TASTING of SOUTH AFRICAN WINES incl from MENTZENDORFF CELLARS

Monday 5th SEPTEMBER 2022 chez FENWICK, SW20
AWC member, Clive Ashby of Mentzendorff, guided us through a magic collection, with extras provided by Clive, AWC reserve stock and our Chairman.  Little did we know this would be the last tasting that our hostess and fellow member, Fran Fenwick, would attend.  Her generosity was legendary.  She’ll be missed.
1.
2017 CAP CLASSIQUE BRUT, KLEIN CONSTANTIA

Still a lively looker.  Slaty dry nose with crisp apple base.  Evolved well in glass.  Pleasingly fresh with citric éléments giving good balance on the back palate.
2.
2022 SAUVIGNON BLANC, SOUTHERN RIGHT

New harvest so very pale. Similar start on the nose to New Zealand SBs, but there was meaty muscle within that made a real difference.  Easy quaffable style.  Fresh fruit with a grassy twist.
3.
2017 RIESLING, KLEIN CONSTANTIA

Pure Riesling nose that, with the extra age, had developed super kerosene touches.  Less acidity than remembered, but lots of blossom – limeflower especially.  Definitive and good value.
4.
2021 CHARDONNAY, HAMILTON RUSSELL

Quite subdued nose despite spending nine months in new oak – possible because this was only bottled in February.  The quality did evolve in glass, hinting that a lavish fruit style would win through in a few years.  Akin to Meursault?  Possibly lacking the fat to mature in same fashion, but undoubtedly classy.
5. 
2018 CHARDONNAY, HAMILTON RUSSELL (en magnum)

Far deeper shade, despite being from magnum, than #4, but development is in line.  If #4 was Meursault, this was more Puligny.  Good ripe peach and pear nose, with excellent gripping acidity on palate balancing well.  Fine wine, late picked and from an excellent year ; limited production.
6.
2020 PINOTAGE, SOUTHERN RIGHT
Deep purple hue of youth.  Smooth smoky nose of back fruits with touch of spice.  Wrapped tannins, and very ripe taste – plum tart with smoky and quaint rubbery aftertaste.
7.
2021 PINOT NOIR. HAMILTON RUSSELL

The most sought-after Hamilton Russell wine. Proper Pinot shade and very leggy (13.4%).  Absolutely like good Burgundy in style with a pure touch of oak.  Youthful palate needed good airing in glass to open the palate.  Then the true class of this wine showed itself. Unlike the whites #4 & 5, this drank well with the slight chill on it, but it would surely benefit from around five to ten years cellaring. We all understood why this wine was in high demand.  Interesting that baboons cause the worst problems in the vineyards.
8. 
2018 PETIT FRERE, ANWILKA VINEYARDS

As near organic as made no difference.  Deep ruby shade with a pure plum nose.  Subtle tannins on palate take this away from Bordeaux style – too soft.  Benefitted from food ; unlocked the guts of this fine wine.
9.
2018 ESTATE RED BLEND, KLEIN CONSTANTIA

Deepest shade of the night.  Powerhouse of a nose, quite like immature floral Pomerol, despite being 60% Cab.Sauv.  Palate, however, showed soft oak touches behind a ripe cassis element.  Some Petit Verdot in the blend gave a harmony that would last for years, yet drank well now.
10.
2018 PINOT NOIR, TESSELAARSDAL
Darker shade than expected, this tasted quite summery, rather like reds from the south of France.  Primary flavours dominated, ripe plums top of the list.  These dictated but made for an easy drinker with its gentle acidity.  Improved depth with time in the glass, but overshadowed by the Hamilton Russell.
11.
2013 VIN DE CONSTANCE, KLEIN CONSTANTIA

The column inches devoted to this wine since its reincarnation did not over-egg this vintage’s delicious sample.  36 months in 50% new oak was so well integrated it came as a surprise.  Deep golden shade with a real honeycomb aroma etched with citrus marmalade that filled the room.   For a sweet wine this was just too easy to drink due to its balanced acidity.  A fitting end to an educational evening.

