
We kicked off our September tastings yesterday (Sunday, September 9th) at the Blue Boar and below you will 
find feedback from this event and highlights of key tastings from before the August break; you can also find 
feedback on our website (www.blythvalleywines.co.uk). 
  
We appreciated your comments too and look forward to incorporating your suggestions into future tastings. 
  
Thank you for your continued support and we look forward to seeing you all again soon. 
  
  
Chile Revisited: 
The 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 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!”. 
  
  
Olympic Starters and a "Grand Finale": 
On the eve of the Olympic Opening Ceremony we gathered at Cafe Grand for our very own themed celebration. 
On a glorious summer evening guests gathered to enjoy a glass of sparkling wine before settling down to a feast 
of starters and puds prepared by "master chefs" Jackie, Hayley and Stephanie of Cafe Grand. Each starters was 
paired with 2 wines and guests were encouraged to explore how the characteristics of the wines changed (or not) 
initially, when paired with the food and, in the case of a very special barrique fermented sauvignon blanc, how it 
developed over time. The "Grand Finale" was a trio of strawberry desserts paired with multiple award winning 
dessert wine - Siefried Nelson "Sweet Agnes" from New Zealand 
  
  
Summerhouse Wines: 

Crisp, easy drinking whites, a sparkling rose and robust reds to enjoy with a BarBQ. Tierra Antica Sauvignon 
Blanc (intense mouthwatering citrus aroma with a good fruity character) and the sparkling Santa Digna Estelado 
made from the pais grape were definietly winners in the summerhouse stakes. And, if you were looking for a 
robust red or a wine to enjoy with BarBQ food, top choices were the Altano Organic Red from Portugal (a blend 
of touriga nacional, touriga franca, tinto roriz and tinto barroca) and the Ravenswood Old Vine Zinfandel from 
Lodi, California. 
  
  
North vs South: 

The Ferini Art Gallery looked stunning on a glorious summer evening in the northern hemisphere. Guests brought 
their own “picnic” and battle commenced in our north vs south challenge. The contest was keen but in each 
category - Viognier, Rose and Malbec the southern hemisphere wines - Australia, Chile and Argentina 
respectively - just edged the voting. 
  
  
Summer Solstice: 

It definitely wasn't sunny but the wines brought good cheer, starting with a celebration glass of Louis Bouillot, 
Perle de Vigne, Cremant de Bourgogne. The Chereau Carre, Muscadet was the overwhelming choice for 
favourite white wine ("...perfect oyster wine..."). But the reds were a different matter with everyone voting for the 
Dona Paula Estate Malbec (Mendoza, Argentina) as the outstanding red despite the Montepulciano and Ripa 
delle Mandorle also being applauded as excellent. 
  
  
Flights of Fancy @ The Ferini: 

This tasting honoured the Lowestoft Air Festival: all wines had a link to flight and guests also tried their hand at 
mastering flight. Do check out the pictures on our website www.blythvalleywines.co.uk and well done to our 
winner who received a bottle of Sacchetto Blush Spumante from Paul Hobbs and Michaela Barber of The Ferini 
Art Gallery. A buffet supper was provided by Petit Four Catering Ltd. 
  
  
Diamond Jubilee, Wines of the Commonwealth: 

An afternoon tasting of wines from the Commonwealth followed by a red, white and blue themed street party; 
agsin, check out the photographs on our website www.blythvalleywines.co.uk 
The real surprises of the afternoon were the aperitif and the digestif: Kingston Black Apple Aperitif from Somerset 
and again the Pomona from Somerset. Both are definitely worth a try. 
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Alsace Whites and Iberian Reds: 

Two Alsace whites from top producer Hugel & Fils –Gentil and Riesling. Followed by four reds: 2 from 
Portugaland 2 from Spain. Stunning, very different, wines resulted in a memorable tasting. 
  
  
The Same but Different .... exploring sauvignon blanc and merlot: 

Guests enjoyed comparing and contrasting sauvignon blancs from different countries and debating their relative 
merits. For the merlot grape we compared merlots from France and Chile before introducing merlot from the 
same producer but at different price points. 
  
  
Gourmet Event - "Matthieu Barrere presents Domaine Chanson...": 
We were delighted to welcome Mattieu Barrere representing Domaine Chanson and Carol Batten from 
Mentzendorff to East Restaurant for a gourmet evening that showcased the best of Burgundy, Delamain cognac 
and the gastronomic excellence of the East Restaurant team. 
Matthieu led guests in a tutored tasting of wines to accompany a three course gourmet dinner featuring local 
asparagus, Suffolk pork and a range of french cheeses including chevre and comte: 
- Vire-Clesses (2010) 
- Pernaud- Vergelesses 1er Cru Les Caradeux (2009) 
- Beaune 1er Cro Clos des Feves (2007) 
- Pouilly-Fuisse (2010) 
- Mercury (2008) 
To conclude guests sampled a range of Delamain Cognac. A memorable evening in all respects. 
Please contact me if you are interested in knowing more about the Domaine Chanson range of wines or 
Delamain Cognac. 

  
  
Unusual Grapes I and II: 
In researching this topic, I found so many good and interesting wines that clients enjoyed 2 tasting highlighting 
Unusual Grapes. 
Outstanding whites were a Greek Moschofilero / Roditis and a Gruner Veltliner from New Zealand. The reds that 
came out on top were a Chilean Carignan / Carmenere and an Argentinian Bonarda. 

 


