
June and July were interesting months and detailed below are some of the highlights for you 

to savour. 

  

We kicked off with a number of private tastings events: 

  

Chile Revisited Wine Tasting: Santa Digna Reserve Cabernet Sauvignon Rose and the 

Carmen Reserva Pinot Noir were particularly well received as were the canapes that we 

paired with each wine. The first pairing of smoked salmon blinis (the chef's speciality) with 

Oveja Negra, Winemakers Selection Sauvignon Blanc Carmenere set the standard and is a 

pairing worth remembering. 

   

Faultline Sauvignon Blanc from Saint Clair, New Zealand and 2008 Revelation Red from 

Dekker's Valley, South Africa were the wines of choice at an open air event with a somewhat 

monastic theme. 

  

A birthday Call My Bluff was well recieved and a lot of fun. Competition throughout the 

afternoon was fierce with a good number of participants correctly identifying all the wines. 

The overall winner impressed us all with the tie-break question.    

  

The weather was kind for an evening tasting which took place in a private wood; the setting 

was spectacular. The outstanding wine of the evening was a Pinot Noir from the Saint Clair 

Estate in New Zealand (the limited availability 2009 Doctors Creek Block 14 Pinot Noir) 

with a 2000 Daniel-Etienne Defaix Chablis Grand Cru from the hosts cellar and a 2005 

Pelee Island Barrique Chardonnay (Canada) also showing very well. 

  

An outing, as guests of a Wine Society, on the North Norfolk Railway was blessed 

with perfect weather. We travelled on the steam train between Sheringham and Holt enjoying 

a range of wines (all excellent and provided by our hosts) and a rather special picnic. Thank 

you again to our hosts. 

  

July 7th saw the Presentation of Certificates and Special awards for the Hospitality and 

Catering students at Lowestoft College. I was delighted to receive an invitation and 

honoured to present two awards. Standards at East Restaurant are high and this is due in no 

small measure to the commitment of the team of tutors who do an amazing job 

in encouraging and enabling the students to reach and often exceed their expectations. High 

praise is also due to the students who show a high degree of commitment, coutesy and 

professionalism and this evening was a major stepping stone for each and every one ogf them 

as they take the next step in their chosen career. Check out East Restaurant 

at  www.eastlowestoft.com.    

  

    

We also hosted two tastings at the Blue Boar in Oulton: 

  

In June the theme was "Something Different". The favourite white was the Opal Ridge 

Gewurztraminer / Verdehlo from Australia; these are both grapes that you would 

instinctively associate with other countries but there are small, high quality planting of 

these vines in Australia and this blend didn't disappoint. The favourite red of the 

afternoon was Italian, from Cantina Terra di Sava. Terra di Sava is in the centre of the 

Primativo di Manduria DOC and they focus on producing wines from indigenous grape 

http://www.eastlowestoft.com/


varieties; our choice this afternoon was their 2009 "Lucarelli" Salice Salentino, a blend of 

90% Negroamaro and 10% Malvasia Nera. 

  

For July our theme was "Patio Whites and BarBQ Reds". The 30 attendees were split 

almost 50:50 on the whites - from Italy the 2010 Sollazzo Trebbiano/Grechetto and from 

Australia the 2010 Opal Ridge Semillon / Chardonnay but the run away choice for a 

BarBQ Red was the 2010 Boundary Line Shiraz from Australia. 

 

And finally.... 

  

You don't often see a headline in the national newspapers or the BBC homepage that contains 

the words SHIRAZ WINE - did any of you sot it? 

  

Australia: Forklift mishap destroys $1m of shiraz wine 

I just had to read on:  

More than A$1m (£664,000) of wine had been destroyed in a forklift accident in Australia. It 

was the 2010 Mollydooker Velvet Glove shiraz which sells for A$185 a bottle (£122). 

Winemaker Sparky Marquis told reporters he was "gut-wrenched" that 462 cases of wine had 

been smashed while being loaded for export to the United States. 

"When they opened up the container they said it was like a murder scene," he said. "But it 

smelled phenomenal."  

He went on to say it was a 'Massive loss' - representing one-third of his McLaren Vale 

winery's annual production. 

  

Finally though, with a big smile, he did add  ..... but the wine was fully insured 

  

I'm pleased to report that my shiraz shipment arrived safe and sound and doesn't cost 122 

pounds a bottle! 

  

If you have any comments, questions or would like additional information please do let me 

know. 

  

Have a great summer and thank you for your continued support. 

  

Best regards 

Sonia Boggis 

  

Blyth Valley Wines 

01502 478687 / 07584 040158 

  

You are receiving this email because you wished to be made aware of upcoming events; if 

you would like your name removed from the e:mailing list please don't hesitate to let me 

know by responding to this email  



 

 


