
Dear London Branch Members

Hello and welcome to your 1st Quarter 2012 Programme.  

We have sent this out a little earlier this year so as to help Janet Davies, our Membership Secretary, with Membership Renewals. Please read Janet’s letter to you on Page 23 as it contains very important information and do try to renew your membership as early as possible. 
Please note that the Allocations Date is 
THURSDAY 8th DECEMBER.


We have also set this a little earlier and given you more time to respond so that Keith Ellis can send out allocations before Christmas and make sure that they do not get caught up in a backlog of Christmas mail. However if you have not heard by 19th December, please contact Keith Ellis direct and NOT the Events Manager as she will not know when you will have been notified.

A couple of points need mentioning. We seem very much lately to have become a “Thursday” Society but it can’t be helped as many of our members who attend wine tastings have stated that they much prefer these to be held on Thursdays when they are free. 

Secondly we are now finding it almost impossible to provide events at under £30 because the cost of our venues has risen steeply in the past year and all are set to increase yet again in 2012.  We are trying to find good value central London locations but this is proving somewhat difficult. If you know of a venue that we might use at a reasonable cost, please contact a member of the Committee. 

Finally we have some wonderful events for you in the first quarter 2012 and your Committee would particularly like to thank Jennifer Viles for organising the splendid dining event on pages 18 & 19 of your Programme. If Jennifer as a new member can do this then we’re sure that there are other members out there who could give it a go!!! 

Finally we wish all of you a Very Merry Christmas and a Happy and Prosperous New Year and look forward to seeing you at 2012 events.







  Your Committee  
The Chairman’s Report 

to The IWFS London Branch AGM 2011
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I am delighted to present my first report as your Chairman. It has been an interesting and exciting year with many new innovative developments. I was delighted with the responses received from Members to the Questionnaire I sent out and I and The Committee have taken full note and will act on their content.

Firstly we have at last introduced email and credit card bookings: naturally we will continue with the existing system and accept bank transfers and cheques with mailed bookings as before. This new system will, I am sure, encourage new and younger members to participate and will facilitate existing members to be able to book events with the minimum of admin and paperwork.

We will also be sending the Programme of Events and booking forms by email, but will continue to mail the Programme as before, monitoring the use of each format over the next year.

We have and will continue to introduce new and innovative interesting tastings and venues alongside themed dinners and fine wine dinners at noted restaurants. Those that have been introduced in the last and current quarters’ Programmes I am delighted to report have been oversubscribed. 

I truly believe that it is important that members of our Branch let us know what they think and we are always delighted to welcome any of you who wish to suggest, organise or participate  in an event.

Finally I would personally like to thank on your behalf our Committee for all their hard work in making our Branch so successful. I am delighted to welcome Graham Lovelock as our new Treasurer who has now taken over from Crispin Dunn-Meynell. I would like to thank Crispin for all his help over the last six months during the transitional take-over and I am delighted that he has agreed to continue to be a valued member of the Committee.

My thanks and heartfelt appreciation also goes to the rest of our Committee: Stephanie Shepherd, our overworked Secretary, Carole Goldberg who has the unenviable task of co-ordinating the balance of events, Janet Brodie, our Membership Secretary, Keith Ellis our Web Manager, Roger Ellis, Sheila Moir, Beverley St John Aubin and John Barker, all of whom, believe me, work extremely hard on our behalf and have given me tremendous support during the last year.

Jeffrey Benson, Chairman 2011

STOP PRESS!!!

Black Tie Christmas Dinner at The Savile Club  

 Tuesday 13th December 

There are still some places left for our Christmas event and this is now even better value at no additional cost thanks to further negotiations by Beverley St John Aubin. Firstly the reception beforehand will now be a Champagne Reception and with your dessert there will be a glass of dessert wine. 

