
 

 

u3a ST AUSTELL WINE APPRECIATION GROUP 

 OCTOBER 2024 NEWSLETTER   

 
 

Dear Wine Group Members 

 

Listening to the radio today, the presenter said “Well it is officially 

Autumn now”…. A bit depressing to think of Summer no longer, but 

an Autumnal air makes me think of luscious rich white wines and 

deep ruby warming red wines which should be our go to choices in 

the months to come. Of course we may be lucky and still get some 

lovely warm sunny days, but evenings certainly are starting to feel 

chillier and so I don’t feel light crisp chilled whites should be our go 

to choice anymore. 

Having said all that, currently I have absolutely no sense of taste or 

smell since having a recurrent sinus infection topped with a dose of 

Covid for good measure! In fact both Chris and I had to, sadly miss 

the last tasting from Wadebridge Wines, which I understand was 

another great display of wines from Sebastien. See below, and 

although not present on the evening, I have since found information 



 

 

on each wines for those of you also not at the tasting, to enjoy 

reading about. 

Thanks very much to Chris Timmins for stepping up and not only 

running the evening for me, but laying out tables and chairs in 

advance and greeting our two new members Robert and Peter, who 

I hope enjoyed their first taste of our wine group. 

Thank you to Judith Newell with help from Ann and Shirley for 

providing and serving the food, and Ann Harper for washing last 

months’ tablecloths and taking this month’s. Going forward please 

volunteer to take these home, they don’t need ironing luckily but 

every little bit helps.  

 

Review of Wadebridge Wines visit, A Travel Through New 

Zealand, September 2024 

 

Feedback given to me would suggest everyone thoroughly enjoyed 

Sebastien’s visit again as he was an informative and entertaining 

speaker. Afterwards with questions from members, he explained 

the difference in prices from different countries of the same type of 

wine partly is due to the cost of land in these different locations, 

hence English wines being so expensive. 

He also reiterated the point so many have made before, that a price 

of £7 for a bottle of wine is the minimum cost of production and 

duty, so that buying at a higher price point definitely gives superior 

wine (you get what you pay for)! 

Sebastien also spent time explaining the regions within NZ where 

the wines came from, the difference in climate and terroir which 

gives such variety in taste.  

The final blended red was the favourite red of the evening. 



 

 

 

 

Sebastien in full flow 

 

 

 

 

 

 

 

 

 



 

 

The Evening’s tasting Sheet 

 

 

Greywacke Sauvignon Blanc £22.95 13.5% Marlborough NZ, 

100% Sauvignon Blanc 

The first single-vineyard Sauvignon Blanc at Cloudy Bay was called 

Cloudy Bay Greywacke Vineyard. It was then that winemaker Kevin 

Judd registered the name Greywacke – just in case he ever needed 

it in the future. It was 16 years before he would. By then, Kevin had 

almost single-handedly put Marlborough on the map. Greywacke is 

his passion-project, his opportunity to make Sauvignon that's 

different to the typical herbaceous, tropical Marlborough style. He 

describes this as tasting like a sponge cake with lemon icing. It’s 

deliciously peachy, with flavours of melon and blackcurrant. Perfect 



 

 

with smoked salmon. Medium-bodied, mouth-watering acidity. 

Vibrant and aromatic. 

 

 

Onto the pair of Reds and members looking mellow 

 

Villa Maria Taylor’s Pass Chardonnay, Marlborough NZ 14% 

£21.95 100% Chardonnay 

The Taylor’s Pass Vineyard is located on the Awatere River in 

Marlborough, predominantly dry and influenced by cool coastal 

breezes and winds from Mt Tapuae-o-Uenuku. Soils range from 

silt over gravels, to stony gravels, with large greywacke river 

stones that reflect heat to assist with even fruit ripening. The vines 

were planted in 1999 mostly on free draining stony soils 

experiencing high sunshine hours regulated by the cooling ocean 

influence, elongating ripening.  



