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

Welcome to July’s newsletter and as we have passed the Summer
Solstice we must be well into our Summer! At least we have been
enjoying some warm sunshine in the past few days, and hopefully
more to come. | hope this means you are favouring lighter reds and
those reds that can be chilled, as well as whites and of course
Summer rosés - perhaps with lighter style food, BBQs, tapas or
buffets. Recommend:

White: Faustino Rivero Ulecia, Albarino, Rias Baixas, Galicia, Spain
2023, £14 Asda

Pink: Chassaux et Fils, Specially Selected La Bell Rose, Vallee du
Paradis, IGP. Languedoc-Roussillon, France 2023 £7.99 Aldi

Red: Sainsbury’s Taste the Difference Trentino Marzemino, Alto
Adige, Italy 2022 £9.75 Sainsbury’s serve lightly chilled



The Garden Party

Talking of buffets | have to mention last week’s Garden Party:
Firstly | must again, thank Chris and Karen Scott so very much for
allowing us back to take over their lovely home and garden. Yet
again we enjoyed a tremendous day with copious amounts of fizz,
wines and delicious food from all those attending, we all enjoyed a
real feast. (As an aside and for future similar events, it would really
help if members please stick to what they had agreed with Sue to
bring, to prevent a large duplication of items which were then left
over untouched).

It was a great social day where we could spend time chatting and
getting to know each other, whilst listening to the sounds of The
Garker Street Band and some even enjoyed a dance or two.
Special mention must go to Mike and Ursula for their impromptu jive
displays, we were all very impressed!

We raised £151 for the Fowey RNLI, thanks to everyone present.
We had a few new members attend, and | do hope they enjoyed the
event and will look to book a few tastings during the forthcoming
months.

Some photos are attached now, but more will be put onto the u3a
website under Wine Appreciation Garden Party 2024,



The Garker Street Band playing to raise funds
for the Fowey RNLI
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Just some of the food, excellent selection maybe overdose on
some items though!



Just some of the amazing desserts

Our next tasting events:

STOP PRESS: Ellis Wharton have kindly said that if there are
any last minute bookings for the tasting on 12" July (see last
newsletter or ask me) they are happy to fit you in. At the time of
writing this, we still have 3 spaces on the minibus, departing
Penrice School or Arts Centre. Ellis Wharton tastings are always
very professional, interesting choice of wines and informative. Food
is excellent and plentiful. Theme is Mediterranean Wines without
France or Spain, tasting 6 wines. £30pp plus minibus cost.

Friday 16" August, St Austell Arts Centre

Kate McBurnie from Cornish Wine Tasting, presenting “World
Wines”

6.45pm start, finish by 9.30/9.45pm with taxis at 10pm.



Cost: £30pp to include room booking fee and food. Bookings by 7t
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. Kate requires a few weeks’ notice of numbers and so the
booking time is fairly short. Do not miss out on this fascinating
tasting event. For new members please bring a tasting glass or two,
to each meeting. Prior to paying, please confirm with Sue Osbrink
(susan.osbrink@gmail.com) there are still spaces available and that
you will pay immediately. (see below for bank details).

20t 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 and bought by
Judith Newell). Booking and payment by end 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 again for a charming tasting of 6 wines, and
this year will bring a supply of wines with him to purchase on the
night.


mailto:susan.osbrink@gmail.com

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!

At the end of this newsletter | have attached the list of Ellis Wharton
tastings for the remainder of the year. Should a few members wish
to attend we can arrange shared taxis. Let me know if you have an
interest.

Wine Info

2,000-Year-Old Liquid Wine, Oldest Ever Found, Discovered in
Spain

Archaeologists found the once-white, possibly Sherry-like wine in a
Roman mausoleum in southern Spain




2024 has been a heady year for wine and food archaeology, and
the golden oldies keep on coming: Researchers in Spain have now
identified the oldest-known liquid evidence of wine ever found.

In 2019, archaeologists discovered a 2,000-year-old ash urnin a
Roman mausoleum in the southern Spanish town of Carmona,
once part of the Roman Baetica region. The vessel contained
charred human remains and a gold ring carved with the image of
the Roman god Janus. It also held about 5 litres of a red-tinted
liquid.

In a recently published paper in the Journal of Archaeological
Science: Reports, researchers Daniel Cosano, Juan Manuel
Roman, Dolores Esquivel, Fernando Lafont and José Rafael
Ruiz Arrebola identified that liquid as wine. (This research
represents the efforts of the University of Cordoba and the
Municipal Archaeological Service of Carmona.)

At 2,000 years old, it knocks out the previous record holder, the
approximately 1,700-year-old Speyer wine bottle found in 1867 in a
Roman tomb in Germany. Granted, no one has ever chemically
studied the contents of the still-sealed Speyer bottle. “Until now, no
[Roman] cinerary urn containing cremated bone remains with wine
has been found,” Ruiz told Wine Spectator via email, noting that
this practice isn’t mentioned in ancient sources. “From the
perspective of chemistry, it can assist experts in ‘archaeoenology"
to better understand the wines of that era.”

Per the paper, it was common for Romans to place wine, water,
honey and other foods within mausoleums (though, it seems, not
within urns). With this in mind, and after determining the fluid wasn’t
leakage or condensation, the researchers chemically analysed the
liquid to find specific minerals and biomarkers that would prove it
was, in fact, wine.

Initial results came back negative due to the wine’s deterioration, so
the team moved on to newer techniques like plasma mass
spectrometry (ICP-MS) to analyse the liquid’s mineral salts and
high-performance liquid chromatography-mass spectrometry
(HPLC-MS) to ID any polyphenols. They also determined there was


https://www.winespectator.com/tags/archaeology
https://www.winespectator.com/articles/understanding-wine-polyphenols-health-benefits

ethanol in the mix; however, there was no syringic acid, which
would have indicated it was red wine.

