
Welcome to our feedback. This covers events which have taken place since we returned from 

our visit to America. 

  

Our thanks to those who have provided us with feedback; it is much appreciated. 

  

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

events, do please let us know and we will arrange to send you the details. 

Here Comes Summer: 
The Ferini Art Gallery was a stunning setting for our Here Comes Summer tasting on a 

glorious evening. 

All wines had their supporters but it was winmaker Matt Thompson who took the honours 

with his Alpha Zeta "S" Soave from Italy and his 2009 Delta Pinot Noir from the Wairau 

Valley in New Zealand. 

  

Cask Ale Tasting: 
This was a first for Blyth Valley Wines and an event we enjoyed very much. 

We selected a range of 7 cask "Summer Ales" and embarked on a voyage of discovery as we 

tasted beers from Essex, Salisbury, Lowestoft, Sheffield, Brandon, Earl Soham and Sudbury. 

The local brews fared well and the two beers with the most 1st and 2nd votes were 

the Orange Wheat Beer from the Green Jack brewery in Lowestoft and the Grumpy 

Bastard from Brandon. 

  

A Bird in the Hand: 
A themed tasting for bird lovers included wines from Duck Pond Cellars, Larry Cherubinos' 

Hen & Chicken chardonnay, Duckhorn's Decoy from the Napa Valley and an Old Vine 

Zinfandel from Ravenswood. 

The setting was perfect and during the tasting an owl could be heard in the background. 

  

Around the World: 
An informative (and fun) tasting showcasing wines from 8 different countries. 

We started with the Bacchus grape and an excellent wine from Essex. With the Ashes 

underway, it seemed appropriate to introduce an Australian challenger and this was Jim 

Barry's Silly Mid On, a blend of Sauvignon and Semillon and I have to report that the English 

wine came out on top. 

We followed this with Huesgen's "By the Glass" Riesling another strong challenger from the 

Mosel. 

Given the local twinning history with Plaisir, we selected a french rose, "Moment de Plaisir". 

Our reds were both from the Americas, a Chilean merlot by Alexandre Lapostolle and from 

California the 2010 Cline Zinfandel. 

We concluded with an Italian Grappa or a Portugese dessert wine, Moscatel de Setubal. 

  

All Things Italian: 
Blyth Valley Wines partnered with Jackie and Stephanie at Cafe Grand to celebrate All 

Things Italian. Based on your feedback, the evening was a huge success with a theme of 

"Good Food, Good Wine and Good Company". 

Photograps (courtesy of Hayley Cubitt, Cafe Grand) and a copy of our menu and 

accompanying wines are attached. Additional photographs can be seen on our website.  

  

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

Sonia Boggis 



 


