u3a ST AUSTELL WINE APPRECIATION GROUP
MAY 2025 NEWSLETTER

Dear Wine Group Members

As | sit here finishing this newsletter and write this intro last, | am
looking out at the most beautiful morning. The birds are cheeping
loudly, washing is drying on the line, and lots of shrubs in bloom.
We are forecast a great week and not yet in May (quite). We must
make the most of these sunny days and enjoy a glass of wine and
perhaps a meal, outside and count our blessings. There are many
tastings and outings to vineyards to look forward to for the rest of
this year with our group, and | am also delighted to announce that
Majestic Wines have offered to come and do an extra tasting, which
we will fit in between our July and August events as an extra. See
below for information.

Just before | give a review of April’s tasting, a couple of
housekeeping items, to please note to avoid confusion:



1. The booking system for our monthly tastings is as follows
and please adhere to this:

Check with Sue Osbrink that there are spaces (not me)

Pay and confirm back to Sue (not to me), you have paid not
that you will pay. You will then be on the list as an attendee
once payment is confirmed.

Once a deadline has passed, we pay suppliers or whoever is
purchasing our wines, and at that stage refunds cannot be
made. However we can try and get replacement attendees,
but this cannot be guaranteed and often is not possible due to
the late notice.

2. We are going to have to restrict numbers when we meet at
the Arts Centre to a maximum of 30, 5 tables of 6. This is to
enable pourers to move around safely and in the event of an
emergency, access to fire exits.

So once numbers reach 30 | am afraid the bookings will be
closed and you can if you wish, go on a waiting list.

Outside events will have their own restrictions on numbers
which will be shown within the description of the event but thus
far we have not reached any outside restrictions.

3. At our tastings at the Arts Centre, Sue Osbrink will collect
knives at tables after the tasting, before the clear up starts.
This hopefully will reduce the risk of us losing further knives!

Thank you for reading the above, our regular numbers are
increasing which is fantastic, but we need to be mindful of safety
and due process.

As | will be away, if you have any problems regarding May’s tasting
or any other, please email Sue on susanosbrink@gmail.com and
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Sue will deal with. There will be no newsletter as such for June, just
a reminder of dates to book when | return from holiday.

PLEASE NOTE

Our Christmas event which was on 19 December, was too close to
Christmas, and so we have changed it to Friday 12" December
instead.

Review of April’s tasting:
“Wine with Carol”, atour round Chile.

Following Carol’s recent trip to Chile to taste and find wines, she
showed a selection of slides from the trip which were incorporated
into our tasting, giving a real flavour of aspects of her trip she found
most interesting and entertaining. Personally | loved the fact she
and her husband stayed on a winery in an enlarged barrel I! She
met many innovative makers, with interesting back stories and
obviously had a hard task tasting so many wines, often at 10am in
the morning. Well someone has to!

We tasted 6 excellent wines representative of the area, all very
good value and easily available, and from feedback all members
enjoyed the evening very much. | do think the personal anecdotes
from a particular winery or visit, make the difference in our tastings
and this was certainly full of them, absolutely excellent.

Huge thanks to Chris and Chrissie for providing an excellent array
of food, and at the end mini Easter eggs which coincidentally
matched the dessert wine very well.
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Montgras Aura Chardonnay, Colchagua Valley, 2024 13% Wine
Society £7.95

Ripe yet fresh Chardonnay with melon, pear and apple flavours and
a touch of citrus, that has been fermented in stainless steel tanks to
capture the freshness. ldeal aperitif or with cold meats, risotto, fish.

Estampa Inspiration Fiano/Vermentino/Greco, Colchagua
Valley, 2021 12.5% Hay Wines £22.99

This Chilean white is made of a blend of Italian varieties in equal
parts Fiano, Greco and Vermentino. Grapes are fermented in
cocciopesto amphorae at warm temperatures and then goes
through malolactic fermentation before spend some time in steel
tanks. The result is wine with complex yet fresh notes such as peatr,
apple and floral hints on the nose. The palate has pronounced
stone fruit character which continue well into the finish,
accompanied by zesty acidity. This would pair wonderfully with a
vegetable risotto or creamy pasta dish with fennel.

This wine has a beautiful label taken from one of the barrels, all of
which have local artists’ paintings on them. Carol also told us a lot
about the Cocciopesto amphorae in which the wine is fermented.

| loved this white.



Emiliana Animalia Orange Organic, Sauvignon Blanc DO,
Casablanca Valley 2023, 13%, Drink Finder £15.15

Not generally a fan of Orange Wines, | think most of us, were very
surprised to enjoy this wine. Slightly golden but certainly not orange
in colour, with a nose of sweet caramel. On the taste zesty orange
pith with gooseberry notes and stone fruits like apricot and figs,
slight hint of rosemary. Long finish.

Montgras Aura Carmenere DO, Colchagua Valley 2022, 13.5%,
Wine Society £7.95 also Waitrose £8 with a different label

Rich blackberry nose with flavour notes of toasty oak and pepper
provides the perfect frame for a smooth finish. A plummy red from
vineyards ideally situated for the longer growing season that
Carménere needs to reveal its potential. Try with a curry, cheeses
or a roast.

