u3a ST AUSTELL WINE APPRECIATION GROUP
APRIL 2025 NEWSLETTER

Dear Wine Group Members

April tomorrow... Spring... Easter... Clocks have gone forwards
and warmer days meaning we can imagine Summer on the horizon.
Hoorah!

There have been warm sunny days in the past week or so, when
one could quite easily enjoy a glass or two in the sun (still a bit
chilly in the shade of course), so let us all hope we can enjoy many
more alfresco occasions in the coming month.



Review of our Members’ Tasting Evening “Wines under £12”
March 2025

| was very proud of the presenters who were brave enough to stand
up in front of 34 of us, to present a wine they had enjoyed and
which was under £12, so thank you ladies you all did so well, as
evidenced by a very lively and interested audience.

Food was ably supplied courtesy of Judith and Ann S, for which
many thanks for volunteering.
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Our lovely lady presenters

We enjoyed the wines, which all cost £10 (or less when you pick
your time right and take advantage of Tesco’s 25% offers.)



The Aperitif

Karen and Lucinda made a great duo, talking about their choice
which they presented “blind” alongside almonds and biscuits, and
Karen ably supplying the Spanish accent when required in the
pronunciation difficulties within the presentation.

Baron Amarillo Pale Cream Sherry, Jerez, Spain, 17.5% Aldi
£7.69

Very pale, evidently a sherry but from look and even taste, difficult
to decipher which type and no one knew what it was. Slight
sweetness but very aromatic, serve chilled. A great surprise,
delightful as an aperitif with the almonds and crisps, and very
popular in the room — even more so when the price was known!
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Karen and Lucinda, who had great fun trying different aperitifs
before deciding on the sherry!



Ann Ford presented one of the white wines:

FINEST PICPOUL DE PINET, Languedoc, France 12.5%, Tesco
£10 (or less with 25% off) Vegan friendly

Ann had been given her first glass of Picpoul by her son in law and
enjoyed it so much, she bought more. This light, crisp wine is grown
around the Bassin de Thau, an ideal location, and as locals say
Picpoul vines need to "have their heads in the wind and their feet in
the sea". With citrus and lime flavours this refreshing white is best
enjoyed with oysters and seafood. No oak, stainless steel tanks.
Sea breeze gives saltiness. Best enjoyed within 1 year of purchase.
| loved this refreshing white, we do drink it at home, a nice grape
giving a complex wine. Great as a drinking wine, or with oysters
and seafood.

Ann trying her own Picpoul just to make sure all was ok!



Onto the other white presented by Sue O:

Errazuriz Estate Reserva, Sauvignon Blanc, Chile, 2023, 13.5%,
Tesco £9.80 (look out for the 25% off)

Don Maximiano Errazuriz founded Vifia Errazuriz in 1870 in the
Aconcagua Valley. This family owned winery continues to create
exciting wines searching for the perfect combination of soil, climate
and variety. From the cool-climate in the Aconcagua Region near
the Pacific shores, where cool breezes and abundant sunshine help
create fresh, crisp wines. Cold-fermented in stainless steel tanks to
preserve the bright varietal character. Tropical fruit, green apple,
and herby tomato leaf on the nose and palate accentuate the crisp
acidity on this dry white wine. Would match fish, chicken and
cheese.

Sue happy that her choice went down well



And onto the reds, the first given by Joan ....

Tesco Finest South African Pinotage, Stellenbosch, S Africa
13.5%, Tesco £8.50 (25% offer will reduce to a very excellent
price)

Tasted blind. Joan chose a Stellenbosch having visited the area
and had very happy memories. Made by the family owned
Stellenrust winery from Pinotage (from Pinot Noir and Hermitage)
grapes grown in South Africa's iconic Stellenbosch region. Grown
on very sunny slopes with 8 hrs sunshine a day, this is a Bordeaux
style blend. Deep, complex and well balanced with aromas of black
fruits and coffee, followed by notes of spice and chocolate. Style
Spicy and full bodied. Pairs with Spiced roast pork belly and
barbecued ribs.

