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Dear Wine Group Members 

1st March has arrived, how has that happened I hear you ask, a 

very short time ago it was Christmas!  The thought of the clocks 

springing forward at the end of the month means Spring will be here 

and days such as today, blue skies and sunshine will be more 

frequent. Pretty much like our own gardens, vineyards will be slowly 

springing into action in March.  

After the cold of winter, when the vines fall into a deep sleep, spring 
arrives at last. With the rise in temperature, the plants wake up and 
the cycle of the grapevine begins again. This new cycle starts in the 
depths of the earth, in the roots of the vine, as moisture and 
nutrients are absorbed. The sap, the lifeblood of the plant, begins to 
flow within and seeps out as tears to soothe the wounds left by 
pruning, but these are not tears of weakness, they denote 



 

 

strength. The vines are starting to bud. What a lovely thought, 
perhaps we should all shed tears at the beginning of Spring? 

 

Food allergies  

I know we have a member with a Gluten allergy, but no one else 

has come forward with any other food allergy. As most of you know, 

we provide bread, crisps, cheeses and grapes alongside tastings. 

However on occasion there may be other items included, especially 

when at outside venues. So please do let me know if you have any 

serious food allergies and see our May event below where they 

may be nuts included.  

 

Review of our visit to Ellis Wharton Wines at Indian Queens for 

a TOUR AROUND FRANCE last night, Friday 28th February 

 

Last evening a select group of 16 of us arrived to be greeted 

effusively as ever, by Jim & Victoria. The shop looked amazing, the 

table for our tasting beautifully presented and laden with goodies for 

us to eat. They had cleverly matched French food, cheeses, pates, 

even French tartiflette crisps (delicious) to the wines. What a start! 

And it only got better. Very generous portions of 6 wines, interesting 

facts looking at The Loire and The South of France.  

 



 

 

 

 

The wines we tasted: 

 

Wine 1: Domaine du Moulin Camus, Muscadet Sevre & Maine Sur Lie 
2023 

Grape Varieties: Melon de /Bourgogne Blanc Region: Nantes, Loire 

Full retail price: £12.50, 12% 

The Domaine du Moulin Camus is based in Vallet, a small town to 
the West of Nantes within the Loire region. François Boulanger 
heads-up a family Domaine that controls some 45-hectares, 25 
hectares of which are classified as Muscadet. The balance covers a 
range of varietal IGP and Vin de France wines, including a delicious 
crunchy Gamay and a crisp, zippy Folle Blanche. 

This Muscadet is the signature style of the region with some lees 
ageing, giving the wine a soft texture with herbaceous notes of cut 
grass, apple and citrus. It also has good acidity and a mineral 
background making it a good pairing with fresh seafood, fish in a 
creamy sauce or simply as an aperitif. A delicious wine. 



 

 

 

 

Wine 2: Domaine Guy Allion, Touraine Le Haut Perron Thesee 
2023 

Grape Varieties: Sauvignon Blanc   Region: Touraine, Loire 

Full retail price: £13, 12%,   Organic and vegan 

This Sauvignon de Touraine is a long-standing favourite of EWW 
and represents great value. Lifted aromas of elderflower cordial, 
Victoria plums and hints of grass on the nose, whilst the palate is 
filled with gooseberry fool infused with elderflower and hints of 
summer fruit. Weirdly some of us found the nose a little vegetal. 

This crisp, grassy Sauvignon Blanc comes from the Touraine region 
of the central Loire Valley just to the east of Tours and is made by 
Guy Allion, one of the leading lights of the Haut Perron area. The 
estate is managed according to the organic 'Terra Vitis' programme, 
a codified system which encourages not only respect for the 
environment but knowledge of the land, parcel by parcel. Therefore 



 

 

only natural rather than chemical solutions are pursued in the 
vineyard. 

This would be great with smoked salmon, pizza or herbed tarragon 
chicken. 

 

Wine 3:  Domaine Astruc, d'A Viognier 2022 

Grape Varieties: Viognier    Region: Pay D’Oc, South of France 

Full retail price: £11.75, 13.5%  

Produced in the Limoux area of the Languedoc with 40% aged in 
French and American oak. This single variety Viognier has a pale 
gold colour with aromas of apricot, peach and pear. Rich and 
aromatic with a long lasting zesty finish. This viognier would go well 
with chicken or pork but we think it would work great with Asian 
flavours such as a chicken pad-thai or a zingy green curry. A truly 
rich luscious viognier, my favourite on the night. 

 

 

Wine 4: Domaine du Moulin Camus, Gamay 2023 

Grape Varieties: Gamay  Region: Nantes, Loire  

Full retail price: £12, 12.5% Vegan 

The Domaine du Moulin Camus is based in Vallet, a small town to 
the West of Nantes within the Loire region (same producer as Wine 
1) and with a similar climate to Cornwall. This wine is made from 
100% Gamay. It is soft and light with lovely red fruit, a mineral 
streak and only a touch of tannin. This would match well with lighter 
dishes and would go well with meatier fish (turbot). On a hot day it 
can be chilled, making it an excellent Summer wine. 

