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Welcome back to a new season of tastings and events. For anyone not enjoying the fine
sunny weather - don’t worry, it’ll soon be Christmas!

In this issue, we pay tribute to our late Honorary President Christopher Tatham who,
sadly, died just before our 30th Anniversary Dinner. The Committee is currently considering
possible replacements and will put any proposal to the A.G.M.

The dinner at the Brookfield was a great success and enjoyed by all who attended.

Our forthcoming programme
includes wines from Le
Marche in Italy, Portugal,
Food & Wine, South Downs
Dinner, Port and the
inimitable Bill Baker.

The price we set for tastings
(as per our Constitution) is
designed simply to cover the
cost. These costs include
venue hire, speakers fee
where charged, speakers
expenses, cheese and
biscuits and of course, the
wine itself. We always try to
taste wines with a range of
prices and quality in order
that we can appreciate their

true quality and/or true value. Occasionally we will subsidise a tasting in order to keep the
price down to an acceptable level. With current costs and prices, tastings will normally be
in the range of £7 - £12 per head which we believe represents excellent value.

To make life easier for the pourers at tastings, please do try to bring your marked tasting
glasses that we provided. If you have lost or broken your glass or would like additional
glasses, they are available for purchase for less than £2 each.

We are always open to suggestions for tasting subjects - please let any of the Committee
know if there is a subject, country or wine you would like us to cover.

There is an opportunity for a small group to participate in trip to South Africa in 2007.
More details are shown on a separate sheet with this newsletter.

Peter Ellam, Sheila Robinson and Bob Hawthorne cut the 30th Anniversary Cake
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Christopher Tatham MW
Christopher was one of lifes wonderful characters. His
passion for, and knowledge of, wine was legendary.

I well remember, over 25 years ago, asking him if he would
be willing to become our Hon. President, his only concern
was whether he was worthy.

He was always interested and enthusiastic about the
Society and avidly read the notices to see what was in the
diary. He was a brilliant raconteur,

and had so many incredible stories to relate about his
experiences and life in the world of wine. His visits to us
were the most memorable evenings.

To his dismay, and amusement, a momentous occurrence
often ensued immediately following his visits to us. The hurricane in October ’87, which

blew through, leaving massive destruction in the south of England, took place on the
very night that he had presented a tasting. He proudly told me

later he had gone home to Winchester, and slept peacefully through it all. The San
Fransisco earthquake came after another visit, though mercifully farther away. The last
time PWS enjoyed the pleasure of his company, together with Regine, was at our 21st

anniversary at Portsmouth Guildhall in April ’97. Though he hadn’t played an active
part latterly, his interest had not diminished.

Those of us who had the privilege of knowing and learning from him, also encountered
his warmth and sense of fun, and will never forget him, or the

contribution he made to our enjoyment of the noble grape.

Our deepest sympathy has been extended to Regine and the family. She and his many
friends in the wine world have indeed lost one of lifes treasures.

Mary Sutherland
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Tuesday 5th September 2006 Mountbatten Centre 7.00pm

Fine Wines of Italy - Le Marche
I/We would like to attend the Le Marche tasting. Guests are welcome.

Please reserve ............... places at £9.50 per head - Total enclosed £...................

Name:...........................................................Telephone:.......................................................

Send cheques payable to “Portsmouth Wine Society” to:

Roger Foster, Mylor House, Swanmore Road,

Droxford, Hampshire  SO32 3PT

By 28th August 2006

September Tasting - Book Now!

 

 

Fines Wines of Italy is a new company with a radically
different approach to its business - which is to bring a
broad and representative range of the best
contemporary Italian wines to discerning British and
Irish customers.

Choice and variety is essential. Quality over quantity, and
quality regardless of price – and by that we do not mean all our wines are expensive, but
all are of a fine quality, regardless of their price. Everyday drinking wines can and should
be every bit as enjoyable in their context as the outstandingly well-made vintage wines we
also supply for those more special occasions.

At the core of the business, we concentrate on representing a carefully selected group of
smaller, specialist and select single estate vineyards, which reflect the dedication and
single minded commitment of their owners and their staff. Their wines will not be made in
large quantities, which means that none of these wines will be available in the supermar-
kets and major off licence chains – that is not our business, indeed that is a very different
part of the wine business.

We also reflect the totality of the vineyard enterprises, also focusing
on the best villa rentals and vineyard holidays, the best Italian food
and recipes, the best eating places and the best places to stay.

In this tasting we will be sampling 10 wines of the Marche region (see
over).

