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Dear Wine Group Members

“November comes
And November goes,
With the last red berries
And the first white snows”

Certainly November is the end of the growing season and harvest
for most grape varieties, however the late grapes found in higher
cooler climates still hang on until November. These are mainly
found in late harvest wines and show a deep sweetness, perfect for
Autumn. After harvesting their grapes vineyard owners will now be
spraying the vineyards to rid any residual mildew spores, and then
allowing everything to remain dormant until the Spring - much like
our gardens.



Before | get on to the review of October’s tasting, | want to thank
Ann Harper for very kindly taking the tablecloths home to wash two
months running, a gesture which is much appreciated. Also to
Elaine Nelson who took them home to wash after our October
tasting. | hope many other members will volunteer for jobs like this
next year.

Now for a nag!

PLEASE PLEASE advise Sue Osbrink when you have paid for an
event. This is written in every newsletter, and is essential so that we
confirm correct numbers to our supplier, who then bring the
requisite amount of wine, and our volunteers buy the correct
amount of food according to the budget. The past 2 events we have
found, only by checking the bank account line by line checking
references — to find that 2 extra members had in fact paid but not
notified Sue. This is even more important when numbers are
restricted if we are using a minibus or attending an outside event,
and in that case we need you to check with Sue before paying that
there are still spaces. We would hate for someone to miss an event
because we had reached maximum numbers, or the supplier had
not been aware of additional numbers. Thank you.

To finish on a brighter note, | would like to wish one of our long
standing Wine Group members, MALCOLM HARPER a very
Happy 80 Birthday towards the end of November. | know you will
all be congratulating Malcolm on reaching this milestone, and
perhaps at the November or Christmas event if he is present, we
can raise a toast to him all together. Happy Birthday Malcolm from
us all!

Review of “Not so usual wines from South America Tasting” by
Del Crookes from Kernowine October 2024.

It was great to welcome Del back again after his first visit when he
talked about New Zealand wines. The evening was full of
interesting facts and figures, as well as 6 intriguing wines, the grape
variety or blend we possibly hadn'’t tried before. Thanks to Sue O
and Elaine B for buying and presenting the food.



Grapes were first taken to South America with the Spanish
Conquistadores in the 16th Century. Vines were planted first in
Mexico, then in Peru after the defeat of the Incas between

1531 and 1534. They were taken from the Canary Islands to Peru
and then those spread south to Argentina and Chile.

Soldiers planted vines so they could drink wine, something they
were used to at home. Wine brought from Spain would have been
of poor quality when it arrived by boat in South America after such a
long journey. The obvious answer was to plant vines where they
were living and fighting. By the mid-17th Century, Peru had become
the most important wine-growing region in South America. Vines
were planted in Chile’s Central Valley in around 1554 and then two
years later in Argentina. Wine production in Peru was almost wiped
out by the phylloxera louse in 1888 — but Argentina and Chile’s
fortunes rose despite the bug. Jesuits discovered that the best
place to grow California’s Mission grape and Chile’s Pais were in
the foothills of the Andes — and then followed more than 300 years
of growth in Chile and Argentina.

Wine 1: Ver Sacrum, Geisha Dragon Del Desierto, Uco Valley,
Argentina - £21, vegan (2021) 12.5%

70% Viognier, 20% Marsanne and 10% Pedro Giménez (Criolla
Blanca) co-fermented with airborne yeast in a single raw concrete
3,000 litre egg-shaped fermenter with 35 days’ open

fermentation. 90% of the wine stays in the egg sur lie for 11
months; the other 10% is aged under floor in French oak barrels
before being back blended with the main wine. Lovely fresh-baked
bread notes with melon and pineapple aromas, rich yet precise in
the mouth. Aromatic, fruity. No added sulphites. A very good aperitif
or general “glugging” wine.



-

——

Del starting to impart really interesting information on not only the

wines we tasted that evening, but about South American wines
generally

The winery is a garage and a rented warehouse started in 2012,
Ver Sacrum is the brainchild of a small group of winemakers,
baptized as “Team Grenachista”.

Eduardo Soler started the winery in 2012 after spending time in the
Sierra de Gredos, outside Madrid, and falling in love with the
mountain Garnacha. An avid mountaineer who has had a career
managing and running ski resorts in Argentina, he decided to start
making wines, all from Rhone varietals. His idea is to make fresh
ones, with lower alcohol and lighter skin contact, not exactly what
Argentina has been known for. They grow Grenache Noir,
Mourveédre, Roussanne, Marsanne, Syrah and Mencia.



