
 

 

u3a ST AUSTELL WINE APPRECIATION GROUP 

 SEPTEMBER 2024 NEWSLETTER   

 
 

Dear Wine Group Members 

 

Sitting here tidying up this newsletter in preparation to send it in a 

few days time, (I have to write it in batches as and when I read or 

think of something, and the previous month’s review always takes a 

while) ….. I am enjoying looking out at a sunny day but thinking that 

our “high Summer” is coming to a close, although we all hope for 

continuation of warmer days for a few weeks yet. I think we all feel 

we have had more than our fair share of rain this year. 

 

In the Wine making industry however, September is an extremely 

busy time harvesting the grapes and praying that their yield is high 

and the end result like nectar. However in Settesoli in Sicily the first 

bunches of grapes were harvested back in July! Planting early 

varieties in the warmest climate with drier winters and a Summer 



 

 

that started in May with high temperatures, meant the first bunches 

of Pinot Grigio arrived a good 2 weeks early, which will be followed 

with later varieties and ending in the Autumn.  When we drink a 

glass of wine I think we all forget the hard work and effort that has 

gone into that glass, probably all year round until harvest and the 

production of the wine and none more weather dependant than the 

vineyards. Thank you winemakers, we do enjoy your product! 

 

Belatedly now, but in preparation for the August tasting, Lucinda 

kindly produced a batch of beautifully clean tablecloths, so a big 

thanks to her. Additionally thanks to Ann Harper for taking the 

tablecloths from our August meeting home to wash. All these little 

jobs are necessary for us to enjoy the tastings, and I do appreciate 

all your help. 

 

Get shopping! 

I have seen most of the local Supermarkets currently have their 

buy 6 wines get 25% discount offer on - Asda, Tesco, Waitrose 

and Sainsbury. This is a time when certain wines already 

discounted will be a real bargain, eg Asda have a lovely Extra 

Special Cremant d’Alsace Brut (originally £11, now £9 and with 

offer £6.75 per bottle), which is an absolute bargain, and worth 

buying now for the Christmas season (sorry, early I know!) 

 

Review of August’s tasting – Kate McBurnie from Cornish Wine 

Tasting presented a selection of wines from around the world that 

we may not have tasted before. 

I am always very slightly nervous when engaging an unknown wine 

presenter for a group tasting. However, I need not have worried 

with Kate – a very engaging friendly and thoroughly knowledgeable 

presenter, who wandered from table to table pouring wines and 

chatting to everyone. She certainly gave us 7 premium mostly 

organic wines we had not tasted before, even though we knew  



 

 

 

 

some of the grapes, and some we hadn’t heard of. A thoroughly 

enjoyable evening enjoyed by all, and we only just finished on time 

which shows how the evening went. Kate said to me afterwards 

what a lovely group of people in the wine group, she enjoyed 

chatting to us all as much as we enjoyed having her. Definitely one 

to be invited to return again. 

Thanks to Chrissie and Chris Wright who gave us fabulous food 

boards and even ensured there was a little to take home. 

All the wines Kate presented can be purchased direct with Bin Two 

in Padstow. (somewhere Chris and I found on a trip to Padstow 

many years ago, a tiny “wine bar” with some excellent wines to 

drink or buy, worth a visit plus they serve excellent coffee and cake) 

 

 

 



 

 

Kalogeri, Attika, Greece 2023 Papagiannakos, 100% 

Malagousia grapes 12.5% £20 

Using the indigenous grape of the area and with a lot of warmth on 

them, a small producer only 200,000 bottles pa from only 5 blocks 

of Malagousia, harvested by hand in early August. Grapes are 

destemmed before gentle pressing. Classic vinification takes place 

in termperature controlled stainless steel tanks. Fermentation takes 

around 20 days. 

Aromas of peach apricot and blossom, very pale in colour, a lot of 

fruit and floral on the taste with a long finish. A good match for Thai 

curry or similar. A great wine to start with. 

 

Our second wine was a Blind tasting and none of us guessed it! 

Mouton Noir, Loire, France 2023, Domaine La Fay d’Homme 

100% Melon de Bourgogne. 12% 

This Muscadet was fresh, dry rounded with notes of melon, citrus 

pear and minerals. Wine made of young vines all within the Cru 

Communal of Monnieres Fiacre. Organic since 2007, biodynamic 

since 2012, 5th generation maker uses long lees ageing and 

minimal sulphur to reflect the terroir beautifully. 

Although I love Muscadet, and my taste buds are currently not as 

good as usual, I didn’t enjoy this wine neither did many I spoke to.  

 

Loup Bleu, Provence, France 2023 13% Domaine Loup Bleu. 

75% Grenache, 20% Syrah, 5% Rolle. Organic Rosé, £28 

Ex pilot turned winemaker making a classic Cote de Provence style 

rosé, light in colour from direct pressing. Vines are sheltered from 

the Mistral winds. Fermented in stainless steel with temperature 

control to preserve the aromatics, laid on lees. Nose of redcurrant 

and cherry, dry taste with citrus notes very fresh and certainly 

enjoyable. Could be drunk alone, or able to match a meaty fish 

such as monkfish. 