Having been well looked after at The Savile Club earlier this year we have decided to return there for our Black Tie Christmas event which will be held in their prestigious Ballroom.
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The Savile Club was established in 1868 by a group of the most distinguished writers and artists of the time. It originally occupied premises in Savile Row, hence its name.  It now resides in an elegant and exclusive 18th Century house in the heart of Mayfair. The original houses were built with red brick facades in the mid 1720's but the house we see today was largely created in the 1890's. 
The list of its former members reads like an illustrious “Who’s Who” of writing and music with such famous names as  Robert Louis Stevenson, Thomas Hardy, HG Wells, Rudyard Kipling, A.A. Milne, Henry James, C.P. Snow, Sir Compton Mackenzie, Sir Arthur Bliss Max Beerbohm, WB Yeats, Sir William Walton. 
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The evening will begin with a Champagne reception with canapés, followed by dinner in the fabulous Ballroom. Our menu tonight has been specially created by the avile Club’s Michelin-starred Chef, Michael James as follows:

Ballotine of Foie Gras with Earl Grey tea, 

 steeped prunes and warm toasted brioche       

or
Cream of Cauliflower Soup 

served with caramelised scallop and fondant potato

******************

Roast Goose finished with buttered potato fondant 

steamed broad leaf spinach and gooseberyy jelly

 or

Poached Halibut finished with sesame seed steamed cabbage, pommes mousseline and gravadlax sauce

******************

Grand Marnier Soufflé served with an Orange Shot

or

Warm Chocolate Fondant finished with steeped cherries 

and  vanilla Ice Cream 

followed by

Coffee and Chocolates 

The dinner will be accompanied by Club White Burgundy and Claret.

Please mark your booking form for choice of starter FG or CS, main course RG or PH and desert GM or CF.  A vegetarian option can be provided if specifically requested well in advance.

Committee Note: The Saville Club is a private member’s club and extremely difficult for non-members to gain entrance to. Our thanks must go to Beverley St John Aubin for arranging a dinner at this very special exclusive venue. 

Venue:

The Savile Club, 69 Brook Street, Mayfair, London W1K  



4ER

Tel: 020 7629 5462
Mobility Rating: 2  Total Lift access

Nearest Tube: 
Bond Street


Time:

7.00pm  reception;  7.30pm dinner

Dress:

Black Tie for gentlemen; Evening Dress for ladies

Price p/person:  £88.00 Members / First Guest;  Additional Guests: £90.00

Organiser :
 Beverley St John Aubin     Tel: 0207 486 4207

The Club is one and half minutes from Bond Street tube station. Turn left out of the Gilbert Street exit of Bond Street station and 69 Brook Street is in front of you. 






                      

Fine and Rare Port 


Thursday 19th January

There is a very magic in the thought of very fine Port. It conjures up a picture of the end of a particularly fine wine winter dinner in front of a log fire and accompanied by a selection of excellent cheeses.  

It has been some time since we have offered a tasting of Fine and Rare Ports and we felt that we were well overdue for another. However such wines are not easy to source at reasonable and affordable prices and so we have taken some time to collect this selection of fine Port spanning over 40 years including some of the finest vintages declared. 

Our Ports tonight will be as follows:

 
Cockburn 20 year old Tawny bottled 1984 
1975 Croft
1967 Cockburn
1978 Quinta do Noval
1983 Hutcheson
1977 Warre
1970 Dow
1937 Royal Oporto Colheita, bottled 1973
 

We are indebted to our Chairman, Jeffrey Benson for providing these Ports, many of them from his own cellar at below market prices to enable us to offer this tasting at such an advantageous price. 

As befits such a fine selection of Ports, an equally fine selection of cheeses will accompany this tasting.

Venue: 
9th floor suite, Hesperia Hotel, 2 Bridge Place, 

Nearest tube:
Victoria – take the exit adjacent to platform 1

Mobility rating:
2 -  total lift access

Time: 

7.00 p.m.
Dress:
  Smart casual

Price p/person: £60.00 members/joint members;    £65.00 guests 

Organisers:
Carole Goldberg and Jeffrey Benson
 


Tel: Carole: 020 8421 5957; Jeffrey 020 8673 4439

E-mail :
Carole Goldberg : craftycarole1@aol.com 



Jeffrey Benson :   jeffrey.benson@iwfs.co.uk
Red Wine Challenge


Thursday 26th January          

Do we have an exciting Red Wine Challenge for you this time. In the last round Ed Gretton with Bordeaux successfully challenged Bernard Lamb with Chile. Now Ed has two new challengers who have BOTH opted for France. So as well as Ed Gretton with Bordeaux, we have Keith Ellis with Rhône and it’s a welcome return to Rachel Burnett who’s chosen the South of France.  This is the first time we have ever had such a combination and it’s sure to be a fantastic evening.