Wine 2: Bouchon, Granito, Semillon, Maule Valley, Chile - £33,
13.5% ABV, vegan (2019)

This is a bright yellow colour and has a complex nose of ripe lemon
and pear fruit flavours with well-integrated oak notes, plus layers of
complex fruit and mineral notes, and a long finish. Enjoy with sushi,
white meats and antipasti.

The story of Bouchon wines in Maule, starts with Julio Bouchon
Senior, who studied a winemaking degree in Bordeaux and came
back with the idea of starting a premium winery in Maule. With more
than 160 hectares planted at three different sites in Maule today,
the family winery is firmly established in the heart of Maule.

Granito is a terroir on granite soil, more than 120m years old, very
old vines with deep roots. It is hand harvested in the middle of
March. Grapes are pressed in a vertical press, followed by barrel
fermentation and then the wine is aged for 12 months in French oak
barrels.

Wine 3: Vallisto, Blanco de Pieles, Cafayate, Argentina - £19,
13% ABV, vegan (2023)

This wine is made by leaving the Torrontés grapes in contact with
the skins — it’s fermented and aged in clay amphorae. It also

has Viognier, Chardonnay and Sauvignon Blanc in the blend. It has
notes of orange blossom, dried apricot and ginger. The palate has a
hint of tannin but still retains a lovely freshness with a dollop

of orange marmalade on the finish.

Francisco (Pancho) Lavaque is part of the Lavaque family, a well-

known producer of wines from Cafayate in Salta in the far north of

Argentina. Pancho is making delicate aromatic wines with beautiful
poise and freshness, and an elegance rarely seen from this region
with vineyards among the highest in the world.



A Vallisto is a person from the valley, specifically from Cafayate
Valley. And this project is about expressing the virtues of the truly
unique terroirs in and around this beautiful, remote area of
Argentina. It's also a rescue mission, giving voice to long-
forgotton vineyards and lesser-known grape varieties, pulling
together a youthful, dynamic approach to winemaking and the kind
of natural resources that take millennia to form

Wine 4: Glup! Carignan, Maule Valley, Chile — £16, 14% (2020)

This wine is fermented in concrete tank without temperature control
and then aged in barrel. A vivid red purple colour, this is fresh and
aromatic with lovely pure, bright cherry and raspberry fruit. There’s
a lot of tannin and a fresh chalky mouthfeel. So fragrant, fresh and
drinkable, but with a bit of substance to it. Try this with roasted
vegetables or roasted pork belly.

First established in 2012, Longavi is a personal project for two
wine-industry friends: Julio Bouchon from Chile, and David
Nieuwoudt from South Africa. Julio, a descendant of a French wine
pioneer who arrived in Chile in 1887, is a journalist but winemaker
at heart. David, the oenologist for Longauvi, is the owner of the
prestigious Cederberg winery, as well as Ghost Corner.

The wines are produced in the south of Chile, where there are still
plenty of old vines and dry-farmed vineyards. The Glup! range from
Longavi has an eye-catching design and will draw the attention
from a wide range of wine-lovers. Each wine is made from varieties
that express the full potential of the valley, such as Pais from Bio
Bio Valley, grown in volcanic soil on vines that are more than 100
years old, and Carignan grown in dry-farmed conditions on a
granite based soil in Maule Valley.



Whole bunch fruit undergoes semi-carbonic maceration for 6 days:
fermentation over 20 days with wild yeasts in a large raw concrete
egg with no skin contact — thus the delicate pale garnet colour. The
wine spends 6 months on its lees and 8 months in bottle before
release.

Great food as ever to accompany our wines, thanks this month to Sue O
and Elaine B.

Wine 5: Ver Sacrum, Monastrell, Uco Valley, Argentina — 2020
13% Vegan £21

Same winery as Wine 1. Whole bunch fruit undergoes semi-
carbonic maceration for 6 days: fermentation over 20 days with wild
yeasts in a large raw concrete egg with no skin contact — thus the
delicate pale garnet colour. The wine spends 6 months on its lees
and 8 months in bottle before release. This is one of the prettiest
red wines with swathes of tantalising red fruits throughout the
tasting experience, bags of crunchy red apple skin character and
staggering length. It completely flies in the face of what most people
would expect from Argentina — a joy to taste and drink. Try this with
roasted vegetables or roasted pork belly.



