
 
 

����    WSWS 
West Surrey Wine Society  

http://www.westsurreywinesociety.org.uk Next meeting: Saturday 16th August 
Tickets required – pay by Thursday 7th  

 

August 2008  
 

 

20th Anniversary party at Quinettes  
 

Well, the waiting is nearly over, and with less than 2 weeks to go, this is absolutely the last 
opportunity to buy tickets for the dinner at Quinettes in Churt. Simply send an e-mail back to the 
editors, and we’ll give details of where the cheque is to be sent – This cheque must be received by 
Graham Cook (our treasurer) on or before Thursday 7th so there’s no time to lose. 

Tickets, priced at £30 per person include not only the food, but a great selection of wines 
(sparkling; white; red; sticky) as well as piano music and our guest speaker, Alun Griffiths (Master 
of Wine and director of wine at Berry Brothers & Rudd). It’s also a good opportunity to invite wine 
minded friends who like a good time, and who may well want to join WSWS. 

 

 

This is an excellent opportunity to meet up with 
members (old and new), including some of our 
founding fathers from the first meeting at 
Sevens Wine Bar in May 1988 when the topic of 
the day was “South West France” and the 
evening was led by Soukias & Bertaut.  

The meeting will commence at 6:30pm, with 
carriages at 10:30. A map of how to find 
Quinettes is enclosed with this newsletter. Cars 
can be left at Quinettes overnight, but must be 
collected by 12:00pm the next day.  

 
The dress code for the evening is “smart” - Jackets and ties for the men and “something 
appropriate” for the ladies  
  

Make a note of the following dates, (WSWS always  meets on 3 rd Monday of the month unless stated)  
mystery pre-meeting wine at 7:30 onward; meeting co mmences at 8pm    

 15th September 2008 Chile on the up   
presented by David Dickinson 

20th October 2008 Unusual wine varieties from around the world 

David Gandorge MW will present from Waitrose 

17th November 2008 Sherry & Tapas 

An unusual evening, matching a range of sherries with food and led by the 
popular Bryan Buckingham from The Sherry Institute 

December 2008 Christmas dinner at Blacknest Golf Club 

 

 



July Meeting Report 

Wines of Craggy Range, New Zealand 

Presented by Michael Henley 

The title was a misnomer – it should have been wines of New Zealand, and anyone expecting a tasting of 
wines from just one vineyard would have been disappointed. The home estate, very upmarket, sits in a 
stunning position in the Tukituki Valley between Te Mata mountain and the sea near Havelock North in 
Hawkes Bay. The wines Michael, Craggy’s European and Middle East Sales Director, showed us were from 
most of the country’s main wine producing regions where Craggy’s owners the Peabody family own 
vineyards and produce single vineyard wines. No blending between vineyards for these guys. 

 

Michael, a wine maker by training, had carefully chosen the wines so we could compare the same variety 
from different growing areas. NZ may not be a big country but it is very long with marked differences in 
temperature between north (warmer) and south and rainfall between west (up to 8 metres a year) and east. 

 

Craggy make 5 Rieslings and we compared 2 from the Waipara, a new and expanding area near 
Christchurch in the S Island, and Martinborough in the south of the N Island. As expected the first was fresh 
and crisp, with slight sweetness balanced by acidity, while the second showed the benefit of warmer 
conditions – softer, fuller bodied and more of a food wine than an easy drinker. 

 

No NZ tasting would be complete without Sauvignon Blanc, but Craggy’s approach to SB is to produce a 
more elegant ‘grown up’ style rather than the in your face gooseberries from Oyster Bay or Villa Maria. 
Indeed their whole philosophy is to produce wines with complexity rather than upfront fruit. SB accounts for 
most of NZ’s wines and Marlborough – wall-to-wall vineyards at the top north east of the S Island – for most 
of that. Which is where their Avery Vineyard is located – classic minerally Marlborough with intense flavours. 
Just across the Cook Strait at the Te Muna Road Vineyard in warmer Martinborough the fruit ripen for longer 
on the vines giving softer peach flavours. 

 

And no NZ tasting would be complete without Pinot Noir, as it now produces some of the finest PN’s you will 
find anywhere in the world. The 2 PN’s we tasted were both wild yeast fermented in open-top cuves with 10 
months in barrel. We tasted wines from Te Muna in Martinborough and Calvert Vineyard right down south 
near Bannockburn in Central Otago where a micro-climate enables them to grow superb Pinots within sight 
of snow and ice and enough rain to make Noah ecstatic. Both wines were lovely, and though £23 would 
knock spots off most French at that price. The difference – the Calvert was a bigger wine with more tannin, 
very ripe and long. Interestingly Calvert is managed by Nigel Greening who owns neighbouring Felton Road, 
arguably the best PN in NZ – some of you will remember that Nigel was one of our speakers about 6 years 
ago.  

