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Your Editor

Dear Reader,

Ten years in and we are still having
fun. But of course you know that and
I have no doubt that the foundation
for the next decade of sabrage and
occasional decadence has been rooted
firmly in the consciousness (or
otherwise) of our stalwart membership.
The growth of our Order in the
United Kingdom has been remarkable
and in spite of recession and other
distractions your enthusiasm for
sabrage has not dulled in the slightest.
After all, what else could you do with
a big knife and a bottle of fizz?
(Answers on a postcard...)

In recent years we have witnessed 
the elevation of many of our earliest
members from the rank of Chevalier
to the ranks of Officier and
Commandeur, with both our
Ambassador and our Consul-General
in Champagne being promoted to the

highest rank of Grand Commandeur.
This is a splendid result given our
relative youth in comparison to the
Order’s presence and fortunes
elsewhere in the world. However this
should not make us complacent and it
is in this vein that I would like to
make a call to arms, or sabres to be
more precise. Apart from spreading
joy, happiness and goodwill to all who
are prepared to wield a sabre our
purpose in running the Order is to
encourage you to participate fully in
all our activities and to lead by
example. This means more than simply
attending events and supporting our
Caveaux. The Order relies on its
members to progress at a regular pace
through its ranks and to bring with
them many new recruits into the fold.
That way your Council can ensure our
superb events will continue to be
possible, enjoyable and the best value
you are ever likely to encounter for an
evening of unlimited champagne and
bonhomie. So as we enter our next
decade, I strongly urge you to seek
promotion to the next rank and to
actively bring on board new members
who will thank you profusely for the
introduction to the UK’s premier
champagne club.

This sparkling edition of the Golden
Sabre is full of great stories and
images of what you do best: enjoying
yourselves. I am delighted we have so
much to report on from the past year
and the calendar for 2010 is already
looking as busy as ever. Our regular
contributors have excelled in their
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enthusiasm to capture the essence of
what we offer and with so much going
on I am mindful of the challenges we
face in keeping pace with and track 
of all our activities. That being said,
there is continued pressure on your
Council’s purse strings to keep events
affordable and with dire warnings
that the price of your favourite tipple
could migrate skywards, you can rest
assured that we will endeavour to
keep costs to as reasonable and
realistic a level as possible.

In conclusion, you know that the best
is yet to come. So read on, liberate a
bottle and raise a toast to our next
magnificent decade of Sabrage.
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The Order, which is the best English
meaning of a Confrérie, is engaged in
recruiting Caveaux de Sabrage and
members who enjoy champagne
connected with events which include
the consumption of this wine.
Founded in 1986, the Order is actually
the inheritor of a long tradition going
back to Napoleonic times and the
great conflict throughout Europe,
ending in 1815 with the Battle of
Waterloo. French Cavalry had
enjoyed removing the top of a
Champagne bottle with a sabre prior
to enjoying its contents. This action –
the Noble Art of Sabrage, quite
rapidly spread to France’s adversaries
– Britain, Prussia and Russia. It soon
became a Right of Passage for newly
joining subalterns in British Cavalry
regiments. During the Crimean War
when Britain was allied with the
French against Russia, the allied
cavalry enjoyed sabrage at their Mess
functions. The advent of the tank,
replacing mounted sabre-rattling
cavalry, marked the demise of sabrage
but some regiments continued the
practice socially in their messes.

Meanwhile, sabrage continued as a
promotion of Champagne in the
region, particularly with some
Champagne Houses – such as Canard
Duchêne, who still carry a sabre on
their bottle label. It was also a practice
enjoyed in a number of restaurants
world-wide yet there was no formal
Confrérie. ‘Confréres’ are established
in most French wine producing
regions, celebrating and promoting the
wines therein, such as the Chevaliers
de Tastevin in Burgundy, Jurade de
St Emilion and so forth.

In 1986 a restaurateur and bon-viveur,
Chef-Patron Jean-Claude Jalloux
decided to form a Confrérie which
specifically encouraged Sabrage. This
word, incidentally, is now in the
Oxford English Dictionary as the
official word for chopping the top off
the bottle of Champagne. For the first
ten years, the Order was established
in France and, with some limitations,
in a few other countries and, since
Jean-Claude had friends in some
foreign parts, there were ambassadors
in such places as Thailand and
Mauritius. It was almost entirely

Franco-orientated with
very little following in
the Anglo-Saxon world.
This was surprising since
the United Kingdom is
the largest export market
for Champagne. The
USA, second in
consumption, and
Germany, closely behind,
were also not in the
frame. The Confrérie du
Sabre d’Or relied almost
entirely on word of
mouth for its recruitment.
A magazine ‘‘Passion du
Prestige” was instituted;
but the content was in
French and a British
audience needed its own
magazine. Arise 

The Golden Sabre

Jean-Claude’s Grand
Council of the Confrérie
had decided from the
outset that the main

thrust of the organisation was in the
recruitment of Caveaux (Hotels and
Restaurants) who would then recruit
sabreurs. The objective was to support
these establishments by making the
purchase and consumption of
Champagne more attractive due to the
eclectic action and wow factor of
sabrage. Whilst this is a great idea it
has some practical problems. Indeed
the Catering Industry, has so much
work on its plates (!) that sabrage
does not get carried out unless there is
an event arranged there, which often
involves the Confrérie itself. Our hope
is that Caveaux will encourage their
patrons to sabrage champagne instead
of merely opening the bottle
conventionally, on any occasion.

