
 

 

u3a ST AUSTELL WINE APPRECIATION GROUP 

 JANUARY 2025 NEWSLETTER   

 
 

Dear Wine Group Members 

Firstly and most importantly I do hope you all have a very enjoyable 

Christmas and New Year and wish you every health and happiness 

for 2025. 

 

A new year brings a new year of events for our Wine Group, and I 

hope like myself, you are looking forward to attending as many as 

possible. I would like some volunteers please willing to do the food 

this year – if you look at the programme you will see when we will 

be in the Arts Centre, March 21st, April 11th, May 16th and 

October 17th so only 4 people (or pairs) needed, plus same 

number willing to take home the tablecloths, bread boards and 

knives to wash, and return to the Arts Centre where our Wine 

Group bits and pieces are now stored (via a committee member). 



 

 

I am delighted to confirm that Peter Howard, one of our new 

members and great wine enthusiast,  is very hopeful (op date 

allowing) that he will be able to make the 21st March evening and 

present a selection of Chardonnay wines from across the world 

to taste and compare. It is a very long time since we have had a 

single grape variety tasting, and as one of the most planted grapes 

this should be a really great evening.  (Should his op take place we 

will look for a replacement or ask for Members to step forward). 

Carol Avery, recently back from a great tour of Chile has also 

confirmed her ability to come to the Arts Centre in April to present  

A Taste of Chile – (without the need for us to be booking taxis to 

get to Pentewan).  She hopes to bring along photos of her recent 

trip to accompany her talk and make it more personal, which as we 

know, is her trademark. Further detail in due course. 

As we haven’t had any visits to vineyards during 2024, this coming 

year we will visit a newish vineyard near Newquay in July, and 

return to Polgoon vineyard near Penzance for a tour and tasting 

session at both. 

Before I go on to announce the first few months’ tastings open for 

bookings, I would just like to mention our fabulous Christmas 

around the World event on December 13th.  

 

The Wonderful Elves (missing Mark) and myself 

 



 

 

After months of hard work, our Elves had planned and arranged 

every last detail of the evening, to give us a most wonderful 

Christmas celebration. We just had to turn up with a plate of food 

and enjoy ourselves, which we certainly did.  

 

 

 

It was not only a lovely celebration of all that we have enjoyed 

through the year together, but a chance to really have a chat with 

other members as there never seems enough time at tastings. 

 

We had a beautifully decorated room and tables were adorned.  

Games and a Christmas “Around the World quiz” had been 

organised for our enjoyment and worked our brains, with prizes, 

and a superb raffle with many prizes including the beautiful lit trees 

that had been placed on the food tables and were coveted by 

many.  

 

Sue Smith had purchased wines from as many countries as 

possible (given the budget) which we enjoyed trying alongside the 

delicious food offerings from around the World that all the members 

had contributed. What a team the Elves are, and a huge thanks to 



 

 

them all. Additionally what a team our Wine Group is, we can 

produce a feast between us many caterers would be proud of, so 

thank you everyone!  

A quick last word. We have had the same format for the past 5 

years and I think it may be time to do something slightly different 

next Christmas, so watch this space! 

 

 

 

Sue’s information on the Wines we drank 

SPARKLING 

GREGORY BECK Sparkling - South Africa. 

Pinot Noir, Chardonnay. A very dry white sparkling wine made in 

the traditional method. It is said Barack Obama was so impressed 

by this wine on a visit to South Africa he has it imported. 

 

GREGORY BECK Sparkling ROSE – South Africa. 

Pinot Noir, Chardonnay. This delicately pink Sparking wine has 

nutty complex aromas, and has a creamy rich palate with a 

lingering finish. 



 

 

RED 

ERRAZURIZ MAX RED - Chile. 

A highly expressive Cabernet with enticing aroma of fresh red 

berries complimented by warm sweet spices such as nutmeg, 

cinnamon and cloves which infuse into the wine from the oak barrel 

from which it matures. 

 

MARK WEST – California Pinot Noir 

This elegant wine offers a Black cherry, Strawberry and plum 

aroma with soft tannins, and it goes well with food and is 

considered to be one of the best Pinot noir wines available for the 

price. 

 

WHITE 

MEN IN WHITE COATS - South Africa, Viognier 

This wine made with low intervention using the Viognier grape by 

the Gabb family is elegant and fragrant with tones of Apricot and 

White peach. 