 



 

 

 

 

 

Conte Collalto San Salvatore Brut, Italy 2022, Conegliano 

Valdobbiadene Prosecco Superiore DOCG, 11.5% £23 100% 

Glera grape 

A premium Prosecco as the price shows, aged on lees for 4m, very 

dry only 9g of residual sugar. Fruity and fragrant Brut, a creamy and 

subtle bubble. Fresh with white pear and apple and a good depth of 

flavour and finish.  

Excellent aperitif or would pair with fish appetisers, fried fish, soups 

and vegetable risotto.  (Personally for the price I would rather a top 

end Cremant). 

 

Novas Gran Reserva Pinot Noir, Casablanca, Chile 2022, 
Emiliana Organic Vineyards. 100% Pinot Noir, 13%. £14 

This wine from the largest organic winery in the world, has a lighter 
style with bright cherry fruit, aromas of strawberry and cocoa. Soft 
smooth tannins and good acidity give a good finish. 70% of the 
wine is aged in French oak.  

Perfect partner for mushroom parmesan risotto, white meats and 
oily fish.  



 

 

I really enjoyed this Pinot Noir and thought very good value. 

 

 

Funkstille Zweigelt, Niederosterreich, Austria 2022,  £14. 100% 
Zweigelt. 

Knowing Zweigelt from one of our very first tastings as a Wine 
Group back in 2019, Ink by Judith Beck is one of our personal 
favourite red wines. However it has a small percentage of St 
Laurent within it, which may make a difference as I really did not 
enjoy this wine. There was a distinct unpleasant taste I couldn’t 
describe. However I know some members did enjoy it and some 
made purchases on the night.  

Red cherry, plum and vibrant berry fruits give a bright medium 
bodied wine with light tannins and a touch of spice on the finish. 
Roast duck and pork would match well.  

 



 

 

Finally a dessert wine. 

Domaine Baumard Carte D’or Coteaux du Layon, Loire, France 
2021. 100% Chenin Blanc. 12% £13.50 a half bottle 

This dessert wine I thought was excellent, honeyed but with a 
crispness that keeps it sweet without being cloying or oversweet. 
The grapes are hand picked with only the ripest being chosen.  

A great partner for starters like foie gras, desserts like apple tart, 
and we tried with blue cheese, an excellent match.  

 

So as you can see from the above, we had a really well planned out 
tasting trying some premium wines and finishing on a sweet note. 
Kate did us proud and will return, hopefully. 

 

 

 

 

 



 

 

Forthcoming events to book now: 

20th September, St Austell Arts Centre 

NOTE: Book before September 7th as Sue Osbrink is away for a 

couple of weeks, and we need to notify Sebastien of numbers.  

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 ref xxxx WGSEPT.  

Another visit from the very French, knowledgeable and likeable 

Sebastien who says “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 so bring your bank card or cash. A 

very popular speaker …. 

 

October 18th, Arts Centre 

Del Crookes from Kernowine “Not so Usual Wines from South 

America” 

6.45pm start 9.30pm finish, taxis for 9.45/10pm 

Cost £26pp to include wines, food (Elaine Burgess/Sue 

Osbrink) and room hire. #Book ref xxxx WGOCT 

Last year we enjoyed the maiden visit from Del of Kernowine which 

everyone thoroughly enjoyed, especially his relaxed style 

wandering among the tables chatting to us all. This time he will 

present wines we may not know from South America. Book before 

1st October. 

 

 



 

 

November  (date to finally be confirmed) 

Johns of Fowey, tasting in their shop – book your own taxis  

I have been in discussion with John’s of Fowey for over a year now, 

since they set up their wine and spirit shop in Fowey (they already 

had one in St Ives). At last they seem prepared for tastings and 

visits from groups like us, and Sam the Director is hoping to 

persuade a Winemaker to come over and present a tasting to us. 

More information to follow once this is confirmed.  

Unfortunately our minibus company will not go into Fowey itself as 

in the past has encountered difficulty getting down the hill and 

around the corner just before the Church, and so it will be a case of 

getting a group together and booking your own taxis for a door to 

door service. 

 

13th December, Arts Centre Christmas Celebration  

arrival for 6.45pm carriages at 10pm please to help clear up. 

DRUM ROLL ….. 

Behind the scenes our Elves – Sue Smith, Karen Scott, Sue 

Osbrink, Mark and Lin Stephenson and Nicky Tombs have been 

busy planning this year’s event, and I am extremely grateful to them 

all for the thought and effort that has been involved thus far, and 

obviously more to come to ensure another successful end of the 

year evening for all our members.  