 

 

This is a mineral-driven style of Chardonnay, showcasing complex 

aromas of brioche, gun-smoke and ripe lemon rind that are 

distinctive from the stony Taylors Pass Vineyard. This elegant 

Chardonnay expresses flavours of grapefruit, fig, quince and 

roasted almonds with a restrained and focused acidity on the 

finish. Good with white grilled meats, fish and shellfish or mature 

strong cheese.  

 

The next two reds were tasted side by side to compare and 

contrast two Pinot Noirs. 

Tohu Pinot Noir, Awatere Valley, Marlborough NZ, 13.5% £21 

100% Pinot Noir 

Tohu produces award-winning New Zealand wine crafted from 
grapes grown in the breathtakingly beautiful, Awatere Valley 
vineyard. When Tohu launched in 1998 they were the world's first 

Māori-owned wine company. 
A bright ruby hue in the glass, this Awatere Valley Pinot Noir 
displays aromatic layers of red fruit and spicy florals with hints of 
crushed herbs. The palate is smoothly textured with flavours of 
bright cherry, red berries and finely integrated French oak. Mid-
weight on the palate, this wine is balanced with refined silky tannins 
that lead to a long and elegant finish. 
Silver Decanter Medal winner. Suggested food Portobello 
mushrooms, bacon on sourdough bruschetta with roasted garlic 
and drizzled truffle oil. 
 
 
Ted Pinot Noir, Mount Edward Winery, Central Otago, NZ 14% 

£27.95 100% Pinot Noir 

Mount Edward's winemaking approach is traditional. They are 

Organically certified in both vineyard and winery, although the 

wines themselves are not certified as organic in the UK. They use 

natural yeasts and minimal intervention at all stages to produce 

wines which reflect the vintage from which they came. 

The Central Otago climate and soils are unique with the parent rock 

being glacially derived schist. Most of the soils having been 



 

 

cultivated only a few times in the 100 years before the viticulturists 

arrived, and some not at all. The growing season is warm and dry 

with cool nights. It is a short season however, with a risk of frost 

early and late and they actively restrict crop levels managing the 

vine canopy to achieve balance and uniform ripeness regardless of 

variety. 

Mount Edward Ted Pinot Noir has aromas of dark berry fruits, 

spice, savoury tones and thyme. A sinewy palate full of bright fruit 

flavours with a delicate herbal thread throughout. Food pairing: 

Fabulous with smoky pork loin or BBQ salmon. 

 

Welcoming our two new members 

 

 

 



 

 

St Clair “Origin” Viognier, Hawkes Bay Winery, NZ, 14% £16.95 

100% Viognier 

The grapes for this wine are grown in Saint Clair's vineyard in the 

Gimblett Gravels region of Hawkes Bay. The 10 year old vines are 

planted on the stoniest part of the vineyard. These stony soils are 

vigour moderating free-draining soils, ideal for growing Viognier. 

The vines are trained using the VSP Guyot system there is 

reasonably high exposure as a result, reflected in the ripeness of 

the wine. The grapes are harvested in the cool of the night, 

preserving the varietal characteristics. 

An elegant wine displaying prominent notes of white peach, 

nectarine and fragrant almond blossom laced with impressions of 

spice. Rich and creamy on the palate with flavours of apricot kernel 

and ripe green apple with savoury characters. The palate is silky 

and round with a subtle spice note on the finish. 

Viognier is a great match for many foods and can match rich 

sauces and especially Asian flavours. A great favourite of mine. 

 

Esk Valley Cabernet/Merlot/Malbec Hawkes Bay, NZ, 13.5% 

£18.95 

Esk Valley Merlot/Cabernet Sauvignon/Malbec is a delectable blend 

from New Zealand that exudes elegance and depth. Crafted with 

utmost care, this wine seamlessly combines the finest qualities of 

three grape varieties. It showcases the lushness and plum notes of 

Merlot, the structure and blackcurrant flavors of Cabernet 

Sauvignon, and the aromatic complexity of Malbec. Upon pouring, a 

deep garnet hue captures the eye, hinting at the rich flavors to 

come. The palate is filled with layers of ripe black fruit, subtle spice, 

and velvety tannins, leaving a lingering finish that is both refined 

and satisfying. A true gem among red wines, Esk Valley 

Merlot/Cabernet Sauvignon/Malbec is a must-try for any wine 

enthusiast. 

