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 DECEMBER 2024 NEWSLETTER   

 
 

Dear Wine Group Members 

 

Nearly into December and the excitement of the festive season 

approaches, long walks, log fires, warming casseroles and soups 

and rich deep wines. Family and friends gathering together to 

celebrate all that we have. What a lot to look forward to. 

 

On the other hand, wineries in Lebanon and Israel have been 

striving to bring in harvests under the threat of bombs and rockets 

amid conflict in their regions. The winemakers are living day to day, 

never knowing what will happen next, and some have been injured 

and killed in their work. However, a determination to maintain 

livelihoods by harvesting grapes and bottling wine unifies all 



 

 

producers – who simply wish to spread the message of love 

through their bottles of wine around the world. A sobering thought 

and let us hope the current ceasefire lasts. 

 

A review of the tasting held at John’s of Fowey in November 

Due to a grandchildren babysitting commitment, I could not attend 

this tasting which, after many months of trying to communicate with 

one of the Directors, was rather disappointing, however Chris went 

along and reported back.  

 

The tasting showcased some of the finest wines of the Italian 

Antinori range, led by Emanuele Barrasso from Berkmann Wine 

Cellars, an Antinori Brand Ambassador, and assisted by Tyrian, the 

manager of the Fowey shop. The Antinori estate remains one of the 

oldest and most prestigious of wineries throughout Italy. 

Remarkably it is now the family's 26th generation that has taken 

over the reigns- there can be very few wineries in the World that 

can make that kind of claim. Probably most famous for their range 

of Chianti wines from Northern Italy they also have well established 

wineries further South around Orvieto; more centrally near 

Montalcino and on the West Coast near Bolgheri. 7 wines including 

a starter fizz with generous servings were much enjoyed, with 

prices ranging from £21 to £62, a step up from the usual level of 

wines we taste. 

 

I should mention here that some were disappointed in the limited 

food offering to accompany the tasting. However, it is not usual at 

wine tastings to have food but nibbles such as crisps and 

breadsticks are often the norm, however we spoil members at the 

Arts Centre and have enjoyed generous food at places like Ellis 

Wharton. The food is NOT a meal replacement, and I would 

suggest members eat prior to any wine tastings outside the Arts 

Centre. The events are Wine Tastings and not Food and Wine 

Tastings, something we all have to remember especially within the 



 

 

budget and with the price of wines rising and extra duties payable in 

the New Year.  This tasting is a good example where wines take 

precedence in the cost of the evening. 

 

I gave feedback to one of the Directors at John’s who I have been 

dealing with. We were their first tasting event, and they have said 

as I assumed, that the cost was based on the quality of wines and 

nibbles were meant just to be that. However, they realise that 

perhaps the wines were very expensive for us, and that in future 

they are happy to tailor a tasting to suit us with more food. I would 

be interested in your feedback as to the tasting – not the food 

element. Those who have given feedback all very much enjoyed 

tasting the high quality wines, so I think every now and then worth 

doing. 

 

The wines: 

Marchese Antinori Franciacorta Cuvee Royal, Lombardia 12% 

£35 

Made in the Champagne method. 78% Chardonnay 12% Pinot Noir 

10% Pinot Blanc 

 

Galafuria 2023 IGT Salento 12.5% £26.99, Rose from Puglia 

100% Negroamaro grapes, 3 to 4 hours on lees only. Nose was 

rose petal and jasmine, slight salinity on taste. 

 

Tormaresca 2023 Chardonnay 12.5% £21 Southern Puglia 

100% Chardonnay, no oak. Tropical notes on the nose, on the 

tongue stone fruit and citrus 

 

Pietrabianca Chardonnay Castel del Monte Bocca di Lupo, 

2023  £38.99 Northern Puglia 

90% Chardonnay 10% Fiano. Organic and made in Burgundy style. 



 

 

Frunoto Dolcetto d’Alba DOC 2022  13.5% £27.99 Piedmonte 

Nebbiolo Barbaresco and Dolcetto grapes. On the nose dark 

berries, in the mouth slight prune with almond finish. 