In July 1999 a party of 10 visitors to
Champagne made their novice sabrage
and now the story continues on page 18
celebrating our Ten glorious fun years.

La Confrérie du Sabre d’Or
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In previous years I have penned these
lines after the August Commissioned
Members’ party and overlooked the
rest of the summer. Actually it is
during August and September that our
editor and the contributors are hard at
work filling these pages. I have made 
a lengthy report in the ‘Ramblings’
further on and I express my thanks 
not only to the contributors of articles
and pictures but to the advertisers
without whom this magazine couldn’t
be published.

It has been a hard time. Sadly some of
our usual supporters with advertising
have had to cry off this year. I hope
that when we return to normality they
will be able to include The Golden
Sabre in their promotional budgets and
so support the magazine’s publishing
costs. We are pleased to include all
Caveaux in the Gazette section and
this year we have increased the
coverage with illustrations.

The present economic climate has also
had some impact on attendance at our
events, starting with the 2008 Autumn
Gala Ball, through the Spring Gala
Dinner at The Mandarin Oriental and
also the Summer Champagne Party at
The Millennium Gloucester. On a
happier note, having spoken to many
of our members,
we look forward
to recovering
our Champagne
Composure in
2010 and taking
the past on the
chin with our
usual British
stoicism.

I am delighted to count amongst our
caveaux some great names in the

hospitality industry. Nigel Haworth, 
of Northcote Manor, has recently been
seen in the final of BBC 2's popular
"Great British Menu 2009" when he
took centre stage with his main course
of Lonk Lamb Lancashire Hotpot for
the banquet cooking for some of the
troops returning from Afghanistan. 
His Co-Patron, Craig Bancroft, is
widely recognised as one of the leading
wine enthusiasts and has a brilliant
reputation for his food and wine
matching skills. Master of Wine
Gérard Basset of Hotel TerraVina,
who has contributed an article within
this edition, continues his education of
us on wine and his sommelier Laura
Rhys became Young Sommelier of the
Year 2008. 

Malcolm John of Le Vacherin and 
Le Cassoulet continues to entertain 
us with his gastronomic adventures 
in every way; his latest one being the
Annual Carnivore & Burgundy
Dinner. This is the most PC way of
saying “Veggies and Pinot Grigio
drinkers need not apply”! I was also
delighted to return to The Milestone
Hotel and start some wine tutored
dinners. We are looking forward also 
to next year when The Mandarin
Oriental opens a new restaurant under
the tutelage of Heston Blumenthal. 
I had the pleasure of being inducted 
into the Châine des Rôtisseurs this
September. Having had a delightful
evening with the London branch at
Bonds in March at the Threadneedle
Hotel, I look forward to more events
with them. 

At that dinner I met Sheila Douglas
and perhaps soon we will be having a
Scottish connection for the Confrérie.

During these last ten years I have been
pleased with the progress through the
ranks of our Chevaliers to the present
situation of 13 commanders and 43

Officers, with more to come at our 
forthcoming Chapitres.

It has also been a huge pleasure to
welcome back some Chevaliers who
had been too busy in recent years to
keep up their membership.

For fear of seeming to be a Sabrage
Anorak, I must say that it is
particularly
gratifying to
see more
elegance now
in our main
activity – the
removal of 
the cork 
with a sabre.

With more elevation of the bottle and a
steady hand, the blade towards the tip
instead of near the hilt, and a confident
flourish ~ sabrage is an edifying sight
instead of a spectacle of desperation.
Congratulations to all novices and a
big thank you to all Maître-Sabreurs
for encouraging panache with our
newly sabraged as seen above.

Again, in Virginia this September we
enjoyed our host – Chris Parker, of
New Horizon Wines, making his debut
cut of Champagne with a US Marine
officer’s sabre, with complete elegance.

To finish on another high note, the
wine tours. Grape Escapes Limited,
who send countless imbibers to
Champagne and other wine regions,
has asked us to consider some options
for future events in 2010 and I direct
readers to page 25. I await to hear
from members, as well as any other
readers, their choices for tours in the
forthcoming months.

I know that we shall enjoy 2010

Your Ambassador

Julian White

I feel a party coming on

Good shot
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Ambassadeur: Julian White

Les Membres du Conseil de 
l’Ambassade du Royaume Uni

Chancelier:
John Hough  

Maître des Comptes:
Pin Ong

Maître des Caveaux:
Jolyon Griffiths

Maître des Festivités:
Dominique Largeron

Maître du Protocole & Secrétaire Général:
Gerard O’Shea

Les Échevins:
Clare Logue Ken Chapronière Nathan Evans

Anthony Jewell TD Lady Purvis Peter Richards
Nick Thomson Malcolm Noblett Judy Tayler-Smith

Consul-Général en Champagne: Philippe Brugnon
Consul-Général en Bordeaux: Donald Brewer