 

GUV`NOR – Spain, Tempranillo 

It is a bold, fruity wine and goes well with food and company. It is a 

crowd pleaser and comes highly recommended by the Smith family 

and friends. 

 

ROSE 

BIJOU – France 

Cinsault, grenache, Syrah and Caladoc. Sophie Valrose was from 

the South of France and became something of a legend. Working 

tirelessly in her vineyards this wine is a tribute to her and is inspired 

by her challenge of the exploitation of Woman workers who were 

often mistreated underpaid and over worked. 



 

 

Le Bijou de Sophie Valrose is produced with grapes from old low 

yielding hand-picked bush vines like Sophie harvested herself many 

years ago. 

 

MORANDE TERRARUM RESERVA – Chile, Cinsault 

This delicate and dry Rose comes from the Valley del Maule region. 

With aromas of Raspberries and Strawberries with lingering notes 

of flowers and spice. 

 

DESERT WINE 

MOSCATEL de VALENCIA 

Beautiful honey coloured desert wine, full bodied with notes of 

orange honey and grape. Excellent on Christmas day with the 

pudding. 

 

MADEIRA 

BLANDY`S DUKE OF CLARENCE– Portugal, Tinta Nagra and 

Malmsey 

This is the richest style of Madeira, aged for 3 years for a full body 

soft texture and rich complexity. 

PORT 

TAYLORS TAWNY 10 YEAR OLD -Portugal 

Not much needs to be said about this wine. Best to just drink it. 

Cheers everyone, Sue 

Thank you Sue for purchasing and finding wines from across 

the World. A good selection which everyone seemed to enjoy 

judging by the volume of noise increasing as the wines 

decreased! All wines were purchased with maximum discount 

available (many 25% off) to give us the best value for our 

budget. 

 



 

 

Forthcoming events to book now: 

I urge you all to book taxis to all our wine tastings, or use the 

minibus when available. 

 

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

Tour around France” tasting (NB not the 3rd Friday of the month) 

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

long while, and in discussion with Jim we agreed that he will take us 

on a tour of France starting with a Fizz and finishing on a dessert 

wine, with a few others in-between, 6 wines in total. Jim also said 

he may “throw in a curveball” which sounds intriguing.  Safe to say, 

Ellis Wharton always deliver an informative and very 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. Confirm to Sue Osbrink if you need a 

minibus place and where you will board, and when you have paid 

for both. (if 4 of you share a taxi should the minibus fill up, the cost 

via A2B taxis is a similar cost).  Get booking a really popular and 

fantastic tasting awaits you.  

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!!) 

 

March 21st Peter Howard presents Chardonnay comparisons, 

Arts Centre 6.30pm for 6.45pm start, finish around 9.30pm, 

taxis at 10pm. 

Cost £tbc pp to include room fee and food 

Although a new member to the Group, keen wine appreciator Peter 

has bravely offered to give us a Chardonnay tasting, where he will 



 

 

present a variety of Chardonnays to explore and compare, some 

from his own cellar. This will be accompanied by food provided by 

one of our volunteers - please.  

Booking ref xxxxWGMAR25 

 

 

April 18th, Carol Avery “A Taste of Chile”, Arts Centre, 6.30 for 

6.45pm start, finish and clear by 10pm. 

Cost £tbc pp to include room fee and food 

Carol who has recently returned from an extensive trip to Chile, will 

present a selection of Chilean wines, accompanied by photos from 

her trip.  We know from previous tastings, Carol’s enthusiasm found 

on her travels to the relevant wine area is shown in her presentation 

and personal stories from the trip,  alongside excellent wines. 

Food to accompany, volunteer please. 

Booking ref xxxxWGAPR25 

 

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) 

PLEASE DO CHECK THIS IS THE CORRECT ACCOUNT! 

 

Further months’ tasting information will follow in due course once 

fine details are confirmed.  

 

 



 

 

Looking at Wine Trends for 2025 

The world of wine is evolving at a frantic pace as more than ever, 
consumers are eager to learn and discover something new. Here 
are some key wine trends to consider in 2025. 
 

Organic and biodynamic wines 

Consumers will continue to become increasingly aware of the 
environmental impact of their purchases. Organic, biodynamic and 
wines from sustainable vineyards are becoming the first choice for 
many wine drinkers. 
  
The EU is leading the way in sustainable food and drink production 
and wine is no exception. The EU cultivates 90% of the grapes 
used in organic wine worldwide, with France, Italy and Spain at the 
forefront of organic winemaking. Producers of Alto Adige/dell’Alto 
Adige/Südtirol/Südtiroler PDO wines from Italy and Alentejo PDO 
wines from Portugal are leading the way in innovative sustainable 
production.   
  