SV a £

Joan in full flow, even gave us a mini quiz on the wine



Our final wine of the evening, the 2"4 Red by Sue S ....

The Gov’nor, Northern Spain, 13.5%, Majestic £9.99 (or £7.99
when buying 6)

Made especially for Majestic, from Tempranillo grapes blended with
Syrah/Shiraz, picked from the winemakers’ favourite vineyards
across Spain and aged in US oak barrels. It has a deep ruby colour,
soft deep dark fruit flavour. It's a crowd-pleasing wine designed to
be shared with good food — and even better company. It's bold. It's
fruity. It's a modern Spanish red that goes with everything,
especially spicy barbecue meats or anything chargrilled.

. ’, .
AR W 1
., |

b =

Sue getting us to guess some facts



The whole evening was very relaxed and most enjoyable, we tried
some very reasonable wines, some of which were new to many and
all without exception excellent value. | feel many members were
planning a purchasing trip over the weekend to buy some. No better
testament.

Forthcoming events now booking:

Carol has said that if anyone has changed their mind, and now
wishes to book she could accommodate 2 more, but let me
know before end of play Tuesday 1%t April.

April 11", Wines with Carol Avery “A Travel through

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 5 Chilean wines both white and red,
accompanied by photos and stories from her trip. We know from
previous tastings, Carol’s boundless enthusiasm found on her
travels to the relevant wine area is shown in her presentations 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. Book early to save your place.

Food to accompany, thanks to Chris & Chrissie Wright
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
they are preparing, and apparently there will be involvement from
members and hopefully 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

THERE MAY BE FOOD ITEMS CONTAINING NUTS SO PLEASE
MAKE YOURSELF KNOWN IF YOU HAVE A NUT ALLERGY

June 22" midday onwards WINE GROUP GARDEN
PARTY, 4 Tremena Road, St Austell.

No cost just bring yourself, a bottle of wine and platter of food to
share and indulge in a lazy afternoon chatting to fellow members.
Chris and Karen Scott have, once again, offered their delightful
house and garden to us to use for the afternoon, and what
wonderful memories we have of these events in the past. With
everyone contributing (Sue Osbrink will co-ordinate food to ensure
a good spread of items) we always have an enormous feast. Come
along and enjoy a relaxing afternoon in a stunning setting, eating,
drinking and talking.

To book and confirm food choice please email :
susanosbrink@gmail.com
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Friday July 11" DAYTIME VISIT, Atlantic Vineyard,

Newquay. Minibus departs Penrice at 12.50pm or Arts Centre at
1pm.Return from there 4.30pm. Cost £20pp for the tasting, £14pp
minibus if required.

Exclusive afternoon tour and tasting. This is a newly set up
vineyard who are now harvesting their own vines but still
developing the 7 acre vineyard just outside Newquay with far
reaching views.

“The Atlantic Vineyard is a family-run business on a journey to
develop a sustainable and innovative English Wine business in a
wonderful rural location on the outskirts of Newquay, Cornwall.

We are a pioneering vineyard and, to our knowledge, the only
vineyard in the UK that grows exclusively Earth-Friendly Vines™
that are particularly suited to the Cornish climate.

Our mission is to create a destination in Cornwall that attracts like-
minded people from across the country to visit and experience our
holistic approach to setting up and running a vineyard. We want to
create “good wine for good people.”

We will have a tour of the vineyard which is steep in places and
with some uneven ground, (WEAR SUITABLE FOOTWEAR AND
CLOTHES APPROPRIATE TO THE WEATHER) a talk about their
approach to viticulture, and then a wine tasting with snacks in the
barn. It is a cashless operation so take bank cards if you wish to
purchase.

Do eat lunch beforehand as they only serve snacks with the
tasting.

