
November 14th, 2014 - Northern or Southern Hemisphere for Celebrations? - The Ferini Art Gallery 

Northern or Southern Hemisphere for Celebrations? was our most recent themed wine tasting at The Ferini Art 
Gallery. 
The Chardonnay grape was the focus of our first two wines and, after an interactive discussion, the Chilean 
Echeverria Chardonnay (unwooded) beat the Chablis from Domaine Grand Roche by just one vote. 
In the bubbles category it was Italy all the way with Gocce di Favola, an excellent Prosecco from the Veneto, the 
runaway winner. So with one category to go, it was level pegging between the Northern and Southern 
Hemisphere. 
Our final two wines were Cabernet Sauvignon dominated wines. From the Penedes region of Spain it was the 
2008 vintage of Miguel Torres Gran Coronas (85% cabernet sauvignon 15% tempranillo) and from the Western 
Cape of South Africa we had the 2009 vintage Vergelegen (89% cabernet sauvignon, 9% merlot and 2% 
cabernet franc). These two wines show very different expressions of the Cabernet Sauvignon grape. Interestingly 
and unusually, it proved difficult to separate these two wines – everyone liked them both very much but for 
different reasons so with the voting deadlocked both were declared “winners”. 
The overall result was therefore declared an honourable draw and guests stayed to chat over a glass of 10 year 
old Tawny Port. 
 
November 2nd, 2014 - "Halloween Special” at The Blue Boar 
Halloween provided us with the opportunity for an unusual themed wine tasting with all wines linking, albeit 
tenuously in some cases, to our Halloween theme. 
We kicked off with the French 6eme Sens Blanc, an interesting blend of grenache blanc, marsanne & viognier. 
We then headed to Hungary to sample the Tokaji Furmint and an interesting Dracula linkage before looping back 
to France to taste Monsieur Hugel’s Gewurztraminer. 
Over the years, Halloween has meant different things to different people. Some think that Halloween dates back 
almost 2000 years to the ancient Celtic festival of Samhain. 
Our first red, a Sangiovese from Emilia Romagna, provided us with a linkage that took us back 2000 years. Our 
second red, a Merlot from Marlborough, provided a linkage to All-Saints-Day in addition to the trains that leave 
from platform 13 at Kings Cross. 
We concluded with a port, Quinta do Infantado from the Cima Corgo. 
 
October 24th, 2014 - The Beautiful South: Wines from Australia, Chile and South Africa - The Ferini Art 
Gallery 

The Ferini Art Gallery was the perfect setting for “The Beautiful South: wines from Australia, Chile and South 
Africa”, our most recent themed wine tasting. 
You will always get microclimates and “special" circumstances but, more than 90% of the world’s commercial 
wine grape production occur in bands that circle the globe between 30° and 50° latitude north & south. Unlike the 
northern hemisphere, where there are considerable land masses… the southern hemisphere viticultural band 
misses land almost entirely. 
Tasting a white and red wine from each of Australia, Chile and South Africa we explored the importance of the 
coastal regions and influence of the oceans as well as considering both single varietal and blended wines. 
The white wine category was closely fought with The Home Farm, a blend of Semillon, Chardonnay and Chenin 
Blanc, from SE Australian winning by a single vote over the Chilean Cordillera Chardonnay. 
In the red wine category, our “winning wine” was the 2009 Revelation (a blend of Cabernet Sauvignon, Shiraz 
and Pinotage) from the Paarl region of South Africa. This wine received more "favourite" votes than the other two 
red wines added together. 
At the conclusion of the tasting, guests revisited their favourite wine of the evening, perused the artwork and 
enjoyed the company of their fellow guests. 
 
October 16th, 2014 - New Zealand Revisited 

A tasting earlier in October, focused on revisiting the wines of New Zealand. 
New Zealand is quite rightly known for producing great Sauvignon Blanc and Pinot Noir but we also explored the 
new and exciting things happening there with a range of different grapes. Whether it was Sauvignon Blanc from 
the Awetere Valley or Gruner Veltliner from Nelson, whether it was Pinot Noir from Marlborough or Cabernet 
Franc from Hawkes Bay, we concluded that the wines of New Zealand are very definitely worth revisiting. 
 