Wine 6: Finca La Anita, Gran Corte, Argentina — 14.5% (2019)

This wine is a blend of Malbec (55%), Cabernet Sauvignon (20%),
Petit Verdot (25%) and Cabernet Franc (10%). The grapes are
grown on 178 acres at 3,600 feet in Alto Agrelo, Lujan de Cuyo,
Mendoza. The assemblage changes every year — it's aged for 15
months in first and second-use French and American oak barrels
and 6 months in the bottle. The winemaker is Denis Vicino — she
was born in Mendoza and graduated as an oenologist.

The wine has deep purple/red with black hues. It's a complex and
exquisite modern-style wine. The Malbec provides the freshness,
the Cabernet Sauvignon its balsamic notes, the Petit Verdot the
structure, and the Cabernet Franc the juiciness and lively notes.

Intense aromas with ripe red and black fruit and floral notes. Firm
and juicy tannins and a long lingering. The bottle is extremely
heavy, using very thick glass! Ideal with red meats, especially
roasted or stewed, aged, fragrant cheeses, such as Camembert,
Brie, or Manchego.
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The great selection of wines we tasted



Another great tasting thanks to Del of Kernowine. Many complex
and not inexpensive wines with great history and passion. | always
think it a pleasure to try wines we may not buy, but to taste and
understand a bit more about them.

Next year’s Programme

A very brave new member, has very kindly offered to run a tasting
next year “Looking at one grape across the world and comparing
side by side”. We will have to confirm which month early next year
due to his hopeful hip replacement.

Meanwhile | am putting together a draft schedule of events for the
11 months we meet (nothing in January as too close to Christmas).
| will publish the draft plan for 2025 at the end of the year or early
next, and it will contain a variety of visits, both to vineyards and
wine merchants. Some detail may have to be confirmed later in the
year due to Suppliers not wanting to confirm prices yet, or
presenters’ travel plans are not yet finalised. It will give you an idea
of what to expect though. Some “outside” dates will change from
the 3" Friday of the month, to fit with the supplier’s other
commitments, but dates will all be shown so please put into your
diary/calendar.

| am delighted to announce the first event of 2025 in February, see
details below under Forthcoming events.

| do hope that when you look back over the past year of our Wine
Group you have enjoyed the tastings and events. Our year has
consisted of

A members Tasting covering a fizz, a white, two reds and a

dessert wine

- An amazing Call my Bluff wine evening with 3 wonderful
“actors in the style of Allo Allo (one we shan'’t forget)

- Carol Avery in Pentewan covering Volcanic wines

- Old Chapel Cellars visit looking at 3 grape varietals

- Our beautiful Summer Garden Party chez Karen & Chris



- Ellis Wharton Wines hosted us to a Mediterranean Wine
evening (where we came away with boxes full in the minibus)

- Cornish Wines paid their first visit and gave us Wines across
the World

- Wadebridge Wines looked at some lovely New Zealand
wines

- Kernowine presented Not so usual wines from South
America

And we still have a visit to Johns of Fowey and our Christmas
celebration to enjoy.

Remaining events of 2024 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
Elves need to know numbers and therefore budget, for our
Christmas event wines.

This is likely to be a rather special tasting so | would urge you
to book soonest, Sue or | will plan taxi shares for you if
needed:

November 15", Johns of Fowey, 25 Fore Street, Fowey PL23
1AH (main high street) Arrival 6.30pm (book your own taxis, try
to share) 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.

This should be a very excellent tasting as 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.

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.

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

arrival for 6.45pm (doors will not be opened before as Elves will be
setting up). carriages at 10pm please to help clear up.

Cost £15.00pp for the great array of wines, wine quiz and
music. (booking ref xxxxWGDEC)

Each person to bring a plate of food with a Christmas Around the
World theme, Contact susan.osbrink@gmail.com

Sue has devised an idea of finger food from various countries
around the world which is attached at the end of this newsletter.
This is not prescriptive, and if you think of other finger food
worldwide dishes, do bring them. Check with Sue other members
have not chosen something from her list. There may well be around
30 attendees, so don’t be mean in number of items you bring, but
each member only needs a taster of each dish. Please consider
some vegetarian dishes as well as some gluten free bread and
pastry products, all easily available. We aim to be inclusive.

Having had no input to this event, | am very much looking forward
to it, and to celebrating the end of another interesting and varied
year of our Wine Group.

