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Life circle in the Vineyard

Dear Wine Group Members

You will receive this newsletter a week early, as on 1%t February
alcohol duty on non-draught products (eg wines) will increase
upwards from 3.65% in line with inflation. The new rates are based
on the ABV (alcohol content) of wine so the higher % the higher the
increase. This will result in higher prices for most wines, and so a
reminder really that if you have favourites you buy regularly
perhaps now is a good time to stock up.

February also is the start of our Wine Group’s events for 2025- see
below. Meanwhile, | hope everyone has recovered from the Festive



Season and any viruses picked up along the way, there seem to
have been many. If you are doing Dry January, well done, | envy
your resolve and expect you will relish the 15t of February!

Days have started to get longer now, so we have to live in the hope
of warmer, sunnier days to follow when we can get out and about
more, especially for vineyard visits we have planned.

We will need a few volunteers please to do the food on the
occasions we are in the Arts Centre. Two kind members Judith and
Anne, have offered to do the food in March, so now we need
someone for our April tasting please.

We have a couple of members who have long awaited dates for
hip/knee operations and | know we would all like to wish them the
very best for a successful operation and swift and excellent
recovery. We look forward to seeing you once healed and ready for
action.

Forthcoming events to book now:

| urge you all to book taxis to all our wine tastings, or use the
minibus when available please.

Friday February 28t 2025 Visit to Ellis Wharton Wines Indian
Queens, for “a Tour around France” tasting

The minibus still has one space, however Ellis Wharton can
accommodate more spaces. Taxis when 4 sharing are a very
similar cost, so talk to Sue Osbrink or myself and we will try and put
you together to share a taxi.

| 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 focussing on The Loire, and the Limoux in
the sunny South of France. We will taste 3 whites and 3 red wines
with the aim to discover or rediscover, the beauty and variation of
French wines from one of France’s cooler regions to one of
France’s warmest. 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 to arrive at Ellis Wharton by 6.30pm and departure
from EWW at 9.30pm. Get booking as this will be a really popular
and fantastic tasting.

Booking ref xxxxWGFEB25 deadline 3rd February

(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!!)

March 215t Wine Group Members present “Supermarket (or
similar) favourite wines under £12.

Arts Centre 6.30pm for 6.45pm start, finish around 9.30pm, taxis at
10pm.

Cost £15 pp to include room fee and food and 5 wines
(A shuffle round as Peter Howard is due to have his operation.)

We have 6 kind LADY volunteers (men were notable by their
absence in coming forward!) who will be presenting an aperitif, 2
whites and 2 reds to show some wines they particularly like and feel
excellent value at under £12, which we can source locally,
(especially supermarkets but perhaps places who deliver also).
From previous member driven tastings, a great evening will be had
with much involvement, and with our usual generous servings of
bread and cheeses.

Food being done by Judith & Anne, for which many thanks
Booking ref xxxxWGMAR25 deadline 24" February
BRING YOUR OWN TASTING GLASSES

April 18™", Carol Avery “A Taste of Chile”, Arts Centre, 6.30 for
6.45pm start, finish and clear by 10pm.

Cost £25 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 both white and red,
accompanied by photos and stories 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
anecdotes from the trip, alongside excellent wines. Rather than us
travel to Pentewan, Carol is coming to the Arts Centre on this
occasion.

Food to accompany, volunteer please.
Booking ref xxxxWGAPR25 deadline March 20th
BRING YOUR OWN TASTING GLASSES

May 16", Arts Centre : Jenny Mick & Shirley - Members’
tasting.

6.45pm to 9.40pm then clear up. Taxis at 10pm please.

For those of you who attended the last tasting given by these 3
members, you will know we all enjoyed an absolutely hilarious
evening of them dressing up, much fun, innuendo and tasting wines
and the evening gradually became funnier and funnier the more
wine we consumed!!

On this occasion there may well be some dressing up, there will
definitely be 5 wines for us to taste alongside some foody nibbles,
and apparently there will be involvement from members and
probably lots more laughter! What else can we expect on a Friday
evening at the Arts Centre....

Cost £15pp to include room fee, wines and food (provided by our
wonderful hosts)

Bookings open now ref xxxxWGMAY25. Book before beginning
of May.

BRING YOUR OWN TASTING GLASSES



Further months’ tasting information will follow in due course once
fine details are confirmed.

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!

On occasions when we use a minibus please state your
preference to Sue Osbrink, for departure/drop off point.
Penrice School or the Arts Centre.

The three stages of Wine Tasting (a reminder of this is always
a good thing)

To make the most of wine tasting, one is better off making it a long
one and use his/her senses with skills to appreciate it further. Of
course, you can gulp your wine closing your eyes and pinching your
nose. But to understand and enjoy what's in your glass to the
fullest, let us explain why connoisseurs and professionals strictly
follow three consecutive phases.