 



 

 

This from the Elves 

“Just think of Father Christmas and his reindeer and the work they 

must do – sustainable – green travel included. Or Scrooge and Tiny 

Tim - no alcohol included.  Whereas – the U3a wine group Elves 

are already busy organising this year’s Christmas extravaganza 

with food, wine, games, raffle and a sing song. 

The Elves would like to invite you to join them: 

For Christmas Around the World 

Please can each person bring a plate of food with a Christmas 

Around the World theme, which Sue Osbrink has kindly offered to 

coordinate. Try and think outside the box and do a bit of research 

about Christmas food around the world. Contact 

susan.osbrink@gmail.com 

Cost £15.00pp for the great array of wines, games and music 

To book your place please PAY ref xxxxWGDEC24, and advise 

Sue Osbrink that you have paid and what dish you will be bringing, 

bearing in mind there may well be around 30 attendees, so don’t be 

mean in portion sizes.” 

 

I am certainly looking forward to our December event already, 

thanks to the Elves. 

 

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! 

Please check your payment carefully! 

mailto:susan.osbrink@gmail.com


 

 

Wine News/Snippets I have read 

 

Members often ask “What is the correct temperature to serve 

wines?” 

Probably warmer and cooler than you would think according to wine 

experts!! 

I know that when the weather is very warm I think the colder a wine 

(not red) the better, but of course that is not ideal for some wines 

and I have realised that often we pour whites far too cold and reds 

too warm. I will just mention here, that to Chris’ disgust I enjoy an 

ice cube or two in a glass of rosé on a hot day! 

 

Quick points 

- Inexpensive whites and roses can be improved by chilling, but 

richer more expensive wines (eg white Burgundy) do not take 

to being too cool.  

- Full bodied reds benefit from being served “cellar” cool rather 

than at room temperature (which in Winter could easily be 23C 

or more) 

- Sparkling wine should be served cold, this will accentuate the 

bubbles and hopefully prevent the cork flying out as you open 

it. How cold or warm you want your wine will also depend on 

the outside temperatures, so a little warmer in winter and a 

little colder in high Summer. 

- For a gathering/party chill a number of wines by plunging into 

a large plastic bin and filled with ice and water (not only ice).  

- Don’t fill glasses too full, they will heat up too quickly. 

 

Guide to temperatures, based on how long to leave the wine in the 

fridge. (check the temperature in your fridge if you have a fridge 

thermometer) 

- Sparkling wines 6-8C 2 – 3 hours in fridge 

- Vintage champagne 8-9C 1 – 1.5 hours in fridge 



 

 

- Dessert wines (excluding fortified madeira, port and sherry) 6-

8C 2 hours in fridge (half bottles will take less). Dessert wines 

need chilling to balance the sweetness. 

- Crisp dry whites (pinot, sauv blanc) and aromatic whites 

(Riesling, Viognier) 7-9C and 1.5 – 2 hours in fridge. 

- Rich full bodied whites (Chardonnay) 10-11C 1 hour in fridge. 

- Rose 8-10C 1.5 hours in fridge. 

- Light reds (Pinot Noir and Gamay) as many prefer to drink 

chilled, 12-14 half an hour in the fridge. 

- Medium bodied reds (Bordeaux, Chianti Rioja) 15-16C cellar 

temp, or an unheated room. 

- Full bodied reds (Shiraz, Malbec) 17-18C, cool room 

temperature. 

 

Most of us probably don’t have a wine cellar as such, so the best 

place to keep your wines is the coolest part of the house where 

temperatures don’t fluctuate too much. Ideally a cool dark place, 

perhaps understairs storage would be good. The other thing to 

remember is that wines don’t like being moved about or vibrations 

so don’t keep near the washing machine or in the kitchen which 

undoubtedly gets too warm. 

 

 

A Burgundy (Beaune) estate wine worker was found guilty and 

sentenced for stealing bottles of wine over a 7 year period, worth 

£550,000. He was finally caught using CCTV!! 

 

A Singapore wine executive was charged with committing a 

£7.5m sophisticated en-primeur fraud with investors.  

 

The 2024 French harvest is set to have much lower volumes due 

to poor fruit set and mildew, possibly the lowest in the past hundred 

years. 



 

 

 

Frost damage in late April in some German vineyards could 

cost millions in insurance claims. The late intense frost came after 

mild temperatures which meant vines were already at an advanced 

stage before being struck. This could affect the volume of German 

wines too. 

 

The last two headlines again show, how volatile temperatures are 

now and how they can have a devastating effect on vines and wine 

production. I wonder if we will notice an increase in prices, or 

shortages to reflect this? 

 

 

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/Sue Osbrink 

November probable visit to Fowey 

December Christmas event  

WASHING TABLECLOTHS 

September Elaine Burgess  

October  Ann Smith 

November probable visit to Fowey 

December Christmas event volunteer please 

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. 

 

I look forward to seeing many of you in September for Sebastien’s 

tasting.  

 

Regards 

Amanda 