Now to start booking for February 2025

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.


mailto:susan.osbrink@gmail.com

Friday February 28" 2025 Visit to Ellis Wharton Wines for a
French tasting (NB not the 3" Friday of the month)

| realised we have not had a tasting with 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 (tbc) 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 xxxxWGJan25

(Ellis Wharton do not have heaters in their showroom, so if the
weather is particularly chilly please wear appropriate layers. | have
never been cold there, especially after the first couple of wines!!)

When paying for any events, your reference should be your
membership number(s) followed by WG and the month eg
XXxXxWGJuly.

PAYMENTS TO THE WINE GROUP ACCOUNT PAY INTO
ACCOUNT NO 23132587 (Barclays Bank)
SORT CODE 20-30-47 (U3a St Austell )

Wine Snippets and News

French Wine Quality

Drinkers have been warned over a drop in the quality of French
wines after poor weather conditions hit this year’s vineyard
harvests.


https://www.telegraph.co.uk/world-news/2024/05/02/hail-storm-wipes-out-vast-swathes-of-chablis-vineyards/
https://www.telegraph.co.uk/world-news/2024/05/02/hail-storm-wipes-out-vast-swathes-of-chablis-vineyards/

Winemakers across France will make 240m fewer bottles of wine
this year, the country’s farming ministry said last week.

It said overall wine output across regions including Burgundy,
Champagne and Chablis, is predicted to fall from the 39.3m
hectolitres previously forecast to 37.5m hectolitres, equivalent to
just under 5bn bottles. It marks a 22pc fall in production compared
with last year.

Vineyards across France are struggling to keep up with production
after being hit by spring frost, hail, and wet conditions in the early
summer that encouraged the growth of mildew on vines.

David Gates, chief executive of retailer Direct Wines, said: “We've
got vineyards in France ourselves, and our yields are down. One of
our suppliers had literally his entire harvest wiped out. He will not
be releasing any wine this year.

“You can imagine what that’s like for small winemakers, they’ve lost
an entire year of income because of the storms.”

He added the issues meant the quality of some French wines might
be “variable”, but noted: “I| don'’t think there’s going to be a shortage
of wine from France, because there is so much.”

It comes after Agreste, the French agricultural statistics body,
warned earlier this year that nearly every region’s wines would be
affected by the poor weather.

For companies selling wine in the UK, the prospect of tighter supply
and higher prices comes as they face a hike in taxes. Under the
changes, wines with an alcohol by volume (abv) strength of
between 11.5pc and 14.5pc will be taxed according to their
individual alcohol content.

It has been widely criticised by Wine Sellers amid claims it could
lead to higher prices and reduced choice for drinkers, with the boss
of Majestic warning shoppers that it may be forced to remove some
bottles from its stores.

Let us wait and see what the Budget brings at the end of October!


https://www.telegraph.co.uk/food-and-drink/wine/why-hybrid-wines-are-on-the-rise/

Grape Varieties —a quick look at some popular varieties

Cabernet Sauvignon

Characteristics

Cabernet Sauvignon, native to Bordeaux, has thick blue skins,
giving the resulting wines plentiful tannins and phenolics and
making them particularly age worthy. Over the past 50 years,
Cabernet Sauvignon has spread to all of the New World's major
winegrowing regions, and it remains one of France's most important
grapes.

A late-budding, mid- to late-ripening grape, Cabernet Sauvignon
performs best in warm climates, particularly in well-drained gravelly
soils. It is probably best-known as the main component of
Bordeaux's Left Bank blends, supported by Merlot and Cabernet
Franc. Elsewhere in Europe, it has become a pillar of Italy's super
Tuscans. But its appreciation for warm weather also explains why it
has found success in New World regions like Australia,
Washington, Chile and, most significant, California's Napa Valley.

French styles of Cabernet Sauvignon tend to put the savoury,
herbal and mineral characteristics of the grape forward, while New
World versions focus more on its plush blackberry and blackcurrant
fruit, as well as rich notes like licorice. But what typically unites
these styles is Cabernet's tannic structure and its oak-aging
treatment, which is popular worldwide, giving the wines additional
notes of cedar, star anise and tobacco, depending on the type of
oak and time spent in it. And while some Cabernets are made in
fruit-forward styles that are approachable in their youth, the best
examples are built to age, sometimes for decades.