This was a much smoother Carmenere than | have tasted before
and was quite impressed, especially at the price.

Alma de Chile Special Reserve Pinot Noir, DO Valley,
Casablanca, 2019 13% LWC £10.38

Alma de Chile Pinot Noir Reserva is a vibrant red wine from Chile's
Maule Valley, crafted by Vina San Esteban. Snow melt irrigation for
the vines. This wine captures the essence of the Pinot Noir grape,
and presents bright cherry fruit aromas with hints of tea leaf and
eucalyptus. On the palate, it is light and spicy, featuring notes of
white pepper and nutmeg, complemented by clean strawberry
flavours.



The final wine was a dessert wine, which matched beautifully with
the blue cheese, and of course the mini eggs courtesy of Chris and
Chrissie.

Luis Felipe Edwards, Late Harvest Viognier/Sauvignon Blanc,
DO, Colchagua Valley 2024, 11.5% Majestic £7.99

Late Harvest, so grapes are picked right at the end of the season to
reach maximum ripeness and sweetness and have 4months in oak.
Complex and sweet with notes of peach, citrus, honey and oak.
Pair this with blue cheese or desserts. Absolutely delicious, shall
be purchasing some of these.

| think you can see from the above, we had some very interesting
wines from very innovative producers in a great wine region. Most
extremely affordable and all went down very well! Good news is
Carol is hoping for an Argentinian trip later in the year, so perhaps
the subject for the next tasting with her???
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Wines we tasted

Future tastings to book:
NOW FULL

Jenny will be mailing all attendees just prior to the tasting,
so look out for her email.

May 16", Arts Centre, “Jenny Mick & Shirley - Members’

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

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.

Please book yourself in now as an attendee, and
confirm with Sue the food you will bring, ready
presented on a plate/platter/bowl. Finger food only
please.

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 chat to fellow members, and enjoy a relaxing afternoon in a
stunning setting, eating, drinking and talking.

To book and confirm food choice please email :
susanosbrink@gmail.com

Friday July 11" DAYTIME VISIT, Atlantic Vineyard,

Newquay. Minibus departs Penrice at 12.50pm or Arts Centre at
1pm.Return from there 5pm. 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.
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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 closing date 11 June.

NOTE: NEW TASTING

Friday 15t August, Arts Centre, St Austell 6.45pm start 9.30
finish, clear up so taxis at 10pm please.

MAJESTIC WINE presents “Wines for Summer” Cost £19pp to
include food and room fee.

Peter May, manager of the Falmouth store will come along and give
a tasting of 6 wines, 2 white, 2 rose and 2 red (with at least one full
bodied) with the theme “Summer” and which suit all tastes. Peter a
relative of Sue & Ray Smith, will present wines, some of which we
may know, some we may not know, some may be tasted blind.
Peter will bring order forms, and remember if you buy a mixed case
of 6 wines you receive quite a good discount on individual bottles,
and wines will be delivered.


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

| am delighted to be able to host a new presenter to our Wine
Group, and thankful to Chris Timmins for securing the room
booking, to enable an extra evening at the Arts Centre. This should
be a great tasting.

Book before 15t July, xxxxWGAUG225

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 closing date July 25t

September 19th DAYTIME VISIT, Polgoon Vineyard, Penzance

Minibus departs Penrice/Arts Centre at 10.15am, return from
Polgoon 3.15pm. Tour £20pp, minibus cost £23.50pp. Book by
25 August. xxxxWGSEPT25

Another visit to the fascinating and lovely Polgoon vineyard. Arrive
for 1200 private tour and tasting alongside lunch (prebook lunch,
menus to follow, and pay for lunch yourselves).

“Join us for a walk through England’s most westerly mainland
vineyard and taste the wine grown and made here. Intimate,
relaxed & informative, our tours last approximately 90 minutes
where you will be shown the traditional method we use to produce
our wines and the process from grape to glass. Our summer tours
then finish with a guided tasting of 5 x award winning Polgoon
Wines and Ciders.”



As we will be walking along the vines, please wear suitable
footwear for uneven ground and clothing dependent upon the
weather.

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.
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BLIND TASTING WINE FLOW CHARTS

White Wine
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Tasting and pinpointing flavours in a wine is complex and takes
years to perfect. These flow charts just give an idea of where to
start, and tasting wines blind is a good way to educate your sense
of smell and taste. You don'’t have to follow this religiously,
everyone will have different descriptions, but you may find it
interesting and can recognise some of those given in these



examples. Enjoy tasting! (if you print these two pages it will make
reading these easier).

Blind-Tasting Flow Charts D |
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Chris and | won’t be here for a lot May as we are off to France so
will unfortunately miss the tasting, but | wish Jenny Mick and Shirley
every success. However | can assure you we will be doing our own
wine tasting whilst away, particularly in the Dordogne region! We
are not back until the very end of the month and so June’s
newsletter will be very brief. For most of our time away we will be
“off grid regarding technology”!

Finally, please join me in wishing Mike Edwardes a great 80"
birthday whilst away in Canada, and congratulations to him!

Kind regards
Amanda