The rules have slightly changed this time as members felt that 12 high alcohol wines were too many as well as costs of wines and the venue increasing so we have limited it to a more manageable 9 wines in total. 

· Three wines will be served from each region, making 9 wines for the evening.

· Each contestant may spend up to a total of £60 on their three bottles, but within that total, as much or as little as they like on each wine.

· All wines must have been bought in the UK within eight weeks of the event, and the source and price noted.

· Prices are to be single bottle retail or part of a mixed case, excluding delivery or collection charges.

Those attending will then choose: the best single wine of the evening; the wine with the best potential for developing with age; the wine which offers the best value for money and finally the best overall region.

Sandy Gretton will provide a light supper after the tasting.

The representative of the winning region goes on to organise the next red wine challenge, to take place in  six months time.

Venue: 
The Naval Club, 38 Hill Street, London, W1J 5NS.

Nearest tube: 
Green Park or Hyde Park.

Mobility rating:
 5 (steep stairs)  



Time: 
7.00 p.m.

Dress:
 Smart Casual.

Price p/person: £36.00 Members/First Guest; £39.00 Additional Guests.

Organiser: 
Ed Gretton
Tel:
07974 570 342



E-mail:
 edwardgretton@yahoo.com
A SPECIAL INDIAN BANQUET AT THE RED FORT

Saturday 28th January 

“If there is a Paradise on earth, this is it, this is it, this is it.”

Emperor Shah Jahan - The Red Fort, Delhi
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The Red Fort is located on Dean Street in the heart of Soho. Founded by Amin Ali in 1982, the restaurant is well known for its Mughal Court cooking, combining high-quality fresh British products with sub-continental flavours to create refined Indian dishes. The Red Fort cooking is delicately spiced yet rich and flavoursome and has been described as “a memorable explosion of the finest flavours designed to excite and delight the most sophisticated of palates”.

In conjunction with Azadur Rahman, his head chef, Prem Kumar, the manager, has arranged a menu especially for our event which will be held in their private dining room. Born in the Bangladeshi district of Sylhet, Azadur Rahman has been leading his team of seven chefs at The Red Fort for more than 20 years and continues to create authentic and imaginative dishes to inspire his high-profile diners. 

We are in good company tonight as patrons of the restaurant include Tony and Cherie Blair, Emma Thompson, David Cameron, Aishwariya Rai, Tina Turner, Emma Thompson, Whitney Houston and Sheikh Al Nahayan. Moreover the restaurant has won numerous awards since its opening, including Best Indian Restaurant by Time Out London Magazine.

The Red Fort was one of the first of its kind to contradict the stereo- typical view of Asian eateries. Inside the décor is subtle and attractive with red sandstone walls and mosaic floors. 
We will start the evening with an aperitif, Le Petit Mas Roussillon Rose. 2010 ‘Le Coste’ Poderi dai Nespoli Trebbiano and 2010  ‘Fio Grande’ Poderi dai Nespoli Sangiovese will be served with the meal. 

Our superb banquet menu tonight is as follows:

Broccoli florets with roasted cumin, fenugreek & mustard paste 

Grilled fillet of Seabass spiced with dried fenugreek & carom from tandoor 

Chicken breast piece marinated with coriander stem & cardamom from tandoor 

Lightly spiced grilled monkfish with ginger & saffron 

(All items are served as a starter selection with naan) 

************************ 

Gressingham duck breast with rosemary, 

mustard, ginger & black pepper 

Rabbit spiced roasted with mustard, chilli, fennel & onion seeds 

Jumbo prawn marinated with saffron, chilli & garlic 

Welsh lamb & Basmati rice with spices, 

steamed in a sealed pot 

Baby aubergines with whole chilli 

in peanut, sesame & tamarind sauce 

Sautéed spinach with garlic, onion & green chilli 

Steamed Basmati rice & Selection of breads 

(All dishes are brought to your table to share family style)

************************* 

Crumb pie filled with vanilla ice cream, 

topped with toffee sauce and hazelnuts 

Tea/Coffee 

The exclusivity of the restaurant, the fine dining experience and the high level of service all combine to ensure that this event at The Red Fort will be unforgettable.