Consul-Général en Chine: Peter Chiu
Consul-Général en Finland: Angela Cavill

Consul-Général au Canada: André Le Roux (Montréal)
Consul-Général aux États Unis: Steven Laine (WashingtonDC)

Consuls et Connétables au Royaume Uni
Consul-Général en Pays de Galles – Nicholas Whitehead

Connétable (City of London) – Judy Tayler-Smith
Connétable (Oxfordshire & Gloucestershire) – Robin Shuckburgh

Connétable (Northamptonshire) – Andrew Woodward
Connétable (Suffolk & Essex) – Dee Ludlow

Connétable (North East England) – Christopher Thompson
Connétable (Lincolnshire) – Reginald Page BEM

Connétable (Surrey) – David Rundle

Secrétaire des Dégustations:
Marcia Warburton

Les Maître-Sabreurs des Caveaux
Philippe Brugnon, Christian Graf, Andrew Tan, Andrew Woodward, David Jeffcoat,

Adam Brierley, Donald Brewer, Gérard Basset, Suzi Glaus, Robin Shuckburgh,
Craig Bancroft, Dee Ludlow, René d’Arachy, Malcolm John, Sandeep Jaswal,
Sanjay Jhurry, Graham Bamford, Sarah Toner, John Parker, Eddie Graham,

Richard Ferris, Nicholas Whitehead, Ted Clucas, Gregory De’Eb, Stefan Otto,
Radim Marek and Anthony Stanley 

Les Autres Maîtres-Sabreur. The Embassy Council &
Lynda Woodin, Clare Logue, John White TD, Peter Richards, Malcolm Noblett,
Jacek Kruszyna, Daniel Pedreschi, Cyril Bray, George Budden, Nathan Evans,
Paul Follows, Ken Chapronière, Neil Sherry, Lord Watson of Richmond CBE,

Jane Burridge, Mark Huntley, Anthony Jewell TD, Reginald Page BEM,
Maureen Page, Nick Thomson, Judy Tayler-Smith,

Sir Neville Purvis KCB, Gordon Ramsay, Angela Cavill,
Jeremy Simms, Frank Moxon, John Amand, Alice Levy, 
David Rundle, Graham Hunt, Justin Rhodes, Peter Chiu,
Christopher Thompson, Michael Lim and André Le Roux

The Embassy Council

Pin & Gerard

John and Jolyon

Dominique Largeron

Andrew Woodward

Judy Tayler-Smith

David Rundle

Nick Thomson

Dee Ludlow Reg Page and Clare Logue Nathan Evans

Ken Chapronière
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The British Ranks of 
La Confrérie du Sabre d’Or

Commanders

Officers

Chevaliers

Joanna Adamson
Marie Claire Allegaert 

(Belgium)
Tim Almond
Peter Alvey

Helen Amand
Les Ames

Marian Arieta-Perez #
Steve Ashley

George Avory
Andy Bailey

Graham Bamford #
Craig Bancroft #
David Batchelor

Dame Heather Beattie DBE
Paul Benbow 

Simon Bennett TD
Baron Stéphane Boils

(France)
Maureen Bonanno-Smith

Clare Bousfield
Graham Bowles

Kevin Boyle
Cyril Bray#

Leann Bridwell
Jennifer Brown

Jane Ysabelle Budden
Stewart Buller
Kerril Burke

Trevor Burke #
Jane Burridge #
David Burrows
Marc Burrows

Sophia Chandler
Peter Chiu #

(Hong Kong)
Ted Clucas #
Derek Colley

Geoffrey Collins
Ian Collins

Samantha Crocker
Alan Curtiss

René d’Arachy #

Dawn Davies
Marc Davies
Steve Davies; 

Gregory De’Eb #
(Hong Kong)

Brendan Dennehy (Eire)
Grace Dennehy (Eire)

Tom Dixon
Yvonne El-Bizanti

Philip Evins
Richard Ferris #

John Garbutt
François Ginther

Suzi Glaus #
Eddie Graham #
Mervyn Grant

Sandra Hammond
Barbara Hauxwell

John Hauxwell
Brian Henslow
Paul Herbage

Edmund Hoskin
Suzanne Howe
Graham Hunt #
Juliet Hunter

Mark Huntley #
Angus Hutchinson

Nigel James
Sandeep Jaswal #

Mike Jenkins
Sue Jenkins

Paul Jennings
Sue Jennings

Randhir Jhurry #
Donna John
Robin Kent
Sandy Klein

Joseph Kulakowski
Spencer Kunath

Steven Laine # (USA) 
David Lancaster
David Lawton
Nichola Lawton

Alice Levy #
Gill Lightfoot
Michael Lim # 
(Singapore) 