This is an unusual red, made from vineyards in the Muscadet 
region: an area known almost exclusively for white wines, and 
made with Gamay. This is not, however, some shy and retiring light 
red that thinks it's a white? NO! this has guts like no other Gamay 
from this far north. Dense fruits of morello cherries & Victoria plums, 
with a satisfyingly full mid-palate, but none of the rasping acidity 
you find in less expensive Gamay's. This wine has real attitude! 



 

 

 

 

Wine 5: Domaine Astruc, Malbec 2022 

Grape Varieties: Malbec  Region: Limoux, France 

Full retail price: £11.50, 13.5% 

This Malbec grown on a high plateau in the South of France shows 
off brilliant winemaking, giving a rich and velvety wine with good 
aromatic complexity aged in new oak. There are ripe, black 
cherries and plums on the nose with a smooth palate, silky texture 
and warm layers of spice. Pairs well with lamb, smoked game or 
cottage pie.  

 

Wine 6: Chateau Villegly L'Excellence Minervois , 2018 

Grape Varieties: Syrah / Cinsault / Carignan / Grenache 
Region: Minervois, South of France 

Full retail price: £14.50, 14% 

Beautifully rich and deep in colour. The nose reveals aromas of 
blackcurrant, violet and blackberries with notes of cocoa and sweet 
spices. Generous on the palate, it is a chunky wine and quite fruity. 
with a mineral finish and crisp tannins. 

Pair this wine with grilled red meats such as rib of beef or duck 
breast 



 

 

 

 

Having a show of hands at the conclusion of our tasting, the 
Viognier won in the White Wine category (stunning wine) and the 
Malbec in the Red Wine. Suffice to say I don’t think anyone left 
empty handed, and many of us had boxes and carriers to put in the 
boot of the van! 

 

I believe from feedback, this was such an excellent tasting to kick 

start our 2025 year of wine tasting and here’s to many more. 

 

 

Forthcoming events to book now: 

 

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

minibus when available please.  

 



 

 

Our March tasting is fully booked now – we have to be mindful 

of only having 7 trestle tables. 

 

April 11th, 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, volunteer please. 

Booking ref xxxxWGAPR25 deadline March 24th 

BRING YOUR OWN TASTING GLASSES 

 

 

May 16th, 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 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 

THERE MAY BE FOOD ITEMS CONTAINING NUTS SO PLEASE 

MAKE YOURSELF KNOWN IF YOU HAVE A NUT ALLERGY 

 

June 22nd 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. 

 

Friday July 11th 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. 

 

THURSDAY August 14th 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. 

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


 

 

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. 

 

A COUPLE OF WINE MYTHS WHICH ARE NOT NECESSARILY 

TRUE 

We have all heard various wine “instructions” but are they accurate 

or necessary? 

 

“Wine Should be Stored Horizontally” 

We are told to store our wines laying down as it keeps the cork 

moist, but actually this is not so critical as we think. Someone from 

the world’s largest producer of corks has said this is a myth, as 

there is enough humidity in the space above the cork to prevent it 

drying out. Although horizontal storage may help reduce oxidation 

and improve flavours of SOME wines, it is not a universal rule.  

When vintage Port is stored on its side, it has higher tannin levels 

and richer flavours than when stored vertically, however a study 

showed dry white wines had no discernible effect on the 

composition of the wine when stored laying down. 

These days with so many bottles being screwcaps, the way you lay 

down wines has little impact. Cellar conditions and closure play the 

main role in preserving your wine, and let’s be frank, who of us has 

an actual cellar these days? Most of our wines are on racks in the 

garage which means we can see at a glance what we have! 

 

mailto:susanosbrink@gmail.com


 

 

“Decanting is only for Red Wine” 

We all know the benefits for red wine of decanting it, to get air in to 

soften the tannins and bring out the flavour. However white orange 

and rose wines all benefit too, as decanting is about 3 things – 

evaporation of alcohol and other volatile compounds, oxidation and 

keeping sediment out of your glass. 

White wines like Riesling or Sauvignon Blanc which can initially 

seem aromatically muted on opening, benefit from letting them 

breathe to reveal the floral aromas. The same would apply to 

orange and rose wine with extended skin contact. 

Unfiltered wines obviously benefit from decanting so that the 

sediment is kept back, and does not sit in the bottom of your glass. 

Decant your wines and see the difference! 

 

 

That’s all for now, so I look forward to seeing you at our next tasting  

at the Arts Centre in March. We have a really high turnout for this, 

must be because all the presenters are ladies!! I do hope some of 

our male members help with the pouring. 

 

I am now off to enjoy the sunshine! 

 

Kind regards 

Amanda 


