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WSWS 
West Surrey Wine Society  

http://www.westsurreywinesociety.org.uk 

 
NEXT  MEETING IS ON:  
Monday 16 th November 
7:30pm for 8:00pm   start  

November 2009 edition  
 

 

A Wine Makers view – Andrew Gordon  
 
Andrew Gordon has been in the wine trade most of his life and in many roles - a negociant, an 
agent, an importer, a grower and a winemaker. He has even received a decoration from the French 
government for his contribution to the wine industry.. 

Over 20 years ago, Andrew bought a vineyard in Bordeaux in A C Cote de Duras. He set about the 
whole process of replanting, choosing root stock and varieties, vineyard management, re-
equipping the winery with modern machinery and then producing sparkling, still and dessert wines. 
That only leaves the marketing!!! 

He then set up WineShare - probably the first ‘Rent A Vine’ business. WineShare now has 
interests in 5 vineyards, Domaine de Grand Mayne in Duras, Chateau Pizay in Beaujolais, 
Chateau Constantin-Chevalier in the Rhone, Castello Vicchiomaggio in Chianti Classico and 
Wickham Vineyard in Hampshire. 

Andrew will be using Grand Mayne wines to illustrate his talk about wine making – the issues 
facing the winemaker and his choices. This will include the effect of different vintages and the use 
of oak in winemaking.  

Note:  The attendance fee for guests is £18. If a guest joins straight after their 2nd visit in the 
membership year, they will be reimbursed £6 - the difference between the guest and membership 
fees. (£3 reimbursed if they join after their first meeting). 
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 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 onw ard; meeting commences at 8pm  

Monday 16 th November "A Wine Maker's View".  

Talk on winemaking with Andrew Gordon  

(using his own Grand Mayne wines)  

NB: Date change 

Monday 14 th December  

Christmas Function  

3 course meal; wine, and tutoring by Gilbert Winfie ld 

Monday 18 th January 2010 Alsace wines 
Christopher Fielden 

Monday 15 th February 2010 French wines – Oaked v unoaked 

David Howarth  

 
Sorry – no report on the October meeting…. Clearly more committee members are required (hint). 

 

 



Tasting notes…..  
 
As we set the clocks back last weekend and 
gained an extra hours sleep, some will be 
wondering why the newsletter is early – simple – 
holiday commitments force either an early letter or 
no letter at all. Other commitments prevented the 
monthly report detailing our October meeting. 
 
So while we’re doing things “early”, why not take a 
look at the Christmas party menu attached to this 
newsletter and advise us of your choices. In 
addition to great food, we have a speaker (Gilbert 
Winfield) and a selection of wines to match as far 
as possible the fare.  

 

Thought for the month  
 
 

  

And finally, a further plea for members to join the Committee (Please !!). We are deafened by the 
silence. It’s time to step up to the plate. 
 

David & Kim 
 

 
Who’s who in the Committee?  

Graham C - The money man  

Sallie  - Committee Chair  

Geoffrey - Secretary & all things snail 

 

Peter  - Events co-ordinator 

Kim & David - Editors  

1 (or more) Vacancies  - go on, fill this gap! 
 
 

Christmas party news 
 

Not long to go now before our Christmas party - to be held on Monday 14th December.  
 
This party is a bit different. We have food, wine, and this year we have a speaker as well (Gilbert Winfield) , who 
will take us through the wines chosen to go with our food. 
 
So who ( I hear you ask) is Gilbert: Well, in his own words: 
 

“I have been working with wine for more than 20 years. I spent seven years in France, then a 
year in Italy making wine at a producer in Chianti. I have also worked briefly at a winery in South 
Africa. I have been back in the UK for a while now, and has been presenting wine tastings since 
1998.  
 
I am on the tasting panel of Decanter magazine, and hold the Diploma from the Wine and Spirit 
Education Trust, for whom I am an Approved Tutor. I am also a member of the Association of 
Wine Educators”. ( thank you www.Linkedin.co.uk) 

 
The menu is attached, and gives a full choice, but in order to achieve this we have to tell the chef in advance what 
we all want.  So, confirmation of attendance, menu choices, and cheques (£30 members; £32 guests) to our 
treasurer Graham Cook by 1st December. For those who don’t know Graham’s address, we’ll issue that out by e-
mail (the newsletter gets published on the WWW, and we don’t want things like the treasurer’s address falling into 
the wrong hands). 
 
And that represents good value for money – think of it like this…. A normal club meeting (£15) plus a good meal 
(say £20) plus a good speaker, all for £30. And to achieve this, the club is subsidizing the event by about £15 per 
attendee.  (ED: Enough said, a real bargain. Job done, sorted). 
 
So go on, look at the diary, pen in the date of your favorite wine society, and support your club.  
 



 

 

We need to pre-order our choices so please advise our Secretary (Graham Cook) by 1st December 
of your chosen dishes, together with a cheque (payable to West Surrey Wine Society) for the 
appropriate amount - £30 for members, £32 guests plus any supplements from the menu. 

 

 