We have five senses allowing us to perceive and interact with the
world around us: sight, smell, taste, hearing, and touch. What is
less known is that tasting wine properly uses four of them, even five
if you bother listening to the comments of your fellow wine-sharing
companions.

So let's detail how this works, and why following these three simple
steps of a tasting will help you grasp the complete story a wine has
to tell you.



1. Observing, or 'The Appearance'

Your first contact with a wine is visual, when you first pour it out of
the bottle and into a glass. Like when meeting somebody, the first
impression is crucial, and actually influences the whole tasting

experience that follows. Humans are very visual creatures after all.

Beyond the act of pouring, you commonly see sommeliers,
winemakers, and wine connoisseurs take some time to observe the
wine in the glass, often swirling it before smelling and sipping.

What does a careful visual observation tell you about a wine? The
colour and the appearance of a wine indicates what style you can
expect.No one likes to put something in his/her mouth, and be
confronted with a taste that is not expected. something sweet when
savoury is anticipated for example, or the other way around. If
you're surprised when tasting, chances are you will have a negative
opinion of the wine, even if it's actually a very good one.

Obviously, what you will notice first is whether the wine is white,
rose, or red. But beyond this, the hue can reveal a whole lot about
the style.

For example, you can generally expect from a pale white wine to be
fairly light, often dry, and dominated by primary fruit or floral
characters. A more intensely-yellow wine however, more golden or
with amber hues, will suggest a richer style, perhaps with oak and
spices from bottle aging.

Same for reds. A lightly-coloured red wine is associated with lighter
reds, less tannic, and generally with less body and alcohol content
than dark ones. In addition, because a red wine turns from a purple
colour at a young age to an orange hue when older, the wine's
colour also tells you about its age, therefore whether you should
expect fruit characters or earthier savoury ones.

The visual texture also gives essential indications of style: bubbles
in sparkling wines, oily behaviour in the glass indicating high sugar
content or alcohol, sediments highlighting an extended bottle
ageing.



2. Smelling, also called 'The Nose'

The second phase of a structured wine tasting uses our second
sense: smell.

Taking the time to sniff the surface of the wine into the glass allows:
1) to confirm or not your impressions from the preceding visual
observations, 2) to give you a first hint what the wine is going to
taste like when you sip.

Let's take a practical example. During phase one of your tasting,
you've observed a white wine with a golden to amber colour. This
type of colour can mainly characterize three styles of wine: a white
wine made with rich ripe fruit perhaps aged in oak like an old-school
California Chardonnay for example, an aged dry white wine, or a
sweet wine e.g. Sauternes or Hungarian Tokaji. In this case,
smelling the wine will tell you which of those three styles the wine
fits into: buttery and oaky for the first of the previously-described
styles, nutty and spicy for an old white, or intensely fruity for a
sweet wine.

Smelling the wine does the same thing as observing it: it prepares
you for the actual tasting. But it also gives you a first real insight
into the wine's aromatic profile.

3. Tasting, referred to as 'The Palate'

Now that you've formed a mental image of the wine you're
expecting to taste, here comes phase three, the most hedonistic of
all (the one that provides the most enjoyment), but also the one that
tells you all about the wine.

Unlike the previous two phases, analysing the palate uses three of
our senses:

The sense of taste obviously with its four main components:
sweetness, saltiness (yes, some wines feel salty), sourness (or
acidity), and bitterness.


https://www.vivino.com/wine-regions/sauternes
https://www.vivino.com/wine-regions/tokaj

. The sense of smell when the wine's aromas get to your nose
through the back of your mouth, revealing the wine's flavours.

. But also the sense of touch. Just like the surface of our skin, the
inside of our mouth is covered in receptors able to analyse
temperature and texture. Although it's often forgotten about, the
wine's body (how oily or viscous it is) and its tannic structure (e.g.
drying tannins, smooth velvety feel) are actually given by the sense
of touch.

Of course, phase three is the most important, and prevails on
everything else, because it's the one that tells whether or not you
truly enjoy the wine. That is why careful tasters spend a long time
with the wine in their mouth, ‘chewing' it and breathing air through it
to concentrate flavours.

That said, don't over-complicate it, and more importantly don't
worry. Wine is for enjoying and sharing before all. Next time you
have a glass of wine, take a little time to run through these three
phases and see for yourself how naturally they come.

In any case, if you've missed anything through the three-phase
tasting, no worry. You can always come back for another sip!!

That’s all for now, so | look forward to seeing some of you at our
Ellis Wharton tasting, otherwise perhaps at the Arts Centre in
March.

Kind regards
Amanda