October 5th, 2014 - "Italy: Something Old, Something New” at the Blue Boar 

Italy was the theme of our most recent tasting event at The Blue Boar and the wines were a blend of “Something 
Old & Something New”. 
In the “old” corner, from Puglia, the overwhelming favourite was the latest vintage of the A.Mano, Fiano/Greco; a 
vibrant wine, with exotic fruit flavours of white peach and apricot, crisp acidity and a refreshing finish. 
In the “new” corner, the Vesevo Aglianico (2010) took the honours. Vesevo is the ancient name for Vesuvius and 
these vineyards are located in the Irpinian Hills of Campania at between 450 and 550 metres above sea level. 
The afternoon concluded with many of us enjoying Robbie’s Spaghetti Bolognese paired with a delicious 
Sangiovese from Emilia Romagna. 
 
September 26th, 2014 - Portuguese Wines and East Anglia's Children's Hospices at The Ferini Art Gallery 



On Friday, 26th September we celebrated the 3rd anniversary of our collaboration with Michaela Hobbs at The 
Ferini Art Gallery. 
The focus was Portugal and we explored port wines, new style white and red wines as well as the more 
traditional wines associated with that part of the world. 
The tasting proved to be thought provoking and challenged some preconceptions about Portuguese wines.  From 
the new style light whites through to the traditional reserve red ports everyone found something they “loved” as 
well as something that “surprised”. 
We finished the evening with a celebratory chocolate cake made by the Jackie & Stephanie of Café Grand fame. 
Talking of celebrations, the previous week, Michaela organised the Pakefield Postcard Auction 2014. The auction 
raised significantly more than £1,000 for “each” (East Anglia’s Children’s Hospices). This is a great achievement 
and I’m sure you will join me in congratulating Michaela, the artists and everyone else who contributed to the 
success of this event. 
 
September 19th, 2014 - Unusual Bed Fellows - German Whites & Greek Reds 
German and Greek wines might make unusual bed fellows but working closely with a well-known importer, we 
facilitated an unusual wine tasting event for a local Wine Society. 
On the night, we were guided though a smorgasbord of the best. 
Our speaker explored the elegance, depth and complexity of a selection of German Whites and surprised us with 
a range of Greek Reds demonstrating the remarkable improvements made by a new generation of winemakers 
determined to bring Greek wines to the notice of a wider audience. 
Overall favourite was the Schmitt Soehne, Gau Bickelheimer Kurfurstenstuck Auslese, a luscious sweet wine 
made from late picked grapes. 
 
September 13th, 2014 - Friends Open Day and Wine Tasting Event, Holy Trinity, Blythburgh 

Blyth Valley Wines hosted a Wine Tasting event to conclude the Friends Open Day at Holy Trinity Blythburgh on 
Saturday, 13th September. During the afternoon many villagers, friends and visitors enjoyed tea with cake & 
scones, an exhibition of artworks featuring the church and an excellent talk about the changing fortunes of 
Blythburgh church by local historian, Alan Mackley. 
The wine tasting was similarly well attended. We started with two white wines from Torres Chile - the Santa 
Digna Sauvignon Blanc and the Cordillera Chardonnay. There were similarities - Country and producer. But the 
differences were more significant - the region the grapes were grown, the grape variety used and the winemaking 
process itself. The result was two very different wines which generated good debate as we compared and 
contrasted the two. 
For our red wine we headed to Spain. A new style easy drinking wine from Carinena and made with the grape of 
the same name. Churches can get cooler as the day wears on and Blythburgh Church is no exception so we 
concluded the tasting with a "warming" Spanish Brandy. 
My personal thanks to all who attended and a special Thank You to Millie (aged 5) and Oscar (aged 7) for their 
excellent colouring which you can be seen in the Picture Gallery 
 
September 12th, 2014 - Wines of Portugal Tasting, North Norfolk 

We were delighted to return to this part of East Anglia to present a selection of wines from Portugal. Portugal is a 
country of contrasts - it has an old fashioned charm that rubs shoulders with a cosmopolitan vibrancy and this 
holds true when you explore the world of Portuguese wines. 
In an interactive tasting, we explored new concept wines being made in areas of the Setubal Peninsula and the 
Alentejo region through to the more traditional white and red ports of the Douro. A thought provoking and 
surprising tasting that dispelled some myths and re-positioned Portugal as "one to look at more closely". 
 
September 10th, 2014 - Awards to the Hospitality and Catering students of EAST @ Lowestoft College.  

As in previous years, Blyth Valley Wines, supported these awards with a prize for the student who had 
impressed, improved and made an individual contribution in "wine service and restaurant bar". I'm sure you will 
all join me in congratulating JASON HANSEN, the recipient of the 2013 - 2014 award. 
Our thanks also to Neil Fletcher, Lowestoft College and supporter of the Blyth Valley Wines @ EAST Restaurant, 
who presented Jason with his award. 
 