Roger Lintern
Jean Ludford
Dee Ludlow #
Martin Lynes

Adrian Maddox
Ian Morgan

Trevor Morley
Claire Morrison
Jevan Morris

Douglas Moxon
Frank Moxon #
Vanessa Murphy
Andrew Ndoca

Ivan Nellist
Patricia Newton
Richard Newton

Malcolm Noblett #
Stefan Otto #

Maureen Page #
John Parker #
Jessica Parrett
Mike Parrett

Felicity Payne
Julie Payne
Terry Payne

Daniel Pedreschi #
Roy Phillips

Gwynne Pickering
Samantha Rhodes

Laura Rhys
Laurent Richet

Christine Rigden
Stephen Rigden
David Rivington

Helmert Robbertsen
Ann Rundle

David Rundle #
Richard Sage
Neil Sherry #

Robin Shuckburgh #
Elisabeth Simpson-Rawlings

Anne-Marie Sizer
Joseph Sluys
Adrian Smith
David Stevens

Steve Stevenson
Colin Stewart

Wendy Stewart 
Christopher Thompson #

Allan Tillott
Simon Vincent
Tracey Vincent
Stephen Walker

Andrew Warren-Payne
Alan Watts

David Webb
Phil Weeks

Mark Wheeler
James Westbrook

Ami White
John T White
Sally White

Nicholas Whitehead #
Glen Witney
Lisa Witney

Francine Williams
Peggy Williams

Brian Wojtczak (USA)
Frances Wojtczak (USA)

Thomas Woodward #
Stephanie Woolf

Joan Wright 
Spenser Wright

Lists in alphabetical order

# denotes Also
Maîtres-Sabreur as at 1st

October 2009

John Amand#
Alicia Bannon-Williams

Hélène Baker
Ken Baker

John Barker OBE 
Gérard Basset # 

Donald Brewer # 
Goerge Budden #

Angela Cavill#
David Cavill

Ken Chapronière #
Scott Collier

Tom Corrigan OBE 
Susan Dixon 

Nathan Evans #
Paul Follows #
Francis Ilobi

David Jeffcoat # 
Anthony Jewell TD #

Malcolm John #
Aileen Kennedy 
Nicholas Kerr

Jacek Kruszyna #
Dawn O’Shea(USA)

Tim O’Shea(USA)
Reginald Page BEM # 

John Priday
Sir Neville Purvis KCB # 

Bill Reed 
Justin Rhodes #
Peter Richards #

James Ritchie (USA) 
Roger Roberts
Vicky Roberts
David Scanlon

Jeremy Simms #
Judy Tayler-Smith #
Simon Tayler-Smith

Nick Thomson # 
Marcia Warburton 

Lord Watson of Richmond CBE #
Tom White

Gordon Windows 
Andrew Woodward #

John Hough

Pin Ong

Dominique Largeron 

Jolyon Griffiths 

Lynda Woodin

Joan Oliphant-Fraser 

Gerard O’Shea

Clare Logue

Michael Wallis 

Edward Tatham

Eugene Leahy

Lady Purvis 

John White TD#

Honorary Members (Chevaliers) 
Jean-Claude Audebert (France)

Cat Deeley

Gordon Ramsay#

Knight Commanders

Julian White 

Philippe Brugnon
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There's nowhere else in London quite
like The Milestone. This Grade II
listed, boutique hotel has 24-hour
butler service and was recently voted
No.1 Hotel in the World for service by
Travel & Leisure Magazine 2008. Of
course, drinking Champagne is more
rewarding than bathing in it and
readers must unwind in the Stables
bar, or in the Conservatory.

You know The Milestone is different
from the moment you arrive. Your

butler will take you on a tour of the
hotel's facilities, show you around
your room, and hand you a
complimentary glass of champagne,
which you need after the grand tour.
He will also offer to unpack for you,
and you really do know that you are
special when you discover that there
are two staff for every guest. 

“Everyday is champagne
day at the Milestone”

Nothing is too much trouble. You
might expect in the Royal Borough of

Kensington & Chelsea, where only the
best is good enough, to find British
warmth, hospitality, and service at its
most engaging. But there is more -
The facilities in this romantic 5-star
hotel are exceptional too. You can dine
in 2 Rosette Cheneston's restaurant,
unwind in the Stables bar, sip
cocktails in the Conservatory, or take
tea by the fire in the Lounge. There's
a heated resistance pool, a gym, a
sauna, and a chauffeur-driven Bentley
to whisk you to the city sights.

Each of the deluxe guest rooms,
luxurious suites, and long-stay
apartments has been individually
designed and decorated. The colours
are rich and warm; there are
custom-made fabrics, antique
furnishings, and numerous original
artworks. Many rooms and suites have
magnificent views over Kensington
Gardens; all are filled with character
and distinctive one-of-a-kind features.
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WHY NOT CREATE YOUR OWN WINE DINNER ?
The perfect evening for friends, family or colleagues. Our Sommelier Thomas Lamude and Executive Chef Luke Davis. We will be delighted 

to work with you to create a culinary event to remember. Please call for us a personal discussion. Prices from £95.00 per person.

Contact: Stefan Otto on 020 7917 1011 or sotto@rchmail.com
1-2 Kensington Court, London, W8 5DL

A Complimentary Glass of Champagne for any 
member of the Confrerie du Sabre d'Or when 
booking lunch, afternoon tea or dinner.

“Let us fill your bath tub with Champagne !” 
is their wonderfully decadent offering.

Caption Competition 
Just for fun

What is the man in the
bowler hat saying 
or thinking?
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Hi ho! Hi ho! It’s off to
work we go.
Champagne by the hoard
and a Golden Sword
Hi ho, hi ho, hi ho!
I often unintentionally leave out
reports of events at the close of the
year because this journal is published
in October, with not only the Autumn
Gala Ball to come but also the
opening of the Caveau Le Cassoulet
in Croydon, being two of them. Also
in October a party of us went off in a
coach on the Loire Valley Wine tour. 

