
Welcome to our first feedback of 2012 - you will also find feedback on our website 
(www.blythvalleywines.co.uk). We would welcome your feedback too so do let me 
have any comments or suggestions. 

Thank you for your support and we look forward to seeing you all again soon. 

  

MEDIA MENTION in DECANTER: 

Blyth Valley Wines has been listed as a stockist in the January 2012 edition of 
DECANTER magazine. The article on Chilean Whites (page 84) written by Peter 
Richards MW, identifies three 5-star Chilean whites including CASA MARIN, Estero 
Vineyard Sauvignon Gris, Lo Abarca 2010. According to Peter, this wine has 
“beguiling aromas of fresh hazelnuts, honeycomb and glazed lemons. Peachy 
flavours, luxuriant texture, tangy mineral finish, intensely moreish”.  

Contact us for information on wines from CASA MARIN. 

  

HAPPY NEW YEAR: 

Our first tasting in 2012 was a Happy New Year tasting at the Blue Boar in Oulton. 
We tasted wines from 6 countries including Portugal, France, Australia, Italy, Chile 
and South Africa; voting was close but Graham’s Extra Dry White Port and the DMZ 
Syrah from Stellenbosch were overall favourites. Guests then relaxed with a roast 
dinner or, for those wanting a change after the festive season, the chef’s curry paired 
with a glass of Carmenere from Chile. 

  

CALL MY BLUFF: 

Travelling to Kings Lynn on Friday 13th January could have been challenging but, as 
it turned out, the weather was kind to us and the real challenge was for the wine 
society members in deciding which wine they had in their glass. The “grand 
unveiling” at the end of the evening produced some surprises. Very well done to the 
three ladies who competed in the tie-breaker and congratulations to the winner – you 
know who you are. 

  

2010 EN PRIMEUR TASTING (BURGUNDY): 

Picture the scene: London, South Bank of the river Thames. This room is on 8th floor 
and the views of the river, parliament and the rooftops of London are quite 
spectacular especially as the sky is blue and sun is shining. 
Spread out on the table are 18 white and 22 red wines. The whites are from 
Santenay, Chassagne-Montrachet and Puligny-Montrachet alongside reds from 
Beaune, Pernaud-Vergelesses and Aloxe-Corton they include A.O.C. communale, 
Premier Cru and Grand Cru . The white wines had just been bottled (within the past 
2 weeks) whilst most of the reds were cask samples and some were still to complete 
their malolactic fermentation. 

http://www.blythvalleywines.co.uk/


En Primeur offer open until mid February and wines available from November 2012. 

Contact us for more information about the wines. 

  

TRADE TASTING: 

January and February is a good time to re-visit old favourites (particularly where new 
vintages are available) and to explore new wines and wine-makers. 

Tastings are often at interesting venues and this was no exception. I smiled to myself 
as I tasted wines from South Africa, New Zealand and Australia in The England Suite 
before lunch and enjoyed wines from Italy in The India Room after lunch. I even 
stopped for “tea” in The Pakistan Room which overlooked the wicket. Watchout for 
wines from Alpha-Zeta and Delta over the coming months. 

  

STOP PRESS: 

Some of you have been fortunate and tasted the new sparkling rose from Torres 
Chile, SANTA DIGNA ESTELADO; see December 2011.   

Santa Digna Estelado is made from 100% Pais grapes and was an award winner at 
“Wines of Chile”. 

Blyth Valley Wines is a stockist of Santa Digna Estelado and, as such, I received a 
call from the Torres brand manager. Supplies in 2011 were very limited - just 50 
cases in the UK – but the new vintage should be available in the 2nd quarter. 

For those of you that read DECANTER magazine watch out for a mention of the 
Santa Digna Estelado in a future edition. 

 