 

A word on the prices – NZ wines are not cheap and have the highest entry point in the UK market at well 
over £6, a deliberate policy cleverly marketed by a country with limited production and high quality. 
Unfortunately there is no room here to even touch on the wealth of information Michael gave us on NZ, its 
wines and on wine making - for example a fascinating insight into the art of blending. 

 

 

Who’s who in the Committee?  

Peter Godwin  Our leader 

Graham Cook The NEW money man  

Sallie Payne Membership Secretary  

Geoffrey Matthews Secretary & all things snail-
mail 

 

 

Peter Smith Events co-ordinator 

David & Kim Finch Editors in training  

Additional help: 

Graham Parlett (The web master tekkie) 
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August  is for – Véraison -   a french term, referring to the change in colour in grapes from unripe green to 
ripe “whatever”, and signifies the change from berry growth to berry ripening. Winemakers will thin the vines, 
removing less ripe or excess bunches, so that the precious sunshine can do its job. Thinning also allows the 
nutrients to be absorbed into fewer berries.  

In warmer regions, the winery needs to be ready to take in the harvest. 

 

News from other wine societies:  
 
The Whitewater Valley Wine Society has arranged a dinner on Saturday 22nd November with Michael Broadbent, 
master of wine (1960), former head of wine at Christie's, wine critic and wine author as the guest speaker. The dinner is 
at The Mill Restaurant in Eversley and the menu and wines look terrific. 56 of their members have booked to date 
and Keith has 14 bookings still available.  Anyone interested in attending the dinner should speak to Sallie Payne.  
 
The cost is £65 per person to include champagne on arrival, dinner, superb wines, service charge and VAT. The dinner 
will finish about 11.15pm. Dress code - smart. A deposit of £15 is required and the balance to be paid not later than 14 
days before the dinner. Good idea would be to leave cars overnight and share taxis back to Farnham area. 
 

Sampling notes  

The cost of motoring continues to 
rise, and many of us are looking at 
ways to reduce the consumption of 
fuel. So it was interesting to note the 
comments in the press regarding the 
use of ethanol derived from English 
“wine” to power the trusty steed of 
Prince Charles (in the form of his old 
Aston Martin).  

 

The really sad part of all this is that it 
has taken English wine growers many 
years to get their product to be 
appreciated. All that investment could 
now be wasted as 8,000 litres of it 
have been purchased for 1p per litre 
and run through a distillery to get at 
the alcohol.  

 

It turns out you still have to mix the 
end product with petrol to get to the 
finished article (85% wine, 15% 
petrol).  

 

So while it may sound like a good 
investment for the Prince, it leaves a 
sour taste for the wine makers.  

David & Kim (editors in training) 

 

 

Headline 2058 – 1 st growth Bordeaux hits 
£10m  
 

Decanter this month highlights the potential for Chateau Lafite-
Rothschild 2005 to cost just shy of £10m a case, based on the 
current price of £9,200 and inflation of 15% p.a. The detail 
comes from a report “Future of Wine” released by Berry 
Brothers & Rudd.  

This may sound a little unlikely, but a case of 1961 Latour 
originally cost £25, and with perfect provenance would now 
fetch upwards of £40,000 – that’s 1,600 times the original 
value.   

Now that’s something to contemplate at Quinettes, when 
listening to Alun Griffiths – of BB&R.  





 

20th Anniversary Party Menu  
 

Starter - (served at the tables).  
Smoked Salmon with Brown Bread and Butter garnished with lemon and dill. 
  
Main Course. (Buffet).  
Honey Glazed Ham on the Bone - sliced and garnished with oranges. 
Sirloin Beef 
Organic Salmon Fillets  
Salads. 
Warm Buttered and minted potatoes. 
Mixed Green Salad. 
Tomato and Fresh Basil 
Apple Celery and Walnut in Yoghurt. 
 
Desserts.  
Pavlova with Raspberries and Strawberries. 
Chocolate Roulades. 
French Apple Tarte 
Fresh Fruit Salad. all served with pouring cream. 
  
Coffee and Tea with chocolates.  

 

………………………………………………………………………………………………………………. 

 

20th anniversary party Saturday 16 th August 6.30pm  
 

Please reserve ……….. tickets for the 20th anniversary party at £30 each. 

 

I attach a cheque / cash for the full balance, total value £……….. 

 

Name (please print clearly):……………………………………………… 

 

Contact telephone number:……………………………………………… 