OCCITANIE WINES incl from STOLARSKY CELLARS  Monday 3rd OCTOBER 2022
ST PETER’S CHURCH HALL, EATON SQUARE, SW1
This was the another of our pandemic-postponed events, having originally booked Leon Stolarsky to guide us through some of his exciting range of hidden South of France gems.
1. 2014 DOMAINE DE LA MARFEE FRISSONS D’OMBELLES, IGP Pays de l’Herault  [North of Minervois]
A field blend, chiefly Grenache Blanc.  A real golden shade.  Smoky aroma with underlying apricots.  Beyond off-dry, and should have been placed after #2.  Seemingly a late harvest (a surprise).  Real tropical fruit combination with sufficient natural grape acidity to balance.
2. 2014 DOMAINE DE MONTESQUIOU TERRE DE FRANCE, Vin de France
Initial chemical nose diminished with airing.  Noted green vegetal style, rather Italianate with a woody middle.  A genuine quaffing wine – soft and quite shallow, very different from aroma expectations.
3. 2007 PLAIMONT, EN LA TRADITION, Cotes de Saint Mont  [NE of Madiran]
Good Tannat in a new and different garb, mellowed with Cabernet Franc and local Pinenc.  Nose was soft and plush but the Cab.Franc gave added lift and structure.  Palate showed some graphite, yet the fruit was quite lush, even sweet on the aftertaste.  Enjoyable drop.
4. 2015 MAS FOULAQUIER L’ORPHEE, Languedoc Pic Saint-Loup  [North of Montpelier]
A fine Syrah blend giving succulent dark fruit offset by suave Grenache (Blanc & Noir!).  The overall effect was superb on the palate – soft tannins, full bodied yet quite subtle.  Long sweet fruit basket of flavours with a backdrop of minerality.
5. 2014 TERRE DE CHARDONS MARGINAL, Costieres de Nimes  [South Rhone, East of Montpelier]
Undoubtedly Syrah dominant (80%), yet an artisanal nose.  Unofficially biodynamic. Black fruit and white pepper but without the elegance of #4.  Palate confirmed.  Food would have improved the overall impression, so could improve with more time in bottle.
6. 2011 DOMAINE DE LA MARFEE LES VIGNESQU’ON ABAT, VdP de l’Herault  [North of Minervois]
Carignan made in an ultra-stylish manner.  Drier and less fruit-driven than the Syrah blends, but this would undoubtedly go on improving for years such was the backbone and balance.  Palate indeed had real tannic bite, giving way to waves of super rich vinous flavours.  Tasted far younger than #4 & 5.
7. 2015 DOMAINE DE MONTESQUIOU GRAPPE D’OR, Jurançon  [in SW, around Pau]
Light gold shade from this 100% Petit Manseng, a semi-sweet gem from a grossly overlooked region. Gorgeous nose of part honey, part steely citrus which balanced out the sugary elements. Very easy to drink and forget the complex style beneath the obvious charm.  Then came the spicy warm aftertaste.
8. 2008 DOMAINE ROTIER LES GRAVELS BLANC DOUX, Gaillac  [NE of Toulouse]
Deeper shade with a real glow.  Weirdly gave hints of botrytis along with the floral honey, despite being cold filtered to keep the residual sugar.  Indeed, this was quite like Barsac without the depth.  Had lost acidity during its extended time in bottle, but gave a pleasing feel.  Confirmed sweet, not botrytised; excellent choice for accompanying Christmas pud!!
Post tasting odd bottle samples ex stock from CHATEAU BOUISSEL, Fronton
2003 HAUTE EXPRESSION

2005 LE BOUISSEL

2008 LE BOUISSEL

2008 LA SYRAH DE BOUISSEL
=======================================================================================
RHONE WINE VINTAGE COMPARISON 2014:2015  Monday 7th NOVEMBER 2022
At ST PETER’S CHURCH HALL, EATON SQUARE, LONDON,   SW1
This tasting gave us the first opportunity to taste wines bought en-primeur.  It threw up some surprises.  With the 2015 vintage being such a success, and 2014 being «a wine-maker’s year», we expected the younger wines to shine more than the older.
1. 2011 COSTIERES DE NIMES, LES GALETS DORES, Château Mourgues du Gres
A mouthwash wine to celebrate Nimes being absorbed into the Rhone regional wine board.  Predominantly from Roussanne this was remarkably fresh for an eleven-year-old, and very aromatic.  Palate had notable grape tannins holding the tropical fruits in check.
2.  2014 COTES DU RHONE VILLAGES RESERVE, Paul Jaboulet Aîné 
Good to see this esteemed house returning to the top Rhone echelons.  This wine had a real glint in the shade.  Very fruity nose, primaries to the fore, and quite high on Grenache.  Ready now, with pleasingly gentle tannins.  Estimated drinking window 3+ years.
3.  2015 COTES DU RHONE VILLAGES RESERVE, Paul Jaboulet Aîné 
Deeper wine in all respects.  GSM blend was noticeably more tannic with a touch of vanilla oak as well.  Certainly a fulsome fruit package, yet gripping on palate.  Rich finish – far longer drinking window for this.
4.  2014 CHATEAUNEUF DU PAPE TRADITION, Domaine La Boutinière
Obviously bottled unfiltered as this once decanted left a hefty deposit.  Surpringly ripe and forward with an early touch of volatility (diminished with time in glass).  More floral than spicy.  Confirmed on palate which was quite lightweight.  Tad disappointing.
5.  2015 CHATEAUNEUF DU PAPE TRADITION, Domaine La Boutinière
Much more serious wine on the nose than 2014, but still lighter weight than expected of a Chateuneuf. High on red fruit aromas with a herby edge.  Palate akin to Southern French with a sweet middle.  Succulent but expected more grip.  Maker says this is on a par with 2007.  We begged to differ.
6.  2014 GIGONDAS LES RACINES, Domaine Les Pallières

Plush looker.  Nose was really silky with ripe black cherries and a hint of tar.  Very impressive, if quite forward, and was a delight.  Smoky spice palate had plenty of acid grip to rein in the succulent fruit.  By no means a heavyweight, this was a real charmer – 80% Grenache perfectly handled.
7. 2015 GIGONDAS LES RACINES, Domaine Les Pallières
Equally deep looker, but all elements hinted at longer life – aromas from raspberries through to liquorice held together with ripe tannins.  Palate again showed Grenache in its pomp.  That tar hint again evident at back – attractive.  Full bodied and really ripe.  Acids less obvious but there to balance.  Excellent. 

8. 2014 CHATEAUNEUF DU PAPE, Domaine du Vieux Telegraphe
Quite light shade in line with expected Chateauneuf Grenache wines. Mature touches on nose – forest floor with beautiful ripe blueberry middle – very appealing.  Palate amazingly soft initially, then a burst of peppery spice.  Brunier marked this as having “rare elegance and refinement”, and we agreed.
9.  2015 CHATEAUNEUF DU PAPE, Domaine du Vieux Telegraphe
A real contrast when compared with 2014.  Nose was sweet and dominated by cherries – red and black – in abundance.  Palate austere, yet light tannic structure gave impression that it could drink now.  Sweet fruit however would benefit from some extra years to mellow.  Certainly not powerful, despite the declared 14.5% alcohol, this will give us much fun to chart its aging process.