Venue: 
 Red Fort Restaurant , 77 Dean Street W1D 3DSH 
Nearest tube:
Tottenham Court Road / Leicester Square

Mobility rating:
All on flat with a disabled toilet. One step to dining room

Time: 

7.30 for 8pm.

Dress:
  Smart  Casual

Price p/person: £75.00 members/first guest;  £79.00 additional guests 

Organiser:
Jeffrey Benson
 



Tel: 020 8673 4439



E-mail : jeffrey.benson@iwfs.co.uk
Château Pichon Comtesse Lalande 

A Vertical Tasting Led by JOHN AVERY MW

Thursday 2nd February

[image: image5.jpg]


The early history of Château Pichon Lalande naturally matches that of its twin sibling, Pichon-Baron, as both were created from the great Pichon estate. The estate as a whole dates back to the time of Bernard de Longueville, the son of François de Pichon and Catherine de Bavolier. The family assumed the Barony of Longueville when Bernard married Anne Daffis de Longueville in 1646. 

In 1925, Château Pichon-Longueville Comtesse-de-Lalande was bought by Edouard and Louis Miailhe. Edouard’s daughter, May Eliane de Lencquesaing (born in 1926) became the owner and manager of the property in 1978. Under May Eliane the wine went from strength to strength and its reputation soared into the top category of second growths. In fact many believe that it should now be re-classed as a first growth. The second wine, Réserve de la Comtesse, is a very good wine in its own right and often a more affordable alternative!  In 2006, de Lencquesaing sold a majority interest in the Château to the Rouzaud family, which also owns the Champagne House Louis Roederer. 

Since meeting May Eliane some years ago when she still owned the Château, the organiser has long wanted to arrange a vertical tasting of Château Pichon Comtesse-de-Lalande and has been collecting wines ever since.  This has now become a reality and one person immediately sprang to mind to lead this superb event – John Avery MW.

With 45% Cabernet Sauvignon, 35% Merlot, 12% Cabernet Franc and 8% Petit Verdot, Pichon Lalande has an unusually high proportion of Merlot for a Pauillac property, which tends to make the tannic structure of this wine slightly softer than wines from many other classified Pauillac Châteaux, and which, particularly in France, is described as a more "feminine" style. The fact that part of the vineyard lies in St-Julien helps to give the wines a special character. These are wines of great finesse, breeding and longevity as our tasting tonight will show.
There will be 11 wines tonight which will be as follows:
 

    2003 Réserve de La Comtesse
2001 Réserve de la Comtesse and Pichon Lalande
and the following vintages of Pichon Lalande:
 

1998, 1990, 1989, 1985, 1983, 1982 and 1981.
 

John will shortly decide whether to show 1997 or 1995 Pichon Lalande.
Our very grateful thanks must go to Ian Rushton who has very kindly agreed to let us have a bottle of the famed 1982 Pichon Lalande at a favourable price (currently around £400 per bottle) and John Avery has similarly offered 1983 from his cellar.
Please note that as this is a comparative tasting of the different vintages, no food will accompany this tasting. 
Priority will be given to Members and Joint Members and guests allocated places only if room.
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Château Pichon Longueville Comtesse de Lalande, Pauillac 

Venue:

The Lansdowne Club, 9 Fitzmaurice Place 

Nearest Tube:
Green Park 

Mobility Rating - 1  Lift access

Time: 
 
7.00pm

Dress:

Jacket and Tie for gentlemen; smart for ladies

Price p/person:  £85.00 Members and Joint Members 



Guests £90.00 if room
Organiser: 
Carole Goldberg   Tel: 020 8421 5957  


e-mail: craftycarole1@aol.com
Visit to TILDA Rice Factory 
      Wednesday 8th February

Members of the IWFS London Branch have kindly been invited to visit Tilda, the UK’s number 1 dry rice brand, for a day’s tour involving all aspects of rice growing and production.

