u3a ST AUSTELL WINE APPRECIATION GROUP
NOVEMBER 2025 NEWSLETTER

Dear Wine Group Member

A good indicator of November creeping up on us has to be the
clocks going back this weekend, and with that earlier evenings and
darkness. Halloween and all that entails, shops concentrating
hugely on Christmas, with their festive food and wines. Definitely
the time to light the fires or put the heating on, cosy up with deep
luscious wines and warm comforting food. Time also to slow down
before the madness of December.



Review of October’s tasting on “Chardonnays around the
World”, by member Peter Howard

| am very grateful to members such as Peter who offer to run a
tasting evening and spend much time thinking, planning,
purchasing and all the admin associated with that evening. We
have had many members in the past running such evenings, and |
look forward to many others also volunteering whether alone or in
groups.

Peter decided to give us a comparison Chardonnay tasting. He
gave us each a bottle of 500mls of the “base” Chardonnay with
which to compare the other 6 Chardonnays from both New World
and Old World, which made for a very interesting tasting where we
really had to think, smell and taste thoroughly. He had produced
tasting sheets, and we had to score whether we preferred a
particular wine to the base wine. 3 of the Chardonnays were oaked,
2 were not.




The base Chardonnay certainly changed throughout the evening as
it warmed up, and the tasting was a great reminder of how the
terroir, the climate, oak and winemaking methods alter one grape
into the 7 we tried in total on the night. From the crisp fresh
Chardonnays from Burgundy, their original homeland, to rich
tropical Chardonnays from the New World, we covered them all.
The room was split when the voting took place, see Peter’s
summary below.

| thought the Kentish British Chardonnay was excellent alongside
the Californian wine, but | really disliked the base wine. This shows
how our tastes vary, which | think is a good thing.

There was a slight blip when we realised no-one had a corkscrew
for the French wine, but following a member’s call home and a dash
from a Buddhist Monk the day was saved! (Not often we say that
sentence). Suffice to say we now own 2 corkscrews which will be
kept in the wine box crate.




Ray and Sue Smith were our professional pourers and the food was
purchased and presented by Kim and Frances, so a big thanks to
all these volunteers. Thanks also to Nicky for taking the tablecloths
for washing and Lucinda for taking the cheese boards to wash. One
little niggle that has arisen again, was missing knives at the end of
the evening. Please do ensure your knives are not left on paper
plates with napkins covering them, as in the rush to clear, these
can be swiped into the rubbish bags. Please allow Sue Osbrink to
clear knives BEFORE you start to clear.

Here are Peter’s notes from the evening including the results of the
audience’s vote, which | think is always useful to keep for
reference, and for those unable to attend on the evening.

“Welcome to this wine tasting, focusing on Chardonnay wine
from around the World”

| hope you like Chardonnay !! as we have 7 different Chardonnays
tonight with one acting as a blind comparison wine.

| hope you find the evening interesting and, at least, by the end of
the evening, you will be more knowledgeable about different
Chardonnay wines when out and about, and selecting a
Chardonnay to buy.

In my case, | think there is a good chance some of my set views
may be changed, for example, there is one country I’'m am pre-
adjusted against their wine and never buy a chardonnay wine from
that country, and there is another country where a believe you get
poor value for money from their chardonnay wine.

So, let’s start with a few key points about Chardonnay:

It is a versatile, globally planted white grape variety used to
make both still and sparkling wines, e.g. It is a primary
component in Champagne.



The Chardonnay vines were native to the Burgundy region of
France, before being exported around the world. It is the
principal grape for many of the world's most famous white
wine vineyards

Globally, it is still the highest consumed white wine, although
other white wines such as Sauvignon Blanc (particularly from
New Zealand) and Pinot Grigio (from Italy) have increased in
popularity.

Its flavour profile ranges from crisp and mineral-driven in cool
climates (like Chablis, towards the north and east of France) to
rich, buttery, and fruity in warmer climates (like California and
Chile).

Like all wines, its flavour is impacted by the underlying soil and
rock on which the vines are grown

Most Chardonnay wines are consumed within a year or two,
although some vineyards age a proportion of their wine in oak,
perhaps for blending with wine of the same year. Oak-aged
wine develops rich, creamy, and buttery flavours with notes of
vanilla. Over aging in oak can be a negative. We will try both
oaked and non-oaked wine tonight.

