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Wine of the Month for September Culley Sauvignon Blanc 2007, £8.99 Stratford’s Wine 

Agency 

 

Club News 
 

 Please pay attention to Mikeõs jottings this month ð we need help!! 

 Spaces for the Christmas party are now up for grabs ð we must have an accurate number to ensure 

we provide enough food and drink! 

 I sent an email showing a list of the Umbrian wines that we had left over in June. I have attached 

an updated list showing those remaining. Please could those of you who I have contacted already 

please see Norman and pay him. 

 Next monthõs meeting is DEFINITELY at the usual venue of the Village Hall in Little Chalfont. 

Decorating should have been completed by then. Hopefully it wonõt pong too much of paint. 

 

This Month 
 

Brett Jones of Webberõs Wines is here tonight showing unusual Spanish wines, including some sherry. The 

Wine Maestro has been to the club a couple of times before and has spent over forty years learning about, 

working with and of course, enjoying, wine. He started in the Swiss Hotel School in Lausanne and soon 

realised that there are far more wines out there than those made by the Swiss! He increased his 

experience in some European hotels and then opened his own bar in Billericay, where he developed his 

talents for sharing his knowledge of wine, with friends and through tutored tastings. He is now a member of 

the Association of Wine Educators, from whom we have had speakers in the past and also belongs to the 

Circle of Wine writers. He has now sold the bar and concentrates on the wine club that developed as a 

direct result of the tastings he ran, and also lecturing. He has a particular interest in Northern Spain, as 

well as other areas, so we thought he would fit the bill! 

 

 

Next Month Tuesday October 7th 

 
Our very own Paul Mapplebeck has brought together 10 of the most recent medal winners at the IWC. We 

will be comparing a gold medal winner with a bronze medal winner from the same class. I am unsure of how 

Paul proposes to show these, i.e. if he will tell us before had which is the gold, but I am certain that we 

wonõt agree with all of them. He has two whites and three reds (unless he changes his mind between now 

and then) and should be a very interesting evening. 
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Chairman’s Jottings 

A quite different theme this month.  

It is interesting to note that attendances at the 

Club have about doubled over the past couple of 

years, to the point, as you know where we have 

about run out of space. And with that increase in 

numbers, the amount of work involved in running 

the Club has increased as well. Some of it self 

inflicted, of course, with the introduction of 

Wines of the Night/Year, trips away, the 

introduction of the web site, all of which we like 

to think have contributed to interest in the Club ð 

but some has been required to manage the 

increasing numbers themselves ð in particular the 

control of a waiting list, and keeping some sort of 

check on attendances. The lion's share of the 

additional work has fallen, as it always does, on 

our Secretary Julia, who has a growing family and 

other interests to manage as well. 

These additional tasks creep up a bit at a time, 

but there comes the moment it becomes clear 

that 'something needs to be done'. We have now 

reached that point where there is a need to add 

to our committee membership, and to do this by 

splitting the Secretary's job into two parts; 

Meetings Secretary (which Julia is quite happy to 

continue to manage, for the time being at least) 

and (for want of a better term) 'Administrative' 

Secretary.  

So, we are looking for volunteer(s) prepared to 

help out with the running of the Club. As you will 

note, to be an Administrative Secretary does not 

require encyclopaedic knowledge of wine, simply 

an enthusiasm for the Club, an ability to attend 

most, (say 9 out of 12), meetings,  half a dozen 

committee meetings a year, and help with the 

preparation of the room on the night of our 

meetings. Without this role being carried out, the 

Club cannot work effectively. 

I do hope that we will find someone who is happy 

to volunteer, or be persuaded by a 'friend', but if 

not, best not be last out of the room on Tuesday ð 

you might get collared!!!  

Do let me know if you are prepared to help in this 

way. 

Villa Antinori Tasting 
 

Late last month I was invited to the Villa Antinori Vertical Tasting, as part of their 80th Anniversary 

celebrations. It was held at the Lanesbury Hotel on Hyde Park Corner and hosted by Renzo Cotarella, the 

MD, chief oenologist, viticulturist and winemaker for Marchesi Antinori. He has been with the company for 

nearly 30 years and has taken Antinori to the forefront of modern, high quality winemaking in Italy, 

producing terroir-led wines that really show their identity of their individual estates, from Lombardy to 

Puglia. 

 

Villa Antinori was first produced in 1928 as a Chianti suitable for ageing and improving and soon found 

international acclaim. It was made from around 90% Sangiovese, with 10% Canaiolo, Trebbiano (white!) and 

other additional varieties. This allowed it to be a Chianti Classico DOCG. The first 3 we tasted came from 

this era, õ74, õ87 and õ94. The ô74 has aged better than was originally expected, but my first impression was 

that it smelt of Worcester sauce! However, the taste was considerably different, smooth, still a little 

fruit, with good tannins, with wonderful leather overtones.  
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1985 was an excellent vintage, with õ87 not being quite so good, with much greener tannins, and more 

aggressive acidity than the 74. However, it was still a wonderful wine. The õ94 was closer to the 74 in style, 

but leaner and to my mind, could cope with a little longer in the bottle. 