TILDA is a very well known name and is a family business with over 30 years of experience in buying, importing and selling the highest quality Pure Basmati Rice, which is acknowledged as the finest rice available on our shelves. 
Basmati rice can only be grown in the Himalayan foothills and Tilda works with 1000 independent farmers and, at all stages of production, the rice is tended by hand, even undergoing DNA screening to ensure its purity. There are 40,000 different varieties of rice grown in the world, a small percentage of which are grown for the domestic market. Today you will learn about some of these varieties. We will be shown around the factory and have a chance to taste several of the different types of rice and then have a lunch with some rice dishes. You will receive advice on different cooking skills and a microwave demonstration as well. You will also be taught about the excellent nutritional value of rice which is a good source of carbohydrate with many vitamins. 

 

This should prove to be a most interesting day which will finish around 3 pm.

 

Rainham is between Tilbury and London. It is easy to reach by car and there are frequent trains from Fenchurch Street. It will be possible to be collected from the station by arrangement for the 10.30am start. If you require collection, please mark your booking form “Lift”.

Venue: 

Tilda Ltd. Coldharbour Lane, Rainham, Essex.
Station: 
Rainham, Essex.

Time: 

10.30am.

Dress:

Casual. Comfortable walking shoes for tour of factory. 

Price p/person   £10.00 Members
£12.00 Guests if room

Organiser: 
Dr Christopher Davenport-Jones



Tel:
07736 684 994



E-mail : cdj@davenportjones.wanadoo.co.uk

Loire Wines from the 1970s and 80s 

Wednesday 29th February

Many white Loire wines are good when young, then go through a dumb phase for several years before maturing beautifully. Old Loire wines, especially sweet whites, can last for fifty to a hundred or more years. We shall taste 13 wines from 1975 to 1989, made by some of the best producers, usually from excellent years and going from dry to lusciously sweet. 

It is not generally realised that the Chinon red wines, from Cabernet Franc grapes, can age well for many years, as will be shown by this 1983 example. 

The other twelve wines are all whites from Chenin Blanc.

Cuvée du Clos de la Dioterie, Vielles Vignes, Chinon 1983, Charles Joguet.

Savennières 1983, Domaine des Baumard.

Clos Baudoin, Vouvray 1983, Prince Poniatowski.

Domaine de Clos Naudin, Vouvray Sec 1983, Ph. Foreau.

Domaine de Clos Naudin, Vouvray Demi Sec 1983, Ph. Foreau.

Domaine de Clos Naudin, Vouvray Moelleux 1989, Ph. Foreau.

Domaine de Clos Naudin, Vouvray Moelleux Reserve 1989, Ph. Foreau.

Le Haut Lieu, Vouvray Moelleux 1er Trie 1989, Huet.

Domaine “La Croix de Mission”, Bonnezeaux 1985, René Renou.

Domaine “La Croix de Mission”, Bonnezeaux 1982, René Renou.

Domaine des Baumard, Quarts de Chaume 1983.

Coteaux du Layon Chaume, Cuvée Reserve 1975, J. P. Tijou.

Moulin Touchais, Anjou 1975.

Brenda Lamb will provide a light meal afterwards.

Venue: 
The Naval Club, 38 Hill Street, London, W1J 5NS.

Nearest tube: 
Green Park or Hyde Park.

Mobility rating:
 5 (steep stairs).

Time: 

7.00 p.m.

Dress:

Smart Casual.

Price p/person   £47.00 Members and first guest 




Additional Guests.£49.00 

Organiser: 
Organiser: Bernard Lamb;  Tel. 020 8876 0505



E-mail 
Mardi Gras at Gauthier Soho 

Tuesday 21st February
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If you would like to celebrate Mardi Gras and not travel to the south of France come to Gauthier, a Michelin starred restaurant in the heart of vibrant Soho. After ten years at the Michelin starred Roussillon, Alexis Gauthier has brought his modern French cuisine to Soho with his fabulous new restaurant Gauthier Soho. Situated in the  stylish Soho townhouse of Lindsay House, formerly occupied by Richard Corrigan, this much-acclaimed restaurant has acquired an excellent reputation.