I was very pleased to have the
Confrérie ambassadors of the Czech
Republic and of Thailand with us at
the Autumn Ball and I hope that more
will be able to make it to London in
the future. Milan Prucha had recently
set the world record for sabrage of 56
bottles in one minute in Prague.

Before last Christmas, Gerard O’Shea
and I set out for Deauville to attend
the Annual Grand Chapitre
International organised by the Grand
Council. Usually Gerard drives but
this time we went in style; Eurostar to
Lille, met by Philippe Brugnon and

chauffeured to the Normandy Coast,
drinking his champagne en route. 
We have attended three Grand
Chapitres in Deauville and we reckon
that the French Seaside in late
November is no fun at all. Wet and
windy, much like Skegness out of
season and you wouldn’t dream of
holding a party there in winter.
However, it is the company and the
atmosphere when you sit down to
dinner that makes it all a pleasure.

We were seated at table Damery with
the ambassador for Thailand- Henry
Widler and for Malaysia, Halina
Poelmans , her husband plus Philippe
and some delightful friends from
Luxembourg. Henry was made
Ambassador of the Year (2008)

Pin Ong, Gerard and I went out to the
Far East before the snow hit the UK
in January. In Hong Kong, quite
humid by contrast, we met Gregory
De’Eb who runs Crown Wine Cellars
in Shouson Hill and he was made a
Chevalier and formed a new Caveau
for us there. At the same time
Chevalier Peter Chiu was made
Consul-General for the UK in China.
We adopted a more casual “off the
shoulder” cape wearing. We had a
splendid dinner and started sabrage in

Hong Kong with the first ardent fan
Zhu Guangping, from mainland
China. Then on to Singapore where
one of our members, Michael Lim,
met up with us and we had a brief
ceremony making him a Chevalier
and Maître-Sabreur and enjoying
much champagne of course. And so to
Thailand and a favourite spot – Koh
Samui, the Paradise Beach Resort,
one of Officier Henry Widler’s
enterprises. We discovered that
someone had stolen his Caveau Sabre
but Mr “have sabre will travel”
O’Shea just happened to have a spare
one about his person. So we left
Henry a sabre and had a perfect
excuse to have a new one made for
him and hand it over to him here in
London when he came to Philippe’s
tasting in May.

At last, Spring had sprung. We
arrived back with the snow gone and
brilliant sunshine for March and
ready for more action. A swift and
intense programme –The Light
Cavalry at The Armoury, The Chaîne
des Rôtisseurs sabrage evening in the
city, The Boat Inn’s Herald of Spring
dinner and the Spring Gala Dinner at
The Mandarin Oriental Hyde Park.

Winter, Spring and Summer Ramblings

I had to call for support from our
great reserve of Maîtres, John
Hough, Jeremy Simms, Jolyon and
Dominique, Gerard, Tony Jewell,
Andrew Woodward, Neil Sherry and
Judy Tayler-Smith. We had already
topped the 6000 sabreurs mark and
were aiming for 7000 before the
year’s out.

Just before Easter we joined David
and Ann Rundle for an enjoyable
lunch in Mayfair at which David 
was handed his sabre and made
Connétable for Surrey. April
progressed with the opening of the
Caveau Milestone on Saint 
George’s Day.

The Milestone hotel is a favourite of
mine, having known the place since
its opening some years ago.

Sinai Pedreschi, director of sales and
wife of Chevalier and Maître-Sabreur
Daniel, had threatened me often to 
do some events with the Confrérie,
including wine dinners with my
agencies. The F&B Manager Stefan
Otto had become a sabreur at the

Montagu Hotel in 2001 and it was
great to renew that acquaintance. 
So on the 23rd April with Sir Neville
Purvis, president of the City of
Westminster branch of the Royal
Society of St George we had the
Ouverture de Caveau. ‘Ned’ Purvis,
as an Officier-Sabreur and Maître
himself was a perfect choice to
dragoon into service for the occasion.
At the dinner he gave us a brief talk
about the society, whose patron is The
Queen. Stef Otto was made the
Caveau Maître and he immediately set
to work on sabraging the hotel’s guests!
Lady Sue was also giving us a hand.

I was delighted to make a return visit
to Hotel TerraVina, home of Gerard
and Nina Basset, for the second
Soirée de Sabrage and fabulous
dinner. Champagne Philippe Brugnon
was followed by a stunning 1999 Pol
Roger. Once again a large number of
guests sabraged and two members of
staff became Chevaliers of the Order –
Laura Rhys and Laurent Richet.
Chevalier & Maître Sabreur Suzi
Glaus has been very busy since then
sabraging guests of this gastronomic
hotel, helping to bring the national
total of sabreurs to close on 6,500.

