
Welcome to our feedback for events which took place during February 2013. 

  

Our thanks to those who have provided us with comments; it is much appreciated and 

we plan to incorporate some of your suggestions into future tastings.  

  

If you are interested in receiving details of the full range of wines tasted at any of these 

events, do please let me know and I will arrange to send you the details. 

  

Beat the Blues: 
Despite coinciding with the start of the Six Nations Rugby, this tasting was all about good 

wines, good food and good company to chase away those winter blues . - and hasn't the 

weather been chilly so far this year. 

After tasting 6 wines from around the world, it was Argentina and South Africa that came out 

on top.  

All wines had their supporters but the Chakana Torrontes (Argentina) and the DMZ Syrah 

(South Africa) really delivered that "something special". 

The Blue Boar supported our Beat the Blues theme by producing excellent sausage and mash 

(the vension sausages were particularly good) which paired well with the South African red. 

A good time was had by all and, if your feedback is to be believed, we did indeed "Beat the 

Blues". 

  

Valentine Night at The Ferini: 
Michaela and Paul from The Ferini Art Gallery entered into the Valentine spirit and 

transformed The Gallery with red roses, valentine balloons, napkins and soft candlelight. 

In keeping with the Valentine theme, we started with a sparkling rosé (Santa Digna Estelado). 

White wines included an Italian Falanghina and the Spanish Les Valentin (100% Parellada). 

Red wines were from Portugal, Spain and South Africa. Of particular note was the Warwick 

Three Cape Ladies which was the first South African wine to feature in a James Bond novel; 

the 2011 James Bond novel written by Jefffrey Deaver called Carte Blanche and 

commissioned by the Ian Fleming Estate. For those who haven't read it, James Bond makes 

no secret that his preferred choice of wine for seducing the lovely Felicity Willing is the 

Warwick Three Cape Ladies. 

We concluded the evening with delicious ganache topped chocolate cupcakes made by Jackie 

and Stephanie of Petit Four Catering. 

  

Compare and Contrast: 
An informative (and fun) tasting designed to show the differences you can have between 

wines made from the same grapes. 

We started with the chardonnay grape and compared an unoaked chardonnay from 

the Burgundy region of France with an oaked chardonnay from Riverina, Australia. Very 

different wines but both 100% chardonnay. Voting was close and although France edged a 

win, most people appreciated both although recognising they would need to be partnered with 

different foods. 

The next grape was Pinot Noir. The vinification of the two wines was very similar so this 

pairing served to highlight the difference "terroir"  can have on the flavours and structure of a 

wine. The Chilean pinot noir was favoured over the one from New Zealand by a 2 to 1 

margin. 

Our final comparison was Côt (Chile) and Malbec (Argentina). The Côt (original french 

name for Malbec), called Côt in this case because the winemaker had made this wine in the 

"french style", was elegant and refined but it lost out in the voting to Michel Torino's 



outstanding Don David Malbec. Michel Torino's vineyards in Salta are among the highest in 

the world at around 1,700m above sea level and have gained a reputation for producing 

excellent malbec wines. 

The afternoon concluded with a traditional Blue Boar roast accompanied by a third Malbec 

which came from the Mendoza region of Argentina. 

  

Trade Tastings 
  

A+ Australian Wines  

Australia, as a land mass, is the size of Europe and has more than 2300 wine producers 

creating wines which are as diverse and different as the characters behind them. 

At this event, there were more than 700 wines Australian wines available to 

taste, winemakers & producers on hand to chat and a Coonawarra masterclass to provide in-

depth insights. Watch out for new producers, new wines and new information at our 

upcoming events. 

  

Washington State & Oregon 

A small tasting but one that showcased the diversity and potential of wines from the Pacific 

Northwest states of Oregon and Washington.    

As you would perhaps expect, the wines from Duck Pond Cellars, L'Ecole, Willakenzie 

Estate and Woodward Canyon were outstanding. 

  

Portfolio Tastings 

February has seem a number of our major suppliers host portfolio tastings. These are 

important events when we get the chance to review the wines we stock and add new wines to 

our portfolio. We also have the opportunity to meet the men & women behind the wines and 

learn a little more about them and their wines. 

It's a fascinating and important opportunity and we look forward to sharing some of these 

insights with you. 

  

Marsanne Masterclass hosted by Michel Chapoutier 

M. Chapoutier believes that the complexity of the wine should come from the individual 

"terroir" and he demonstrated this by presenting 3 Ermitage wines (De L'Oree, Le Meal, 

L'Ermite): all 100% marsanne, all 2011 vintage, all grown in vineyards that were very close 

to each other (so effectively the same climate) but, for each vineyard, the soil type is 

different.  

The differences in these wines were indeed marked. 

M. Chapoutier concluded the masterclass with a tutored tasting of 5 vintages (2011, 2010, 

2006, 2001, 1998) of the same marsanne wine (Ermitage De L'Oree Blanc). 

  

Media News: 
As previously reported, Blyth Valley Wines was named as a stockist of the Torres Chile 

Santa Digna ESTELADO by Jancis Robinson 

(http://www.jancisrobinson.com/articles/a201301301.html). 

The Estelado also received a mention in the Independant on Sunday on February 10, 2013 

  

We hope you find this feedback interesting and thank you for your continued support. 

  

Sonia Boggis 

Blyth Valley Wines 

http://www.jancisrobinson.com/articles/a201301301.html


  

01502 478687 / 07584 040158 

sonia.boggis@blythvalleywines.co.uk 

www.blythvalleywines.co.uk 

  

You are receiving this email because you wished to be made aware of upcoming events; if 

you would like your name removed from the e:mailing list please don't hesitate to let me 

know by responding to this email 
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