To see more about Fine Wines of Italy, their wines and cookery school,
visit http://www.finewinesofitaly.co.uk.
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Please complete the booking form on the other side
and return to:
Roger Foster

Mylor House, Swanmore Road,

Droxford, Hampshire  SO32 3PT

By 28th August 2006

Tuesday 5th September 2006 Mountbatten Centre 7.00pm

Fine Wines of Italy - Le Marche

Le Marche produces a large variety of wines including 12 varieties of wine carrying
the D.O.C. (Denominazione di Origine Controllata) label. Many of these wined are little
known outside of Italy but visitors to the region have a pleasant surprise when they try
the local wine produced by many small aziendas and cantinas.

Sun, mountains, grottos, lakes, sea and beaches. Wood cladded slopes, farmland,
medieval towns and villages. Skiing, horse riding, climbing, cycling, rambling and hang
gliding. Art, architecture, museums castles and forts. Art, good food and wine. All to be
found in one fascinating region.

Le Marche, The Marches in English, is mostly an agricultural region and is surprisingly
very green. Le Marche is situated in the centre-north of Italy on the Adriatic coast with
an area of 9,694 sq. km., 180 km of coastline and a population of 1,426,000. It is di-
vided into four provinces as shown on the map. To the west of the Ascoli Piceno and
Macerata provinces are the impressive Sibillini mountains, (often spelt Sibylline in Eng-
lish) a 40 kilometre range with several peaks the western side of which runs down into
Umbria. The Sibillinis make up the regions National Park and Nature Reserve. From
this mountain range, hills roll eastwards towards the coast. The driving distance be-
tween the mountains and the beaches is approximately 1 Hour. The area is dotted with
small towns and quaint villages perched on wooded hilltops, mostly with historic centers
built in local stone.

The Adriatic coast offers a great variety of resorts from the very quiet to the crowded,
both sandy and pebbly.
Restaurants, large and small are abundant throughout the Marche region and prices
are very reasonable, you will enjoy the local food and excellent wine. The local people
must be among the most friendly in Italy.
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Tuesday 3rd October 2006 Mountbatten Centre 7.00pm

Trevor Elliott - Portugal
I/We would like to attend the Portugese tasting. Guests are welcome.

Please reserve ............... places at £9 per head - Total enclosed £...................

Name:...........................................................Telephone:.......................................................

Send cheques payable to “Portsmouth Wine Society” to:

Roger Foster, Mylor House, Swanmore Road,

Droxford, Hampshire  SO32 3PT

By 25th September 2006

October Tasting - Book Now!

Not only is Portugal a beautiful country, but increasingly it is producing better and better
wines. It has a long tradition of winemaking, and is in the top 10 of the world’s largest
wine producing countries, with vineyards planted from North to South, providing a wide
range of wine styles. Since joining the EU, investment in the industry has led to vast
improvements inwine quality.
Not for Portugal just the well known varieties of Cabernet, Syrah, Chardonnay and
Sauvignon Blanc – although they are grown there – but also a wealth of indigenous
grape varieties, such as Touriga Nacional, Castelao, Trincadeira, Arinto, Bical, and
many many more, provide a range of wonderful aromas and flavours.
Sales to the UK on-trade and off-trade, are increasing both by volume and by value.
Portuguese wines are winning more and more awards, as shown in the recent results of
The International Wine Challenge.
Portugal has more than thirty different wine regions. The Douro, traditionally known for
Port production, and the Alentejo are fast becoming renowned for their table wines.
Other regions  producing excellent wines include Vinho Verde, Dao, Bairrada, Ribatejo,
Estremadura, …
Trevor has been a great fan of Portuguese wines for many years, and has presented
tastings on behalf of the Portuguese Trade and Tourism Office.
Portugal’s strength is its diversity.
Come along to the tasting and see for yourself why Portuguese wines are beginning to
make a big impact on the UK market.

Portuguese Tasting 3rd  October 2006
Presented by Trevor Elliott
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Please complete the booking form on the other side
and return to:
Roger Foster

Mylor House, Swanmore Road,

Droxford, Hampshire  SO32 3PT

By 25th September 2006

Tuesday 3rd October 2006 Mountbatten Centre 7.00pm

Trevor Elliott - Portugal

PWS Committee Members & Contact Details

Sheila Robinson Chairman e-mail: chair@portsmouthwinesociety .org.uk

28 Craneswater Park, Southsea, Hampshire  PO4 0NT
Telephone: 023 9281 1376

Peter Ellam Vice Chairman e-mail: peter.ellam@portsmouthwinesociety .org.uk

Bob Hawthorne Hon. Secretary e-mail: secretary@portsmouthwinesociety.org.uk

17 Lindley Avenue, Southsea, Hampshire  PO4 9NT
Telephone: 07005 981682 Fax: 07005 981683

Roger Foster Hon. Treasurer e-mail: treasurer@portsmouthwinesociety.org.uk

Mylor House, Swanmore Road, Droxford, Hampshire  SO32 3PT
Telephone: TBA

Trevor Elliott e-mail: trevor.elliott@portsmouthwinesociety .org.uk
Peter Hamilton e-mail: peter.hamilton@portsmouthwinesociety .org.uk
Harry Drew e-mail: harry.drew@portsmouthwinesociety .org.uk