So into May and, as usual, we kicked
off with Philippe Brugnon’s
Champagne Tasting, attended by a
large crowd of members, Philippe’s
customers and the City Livery Club
Wine Circle. A week later it was
Grim’s Dyke for their Spring Dinner.
It is always good fun to haul the
Chef’s brigade out of the kitchen and

have them sabrage before the ‘Santé’
to the Chef

Chevalier & Maître Sabreur John
Amand invited John Hough and me
to join him on his stand at The
Chelsea Flower Show at the preview
day and sabrage his visitors. John A,
a many times winner of gold medals,
introduced us to a number of
horticultural
celebrities as
well as
actors, who
duly
sabraged – 
Patricia
Hodge and
Geoff
Hughes
amongst
them.

I managed to snatch a rapid visit to
Reg and Maureen Page’s caveau near
Lincoln and hold some impromptu
sabrage at The Petwood Hotel,
Woodhall Spa. We have unfinished
business there, I think. A couple of
days later I went off to see Ted
Clucas, Maître-Sabreur at The
Waterfront Hotel in St Helier, Jersey.
Before the month was out, I hosted
the first of my Burgundy tutored
dinners at The Milestone Hotel. The
theme was Gevrey Chambertin and
we enjoyed many of the Grands and
Premier Crus. Finally, Gerard and
Donald Brewer and I made Brian
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Henslow a
Chevalier and
sabraged a
number of his
guests at The
Roffen Club 
in Rochester.

June and July followed with a hectic
programme, including Le Vacherin,
our Annual General Meeting and
Summer party at The Millennium
Gloucester Hotel, a Burgundy tasting
for the Royal Commonwealth Society,
and Hintlesham Hall’s customary
Father’s Day Soirée de Sabrage and
Dinner. I managed to put in a TV
appearance for Sky TV and sabrage a
celebrity. The month ended with a
return visit to Le Cassoulet with
another goodly band of novice
sabreurs, so that May to July had
brought the total number of British
and allied sabreurs to close on 6,800.
A number of new Chevaliers were
added to our ranks and Malcolm
John of Le Vacherin and Le
Cassoulet became an Officer.

The July break for us was to join in
the fun at Le Vieux Pressoir in
Rilly-la-Montagne. Philippe
Brugnon’s annual Bastille day party
has become a four day –Tour de
Force and we returned with the same
contingent as last year. David and
Nikki Lawton joined us and she
became a
Chevalier and
Justin Rhodes
was made an
Officer.
Philippe’s
daughter 
Lucie was 
also made a
Chevalier.

Welcome August! The Commissioned
Members’ Party, again held at
Floridita in Wardour Street, Soho.
Over 150 enjoyed this party which is
free for all of the rank of Chevalier
and above.

Naturally, all this activity is only what
I see; add to that all the sabrage and
other events covered by Councillors,
Connétables and Consuls and readers
will understand that we are up to
7,000 sabreurs by the time this
magazine is published. Commander
Gerard and Officer Nick Thomson
joined the wedding party in Annapolis
for Christina Moore to Christian
Gotcher. Both graduated from the US

Winter, Spring and Summer Ramblings
Naval Academy on 22 May. The
Bride and Groom were presented
with their commission scrolls by
President Obama. They married the
following day and our erstwhile
Maîtres sabraged them and some of
their families. Gerard reports that the
graduation ceremony was very long
and a Confrérie Chapitre in Paris will
never seem quite so. 

I was delighted to appoint André Le
Roux, of Montréal, as our
consul-general there. André has
started wielding his sabre and we look
forward to joining him for a major
event ‘ere long.

Now it is time to prepare for the
Autumn and many splendid events. 
I look
forward to
seeing many
of you at The
Autumn Gala
Ball which is
our Tenth
Anniversary
and 20th
Chapitre.

So my final message to all
Maître-Sabreurs is 

“ Let not your sword sleep in your hand

For in sabrage we’re a happy band.”

The B&B business has always had a
mixed reputation. They have varied a
lot in the service and standard of
accommodation offered. It’s fair to say
that they still do. However great
strides have been made over the last
few years. The rating systems have
been refined, the internet has allowed
guests to leave impartial reviews on
line, making it much easier to find out
in advance what to expect when you
book a room.

In a time of recession thousands of
foreign holidays are being cancelled
and the option of a holiday break in
the UK looks more and more
attractive. The Coach House is an
exceptional B&B in Oxfordshire
which achieves the difficult balance
between informality, luxury, service
and comfort which anyone spending
their hard-earned cash should expect.
Excellent linen, delicious locally
sourced food, top level service and 
the warmest of welcomes, along with

the obvious comfortable beds, well
decorated rooms and interesting location.

This establishment is an example of
how people who love the business can
create an environment to match even
the very best five-star hotels at a much
lower price. They surprised us with
their attention to detail and left us
feeling that they had taken real trouble
to ensure a completely satisfying
experience. This is not to suggest that
they are the only place in the county
that meets these standards; they aren’t;
but excellent they certainly are.

This four star, silver award B&B is in
a converted early 17th century stable
block on the edge of the village of
Bampton, close to the border of
Gloucestershire and the Cotswolds. 
It has three en-suite rooms, all equally
well appointed. They vary in size, and
therefore in price from £70 to £90 per
night. Breakfast, cooked to order in a
wonderful open-plan kitchen and
breakfast room is varied and seriously

good. Local restaurants are numerous
and the owners will run you there and
back so you can have a drink. There is
lots to do in the area. You have the
benefit of the wonderful Cotswolds
nearby without the tourist-swamped
feeling you get from their more
celebrated neighbouring villages, and
Oxford is a mere 15 miles away.
Blenheim Palace, in the village of
Woodstock, is also close, where you
will find the extraordinary series of
four paintings of the house by Pip, 
the owner of the Coach House, sold 
as prints and cards.

