East Spain, where Moscatel grapes thrive.

The appearance of Tragolargo Blanco is cloudy, with a bright
amber colour given by the short skin contact of the grapes during
maceration. The aromas are amazing and really show the best of
these two grape varieties. A nose of chamomile, apricot, melon,
nectarine - very fruity and also a little floral, even slightly funky.
Flavours that equally reveal themselves on the palate but the wine
is dry, delicious tannins and rapier acidity, making this a fun, tasty
and fantastic value wine.

Definitely one for the summer barbecue and a must for the lovers of
orange wine! Orange wines always seem to divide the room, some
love it some hate it, but always good to taste different varieties!



Wine 5: Capofeto Nero d’Avola, Sicily, Italy, 13%, £10 Organic
This organic Nero d'Avola is a pure, full-bodied wine that reveals
gorgeous aromatics of blackberry liqueur and vanilla. A richly-
flavoured, spicy red, the ripe palate combines generous bramble
fruit flavours with savoury, lightly smoky characters, a hint of bitter
chocolate and nip of tannin on the finish. Versatile and supple, ideal
with meat or tomato sauce based pasta dishes or grilled red meat.

This wine truly reflects the best characteristics of the Nero d'Avola
varietal, the king of Sicilian grapes.

And finally, Wine 6: Antonio Camillo, Morellino di Scansano,
Morellino di Scansano, 2021, Italy, 14%, £16.50 Grapes
Sangiovese & Cotozinno Organic, Vegan, DOCG

Antonio Camillo has been the Manger at Poggio Argentiera winery
since 2000. He is now making his own wines from vines of 40-50
years old from the Maremma area. Vinified at Poggio Argentiera
this wine is full of red and black fruit aromas, leading to fresh &
zippy fruit flavours with a full mouth flavour. Grippy tannins when
young become smooth and round after a few months in the bottle.

A great wine with the rustic flavours of Italian food, think wild boar,
sausages and steak....

As you can see, a good selection of Mediterranean wines
presented in Jim’s relaxed style, made for an excellent evening.

EWW offered a box of all wines tasted for a discount which Chris
thoughtfully purchased so that | could have my own tasting when
my sense of taste and smell returns!



Forthcoming events to book now:

To those coming to our August tasting, Wines around the World,
please bring at least 2 tasting glasses with you as we will be
comparing two whites and later, two reds together. Thank you very
much to Chrissie and Chris Wright who are doing the food for this
meeting.

20 September, St Austell Arts Centre

Sebastien from Wadebridge Wines to present “Wines of New
Zealand”.

6.45pm start, finish by 9.30/9.45pm Taxis 10pm.

Cost: £28pp to include 6 wines and food, (prepared by Judith
Newell). Booking and payment by 20th August, ref xxxx
WGSEPT.

Another visit from the very French, knowledgeable and likeable
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”.

Sebastien will join us with his charming presenting style again for a
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.

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!

Old Chapel Cellars Wine tastings at their premises

Chris and | along with some friends, have booked a tasting at Old
Chapel Cellars and are sharing a taxi. | thought some of you may
like to attend one if you have a specific interest. If you do, let me
know and | can see if others wish to go to share a taxi. You can
book and pay on line on their website quite easily.

Most tastings are £30pp, with a start at 6.30pm and finish at
8.30pm. The November tasting is £35pp.

14" August Old World v New World. Comparing Old & New
World and the distinct flavours and styles that set these two worlds
apart. Will you be able to taste the difference?

19t September. Bordeaux Styles around the World. Experience
the elegance and complexity of Bordeaux-inspired wines from
renowned regions across the globe. We'll explore a selection of



Merlot, Cabernet Sauvignon, and other classic Bordeaux blends
from both traditional French vineyards and innovative winemakers
across the world.

16" October A Taste of Italy. Journey through Italy’s diverse wine
regions, from the rolling hills of Tuscany to the sun-soaked
vineyards of Sicily. Indulge in the rich flavours and aromas that
make Italian wines so beloved, and learn about the unique history
behind each boittle.

13" November Festive Chutney Cheese and Wine. After a complete
sell out at our last event, Abi and Jake from The Cornish Larder are
back with a Festive take on our previous Chutney, Cheese and
Wine evening. You can expect delicious handmade chutneys,
yummy cheese pairings and of course exceptional wine! This is one
not to be missed! This one is £35pp.

Wine News

As its Summer and although not wine, Tropical Cocktails to try
at home — may be a nice change especially with a group of
friends sitting in the sun?

Here's a few tropical cocktails to try mixing at home, with origins
ranging from Trinidad and Cuba to Malaysia and Brazil...If you
don’t have the exact makes of spirit, adapt and try your own
version!

The Queen’s Park Swizzle

A drier, more complex relative of the Mojito, the Queen’s Park
Swizzle hails from Trinidad, where the Queen’s Park Hotel opened
in 1895, attracting the glitterati of the day.. You can use either light
or dark rum in this cocktail. A light option, such as El Dorado 3
Year Old (£22-£29/70cl), gives a drink that's more akin to a Mojito,
but with less sweetness and some added spice from the Angostura
bitters. A dark rum such as El Dorado 5 Year Old (£24-£35/70cl)
results in a cocktail with more gravitas flavour-wise — a deeper



complexity. This recipe traditionally calls for it to be mixed with a
swizzle stick — a long stick with a splayed end that’s placed in the
bottom of the drink. Roll the stick between the palms of your hands
to ‘swizzle’ it and churn the drink. Alternatively, the flat end of a bar
spoon can be used to stir the drink.