 

La Braccesca 2021, Vino Nobile di Montepulciano DOCG, 

Tuscany 14.5% £36.99 

90% Sangiovese clone, 10% Merlot. On the nose ripe fruits, in the 

mouth liquorice, velvety and pepper. 

 

Marchese Antorino Chianti Classico Reserva 2020 Tinganello 

Winery, 13.5% £61.99 

90% Sangiovese, 10%Cabernet Sauvignon, 12 months French oak, 

12 months in bottle ageing. Tobacco on the nose, dark fruits. Small 

winery, hand-picked grapes.  

 

All the wines were elegant, polished and fresh, and judging by the 

prices they should be! How nice to taste these superior wines. 

 

Events: 

 

13th December, Arts Centre “Christmas Around the World” 

Firstly, I do want to sincerely thank Sue Smith and the other Elves 

for arranging this event. On the night when everyone turns up, it 

possibly looks like a simple event, however I know from experience 

the planning, preparation and buying wines all take a lot of time and 

effort. Then there is the decorating the room to look festive, the 

coordinating of the food, chilling wines and so on. I appreciate very 

much this one month of the year when I haven’t gone solo. So huge 

thanks to Sue Smith, Sue Osbrink, Lin & Mark Stephenson, Karen 

Scott and Nicky Tombs. Well done Elves! 



 

 

Quick note for everyone who has booked this event. Please DO 

NOT ARRIVE BEFORE 6.45pm (doors will not be opened before 

as Elves will be setting up). Carriages at 10pm please to help clear 

up. Dress in Christmas attire, or glam and glitz! 

Only after everyone has arrived and has a glass of fizz, will the food 

be uncovered, this year in two halves. First all the savoury food with 

the red and white/rose wines. Once everyone has had their 

savouries, the cheeses/desserts will be uncovered along with the 

dessert and port wines. This is a more social way, and ensures the 

savoury items are more or less finished with the wines, before 

starting on other items. Hopefully less food waste too. 

Also please ensure the drinks table(s) are kept clear, so members 

feel able to go and help themselves to wines. I remember last year 

a group of men standing around the table talking, which made the 

wines tricky to access. Thank you! 

 

Next year’s Programme 

A draft for next year is attached to the original mail, and I shall be 

working hard to firm up any missing information in order to produce 

a more detailed programme early next year. Meanwhile, I am 

delighted to announce the first event of 2025 in February, see 

details below under Forthcoming events. 

Note:  use of a minibus means numbers are restricted to 16, but 

taxi share or self drive is an option. If you need to share a taxi 

which, when 4 sharing, equates to minibus cost pp, let Sue O know 

on booking and she will try and put you together with others. 

 

Forthcoming events: 

Friday February 28th 2025 Visit to Ellis Wharton Wines for a 

French tasting (NB not the 3rd Friday of the month) 

I realised we have not had a tasting on the subject France for a 

long while, and so discussing with Jim we agreed on this and he will 

come back with more specific information nearer the date. Safe to 



 

 

say, Ellis Wharton always deliver an informative and generous 

tasting with absolutely top rate food to accompany. One not to miss. 

Cost £30pp plus minibus transport cost £16pp if required. Minibus 

seats 16 so first come first served. Minibus departure from Penrice 

School 5.50pm or Arts Centre 6pm to arrive 6.30pm and departure 

from EWW at 9.30pm. 

Booking ref xxxxWGFEB25 

(Ellis Wharton do not have heaters in their showroom, so if the 

weather is particularly chilly please wear appropriate layers. I have 

never been cold there, especially after the first couple of wines!!) 

 

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) 

 

FESTIVE FIZZ AND FOOD 

As its that time of year and a lot of us (especially me) love a glass 

of fizz, but did you know that you can drink Champagne through a 

meal. Here are some suggestions for courses to go alongside 

bubbles, be it serious dining or a more casual bite. 

 

Many have thought that Champagne mainly makes for a great 

aperitif, perhaps alongside a canape or amuse bouche, but 

Champagne also is a great match for food. It is all about the 

texture, the palate being refreshed by the stimulating sensation of 

bubbles, ready for the next mouthful. Champagne is known to go 

with fried food, for example fish and chips, schnitzel and arancini, 

and acts as a foil to creamy sauces.  Age is also a factor, the 

characters developed as the wine ages in Champagne make an 



 

 

excellent match for savoury flavours such as roast chicken skin, 

truffle and aged Parmesan cheese. 