The Coach House has no drinks
licence but if you bring your own
bottle of Champagne you can
experience the excitement of Sabrage
in the beautiful courtyard 

Visit www.thecoachhousebampton.co.uk 
and follow the links to the reviews on
Laterooms.com and Trip Advisor. 

A Cotswolds Oasis 
The Coach House, Bampton 
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Even if you are not all that interested in
wine, you are bound to have heard, on
occasion, a wine professional being
referred to as a Master of Wine. In fact,
you most probably will have received at
one time or another some promotional
material through your letter box 
offering some special wine offers and 
in the accompanying literature you 
will have possibly seen and read a 
wine article written by a so called MW.
So just in case you wonder what this
strange title is, Gérard Basset MW, who
qualified in 1998, tells us what is, after
all not so mysterious. 

In the early 1950’s two organisations,
‘The Vintners Company’, one of the
oldest English livery companies, and
‘The Wine & Spirit Association’, joined
forces to create an examination with the
aim to improve the standards of the
United Kingdom wine trade and bring
recognition to some of its most talented
members. The first examination took
place in London in 1953 and six people
qualified out of twenty one candidates. 
I don’t really know how the examination
was in those days, but I would imagine
that it was already a very tough test and
that it did set well the high standards for
the following years. 

The Institute of Masters of Wine (IMW)
is the body in charge of running the
programme and setting up the

examination. The exam is made up of
three parts: theory, blind tasting (blind
tasting is a term used in the wine trade
when a wine is served to a taster without
telling the taster what the wine is) and a
dissertation. The theory exam is spread
over four days with a three hour session
each day in which the candidates have
to answer questions in essay form about
viticulture, wine making and the
business of wine. The blind tasting
section consists of three morning
sessions, each lasting 2¼ hours, in which
the candidates have to assess 12 wines 
in each session. Candidates are expected
to comment on each wine covering such
aspects as grape variety, the origin of the
wine, wine making, style and quality.
Later on, those candidates who have
succeeded in both the theory and the
blind tasting parts (65% is the pass mark
in both sections) are allowed to write 
a ten thousand word dissertation on 
a wine topic relevant to today’s wine
industry. The candidates who obtain 
a pass mark in the dissertation are from
then on fully qualified as a Master 
of Wine.

Before all that, to attempt the exam 
one needs to have demonstrated a
certain level of wine expertise. In the
UK it is a requirement to have passed
the Wine and Spirit Diploma run by 
the Wine Spirit Education Trust, a

tough two years study and exam
programme. For overseas students a
wine qualification relatively equivalent
to the Diploma is demanded.  

Once accepted on the course, the
preparation for the exam is very much 
a personal exercise and the Institute is
principally there to guide the students 
in their research and study program.
During the two years educational
program, the Institute runs each year,
two extremely intensive residential
seminars (one for first year and one for
second year students) in which the
students will be given a series of tests 
for both the theory and the blind tasting
sections. In these seminars students 
have the opportunity of not only testing
themselves but also meeting several
Masters of Wine and picking their
brains to gain some useful tips in order
to prepare for the exam. In addition, the
IMW will allocate each student a
mentor. This person is a Master of Wine
and usually he or she has passed the
exam in the last five years and therefore
is still mindful of the difficult exam.

I remember how hard I found the
preparation during the period leading 
to the exam. All those mock essays that 
I could not finish in time or even worse
staring at my blank piece of paper and
experiencing the proverbial writer’s
block. On the tasting side, my wife Nina
must have opened a few hundred bottles
of wine for me to taste blind. In fact, on
the morning of the third day of the
tasting part I remember thinking 
‘Oh my God I have not tasted some
sparkling rosé wines for quite a while,’
and started to panic at the thought that 
I would be rusty if they were some in
the exam. So I asked Nina to quickly
drive to a supermarket. The
supermarket was opening at 08.30 and
the exam was starting at 10 am. 
I remember buying in a rush three
bottles of those wines and opening them
in the car park of the supermarket to

MW after your name!  
What does it mean?
Gérard Basset MW

sample them quickly. People passing by
me must have thought I had a serious
drink problem! How many mistakes did
I make during all those tasting sessions
leading to the exam? Quite a few but it
did not matter the aim was to get it right
during the actual exam. 

I am glad I did it and managed to pass
this rather difficult exam. It doesn’t
make me a wine superman but it
certainly helped to improve my
understanding of wine. I learnt so much
during the research period and I met so
many wonderful people who have
contributed to my educational journey
into wine. I would not say that it is
indispensable to go through the exam to
appreciate wine and make a successful

career in the wine trade. Indeed, I 
know some fabulous wine professionals
who never went onto the programme
and have achieved tremendous results
but nevertheless the Master of Wine 
is certainly a very worthwhile
examination. I would definitely
recommend it to any young ambitious
person who wants to make a career in
the wine trade. 