Grown: Washington, California, Chile, Argentina, France Italy,
Australia and South Africa

Food Match: Steak, Lamb


https://www.winespectator.com/glossary/index/word/Tannins
https://www.winespectator.com/glossary/index/word/Phenolics
https://www.winespectator.com/glossary/index/word/Left_Bank

Chardonnay
Characteristics

This white grape takes its name from a village in the Maconnais
region of Burgundy in France. It remains widely grown there today,
but the variety became so popular in the 1970s that for a time it
became nearly synonymous with "white wine" in the U.S. Today,
almost every wine-producing region in the world grows
Chardonnay.

This early-budding and early-ripening variety is relatively easy to
grow, explaining its attractiveness to winemakers. The best soils for
its vines are limestone, chalk and calcareous clay. The main appeal
of Chardonnay lies in its versatility: Its ability to translate terroir, or a
sense of where it's grown, and respond positively to a wide range of
winemaking techniques have bolstered its popularity among
growers and winemakers.

Cool-climate Chardonnays tend to have a leaner profile, with fresh
citrus, orchard and stone fruit flavours like lemon, apple, pear and
peach. These styles are mostly found in France—Burgundy, of
course, but in other areas too, such as Champagne, where
Chardonnay plays a major role in the bubbly's blend. Chardonnays
from warmer climates show riper fruit; California is the best-known
producer of New World Chardonnay, but Oregon and Australia also
make high-quality versions. Winemakers across the globe can
choose to employ malolactic fermentation, lees stirring or oak
aging, which impart notes of butter, cream, toast and baking spices.

Grown: Oregon, California, Chile, Argentina, France, Australia and
New Zealand

Food Match: Chicken, Salmon, Sea Bass

Pinot Noir

Pinot Noir is a red grape variety of the Vitis vinifera vine species. It
most likely originated in France’s Burgundy region at least 1,800
years ago. The name “Pinot” derives from the French word pineau


https://winespectator.com/glossary/index/word/Malolactic_fermentation
https://www.winespectator.com/glossary/index/word/Lees
https://www.winespectator.com/articles/whats-unique-about-emvitis-vinifera-em-grapes-and-why-were-they-chosen-for-winemaking-52124

(“pine”), meaning that Pinot Noir's name translates literally to “black
pine. This name refers to the vine’s dark grape bunches, which are
shaped similarly to pine cones.

Pinot Noir is, unsurprisingly, related to the similarly named Pinot
Gris and Pinot Blanc grapes, which are a grey- and white-colored
mutations of the variety, as well as the red Pinot Meunier. (Pinot
Noir is also the ancestor of several well-known varieties, including
Syrah.) A number of Pinot Noir clones are grown around the world,
bearing names such as “Dijon” (the capital of the Burgundy region),
“Pommard” (a village in Burgundy) and “Mount Eden” (one of the
oldest Pinot clones in California).

While Pinot Noir is best known for making red wines, its grapes can
also be used to produce rosé wines (for instance, Sancerre rosé in
France’s Loire Valley), white wines and sparkling wines. Indeed,
Pinot Noir and Pinot Meunier are two of the three approved grapes
used to make Champagne, as well as sparkling Franciacorta and
Trentodoc wines in Italy.

Characteristics

Pinot Noir’s grape skins are black and thin, and Pinot Noir vines
prefer cooler climates with long growing seasons. Pinot Noir is
considered a delicate, “finicky” grape, requiring more careful
attention in the vineyard. With its thin skins, it doesn’t stand up as
well to high heat, too much sun, hail or too much rain as hardier,
thicker-skinned grapes; in addition, the grapes in the clusters are
close together, making them more prone to mildew and rot in very
damp conditions. However, it thrives in calcareous, marl and loam
soils and often benefits from sites that have morning fog. When the
gamble of growing Pinot Noir pays off, the vines produce grapes
with great potential to create wines with complex, concentrated and
layered flavors.