This analysis showed the liquid was, indeed, white wine, which
tracks: Local Roman mosaics indicate that white wines were made
in this region. The wine may have received its ruddy colour from the
other contents of the urn, or perhaps from millennia of oxidation.
“[These results] can further research into the composition of
polyphenols to compare modern grapes with archaeological grapes
and attempt to establish the differences between them, if any exist,”
said Ruiz.

Based on what’s known about Roman winemaking and wine
consumption in this region from ancient sources like Cadiz-born
1st-century writer Columella, the researchers believe the white
bore similarities to fino Sherry, also from southern Spain. (At a pH
of 7.5, this wine is more chemically basic than fino Sherry, but that’s
likely due to decay.) The team put this idea to the test, comparing
their polyphenol data with chemical analyses of several modern
Sherries, and there was some overlap. The wine was probably
local, per initial results.

“As a scientist, obtaining positive results after a long investigation is
a satisfaction on both a professional and personal level,” said Ruiz.
“Contributing to our knowledge, to a better understanding of how
the history of [Andalusian] wine culture has developed, makes us
value this work even more.”

But ... can you drink it? Well, if you were brave enough, you'd
probably be fine. “The liquid does not contain any toxic elements in
appreciable quantities,” Ruiz noted, adding that analysis hadn’t
found any harmful microorganisms either. “Tasting this wine, in
principle, would pose no health risk.”

This is not the first aromatic find researchers have made in this
tomb: Archaeologists at the site previously found a sealed rock
crystal bottle (an unguentarium) containing solidified patchouli
perfume.
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What Is the Oldest Evidence of Wine?

Until this discovery, the oldest-known liquid evidence of wine was
contained in the nearly 1,700-year-old glass Speyer bottle, which
was found in Germany’s Rhineland-Palatinate region in the 19th
century. But what other ancient evidence of wine is there? In 2023,
researchers revealed the oldest-known evidence of white grapes,
pips found at the Avdat archaeological site in Israel’s desert Negev
region; those seeds date to 650 to 1000 AD.

Current understanding is that winemaking stretches back 8,000
years to what is now the Republic of Georgia. Before that,
prehistoric winemakers may have traded their enophilic know how
across regions, according to research published by Prof. Peter
Kupfer in 2020. Looking at the Western Hemisphere, a 2023 paper
pointed to ceramic shards on Puerto Rico’s Isla de Mona as

the oldest-known wine artefacts in the Americas.

| really don’t think | would think of trying that wine!!

WHY LET WINE BREATHE? — particularly Red Wine

We often hear the saying “let the wine breathe” either in the glass
or decanter. This is to enable the wine to develop its flavours fully.
Simply removing the cork on a bottle and let it stand, will not make
a difference as not enough of the wine will come into contact with
air. This is why a bottle of wine can generally stay fresh for a couple
of days after opening. Depending on the wine, give it about an hour,
on average, to aerate and preferably in a decanter. If you don’t
have a decanter, pour into a jug, or pour into a container and back
into the bottle.

However, if you have an old vintage bottle the wine can be quite
fragile so don’t risk aerating it too much as you don’t want it to turn
to vinegar. Just open it in advance and find a large glass to serve it
in to allow air to circulate then.

If you have a very young wine you can double decant (pour it twice)
to obtain more aeration, but still give at least an hour.
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Don’t decant a Pinot Noir however, as the primary characters of the
grape are what give it that special characteristic.

With most white wines, the need for aeration is not usually
necessary as they have very few tannins. With young and old white
Rhones and mature Alsace Rieslings however, both can be aerated
at the last minute.

Probably for most of us, waiting that hour is usually something we
are too impatient for, but perhaps worthwhile when spending a little
more on a decent red wine? Experiment and let me know!

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

August Chris & Chrissie Wright confirmed thank you!
September Judith Newell — are you ok to do?

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.

Meanwhile | look forward very much to the next tasting at Ellis
Wharton and look forward to seeing many of you there. If you can’t
make that tasting, | hope you may be able to come and enjoy our
August one.

Regards
Amanda



ELLIS WHARTON WINES 2024 TASTINGS, AT INDIAN QUEENS

Lyrarakis Winery Wines of Greece Tasting Evening

Fantastic producer from Crete - one of their wines has just featured as Jancis Robinson's
coveted "Wine of the Week"!

19th July - £40 per person
Welcome drink from 6pm, Tasting 6:30pm to 9pm.

Salcombe Gin Live Distilling Evening

A Live Gin Distill with Jake from Salcombe Gin alongside tasting their premium range of
products. Something a little different but this will be brilliant!

16th August - £30 per person
Welcome drink from 6pm, Tasting 6:30pm to 9pm.

Riebeek Valley Wines of South Africa Tasting Evening
Premium producer from Swartland South Africa.

20th September - £45 per person
Welcome drink from 6pm, Tasting 6:30pm to 9pm.

Reichsrat Von Buhl German Tasting Evening
One of Germany's most renowned wineries that stands for a terroir-driven quality wines.

10th October - price t.b.c
Welcome drink from 6pm, Tasting 6:30pm to 9pm.

Champagne Bollinger and Champagne Ayala Tasting Evening

29th November - price t.b.c
Welcome drink from 6pm, Tasting 6:30pm to 9pm.

Our events are now very popular and for each of these we have either the wine
maker or a representative of the winery leading the tasting, which is a fantastic
experience every time! We will be serving themed food with each evening and have
built up a great relationship with Da Bara to provide the food.