Ingredients: 8-10 mint leaves, 25ml Demerara sugar syrup (1:1),
30ml fresh lime juice, 60mI Demerara rum, 4-6 dashes Angostura
aromatic bitters

Glass: Tall slim

Garnish: Mint sprig

Method: Muddle the mint, sugar syrup and lime juice in the bottom
of your glass. Add the rum and bitters, and fill the glass three-
guarters of the way up with crushed ice. Either swizzle with a
swizzle stick, or churn (stir) with the flat bottom of a bar spoon. Fill
the glass with more crushed ice and garnish.

Frozen Strawberry Daiquiri

A variation of the Daiquiri — the classic Cuban cocktail that mixes
white rum, lime juice and sugar syrup to piquant, lipsmacking effect.
The simplicity in making this cocktail is brilliant — just dump
everything into the blender and combine until you have an aerated,
‘slushie’ texture.

There are two secrets to making an excellent Frozen Strawberry
Daiquiri: getting a decent rum and using the best, freshest, most
delicious strawberries. Havana Club Anejo 3 Year Old (£19-
£27/70cl), Banks 5 Island white rum (£36.50-£44/70cl)

and Planteray (formerly known as Plantation) 3 Stars (£24.50-
£37.50/70cl) are all great options.

Ingredients: 50ml white rum, 15ml lime juice, 4 medium-sized
strawberries, 10ml sugar syrup (2:1)*, 1 cup cracked ice

Glass: Coupe (old fashioned champagne glass)

Garnish: Strawberry

Method: Place all ingredients in a blender, blend until everything is
properly combined into a slushie texture and pour into your glass.



El Diablo

A delicious drink. First appearing in a Trader Vic recipe book
published in the 1940s, this much-underrated drink ticks all the
boxes for a winning tropical cocktail. It's boozy, complex, delicious
and refreshing. The sum of the finished drink is bigger than its
constituent parts: a punch of tequila is enhanced by the juicy
blackcurrant sweetness of creme de cassis, cut through with the
lime and rounded off with a pleasing measure of ginger beer. Either
blanco or reposado tequila can be used. Blanco gives an earthier,
peppery flavour; while reposado leans slightly towards the sweeter
side. Make sure to use ginger beer rather than ginger ale — the
latter tends to be lighter in flavour, which can lead to a rather insipid
drink. Ginger beer, on the other hand, gives a pleasing spicy and
refreshing depth to an El Diablo.

Ingredients: 60ml blanco or reposado tequila, 20ml creme de
cassis, 20ml lime juice, ginger beer to top

Glass: Tall slim

Garnish: Lime wedge

Method: Shake first three ingredients over ice, strain into an ice-
filled Collins glass and top with the ginger beer. Garnish.

Having never heard of an El Diablo, | think this one would be my
preferred cocktail at the moment, and as | really enjoy Ginger beer,
may well have to make a jug to try!

How to pair Wines with Chicken

Chicken lovers unite! Whether you're a casserole connoisseur, a
fried chicken fiend or simply believe that roast chicken and a good
bottle are the ultimate Sunday lunch combination, here's some wine
pairing advice to get you started.

Roasted, grilled, fried, poached... However you like to enjoy your
chicken, there will be a wine to match it. This versatile ingredient



takes centre stage in a whole host of dishes from casseroles and
tagines to salads and stir-fries. It can make a simple mid-week
supper of grilled chicken skewers or a lavish Sunday lunch of roast
chicken with all the trimmings.

When it comes to pairings, the first thing to note is that it's not all
about white wine. While it’s true that white wine with chicken —
especially Chardonnay in its various guises — is a classic match,
the rule isn’t as concrete as you might think.

Rosé and orange wines can also make a winning partner for
chicken dishes; the skin-contact that gives these wines their colour
can also give them food-friendly texture. If you’re a rosé fan, look
out for the darker pink styles, which usually have more tannin and
structure than their pale pink cousins, making them more
gastronomic and better for food pairing generally. Following the
same principle, lighter red wines with good acidity can also work
well with chicken dishes.

Look for grapes such as Pinot Noir, Gamay and Garnacha, which
can produce lively, fruity red wines with good acidity, that can

even be enjoyed chilled. Even reds with a little more body can
work with heavier dishes, such as a casserole or chicken pie.

The basic principle is that you don’t want to overpower the meat, or
the dish. A wine with a big kick of luscious fruit and decent acidity
could match up well with a richer dish. But too much tannic
structure risks masking the flavours.

A few ideas:

Roast Chicken & Chardonnay or Gruner Vetleiner

Asian Chicken dish — Aromatic wines like Riesling or
Gewurztraminer from Alsace or Torrontes (Argentina)

Fried Chicken (not Kentucky | hope) — Champagne or Cava

Coqg au vin or chicken casserole dishes — Pinot Noir from Burgundy
or a New World PN


https://www.decanter.com/wine/grape-varieties/chardonnay/
https://www.decanter.com/decanter-best/great-rose-wines-268908/
https://www.decanter.com/decanter-best/great-orange-wines-for-autumn-12-to-try-465736/
https://www.decanter.com/wine/grape-varieties/pinot-noir/
https://www.decanter.com/wine/grape-varieties/gamay/
https://www.decanter.com/wine/grape-varieties/grenache-garnacha/
https://www.decanter.com/wine/cool-customers-the-top-red-wines-to-chill-530025/

Italian Chicken dish — Vermentino
Spanish Chicken dish - Garnacha
Start matching and enjoy!

Rotas for Jobs at tasting meetings

If you are not attending the particular month below please let me
know and we can swap around.

FOOD

September Judith Newell

October Elaine Burgess

November probable visit to Fowey
December Christmas event (may need help)
WASHING TABLECLOTHS

August Ann Harper — are you able to do this Ann?
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

| 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 | have missed anyone from the
list. Thanks to all of you, again.

Regards
Amanda