September 7th, 2014 - "Last Days of Summer" at the Blue Boar 

We gathered at The Blue Boar for our "Last Days of Summer" themed wine tasting and, the weather couldn't 
have been more obliging. 
White Wines: having tasted wines from Australia (Sauvignon Blanc), Sicily (Grillo) and Chile (Muscat), it was the 
heady aromas and summer in a glass taste of the Days of Summer Muscat that won the day. That said, this trio 
of white wines were declared "all exceptionally good" by the two dozen or so attendees. 
Red Wines: Zinfandel with a nod to the 1970's hit "a horse with no name", a Syrah / Grenach blend from southern 
France and a Sicilian Nero D'Avola made up our trio of reds with winemaker Matt Thompson taking the honours 
with his Sicilian, Cento Cavalli Nero D'Avola. 
Special mention must be made of the excellent Lasagne, salad and garlic bread prepared by the Blue Boar team 
to support our wine theme.  
 
August 29th, 2014 - "Female Winemakers" at The Ferini Art Gallery 



We gathered at The Ferini Art Gallery to explore a new generation of female winemakers, taste their wines, and 
learn a bit about what first drew them into the world of wine. 
Whites: Three very different white wines from winemakers Norma Ratcliffe (Warwick), Kathrin Puff (Monsoon 
Valley) and Stephanie Toole (Mount Horrocks) proved difficult to separate with all finding favour. In the final vote, 
it was a dead heat between Norma Ratcliffe's unoaked Chardonnay "The First Lady" and Kathrin Puff's 
Colombard. 
Reds: Of the red wines, it was Christie Shultz and her Butcher's Block red that took the honour; a Barossa Valley 
blend of Shiraz, Grenache and Mourvedre that surprised and pleased in equal measure. That said, The 
Crossings Pinot Noir (Tamra Kelly-Washington) and the "Il Puma" Primitivo from Cantina San Marzano (Caterina 
Bellanova) both had their supporters and the debate that ensued when guests revisited these wines after the 
voting was more than interesting. 
The Ferini Art Gallery is a lovely setting for a wine tasting: guests lingered to sip their favourite wines, chat to 
friends (old and new) and check out the artwork. 
 
August 3rd, 2014 - "Wines of Spain" at the Blue Boar 

We gathered on a warm afternoon at the Blue Boar to explore Wines of Spain. The watch word was diversity as 
we tasted Manzanilla Sherry, El Circo Macabeo, a sparkling Cava from Penedes, a Rosado from Carinena and 
two very different reds. The first a chilled Mencia from Galicia and last but not least the rather special 2007 
RODA Reserve. 
Our conclusion was that Spain has much to offer beyond Rioja ... something for every palate and good value & 
versatility across the range. 
To round of the afternoon, Chef Robbie, supported our wine theme with an excellent meal of Spanish Chicken, 
Chorizo and Roasted Pepper Couscous 
 
July 25th, 2014 - "France Demystified" at the Ferini Art Gallery 

We gathered on a warm summer evening at The Ferini Art Gallery to enjoy, explore and demystify the wines of 
France. 
White Wines: after tasting wines from Alsace, Chablis and Bordeaux, you may be surprised to learn that it was 

the Alsatian "Gentil" and Sirius Bordeaux Blanc that battled it out for top spot with the 2011 Hugel Classic Gentil 
taking the honour by a single vote. 
Red Wines: the 2007 "XL" Cahors Malbec was the run away winner taking every single vote. 

We concluded the evening with convivial conversation, interesting artwork and a glass of "Days of Summer" 
Muscat. 
 
July 6th, 2014 - "World Cup Wines" at the Blue Boar 

Two dozen of you joined us at the Blue Boar to determine the outcome of our alternative "World Cup" and we 
wanted to share the result with you all. 
The heats were a close run thing with Villa Huesgen "Schiefer" Riesling representing Germany topping the 
White Group by a narrow margin. The Red Group was even closer with a tie for top spot between the "Epicuro" 
Salice Salentino (Italy) and the Cordillera Reserve Carignan (Chile). We needed a penalty shootout to split 

these two, with Italy eventually losing out and Chile progressing to the "final". 
The final was close but the honour went to Chile represented by Miguel Torres Cordillera Reserve Carignan. 
 
June 27th, 2014 - "Blind Tasting" at The Ferini Art Gallery 

Our recent Blind Tasting event at The Ferini Art Gallery proved to be very popular; congratulations to June 
Chapman who was our deserving winner and to Kay Jordan who came a close second. 

 