Alexis Gauthier will devise a 4 course menu and wines to accompany this celebration in a private dining room. The menu below may change to accommodate seasonal produce and will be sent to attendees 3 weeks prior to the event for final selection. 
Selection of Canapés

French 75 Cocktail or Gauthier Soho Mardi Gras

~

Pan Fried Foie Gras,

Tomato & Truffle Chutney, Winter Leaves & Toasted Pain au Lait

2008 Saint Mont “Les Vignes Retrouvées”,

Producteurs Plaimon

Or

Roasted Scottish Scallops,

Jerusalem artichoke Cream & Crispy Pancetta

Champagne & Parsley Velouté

2008 Vin de Savoie Ayse “Les Alpes”,

Domaine Belluard, Savoie

Or

Light Coconut Royale, Coriander & Basil Broth

Tomato Tortellini

2007 Pinot Gris, Eyrie Vineyard,

Lake Chalice, Marlborough, New Zealand

~

Black Truffle Risotto, 

Parmesan Crisps & Veal Jus

2007 Ventoux “Cuvée Adeline”,

Château Unan

Milk Poached Atlantic Halibut with Saffron

Pommes Fondantes, Sautéed Spinach & Spicy Leeks

2009 Pinot Noir d’Alsace,

Domaine Wunsch & Man

Or

Roast Rack of Welsh Lamb in Herb Crust

Thyme Roasted Yellow Carrots, Pomme Mousseline

Swiss Chard Millefeuille & Thyme Aromatic Jus

2007 Fronton,

Château le Roc Southwest

~

Selection of French Cheeses

Biscuits & Garnishes

Floc de Gascogne Blanc,

Domaine Juglaron, Gascon

Or

Lychee Vacherin, Rose Petal Velouté

Lychee & Raspberry Sorbet 

2006 Château de Ricaud,

1ères Côtes de Bordeaux, Entre-deux-Mers, Bordeaux

Or

Louis XV
Pommeau de Normandie,

Christian Drouin, Normand
This event is limited to a maximum of either 18 or 20 persons depending on which room we use, and for this reason guests will be limited. It will also affect the number of stairs  - either  1st or 2nd  floor.
For more information, visit their website at www.gauthiersoho.co.uk
 

Venue: 
Gauthier Soho, 21 Romilly St, London W1D 5AF

Nearest tube: 
Leicester Square

Mobility :  
Either 2 or 3 flights of stairs depending on room used
Time: 

7.00pm sharp until 10.00pm




Dress:

Smart – “masks optional”

Price:
  
£90.00 Members/Joint Members    £95.00 1st guest

Organiser:  
Jennifer Viles    Tel: 0208 859 3639

e-mail:

jenniferviles@talktalk.net

The Wines of Sicily


  Thursday 15th March
 Sicily is one of Europe's fastest growing and much improved wine regions, with a fascinating legacy shaped by many different cultures. It is certainly a region that has been undervalued for many years but  has now become a very important wine producing region of Italy with many boutique wineries producing world-wide award-winning wines. 


Tonight we have selected a delicious range of white and red wines to demonstrate their diversity.

White:

2008 Cavalina Grecanico

2008 Cent’are Inzolia Chardonnay

2008 Porta Italica Pinot Grigio

Red:

2007 Fiorile Nero d’Avola Syrah

2005 Ulysse Enta Rosso

2006 Tripudium

1975 Nerello

Marsala Superiore Garibaldi Dolce

As usual a plate of food will accompany the wines.

  
Venue: 
9th floor suite, Hesperia Hotel, 2 Bridge Place, 

Nearest tube:
Victoria – take the exit adjacent to platform 1

Mobility rating:
2 -  total lift access

Time: 

7.00 p.m.
Dress:
  Smart casual

Price p/person: £32.00 members/first guest;  £34.00 additional guests 

Organiser:
Jeffrey Benson
 



Tel: 020 8673 4439

E-mail :
 jeffrey.benson@iwfs.co.uk
Three Main Grapes

    
 Thursday 22nd March

Fine Wine Event - The Benson Cup

By popular request this year’s Benson Cup returns to the same format as last year with all wines from France. It should prove a good fun challenge in identifying very fine wines from traditional grape varieties whilst at the same time representing the educational experience that several have requested. Moreover this is an exceptional chance to taste some fine and rare wines.