 



 

 

 

Thank you ladies for the food 

 

I think it fair to say that Sebastien showed a pretty decent range of 

not so ordinary NZ wines, and I for one will be buying a bottle or 

two once my taste has returned. 

 

Inaugural Wine Fair  
at Old Chapel Cellars Truro, Wednesday November 27th 
between 5-8pm.  
 

Old Chapel are having their first Wine Fair as above. It will be £15 
per ticket (refundable on purchases over £50) and there will be a 
wide range of wines (100) open to taste, nibbles (cheese, ham, 
bread and so on). This is a great chance to taste many wines you 
may not have seen or wish to buy, just to have a taste of. Should 
you be interested also, there will be a chance to talk with an expert 
about cigars! May be a good time to buy a few bottles for Christmas 
or as gifts, and a relaxed way of tasting some of their fabulous 



 

 

wines. Book direct with Old Chapel Cellars see link. 
https://www.oldchapelcellars.co.uk/products/old-chapel-cellars-
wine-fair-
tickets?_kx=fXa3nK4L_yj9CM6J2mpP8EWAaezg2Wx9ltYXPcHxu8
KQrFWe6IU-GtAkVSpU6Lb5.RB5Cux 
 
I would suggest taxi share to Truro and if 4 or more, it makes it very 
cost effective and a great pre-Christmas early evening out. 
 

 

Next year’s Programme 

I am already having to think of next year’s programme - it takes a 

very long time to contact possible speakers or vineyards to visit and 

all the to-ing and fro-ing before confirmation, but would really like 

your input. This is your group and so if you have a favourite 

presenter or supplier you would like to see again, or a vineyard we 

visited and would like to return, do let me know. If you have a wine 

subject we haven’t covered before, or for a long time also let me 

know. The world is our oyster as far as wine tasting is concerned.  I 

have found a newly established vineyard, Atlantic Vineyard in 

Newquay I think we will visit next July, and perhaps a trip to 

Polgoon nr Penzance as we have not been there for a few years 

but the decisions are in your hands so let me know. Thank you, 

your input is invaluable. 

 

Forthcoming events to book now: 

Please do go ahead and book for the rest of the year, as we really 

need to pay our suppliers for confirmed numbers a few weeks prior 

to their visit, to ensure the best wines are available. Additionally our 

dear Elves need to know numbers and therefore budget, for our 

Christmas event. 

 

Your cooperation is appreciated, and as ever please let Sue 

Osbrink know you will be paying for an event, and confirm once 

paid. She keeps a tally on numbers which is important especially 

https://www.oldchapelcellars.co.uk/products/old-chapel-cellars-wine-fair-tickets?_kx=fXa3nK4L_yj9CM6J2mpP8EWAaezg2Wx9ltYXPcHxu8KQrFWe6IU-GtAkVSpU6Lb5.RB5Cux
https://www.oldchapelcellars.co.uk/products/old-chapel-cellars-wine-fair-tickets?_kx=fXa3nK4L_yj9CM6J2mpP8EWAaezg2Wx9ltYXPcHxu8KQrFWe6IU-GtAkVSpU6Lb5.RB5Cux
https://www.oldchapelcellars.co.uk/products/old-chapel-cellars-wine-fair-tickets?_kx=fXa3nK4L_yj9CM6J2mpP8EWAaezg2Wx9ltYXPcHxu8KQrFWe6IU-GtAkVSpU6Lb5.RB5Cux
https://www.oldchapelcellars.co.uk/products/old-chapel-cellars-wine-fair-tickets?_kx=fXa3nK4L_yj9CM6J2mpP8EWAaezg2Wx9ltYXPcHxu8KQrFWe6IU-GtAkVSpU6Lb5.RB5Cux


 

 

when using the minibus, or where numbers are restricted. I do try 

and mention this for each event when applicable. 

 

 

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 a good selection of “wines we may not know from South 

America”. 