So, the Flavour profile varies significantly by climate, location
and winemaking technique:

Serving Chardonnay

The following has been one of the challenging parts of preparing for
the evening.

Chardonnay should be served chilled, but not too cold, with the
ideal serving temperature for oaked or fuller-bodied styles being
around 10-13°C (50-55°F) and leaner, unoaked styles benefiting
from a slightly cooler 7-10°C (45-50°F).



Getting the most out of the evening

You have 500ml (three quarters of a normal bottle) of the
“Comparison wine” for you to pour into your wine glass over the
evening (and of course to take home any not consumed)

You also have three wine tasting glasses to support the evening —
these are for you to keep and perhaps bring again to the meetings.
They had to be plastic for safety and cost.

You all have a Comparison Marking Sheet to use during the
evening to get the most out of it. Some information on each will be
shared after your initial tasting. At the end of the evening, | will
recap on the name and price of each and perhaps the information
(already shared) on each wine. Also, at the end of the evening, we
can analysis the marking sheets to see if there are ‘common’ views
amongst us??

| would like you to decide on your favourite setting for drinking
Chardonnay wine and stay focused on that setting. We will initially
taste each wine in turn and compare with the ‘blind wine’ (in the ‘ex-
water bottle). Then, ‘individually’ decide if you “LIKE” the wine more
or less than the “blind Wine” and then put a “X” in the appropriate
box for that wine. *

We then spent a most enjoyable evening tasting, comparing, re -
tasting all 7 wines and noting how we found each wine compared to
the base, and finally at the end voted on favourite Chardonnays.



This is the comparison marking sheet now with results of the
vote contained within.

Wine Country Like it | Likeit | Likeit | Likeit | Like it
much | alittle | the a little | much
Less Less same More More
Comparison ?? X
wine
Wine 1 (O) Chilean 3 10 2 10 0
Wine 2 South 6 12 2 6 0
African
Wine 3 French 0 12 0 6 5
Wine 4 Californian 1 3 4 9 7
Wine 5(0) | Australian 6 3 5 7 3
Wine 6 English 12 7 0 4 1




The (O) against a Wine means it is ‘oaked’ (slightly or partly aged in French Oak) —
the Comparison wine is not ‘oaked’.

Information Sheet including Price

Wine Country Wine More Wine Discounted
Information price
per bottle
Comparison | Australian “Yellow Tail” brand, Family owner from £7.25
wine which has been the main wine
awarded the world #1 | Australian growing
most powerful wine area, based in Yenda,
brand for 7 yearsina | 300 miles north of
row. Certified as Melbourne. Started
“Sustainable in 1957 when the
Winegrowing”. 2024 Casella wine-making
13% family and friends
migrated from Sicily.
Can be found in most
supermarkets. This
was purchased at
Tesco.
Wine 1 (O) Chilean Errazuriz Estate Family Estate £8.00
Reserva 2023 from established for vine
the Aconcagua growing in 1870 in
Region, one of the the Aconcagua Valley.
finest white wine Note that this one is
areas in Chile, about partly fermented in
50 miles north of Oak barrels.
Santiago. 2023 13.5% | Purchased in
Waitrose.
Wine 2 South African | “Boschendal” brand. From the £12.00
Certified as Stellenbosch wine
“Sustainable growing area near to
Winegrowing” 2023 the Cape Coast of S.A.
13.5% and Cape Town.
Purchased in
Waitrose.
Wine 3 French Macon-Aze Vines grown in the £16.50
Appellation d’Origine | village of Aze, north
Controlee by Louis West of Macon, from
where the original




Jadot of Beaune in
Burgundy. 2023 13%

Chardonnay vines
where developed. No
Oak is used in
production “which
serves to retain its
vibrant fruit
character” Purchased
in Waitrose.

Estate , Barham,
Canterbury, CT4 6PB.
Protected
“Designation of
Origin”. 2024 12.5%

a 2012 on the iconic
chalk slopes of the
North Downs
Purchased in
Waitrose.