There will be three main red grape varieties - Cabernet Sauvignon, Merlot and Syrah. The wines will be served in three flights of three wines; one Cabernet Sauvignon, one Merlot and one Syrah. Your challenge will be to identify which wine is which. Sounds easy doesn’t it? Last year’s winner, Richard Grieve will be defending his title and hopes to retain the magnificent cup for this event donated by our Chairman Jeffrey Benson.
The wines chosen are all representative of their grape varieties and are all top range classic wines in very good years but the vintages will only be revealed to participants on the night.  Our wines are as follows:

Syrah

Guigal Brune et Blonde, Côte-Rôtie

Hermitage, Cuveé Emilie, Domaine des Remizières                                                                                                                                                                              

Cornas Cuvée Prestige, Domaine du Tunnel, Stéphane Robert

Cabernet Sauvignon:



Merlot

Château Batailley 



Château La Croix Taillefer

Château Giscours 



Château Quinault l’Enclos
Clos Floridène   



Château Rol Valentin


After the blind tasting, all will be revealed and Jeffrey will take us through the wines whilst we quench our thirst with a glass of wine, though sadly not as extravagant as the tasting wines! Please note that as this is a competitive blind tasting, no food will be served with this event. 

Venue:

The Lansdowne Club, 9 Fitzmaurice Place 

Nearest Tube:
Green Park 

Mobility Rating - 1  Lift access

Time: 
 
7.00pm

Dress:

Jacket and Tie for Gentlemen; Equivalent smart for Ladies

Price p/person:  £50.00 Members and Joint Members 



Guests £53.00- if room
Organiser: 
Carole Goldberg   Tel: 020 8421 5957  


e-mail: craftycarole1@aol.com

EVENT PREVIEW:
Tuesday 24th April 2012
A Black Tie Dinner at The Ritz

 An exclusive joint event with St James’s Branch
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The Ritz London. Few other places can summon such an immediate image and atmosphere of unparalleled style and sophistication. From the moment you walk through the portals, you are in another world of timeless elegance. Opened in 1906, The Ritz was modelled on the Grands Châteaux of France and offers all the glamour synonymous with a legendary world-famous hotel. 
The event is being arranged by Ari Sofianos, a long standing member of the London Branch and also Chairman of St James’s Branch. We eagerly agreed to make this a joint event, as, following our very fine dining event in the Krug Room at The Dorchester in September and November (an event that was well over-booked), several members have asked for similar events to be included in our Programme from time to time. Executive Chef John Williams is a good old friend of our Society and will leave no stone unturned to make sure we have a memorable evening.    

We will start the evening with a reception in The Marie Antoinette Suite – no longer open to the general public - and then dine in The Music Room. It is St James’s Branch tradition to supply their own fine wines for such fine dining events and this event will be no exception. The four course menu will be designed with these wines in mind and will be published in our 2nd Quarter 2012 Programme. Ari anticipates a cost of £150.00 per person for this exceptional dining event.
If you would like to attend but will want a vegetarian option, this can be arranged with sufficient advance notice but you will need to contact Ari direct when the event is published in our next Programme. 
If you would be interested in attending this event please mark your booking form so that Ari can gauge the degree of interest.  

EVENT PREVIEW:

Thursday 17th May 2012
Fine and Rare Dry White Bordeaux Wines

A Tasting Led by Michael Broadbent MW

and arranged by Carole Goldberg

I have long wanted to arrange a fine and rare Dry White Bordeaux tasting and when the idea first came to me a number of years ago, I approached Michael Broadbent as the perfect choice to lead it. Since then I have been collecting wines from which Michael has made an initial selection. Dry White Bordeaux is not as long-lived as its red counterpart so do not expect very old wines. As Michael says “Importantly most dry white Bordeaux is meant to be drunk young and fresh and only the relatively few whites made at classed growth Châteaux - and mainly from Pessac-Léognan - will benefit from bottle age”.  