 

Keep to a dry fizz, Brut or extra Brut, to match with raw and delicate 

seafood and vegetable dishes (sashimi, carpaccio, tartare etc). At 

the other end of the spectrum you don’t necessarily require a sweet 

fizz to go with a desert, a Rose fizz can match perfectly a sweet 

dessert such as cheesecake or panna cotta as the fruit will offset 

the sweetness.  

 

Would you think of matching Champagne with a cheeseboard, 

personally I don’t think so, but if you have a Champagne friendly 

selection it works brilliantly – Chaource or Pecorino with truffle, 

Comte, Parmigiano Reggiano. With vintage Champagne a glass 

would excellent with a Vacherin Mont d’Or. A blanc de blanc 

Champagne would even match eggs, especially softly scrambled 

with butter and smoked salmon.  

 

Other surprising matches – bread & butter (not supermarket bread 

but a good French stick and French butter) 

Roast chicken/turkey – elevate it with a glass of vintage 

Champagne 

Indian street food – anything fried or crispy works well, bhajis, 

pakoras 

Waffles, bacon and maple syrup (yes please, breakfast/brunch) 

Hot dogs 

Christmas/Fruit cake – good with demi sec Champagne, a lighter 

option than Port or Sherry 

Well I love a glass of Champagne on its own, but I will certainly try 

matching with some of the above ideas I haven’t tried before. If you 

do, let me know what you think. You can substitute Champagne for 



 

 

English sparkling wine made in the same method, but perhaps 

Cava or Prosecco are too sweet for some of the matches.  

 

Ginger Wine 

I love a glass of Ginger Wine on cold days, it really warms the 

cockles and is supposed to help with cold and flu! Also I like it in the 

Summer with ginger beer. I usually go for Stones, a memory from 

childhood at my Grandparents where as the eldest, I was given a 

small glass as soon as Winter hit. However Chris prefers Crabbies, 

and so when I finished our bottle of Stones, I thought it would be 

fun to compare with Crabbies. Then friends recommended the Aldi 

version, and as a lover of Lyme Bay, I bought a Lyme Bay Ginger 

Wine too. This is just my opinion, you will all have your own, but 

may entice you to go and buy a bottle! 

 

Stones Green Ginger Wine 13.5%, £7.50, any supermarket  

Stone’s Original Green Ginger Wine has been around in England 
since 1740. It is made with grated ginger and middle-eastern 
raisins. In the 19th century they used ginger wine as an aphrodisiac 
and treatment for cholera. 

This wine is on the right side of sweet and feels rich on the tongue, 
with a good hit of ginger. I enjoy with an ice cube occasionally and it 
slips down far too easily. 



 

 

 

Church’s Green Ginger Wine 15% £4.  Aldi 

Although darker in colour, this was much thinner in taste and 

texture, but with a big kick at the end and odd aftertaste. If you mix 

with something, probably ok. 

Lyme Bay Ginger Wine. £12.37.14.5% Amazon or Lyme Bay 

Winery  

This was a rich, luscious, sweet, heart-warming wine bursting with 

smooth ginger and carrying a kick. This Ginger Wine could be a 

great dessert wine served at room temperature. Only natural 

ingredients are used and specially selected to ensure that they are 

suitable for vegetarians and coeliacs.  

Crabbies Green Ginger Wine £7.50 13.5% readily available 

Certainly much greener than the others but now stripped of 

colourants and only the natural colour remains. A long standing 

company since the 1800s, it is steeped in ginger for up to 8 weeks 

and blended with citrus, herbs and spices and I thought a good hit 

of ginger but perhaps not so rich. 

 



 

 

I still love Stones and for the money will be my “go to”, however the 

Lyme Bay Ginger Wine was excellent and I could thoroughly 

recommend that, especially if buying as a gift.  

 

 

I am really looking forward to seeing most of our members at our 

Annual Christmas event, but for anyone not able to attend, I wish 

you and your families a Happy and peaceful Christmas, and 

Healthy 2025. 

 

Kind Regards 

Amanda 