Wine 4 Californian Wine by Frei Brothers | Vineyards established | £20.00
“Sonoma 125 years ago in
Reserve”from vine in Russian River Valley,
the cool, fog-cloaked north of San
Russian River Valley of | Francisco and nearer
Sonoma County. 2023 | the coast compared
14% with Napa Valle.
Purchased in
Waitrose.
Wine 5(0) Australian “Little Giant” brand It says it leaves a £13.00
from the “Cooler lasting impression
climes of the Adelaide | just like the wombat
Hills” also called a (on the unusually
typical Australian shaped bottle).
name “Mount Lofty” Stored in oak barrels
(just 5 miles outside for a short period.
Adelaide). 2023 12.5% | Purchased in
Waitrose.
Wine 6 English From Simpson’s Wine | Established as recent | £13.00

To summarise:

The “blind" wine was the cheapest of the evening. However,

despite being the cheapest, there was 86 votes saying they liked it
as much, or more or much more than the other wines, compared
with 54 saying they liked one or more of the other wines more or
much more.

There was only 16 votes from 30 attendees saying that they liked
one of the other wines much more than the 'blind' wine, 7 of which



was for the Californian (the most expensive at 2.5 the price of the
blind) and 5 for the French (second most expensive at over 2 times
the price of the blind).

It could therefore be said that the 'blind' wine represented good or
very good value for money to most of the meeting.

Hopefully you can see how much work Peter put into the evening,
and his relaxed style of presenting was such a great hit. We also
had time to discuss with other members our thoughts on the various
wines throughout a very relaxed evening. HUGE THANKS again
Peter.

NOW FULL

Friday November 7th, visit to Ellis Wharton, Indian Queens.
Leave Penrice at 5.50pm/Arts Centre 6pm for arrival 6.30pm depart
EW 9.30pm.

For this tasting we will be joined by 10 members of the Newquay
u3a Wine Group, so you may meet new people sitting next or near
to you.

NOW FULL

u3a Wine Group Christmas Event, Thursday 11th December
2025, The Cornwall Hotel, Pentewan Road

St Austell, PL267AB. Arrival 6.45pm for 7.30pm sit down, 10pm
finish. Dress code Smart Casual or go the whole hog!

Taxi drop off right by reception, lift from reception to function room
and disabled access.

While | remember it for those members attending our
Christmas event a few points to note -



1 Please remember to book taxis if you are not staying overnight at
the hotel and | suggest you do this as soon as possible as taxis will
be very busy over this period.

2 There will be a raffle with some alcohol related prizes so please
bring some cash. Sue Osbrink will be selling tickets whilst we will
be enjoying a glass of fizz on arrival (paid for by the wine group).

3 There will be a quiz which Sue Smith is organising, the theme for
which will be Wine & Christmas and there will be a prize for the
winning team (teams of 2).

ALL PAYMENTS TO THE WINE GROUP ACCOUNT PAY INTO

ACCOUNT NO 23132587 (Barclays) SORT CODE 20-30-47 (U3a
St Austell) 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.

A Wine Review from Carol Avery
Something Different...

Recently my Sister in Law Alison invited me to join her in tasting a
new wine she had picked up on her travels to Porthleven! When
she told me it was from Moldova, one of the oldest winemaking
regions in the world, | was excited! We spent a pleasant hour filling
out my evaluation sheets and discussing the wine. It's made by two
brothers who retired from their careers in chemistry and took over a
winery originally established in 1882; Chateau Cristi. Their aim is to
create low intervention wines.

The vines spend part of the year surrounded by snow and blown by
winds originating from the Black Sea. What is particularly
interesting is that the wine is a blend of Chardonnay and Riesling:
two bold grapes which are not common to see in a pairing and are
great blended together. The sharpness of the Riesling offset the
rich chardonnay perfectly. We discovered flavours of Citrus. Not
content with just citrus | challenged ourselves to determine which



specific flavours? Lemon, Lime pith, Orange marmalade and | even
likened the flavour note to Roses Lime Marmalade! It is always
good to have a strong flavour bank in your head and compare
wines to tastes you know from your past!

It was a good wine with medium length (ABV 13%). It was just off
dry rather than dry with dried Apricot notes as well as the citrus
theme above and we all agreed we’d happily drink it again.

Available from Origins Coffee, The Roasters, Porthleven £15.99
who | am told also have a great little cafe there and on the harbour
if you are on day out. The wine was called Jumi-Juma. It translates
as ‘let’s go halves’ so was perfect for sharing! It is exported by the
Other World Wines Collective who specialise in connecting growers
from under represented traditional grape growing areas.