 

In 2001, Antinori took the decision to leave the Chianti Classico DOCG classification and become Toscana 

IGT. This was so that they could leave behind the restrictions placed on them and keep Villa Antinori at the 

highest quality Tuscan wine. This meant they could use 60% Sangiovese, but from the best areas (Chianti 

Classico, Montepulciano, Montalcino, Maremma), and the remaining 40% could be from the international 

varieties, Cabernet Sauvignon, Merlot and Syrah, grown on Antinoriõs own estates in Bolgheri and Cortona. 

Before that they had to buy in the grapes from the DOCG area and therefore had no control over the 

viticulture and as more and more growers became winemakers, the quality of grapes for sale started to go 

down. 

The 2001 was a much meatier, muscular wine, slightly overripe but still a stunning wine. It lacked a little of 

the finesse of the earlier wines, but this was the last vintage that was allowed to be ôover the topõ. The 

2004 was rich and much more quaffable than the earlier wines (I did restrain myself though!) and was more 

savoury in flavour than the following 2005, which was much more balanced and elegant. There was more 

minerality in this one and overall it was the closest to what Villa Antinori is about. 

My personal favourite was the õ74, which is difficult to come by and no doubt out of the reach of my 

pocket. From the later 3, the 2005 was the best for me, which was a good choice as we were given a bottle 

to take away with us. This led to one of my most embarrassing incident of recent years. I was stood on the 

Jubilee line platform at Green Park, 6pm, Tuesday evening, so not quiet, when then the bottom of the bag I 

had been given gave way. Glass bottles and concrete stations donõt mix too well. On reporting my mishap to 

the platform attendant, she came over and made me feel so much better by saying ôThat smells expensiveõ! 
Good job Boris Johnson wasnõt about ð dread to think what he would have made of it! 

Next month ð Oz Clarke canõt spit straighté.. 

 

Carole. 

 

Diary Dates 
 

Thursday 23rd – Sunday 26th 

October 

The Wine Show ð London Design 

Centre 

 

Tuesday 4th November 

CAWC Paul Mapplebeck  

Locally available medal winners 

 

Saturday 22nd /Sunday 23rd 

November 

Decanter Fine Wine encounter 

www.decanter.com/events 

 

Tuesday 2nd December 

CAWC Christmas party, with 

Flagship Wines 

 

 

 

Catering 
 

Caroline and Jim are providing the food this evening ð thank you 

to them 

 

Current List 

 

October ð Caroline and Jim 

November ð Pat and Leslie 

December ð Committee 

January ð Judy and David 

 

Booking now being taken! 

 

 

 

 

 

http://www.decanter.com/events
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The Wine Gang 
 

I had an email a couple of weeks ago that I thought may be of interest to some. I have joined the free trial 

myself and no doubt will be nicking bits for the news letter. See what you think. 

 

The Wine Gang (www.thewinegang.com) has just been launched by Olly Smith, and his colleagues Tim Atkin 

MW of The Observer, Anthony Rose of The Independent, Joanna Simon of The Sunday Times and Tom 

Cannavan of www.wine-pages.com. www.thewinegang.com is a revolutionary new online publication that unites 

five of the UKõs top wine communicators in a common mission: to sniff out the best wines in the UK. The 

idea behind The Wine Gang is simple: the UK has the best selection of the world's wines, which are shown 

by UKõs retailers in tastings restricted to the press. Given the limited coverage wine receives in the media, 

The Wine Gang were frustrated because so much valuable information on fascinating wines never reached 

the consumer.  

Now, Wine Gang members will have access to real insider information on the latest wines available on UK 

shelves, from supermarkets and chains, to independent merchants and online specialists. A comprehensive 

monthly report will feature at least 200 no-nonsense tasting notes covering not only the good and the 

great, but the bad and the ugly too. Every wine is ranked on a 100-point scale, and our powerful database 

let's you find wines by retailer, price, wine name, score or vintage.  

Each month there is exclusive editorial to summarise the month of tastings, and the Gang will announce its 

Bunch of Fives:  

5 Greatest - the cream of the month's tastings 

5 Best Value - over-performers for their price 

5 To Lay Down - serious contenders for your wine collection 

5 Shockers - pulling no punches, the worst wines of the month 

5 of the Moment - an ever-changing topical category 

 The Wine Gang is 100% independent and draws together a wealth of tasting experience from the press, 

the internet and TV. It offers a breadth of opinion, enthusiasm and analysis. 

 The Wine Gang has set its annual membership at just Ã19.99. Thatõs less than 39p per week, which will 

soon be saved by never again wasting money on disappointing wines! A six-month membership at £11.99 and 

a three-month membership at £6.99 are also available. Remember - free trial membership available until 

October 31st 2008!  

  

Subscribe at www.thewinegang.com  

 

 

 

http://www.thewinegang.com/
http://www.wine-pages.com/
http://www.thewinegang.com/
http://www.thewinegang.com/