One of the most celebrated characteristics of Pinot Noir is its ability
to communicate a “sense of place,” or terroir, through the flavours
and characteristics of its resulting wines. For instance, if Pinot Noir
in Burgundy is grown in two different sites with distinct soil types,


https://www.winespectator.com/articles/pinot-grigio-pinot-gris-57811
https://www.winespectator.com/articles/pinot-grigio-pinot-gris-57811
https://www.winespectator.com/articles/what-makes-a-white-grape-white-scientists-think-theyve-found-the-color-key-22044
https://www.winespectator.com/articles/what-makes-a-white-grape-white-scientists-think-theyve-found-the-color-key-22044
https://www.winespectator.com/articles/syrahs-parentage-linked-to-pinot-noir-3114
https://www.winespectator.com/articles/syrahs-parentage-linked-to-pinot-noir-3114
https://www.winespectator.com/articles/syrahs-parentage-linked-to-pinot-noir-3114
https://www.winespectator.com/glossary/show/id/clone
https://www.winespectator.com/articles/great-grapes-the-double-life-of-pinot-noir-11425
https://www.winespectator.com/glossary/show/id/terroir

elevations and sun and wind exposures, the grapes from those
vineyards can produce noticeably different styles of wine—even
when the wines are made using the same techniques. One Pinot
Noir might be richer, with riper fruit flavours and a rounder texture,
while the other might be more elegant, with more acidity and a
minerally streak accompanying the fruit.

Red Pinot Noirs will generally be dry (rather than sweet), still wines.
These reds are often light- to medium-bodied with low levels

of tannins and moderate to high levels of bright acidity. As for Pinot
Noir's alcohol content, the minimum ABV level is around 12%, and
the maximum ABV can fall between 13.5 percent to 15 percent,
depending on where and how the wine was made.

Among tens of thousands of tasting notes for Pinot Noir, the most
common descriptors for these wines are bright red fruit flavours of
cherries, strawberries and raspberries, frequently with floral accents
(such as violet or rose) or tea notes. Versions from Europe—
particularly Burgundy—are likely to display additional notes of
earthiness, minerality or spice. Meanwhile, Pinot Noirs made
outside of Europe—in California, for example—may show riper,
darker, more generous fruit flavours (black cherries, plums or
blackberries).

Grown: see above

Food match: Duck, Chicken, Rabbit, Salmon, Pizza

Sauvignon Blanc
Characteristics

Sauvignon Blanc is historically connected to two French
winemaking regions: the Loire Valley and Bordeaux. It most likely
originated in the former, which today still makes single-variety
expressions to global acclaim. In Bordeaux, where the grape's roots
also run centuries deep, winemakers blend Sauvignon Blanc with


https://www.winespectator.com/glossary?page=1&submitted=Y&word=tannins

Sémillon and small percentages of Muscadelle for dry whites and,
in the Sauternes and Barsac appellations, excellent dessert wines.

Sauvignon Blanc was planted in New Zealand starting in the 1970s;
it has since skyrocketed in popularity in the U.S. and worldwide,
and is the country's signature grape today. It was also popularized
in California in the 1980s, where Robert Mondavi dubbed it "Fumé
Blanc" (inspired by the Loire's Pouilly-Fumé appellation). These
versions saw hefty oak influence, but these days, few California
producers still use this term or make this style.

Sauvignon Blanc is early- to mid-ripening, and grows best in
limestone soils and relatively cool climates. The archetype dry
Sauvignon Blancs are those of the Loire Valley's Sancerre and
Pouilly-Fumé appellations—these are citrusy whites with herbal and
mineral notes. White Bordeaux can see some oak aging, lending a
rounder, riper profile. California bottlings mix ripe, fleshy textures
with stone and sometimes tropical fruit flavours. Typical New
Zealand Sauvignon Blancs are made in a light, zingy style full of
citrus and aromatic herbal notes like lemongrass.

Grown: California, South Africa, France, Austria, Australia, New
Zealand

Food Match: Asparagus, Foie Gras, Fish especially white fish

Hopefully this gives a quick run through of some facts which may
help you choose a bottle to buy based on the characteristics and
flavour profile.

Red Wines under £10 which are recommended by a wine
expert

We all know, or should do by now as so many wine presenters
have told us, that if we buy a bottle of wine for around £6 we are
only getting 29p worth of wine in the bottle!!! The remainder are



costs associated with producing the wine, exporting/duties and
profit for the person selling the wine. However if we spend a little
more, we are getting a better value in the wine - £10 cost gives us
£2.10 worth of wine. Still a shockingly low amount!

However we all at some time, probably buy wines under £10 that
we are very happy to glug, or for everyday use at home and that is
great. So to find some wines under £10 and some by a long way,
and that are recommended, is quite something. Whether that wine
is ethically or sustainably produced is another matter, for your
conscience only. | am happy to admit, that one of our everyday
glugging wines we really enjoy at home, a red, can be purchased
for £9.99 but we try to buy with the “25% discount off 6 wines”
which so many supermarkets are doing now, fairly regularly, which
brings the cost down to a very reasonably priced wine. Additionally
we happily look in Aldi for Decanter recommended wines or known
wines which are a fraction of the price elsewhere.