So perhaps it gives those presenting in February some ideas of a
country to be further explored? It also shows that a Wine Tasting
need not be a whole flight of wines. Just one bottle can be
evaluated and enjoyed so much more with a little research and
discussion.
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Carol Avery

Please follow me on facebook ‘Wine with Carol’



Thanks Carol for your review, a Country like Moldova would be a
brilliant topic for one of our unusual wines in February, so
volunteers get thinking! | love your Roses Lime Marmalade
comparison, personally | have never encountered that flavour....so
far... in a wine, but great as a flavour memory.

Review of Wild Life Botanicals “Nude” Sparkling 0.5% alcohol
£17 from The Brewery

When having lunch at the Brewery this week, on our way out | spied
a bottle of “low alcohol fizz” and bought it to try. Apologies as we
may well have reviewed this before in our very early days, as it
does ring a bell, but | thought well if | can’t remember perhaps you
won't either! (Later: Chris and | tried a can as part of an online
tasting during lockdown in 2020). My memory hasn’t quite failed!

Wild Life Botanicals® is a non-alcoholic sparkling wine infused with
botanicals, vitamins, and minerals. A refreshing, health-conscious
alternative to Prosecco and Champagne and created in Cornwall by
the female Sea Salt founder Ellie Bradshaw.

Ultra-low in alcohol yet ultra-high in goodness, this unique English
bubbly is infused with an uplifting elixir of vitamins, minerals and
botanicals each chosen for their health-giving properties. This elixir
also delivers a minimum 15% of your daily reference intake*.

At only 0.5% ABV and less than 35 calories per glass, Wild Life
Botanicals champions a 'no limits' lifestyle. Wild Life Botanicals is
guite simply big on benefits yet low in alcohol.

And so, in the interest of a review of a non alcohol fizz | would be
happy to have at a party or social event, | just had to pour it.

It had an inviting aromatic nose of peach, rosemary and perhaps
rhubarb, with a good amount of bubbles. In the mouth | got some
minerality and melon and perhaps rosehip, off dry and certainly not
that cloying sweetness some non or low alcohol have. Overall a



good feeling and | would be quite happy to drink this instead of a
Prosecco, when trying not to consume alcohol.

The brewery sold this for £17 | seem to remember, but you can
source it slightly less if you shop around. There is also a blush
version and is available in cans. | will certainly be buying both the
nude and blush again.

Review of 0% Tarquins Spirit — Gin £23.50 from Ellis Wharton

The day after our Chardonnay tasting on a visit to DaBara bakery
for our bread supply for the month, we popped into Ellis Wharton
and there | bought a no alcohol Tarquins Gin (my favourite gin).
The family run team behind Tarquin's Cornish Dry Gin has been
busy crafting this premium non-alcoholic spirit, distilled with a host
of Cornish coastal botanicals, generous helpings of juniper, and
fresh orange zest! | love that each bottle is waxed seal, and has a
handwritten note on every bottle of the exact botanicals used. Enjoy
this mixed with tonic, garnished with red grapefruit and rosemary for
a tasty, alcohol free alternative to a G&T.

| am happy to report this is another “no alcohol” drink | would be
prepared to glug, with Fevertree tonic or Bitter Orange with ice and
a slice. However, that lovely “hit” of gin spirit is definitely missing, so
perhaps one when being a designated driver!



Member Ann Burnett gave me an interesting article from The
Times, but rather than me retype it, here are some key points.

Could your next Pinot Noir come from Japan’s snowiest
region?

In the popular imagination, Hokkaido, the most northerly of Japan’s
main islands, is a winter wonderland of heavy snowfall, ski resorts
and ice-sculpture festivals. It seems an unlikely place to grow
grapes and imbibe local wine. However, Hokkaido lies along the
same latitude as southern Europe and has a relatively mild climate
with little damage from typhoons a fact that has inspired growing
numbers of vineyards. One led by a producer from Burgundy above
the port of Hokkaido and is the first foreign owned winery in Japan
growing Pinot Noir and Chardonnay. However it is likely to take
between 5 to 10 years to reach world class standards still.

Wine producers in Japan are growing at a rapid rate and are
starting to win high class awards. Certainly a region to watch in
future.

That is all for now, see those of you who have booked for the Ellis
Wharton tasting, in only a week or so.

Next month | shall publish our programme for next year, with a few
subject topics to be confirmed, but most presenters are now
confirmed. 2026 will be our 7" year of this wine group and |
certainly never thought it would last this long when | set it up, so
thanks to everyone for your ongoing support. Our members are the
best!

Kind regards

Amanda
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