Book ref xxxxWGJUL25 before 11 June.


https://www.theatlanticvineyard.co.uk/earth-friendly-vines

THURSDAY August 14" Visit to OLD CHAPEL CELLARS

TRURO “Looking at Iberian Wines” 6.30pm arrival 9.30pm
departure by minibus, includes time for purchases. Cost £35pp for
tasting and £14.75pp for the minibus.

Note not a Friday!

Another relaxed visit to Old Chapel, where Steve & Meg will give
another of their fun and informative tastings of 6 wines with snacks
covering wines from the Iberian region.

Book ref xxxxWGAUG deadline July 25th

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, susanosbrink@gmail.com for
departure/drop off point. Penrice School or the Arts Centre.

An article | recently read by a Wine Writer follows, which | thought
you may all be interested to read, to be more comfortable with the
amount of knowledge you need to appreciate wine.
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“A book was published recently called Who's afraid of Romanée
Conti. For those of you who don’t even know what Romanée Conti
is it's a hugely famous and wildly expensive red Burgundy.

The author Dan Keeling has a very successful magazine and
restaurant business called Noble Rot (which you also have to be in
the know to be aware is a particular kind of fungus that shrivels
grapes and reduces their juice to a luscious syrupy sweetness.
(Like Sauternes)

However he and | are on the same page with his opening sentence.
“There’s a pernicious myth that you need to know much more than
you do to enjoy great wine.” (Or everyday wine, I'd add.)

Never mind Romanée Conti, most people are overwhelmed by the
wine section in their local supermarket, not to mention - ultimate
dread - being handed the wine list.

I've lost count of the number of times someone on discovering what
| do says “I'm afraid | know nothing about wine.” Which a) almost
certainly isn’t the case but b) why should it worry them? Nobody
goes round saying | don’t know much about cheese or fish and
there’s plenty to know about both. Nobody looks down on them.

Whose fault is it? The finger is generally pointed at old school wine
merchants and snooty sommeliers but to be honest they're a dying
breed.

More people in wine shops and restaurants have tattoos than red
trousers these days and bend over backwards to be empathetic
and helpful rather than make you feel small.

The main problem, on which Dan and | agree, is the perception that
wine is something you can’t enjoy unless you have in depth
knowledge which you need to acquire by going on courses and
buying scholarly books about it.
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Confession time I've never taken a wine exam in my life. I've learnt
just by tasting (lots, admittedly) and travelling and asking loads of
guestions and writing about it.

Granted, | was lucky to have fallen into it so what can you do if life
hasn’t given you that kind of a break?

Be curious. Take an interest in what’s in your glass. If it's
something you like take a snap of the label or make a note
on your phone. Then look out that type of wine again.

Don’t be afraid to ask. Say firmly “I'm looking for a wine like
X (X being a wine you like) and want to pay about Y”. (If
you don’t want to mention money, point to a similarly priced
wine on the shelf or wine list)

If you've got to go out with colleagues with whom it would
be embarrassing to do this check out the wine list online
before you go and even drop into the restaurant to find out
what they’'d advise. Obviously they won’t know what you're
going to order but they could at least point out some
versatile wines that would take several different dishes in
their stride.

Don’t stress about not being able to describe what’s in your
glass. When you tell your friends about a wine you've
enjoyed you don’t embark on an elaborate description of
the kind of fruit - or other - flavours you find in it. You just
say - “I've tasted this amazing Portuguese (or whatever)
wine. It's fantastic with seafood. | think you'd love it.”

It's impossible to know everything about every wine region.
I’m more knowledgeable about Austrian wine, to take a
random example, than Bordeaux - a vast and complicated
subject that you could spend a lifetime getting on top of.
Just ask the people who know. What’s delicious? More to
the point with Bordeaux, what’s good value?



Obviously I’'m not saying don’t study or take steps to acquire knowledge if
you’re minded to. Just don’t feel you have no right to have an opinion if you
don’t.”

So wine group members, have no shame in asking people for advice on wine,
enjoy learning a little within our group, but mostly keep up your enjoyment of
wine, whatever that may be and however much that costs!

Kind regards
Amanda