Take a look at these which the wine expert recommends.
Pierre Jaurant Bordeaux AOC, £4.99, Aldi




Aldi’s is a juicy and ‘drink-me-now’ bottle with tons of plums,
damsons and hedgerow fruit.

Chassaux et Fils Coétes du Rhone, £5.19, Aldi

This is made by the same producer behind the viral Chassaux et
Fils Atlantique Rosé. A squat bottle with the blue and white label
and stripey neck.

In Spring, there was a cap on how many bottles customers could
buy, it went that viral. This is their red Coétes du Rhéne, which is
silky, black-fruity, herbaceous and even a touch spicy.

Cotes du Rhone Palais St Vigni, £5.45, Tesco

Cotes i Rpine




Simple but very effective, | have ‘best value’ that | scrawled above
this wine in my tasting booklet.

Produced by Masion Jahanes Boubée, one of the largest
wholesalers in France. They operate in all major French regions,
hence the economies of scale bringing down the price. This red is
50% Grenache, for a ripe and ready sipping experience.

Bordeaux AOP Superieur, £5.99, Lidl

Go on, | dare you to deny that this is outrageous value for money at
under £6. In fact, this should be the actual definition of a weekday
wine.

It's got some oak ageing and delivers typical Claret flavour cues,
like blackberries, cassis and mint with some mild tannins.

Interestingly, Lidl also does a Saint Emilion Grand Cru for £15.99
which, although good, is not complex enough to be worth the price.



Chassaux et Fils Costieres de Nimes, £6.69, Aldi
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Qastigres de Vimes

This is a Syrah-heavy wine, to the tune of 70% of the blend, which
is 20% more than the previous vintage. This makes it spicier, richer
and deeper than its Cétes du Rhéne counterpart. I've put in my
tasting notes, ‘coffee, mocha and caramel characters’, and then I've
scribbled two stars beside it, which means it's a good one.

Well members, on these Autumnal days and evenings, no excuse
for not trying some or all of the above and let me know what you
think. | am not suggesting presenting these necessarily at a Dinner
Party, but having friends pop in for a glass of something | am sure
all would pass muster, and you have the enjoyment of knowing you
did not spend a lot on the bottle! Happy glugging.

SEE OVER FOR WORLDWIDE CHRISTMAS FOOD IDEAS to
bring to the Christmas Celebration.

Regards

Amanda



U3A Wine Group — Christmas Party Food List: Theme —
‘Christmas around the world’

» Finger or fork food — no dips, no cake except as listed, home made or
bought. Please consider some vegetarian dishes and gluten free pastry

» The following list is NOT exhaustive — it is a guide only — please suggest
something especially if home cooked!

» Those opting to bring cheese please supply bread (of your choice) as well,
including gluten free

» For couples please note this is one platter per person or double up

» Please cut up into small portions where possible — aim to cater for 30
people. All food to be presented on platters ready to place on the food
tables please.

Food Item Provided by Notes

ITALY

Bruschetta

Mini pizzas Meaty
Vegetarian

Mini arancini

ltalian cold meats

ltalian cheeses 3 x cheeses plus bread pp

Focaccia

|talian sausages

SWEET ITALIAN

Pannetone very large 1 limoncella
1 other

Cannoli

SPAIN

Tapas

Sausages

Tortilla cut up 1 chorizo

1 vegetarian




GREECE

Falafal

Spanakopita cut up

Stuffed vine leaves

SWEET GREEK

Baklava

SWEET RUSSIA

Pavlova / mini pavlovas

FRANCE

Mini quiche

Meaty/fishy

Vegetarian

Quiche in slices

ditto

French cheeses

3 x cheeses plus bread pp

Vol au vents

Non veg & vegetarian

SWEET FRENCH

Macarons

Profiteroles

ENGLAND

Cheese

3 x cheeses plus bread pp

Ham

Cold salmon

Smoked salmon

Sausage rolls

Possibly some Gluten free

SWEET ENGLISH

Mince pies

Ditto above

OTHER COUNTRIES

Japanese Sushi Nori

Danish meatballs with gerkins

Indian party food