Lower ABV wines 

Moderation is increasingly a key factor for many consumers and 
there is a greater tendency to socialise without alcohol or opt for no- 
and low-alcohol drinks alternatives. These changing habits are 
driving a surge of new wine-related drinks with a leap in the quality 
and flavour profile available, particularly regarding sparkling wines. 
Alcohol-free sparkling wines made in France, Italy and Spain are all 
improving in quality. 
  
Interestingly, this demand has been recognised by some of the 
world’s leading wine producers and the prospect of famous 
producers in key regions such as Bordeaux in France applying their 
expertise to this emerging category is particularly exciting. 
  

 



 

 

Quality counts 

There is an increasing section of consumers looking for quality 
above quantity, driven partly by the moderation trend, but also the 
effects of the squeeze on disposable income. This leads to a 
willingness to upgrade to premium or hard-to-find wines when in a 
restaurant setting. Consumers are particularly seeking out strong, 
aspirational brand credentials, including Côtes de Provence PDO 
rosé wines, premium sparkling, as well as ‘cult’ wines. 
  

Excitement with emerging wine regions 

There is a growing willingness from the increasingly well-travelled 
UK consumer to be more adventurous, and younger drinkers in 
particular are actively seeking out new and different wines. The 
future of wines from emerging countries such as Greece, Croatia, 
Bulgaria, Hungary and Romania is bright, as these countries 
continue to rediscover and refine their unique varietals, blending 
tradition with modern winemaking techniques to deliver wines of 
increasingly impressive quality. 
  

Seek out innovation in winemaking 

While overall wine consumption continues to fall, particularly at the 
entry level, there are some notable winners in terms of positive 
growth, not least Portugal. The combination of heritage, the variety 
of styles, modern winemaking and above all value for money makes 
this vinous paradise a growing success story in the UK. 
  
Classic wine regions such as Rioja in Spain are also benefiting from 
new wave producers challenging the traditional approach and 
crafting modern, fruit-forward styles. Italy and the premium regions 
of Piedmont and Tuscany in particular will continue to attract new 
followers, as will the unique Etna wines of Sicily. 
  
 

Interesting facts above, and I totally agree about Organic wines and 

quality over quantity in wines, however I am yet to be persuaded 



 

 

about low alcohol wines. Maybe I need to try more, but those I 

have, have been disappointing. Hopefully more producers will 

produce low alcohol wines with quality and taste in the near future 

and maybe we have a LA tasting one day?? 

 

 

Again, I wish every member and their families a very Happy 

Christmas and Healthy New Year. Thank you for being a great 

Wine Group Member. 

 

The next newsletter will come out at the end of January. 

 

Kind Regards 

Amanda 

 

Updated 2025 Programme of Events follows now with 

dates for your calendars, please note not all dates 

are the 3rd Friday…… 

 

 

 

 

 

 

 

 



 

 

WINE APRECIATION PROGRAMME 2025 

DATE EVENT COST & INFO 

Friday 
Feb 28th 

VISIT TO ELLIS WHARTON 
WINES, Indian Queens (minibus) 
6.30pm arrival 9.30pm departure 
 
Topic: A Tour of France 
 
Selection of 6 wines including a fizz 
and dessert wine, and will include 
plenty of accompanying food. 
Always a fabulous tasting, a good 
start to the year’s schedule. 
 

£30pp for the tasting 
Ref: xxxxWGFEB25 
 
£16pp cost for a 
minibus place 
 
Minibus depart Penrice 
5.50pm or Arts Centre 
6pm. Return again 
from EWW at 9.30pm 
 

Friday March 21st 

 

 

 

Food volunteer 
please 

Arts Centre, St Austell 
Members Tasting 6.45pm to 
9.30pm, taxis for 10pm 
 
Peter Howard will present the  
Chardonnay grape. We will taste 
and compare the same grape from 
across the World. 5 or 6 wines plus 
usual food. 
 
 
 

Cost tbc 
 
 
 
 
 
Bring your tasting 
glasses. 
Ref xxxxWGMAR25 

Friday April 11th  
 
 
 
Food volunteer 
please 

Carol Avery “Wines with Carol”. 
Arts Centre. 6.45pm start, taxis 
10pm 
 
A travel through Chile.  
Tasting 5 or 6 Chilean wines 
following Carol’s recent visit, with 
photographs to accompany on the 
big screen! 
 
