
September has been a whirlwind of "T's" - Tastings, Trade Tastings and Training - and 

exciting news about 002 for 007.  

  

Feedback is also available on our website (www.blythvalleywines.co.uk).  

  

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

 

Tutored Sherry Masterclass with Javier Hidalgo 
Hidalgo can trace their origins back to the 18th Century and produce wonderful sherry from 

their base in Sanlucar de Barrameda, Andalusia, Spain. Early in September, a small number 

of us (eight to be precise) were treated to an in-depth presentation and tasting with Javier 

Hidalgo.  

 

The region, the people and their passion for sherry was brought to life with the words and 

pictures of Javier Hidalgo himself. Whether enjoying horse racing on the sands, en route to 

the flamenco festival, taking in the vista of the nature reserve across the estuary or simply 

enjoying the local food, Javier had a story and a sherry to fit the bill.  

 

Do contact us if you are interested in finding out more about the Solera System in general or 

the specifics of La Gitana Manzanilla, Pasada Pastrana Manzanilla, Napoleon Amontillado 

Seco, Amontillado Napoleon VORS, Oloroso Faraon, Oloroso Abocado Alameda, Palo 

Cortado Wellington VOS or Pedro Ximenez Triana.  

 

The DD Event  
A group of 12 importers committed to wines of integrity and authenticity: (i) Wines that 

speak of their terroir, (ii) Winemakers that cherish their vineyards and the environment and 

(iii) Wines for people that care by people that care.  

 

Producers of note included some new names alongside old favourites - Chateau de la 

Roulerie, Schug, Rodney Strong, Cline Cellars, Le Vierge and Silver Oak - definitely worth 

watching out for some of these producers in our upcoming tastings. 

 

Trade Tasting: Chile 
The London Olympics focussed the attention of the world on London this summer and Wines 

of Chile stayed in London to present a growing range of diverse, natural and stylish wines 

with seventy five producers showcasing new vintages and new wines. 

 

Peter Richards MW presented the "Chile Terroir" seminar and graciously acknowledged that 

he expected our attention to wander at some point given that he was presenting in the Media 

Centre at Lord's Cricket Ground with the cricket pitch as his backdrop. In our defence, it was 

a glorious sunny day and preparations were underway for a match that weekend.  

 

Back in the main exhibition hall, Casa Marin (a producer many of you know) received a Gold 

Decanter World Wine Award for their 2009 Miramar Vineyard Syrah. 

 

Chile Revisited at the Blue Boar 
Our aim was to revisit Chilean wines and highlight the quality and diversity of Chilean wines 

by tasting 6 wines from different areas and different grape varietals. The wines spoke for 

themselves and, based on feedback from the group, it is easy to see why wine is now one of 

the top 5 exports from Chile. All wines had their supporters but the 2009 Sauvignon Gris 
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from Casa Marin (a boutique winery in the San Antonio Valley) and the 2008 Santa Rita, 

Medella Real Gran Reserva Carmenere ("...big and flavourful ... concentrated and persistent 

without sacrificing elegance or depth...") were definite winners.  

 

Carmenere is a wine that works well with spices and the Blue Boar supported our theme by 

producing an excellent chilli which we enjoyed with a glass of carmenere “…good wine, 

good food and good company – ¡salud!”. 

 

Portfolio Trade Tasting 
Having received the award for Italian and Australian Specialist Merchant of the Year in the 

International Wine Challenge this was a portfolio tasting that promised much and we weren't 

disappointed. Blyth Valley Wines is now stocking a number of Italian, Australian and 

Spanish wines from this portfolio and we look forward to sharing them with you at future 

tastings or, if you can't wait, you can always visit us in Blythburgh. 

 

A+ Australian Wines ... again ... but this time it was all about Semillon 
Having attended the excellent A+ Australian Wines one day wine course (feedback 

previously circulated or check out our website) I was delighted to receive an invitation to 

attend the Australian Semillon Seminar.  

 

On arrival there was a "free pour tasting" of 13 Semillons ranging from the 2011 McGuigan 

(SE Australia) to 2010 Mount Horrocks (Clare Valley). 

Little did I know what was to follow when we were invited "behind the screens" to take a 

seat. Eight round tables, 4 people at each table, 14 glasses at each place and this was to be a 

competitive tasting....  

 

The first 8 wines were poured. We were told three things: (i) the first 4 wines were semillons 

from different producers, (ii) the second four wines were older vintages of the same wines 

and (iii) two of the pairs were from SE Australia and two were from New South Wales. Our 

team task was to sort out the pairings and identify where they were from.... It was challenging 

to say the least and amazingly after Flight 1 we were in 3rd place. 

 

Flight 2 consisted of 6 wines. Again we were told three things: (i) three wines were Moss 

Wood Semillon from Margaret River, (ii) three wines were Tyrrell's Winemakers Selection 

VAT 1 Semillon from Hunter Valley (iii) the first two wines poured were 2011 vintage. Our 

task was to identify each wine and determine the vintage. Fascinating stuff; how do you pick 

out the characteristic that defines a given wine, how do you determine how those 

characteristics change with age and how do you reach a consensus view for the judging? 

Amazingly, when the results were revealed we had finished a very creditable second but 

more importantlywe had tasted some truely remarkable wine (vintages ranged from 1991 to 

2011) and, I certainly, had learned lessons I will long remember. 

 

The icing on the cake was crossing The Strand with Mr. Tyrrell and missing 2 sets of lights 

because he was telling me about the cork issues he experienced back in 2003 --- a passionate 

winemaker who does it because he cares.  

 

Celebration Wines @ The Ferini: 
Celebration wines to accompany an evening of celebrations. Structured to highlight wines to 

pair with a celebration meal, guests started the evening with bubbles - the perfect way to start 

any celebration. We followed this with two whites, a light white from France (Les Vignes de 



L'Eglise Vermentino) and a more complex white from the Veneto (Alpha Zeta "C" 

Chardonnay). The two reds were from Italy and Australia - Alpha Zeta "C" Corvina and 

Berton Vineyards, The Black Shiraz. For those with a sweet tooth we finished with the 2009 

Brown Brothers Orange Muscat and Flora. 

 

002 for 007 - For the Man who Has Everything... 

Launched on the 1st October 2012: The James Bond Silencer with a bottle of Bollinger La 

Grande Annee 2002.  

 

Limited edition of 7,500 bottles at 125 pounds each and I can guarantee that they are stunning 

to behold. 
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