Book before 7th October after payment and confirmation to Sue 

Osbrink susan.osbrink@gmail.co.uk  

 

 

November 15th, Johns of Fowey, 25 Fore Street, Fowey PL23 

1AH (main high street) 

Arrival    6.30pm (book your own taxis, try to share) Minibus 

cannot access sharp bends going down into Fowey. 

Depart     9pm 

Cost pp £30 to include wine tasting of 6 wines from across 

their portfolio inc some from Chile and USA, and bread & 

cheese nibbles. 

Johns of Fowey has managed to get a representative from the very 

prestigious Antorinori Family Estates based in Florence and with 

wineries both in Italy and all over the world, in to present a tasting 

for us.  

mailto:susan.osbrink@gmail.co.uk


 

 

The Antinori family has been committed to the art of winemaking 

for over six centuries since 1385 when Giovanni di Piero Antinori 

became a member, of the “Arte Fiorentina dei Vinattieri”, the 

Florentine Winemakers’ Guild. Now 26 generations later they are 

still producing top quality wines. 

Book your own taxis – when booking if you need a taxi share 

inform Sue O and tell her where from, she will see if she can put 

you in touch with other members. 

This sounds like a very special tasting. 

 

 

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 without me having to do a thing! 

 

 

 



 

 

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. Cost £15.00pp for the great 

array of wines, games and music 

 

Each person to 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 

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. Everyone only needs a taster of your dish. 

 

I am certainly looking forward to our December event already, 

thanks to the Elves. PLEASE BOOK ASAP as wines have to be 

purchased at the most advantageous rates when discounts are in 

force, and food needs to be coordinated through Sue. 

 

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 ) 

Rotas for Jobs at tasting meetings 

mailto:susan.osbrink@gmail.com


 

 

FOOD 

October  Elaine Burgess/Sue Osbrink 

November probable visit to Fowey 

December Christmas event  

WASHING TABLECLOTHS 

October  Ann Smith 

November probable visit to Fowey 

December Christmas event volunteer please 

Please let me know if you are happy to volunteer for a month next 

year so that I am able to produce another rota once we establish a 

programme for the year. Thanks to all of you, again for participating 

in the build up work entailed in every event. 

 

Finally a few supermarket/Wine Society wine 

recommendations tasted by experts from Decanter that won’t 

break the bank. 

Whites: 

Wolfberger, Pinot Blanc, Alsace, France 202 £11.49 Waitrose 

12.5% 

Lemon and grapefruit rind to blossom honey, jasmine, sweet peach 

and yellow plums. Very generous and rich wine, with a dry finish. 

Great value considering the complexity. (I love this wine) 

 

Sainsbury’s Taste the Difference Vielles Vignes Macon 

Villages, Burgndy France 2022. £17 12.5% 

Creamy aromas, fresh citrus herbs and peach. A touch of oak adds 

structure and depth, a beautiful balance between creamy texture 

and crisp acidity. 

 

 



 

 

Generation Series Sauvignon Blanc, Marlborough New Zealnd 

2023, £14.50 The Wine Society 12% 

Refreshing and vibrant, textbook Marlborough with elegant aromas. 

Vibrant flavours of lime, orange zest and clementine with passion 

fruit, melon and pineapple. Good acidity. 

 

Reds: 

Generation Series Corbieres Boulenac by Chateau Ollieux 

Romanis, Languedoc France 2021, 14%, £14.95 The Wine 

Society 

Garrigue dominates the nose, Carignan leads with Syrah adding 

savoury tapenade and Grenache brings juicy fruit – plum blueberry 

blackberry and cherry with oregano thyme and smoked paprika. 

(sounds like a recipe!) 

 

Sainsbury’s Taste the Difference Lisboa Tinto, Portugal 202 

£7.50 13.5% 

Excellent value for money. Spicy Portuguese red blend, a perfect 

match for all sorts of grilled meats. A savoury wine with black fruit 

aromas, ripe blackberries on the palate layered with dried herbs 

and a touch of salinity on the finish. 

 

 

I look forward to seeing many of you in October for Del’s next 

tasting.  

 

Regards 

Amanda 