Society Web Site www.portsmouthwinesociety .org.uk



Page 7“Quaffing” © Copyright The Portsmouth Wine Society 2006 All Rights Sreserved

Forthcoming Events
All tastings are held at the Mountbatten Centre, Portsmouth at 7pm unless otherwise
stated.

Tuesday 5th September 2006 Fine Wines of Italy - Le Marche

Tuesday 3rd October 2006 Trevor Elliott - Portugal

Tuesday 7th November 2006 Food & Wine - Steve Barret

November 2006 TBA South Downs Annual Dinner

Tuesday 5th December 2006 Committee Tasting - Favourite Wines

Tuesday 2nd January 2007 Port

Tuesday 6th February 2007 Bill Baker

Tuesday 6th March 2007 Annual General Meeting & Tasting Challenge

Tuesday 3rd April 2007 Greece

Tuesday 1st May 2007 Ivy Wines

Tuesday 5th June 2007 English Wine

Tuesday 3trd July 2007 Summer Garden Party - Rosie’s Vineyard

“There was nothing wrong with your computer screen.
It just had red wine all over it.”
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Wine News
Nyetimber wins IWSC
Trophy - 21-Jul-2006

The 1998 Nyetimber Classic
Cuvée has won the Bottle
Fermented Sparkling Wine
Trophy at the 2006
International Wine and Spirit
Competition. Beating
competition from all around
the world, including France,
Australia, Spain and Italy,
this confirms that England
produces some of the best
fizz in the world.

Produced in the village of
West Chiltington in West
Sussex, the wines are made
from the classic Champagne
mix of Chardonnay, Pinot
Meunier and Pinot Noir. The
chalk soil here is very similar
to that found in Champagne
and is ideal for the
production of quality
sparkling wine.

This is the second time that
the Nyetimber Classic
Cuvée has won this Trophy,
having been awarded it in
1998 for the 1993 vintage.

Can’t sleep? Have a glass
of red wine  - 19-Jun-2006

Scientists in Italy say they
have discovered that the
grapes used to make some
of the most popular red
wines contain high levels of
the sleep hormone
melatonin. Melatonin is
naturally secreted by the

pineal gland in the brain,
especially at night. It tells the
body when it is time to sleep.

The researchers, from the
University of Milan, said the
discovery of melatonin in
grape skinscould explain
why so many of us reach for
a bottle of red wine to help
us wind down after a long
day.

‘The melatonin content in
wine could help regulate the
circadian rhythm [sleep-
wake patterns], just like the
melatonin produced by the
pineal gland in mammals,’
says researcher Iriti Marcello
at the University of Milan.

Until recently, melatonin was
thought to be exclusively
produced by mammals but
has recently been
discovered in plants. It is
thought to have antioxidant
properties. Iriti’s study
discovered high levels of
melatonin in Nebbiolo,
Merlot, Cabernet Savignon,
Sangiovesse and Croatina
grape varieties.Iriti’s team
have also shown that
melatonin content can be
enhanced in grapes by
treating vines with a plant
vaccine Benzothiadiazole.

Richard Wurtman of the
brain and cognitive science
department at MIT is
unconvinced, however, and
believes further research is

needed to determine
whether the compounds
discovered are melatonin, or
something very similar.

Norway to begin wine
production - 01-Apr-2006

In an unexpected move,
Norway has today
announced that it is to join
the list of the world’s wine
producing countries.

Based around the northern
village of Ugotterby, the new
wine producing venture will
begin bottling their own wine
next year.

It came as a surprise to
many in the wine world that
Norway could get grapes to
ripen so far north, but as the
Norwegian Minister for
Vinous Affairs, Loof Lirpa,
explained, “Our long sunny
summers when it doesn’t
ever get dark, make up for
the low temperature by
exposing the grapes to as
much sunshine as they
would see in Tuscany.”

As well as the usual
suspects such as Cabernet
Sauvignon and Chardonnay
the Norwegians have
planted their own indigenous
Jœrking variety. The
Ugotterby winery is hoping to
have bottles of the Ugotterby
Jœrking on the shelves by
the beginning of next April.
Wine News is from BB&R
www.bbr.com


