
The White Wine Challenge                           Thursday 3rd February 
 
Following his success in the last White Wine Challenge, Richard Duncan will be 
organising the next round.   Richard himself will again be presenting wines from 
the Loire, and his two challengers will be Deyman Eastmond with wines from 
England and Sheila Robertson who hopes to present wines from Canada but will 
change if her preferred wines are not available. One way or another it should 
make for a very interesting evening. 
 
The wines will be selected to follow the sequence: Sparkling, Main Course, and 
Dessert.  The rules, which have been slightly modified, are :  
 

 Three wines will be served for each region, giving a tasting of 9 wines in the 
evening; 

 Each contestant may spend up to a total of £60.00 on their 3 bottles, but within 
this total as much or as little as they like on each wine; 

 All wines must have been bought in the UK within 8 weeks of the event and 
the sources and prices noted; 

 Prices to be single bottle retail or part of a mixed case, excluding delivery 
charge or collection.    

 
It is then up to you to decide which of the wines is: 

 The most enjoyable single wine of the evening; 

 The best value for money;  
And, considering each trio as a whole, 

 The best overall region. 
 
Sheila will serve a light supper with wine after the event.   
 
Out of respect for those who have trains to catch after the event, we will start at 
7.00pm sharp and aim to have finished supper by 9.30pm. Please do not be late. 
The representative of the winning region goes on to organise the next 
challenge to take place in about 6 months time, unless they have won 3 
times in a row and exercise their option to retire undefeated.  

Venue:  The Naval Club, 38 Hill Street, London W1 

Nearest Tube: Green Park/Hyde Park Corner Mobility Rating - 5 (steep stairs) 

Time:    7.00pm sharp 

Dress:  Smart Casual 

Price:       £30.00 Members and first guest   £33.00 Additional guests 

Organiser:  Richard Duncan   e-mail: richard@dunkley.myzen.co.uk 
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