There will be 10 wines in the tasting  of which six will be:  

2004
Y Grec de Château d’Yquem

2002
Château Pape-Clément


2001
Les Hauts de Smith Haut-Lafitte


2001
Les Plantiers du Haut-Brion


1999
Château La Louvière




 

1999
Pavillon Blanc du Château Margaux


Four wines have yet to be bought including Château Laville-Haut-Brion and the very fine and exceedingly rare Château Haut-Brion Blanc. The other two will either be Château Larrivet-Haut-Brion or ‘R’ de Riussec and Domaine de Chevalier. 
Given that Château Haut-Brion Blanc will cost somewhere between £600-£800 for the bottle and the Laville Haut-Brion will be around £100-£150, you will appreciate that I am reluctant to spend nearly £1,000 of our Branch money unless we have an almost full house for this event. 

The cost of the event will obviously be dictated by the cost of the Haut-Brion but I would anticipate it to be around £100.00. If you intend to book for the event in the Q2 Programme which will be with you in March, please mark your booking form so that we can gauge the degree of interest and purchase the wine.   
DATES FOR YOUR DIARY

Our 2nd Quarter Programme January-March 2012 is beginning to take shape but as it’s so far ahead we don’t have too many dates firmed up apart from the two in our events preview. However we can give you an idea of what else you can look forward to:

April

Thursday 12th - Matching Wines With English Cheeses – those who enjoyed French Rustic Cheeses will enjoy this event with English cheeses such as Cornish Cracker, Cornish Yarg, Dorstone, Duddleswell, Wigmore.

May
Tuesday 1st – South African Wines from the Elim area of the West Coast. As yet not well known, this is an area to watch as it is producing some very good wines. 


June

Thursday 28th - Under a Fiver Round 2.  As last time you will taste around 10 wines normally costing much more but which are on special offer at £5 or less with a complete buffet meal with dessert and coffee. 

Plus:

Fine & Rare Red Burgundies from 1982, 83 and 85 vintages – re-arranged event from October 2011,   Liars and Cheats;   The White Wine Challenge
AND A TASTE OF WHAT’S TO COME IN 2012 ……..

To whet your appetite, in addition to the previewed events for April, May and June 2012 plus those above, we have the following events planned. Apart from the Hurlingham Club, these events will appear in different programmes as yet unspecified. Read on and watch out for…….

Monday  July  9th July 

Dinner in the Private Dining Room at the Hurlingham Club. 

We will start with a reception on the terrace followed by dinner in the Members’ Dining Room that will include 1988 Château Cissac,   1983 Château Mouton Baron Philippe  and 1945  Rivesault.

Wine Tastings

Fine and Rare Sweet Wines from around the world.

White Burgundy from the 1970's and 80's with possibly one from 1955.
Château Ducru-Beaucaillou vertical including 1983 and 1988 vintages. 

Go Brazil – featuring the wines of Brazil 
A tasting of Chablis to show the ageing potential of this region’s wines. Led by Dr Chris Davenport Jones.

The 2nd wines of the top Châteaux - including the fabulous 1990 Les Forts de Latour.  

A Trio of Léovilles – Poyferré, Las-Cases & Barton.

A review of fine vintage Champagnes from the last decade. 
Do They Really Make Wine Here? – A tasting of wines from countries you wouldn’t expect to make wine – let alone good wine! – such as India, Thailand, Georgia, Uruguay, Slovenia and several unexpected others.
Strictly Kosher Several Years On – We held this event in 2005 featuring Israeli wines and Kosher food. It was well overbooked and an excellent event. A return was promised to see how the two best wines matured.
Special Event Dinners:

Dinner at Murano – Renowned Chef Angela Hartnett’s Restaurant

A Black Tie Dinner at The Savoy

A nostalgic visit to La Giralda at Pinner Green dating from our 1980’s Programmes previously arranged by Martin Mistlin (dec)

Plus:  A specially tailored intermediate certificate course in conjunction with the Wine & Spirit Education Trust. This is an internationally recognised qualification.

