 
 

£ pp for the tasting 
 
 
 
 
 
 
 
Ref xxxxWGAPR25 

Friday May 16th “Jenny Mick & Shirley” Members’ 
presentation, Arts Centre, St 
Austell 6.45pm to 9.40pm Taxis at 
10pm 
 
No doubt another fabulous evening 
of wine tasting and hilarious 

Price tbc 
Book ref 
xxxxWGMAY25 
 
6.45pm start, aim to 
finish by 9.30/9.45pm 
then clear up time. 



 

 

entertainment from our wonderful 3 
dramatic members! 
 
Further info to follow 
 
 

 
Bring your tasting 
glasses. 
 

Sunday  June 
date as yet to be 
confirmed 

Garden Party, 4 Tremena Road, St 
Austell 12noon onwards 
 
I am so very grateful to Karen and 
Chris who have yet again, offered us 
the use of their garden for another 
Garden Party, where we can all 
mingle and get to know each other 
and any new members. 
 
 

No cost,  bring a 
platter of party food 
and a bottle of wine to 
share 

Friday July 11th  
 
DAYTIME VISIT 

 

 

 

VISIT TO ATLANTIC VINEYARD, 
NEWQUAY (minibus) 
Exclusive afternoon tour and tasting 
2pm til 4pm. Tasting wines with 
snacks to accompany.  
 
A recently new vineyard now 
harvesting their own wines. An 
exciting opportunity to visit and learn 
how this was set u and taste their 
wines.  
Do eat beforehand as the tasting 
is with snacks only 
 

Cost £20pp for the 
tasting  
 
Book ref xxxxWGJUL 
 
plus Minibus cost 
£14pp if required. 
Minibus depart Penrice 
or Arts Centre 
12.50pm 
Depart vineyard at 
4.15pm. 
Book ref 
xxxxWGJUL25 
 

Thursday August 
14th 
 
 
Note a Thursday 

VISIT TO OLD CHAPEL CELLARS, 
TRURO (minibus) 
6.30pm arrival 9.30pm departure 
to include time for purchases 
 
A Tasting looking at Iberian 
wines. 
 
Another relaxed visit to the very 
hospitable Old Chapel Cellars, and a 
tasting given by Steve & Meg. We 
will be tasting a minimum of 6 wines. 
 

Cost for tasting with 
food nibbles £35 pp.  
 
Pick up Penrice 
5.50pm or Arts Centre 
6pm. 
 
 
Cost for minibus 
£14.75pp 
Book ref 
xxxxWGAug25 
 



 

 

 

Friday 
September 19th  
 
DAYTIME VISIT 
 

Visit to Polgoon Vineyard, 
Penzance  (minibus) 
 
Another visit to the fascinating and 
lovely Polgoon vineyard. Arrive for 
1200 private tour then tasting 
alongside lunch - prebook and pay 
for yourselves. Menus will follow 
nearer the time. 
We will be walking along the vines 
so please wear suitable footwear 
for uneven ground, and clothing 
depending on weather. 
 

Cost for tour £20pp, 
plus minibus cost 
£23.50pp 
 
Depart Penrice at 
10.15am, or Arts 
Centre at 10.20. 
Depart again 3.15pm 
from vineyard 
 
Pay for own lunch 
Book ref 
xxxxWGSept25 

Oct 17th Arts Centre, St Austell, 
Kate from Cornish Wines  
6.30pm to 9.30pm taxis at 10 please 
 
After Kate’s initial visit last year 
which was so well received, she will 
return for another wine tasting. Topic 
tbc 
 
 

Cost tbc 
 
 
 
 
Book ref 
xxxxWGOct25 

Friday Nov 7th 
 
(not usual 3rd 
Friday) 

VISIT TO ELLIS WHARTON WINES 
Indian Queens (minibus) 
 
Topic: Christmas Wine Selections 
alongside delicious food offerings. A 
great visit to try EWW selected 
wines to cover your Christmas meal 
and occasions. Afterwards time for 
choosing some exciting gifts of both 
wines and food from their shop. 
 

£30pp for the tasting 
£16pp cost for a 
minibus place 
Ref: xxxxWGNov25 

Friday Dec 19Th Arts Centre, St Austell 
Christmas Celebration 
 
Format of our Christmas evening to 
be confirmed.  
 
 

Price tbc 
 
To book use ref 
xxxxWGDec25 

 