I would like to thank Siobhan Turner,
the Executive Director of the Institute
of Masters of Wine for her help in
providing me with some of the correct
information regarding the exam as it is
now. Currently there are 273 Masters of
Wine, with ever more students taking
the exam each year.

www.mastersofwine.org 

www.mwsymposium.com 

http://www.mastersofwine.org/

The Vintners Company

Gérard Basset is not only a Master of
Wine but also a Master Sommelier and
has the Wine MBA. He and his wife
Nina own Hotel TerraVina in the New
Forest which wins vast numbers of
awards for excellence in every sphere 
of hotel management, cuisine and wine.
Gérard is an Officer of the Confrérie
and there are three other Chevaliers at
the Hotel. Recently, one of them- 
Laura Rhys was made UK Sommelier 
of the Year 2009. The Maître-Sabreur 
of the Caveau – Suzi Glaus is on hand
to welcome you and Chevalier Laurent
Richet is a cocktail maestro.

Hotel TerraVina is the new venture from

Hotel du Vin co-founder Gerard Basset

and his wife Nina. Together they have

created an 11 bedroom hotel on the

edge of The New Forest. The restaurant has an ‘open’

kitchen and outside veranda catering for up to 50 diners.

There is also a private dining room for up to 36 guests.

The emphasis is very much on the food and wine

together with informal yet professional service.

As we enter our 2nd year we would like to offer readers of

The Golden Sabre Magazine an exclusive Winter offer.  

For the inclusive rate of £195.00 per night, for two sharing:

■ 3 course dinner and full English breakfast

■ Luxury accommodation 

■ Tour of the wine cellar

■ 2 glasses of champagne

Offer is available Sunday to Thursday, subject to

availability and excluding holidays, January through to

end April 2009.  All drinks and other incidentals are

charged as extra. 

Tel: +44 (0)2380 293 784 

Web: www.hotelterravina.co.uk

Gérard and Nina

Laura Rhys
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Grands Chapitres Britannique

2000
1st Chapitre 5th May The Café Royal

2nd Chapitre 27th October The Millennium Gloucester Hotel

2001
3rd Chapitre 1st March The Grosvenor House
4th Chapitre 2nd November The Café Royal

2002
5th Chapitre 26th April The Millennium Gloucester Hotel

6th Chapitre 1st November The Dorchester Hotel

2003
7th Chapitre 4th April The Café Royal

8th Chapitre 24th October The Dorchester Hotel

2004
9th Chapitre 2nd April Mandarin Oriental Hyde Park Hotel

10th Chapitre 5th November The Dorchester Hotel

2005
11th Chapitre 15th April Mandarin Oriental Hyde Park Hotel

12th Chapitre 11th November The Café Royal

2006
13th Chapitre 21st April Mandarin Oriental Hyde Park Hotel

14th Chapitre 3rd November The Royal Garden Hotel

2007 
15th Chapitre 20th April Mandarin Oriental Hyde Park Hotel

16th Chapitre 2nd November The Tower Hotel

2008
17th Chapitre 11th April Mandarin Oriental Hyde Park Hotel

18th Chapitre 7th November The Tower Hotel

2009 
19th Chapitre 3rd April Mandarin Oriental Hyde Park Hotel
20th Chapitre 30th October The Millennium Gloucester Hotel

(Tenth Anniversary Gala Ball)

Michael
represented
Gardet
Champagne
and supplied
us with many
bottles. There
are others too,
but on a
brighter note
we have

enjoyed the memory of these members.
When Michael sabraged his magnum
to become an Officer at The Café
Royal he almost shattered an expensive
chandelier. At Mary-Joy’s funeral
party at The Grand, Brighton, a
magnum was sabraged for her, making
her mortal remains an Officier-Sabreur!
She was due to be made an officer at
the Grand
Chapitre that
month. So,
even when we
pass over that
great borne
from whence
no traveller
returns, our
sabrage 
lives on!
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A Decade of Splendour and Fun
In July 1999, a party of ten fairly
hardened Champagne drinkers set out 
in a coach for a long weekend with fine
wining and dining. Based at the Hotel
de la Paix in Reims, the tour party was
entertained by Philippe Brugnon, a
vigneron champenois and a Chevalier 
of the Confrérie du Sabre d’Or, a
Champagne Order created in 1986.
Philippe, whose father, Marc, was the
head honcho of the Ordre des Côteaux
de Champagne, seemed to enjoy being a
rebel and not joining his father’s club as
well as enjoying the extra dimension of
removing the top of the bottle with a
French Cavalry sabre. Philippe was
determined that not only his UK agent,
Julian White, but also this entire party
would sabrage and so, in the Restaurant
de Hautvillers, ten bottles were duly
despatched and the restaurant’s
Maître-Sabreurs intronised them all.
Surprised that La Grande Bretagne 
was not involved in the Confrérie, 
the Maître-Sabreur and Philippe
immediately tasked Julian with 
bringing his country to heel and 
Julian nominated his fellow tourists as
founders of what has become the fastest
growing Champagne Club in the 
United Kingdom.

Julian was made Ambassador and a
Chevalier at the Confrérie’s 14th Grand
Chapitre International in Paris,
November 1999. All of the others
became Chevaliers at the First British
Chapitre, held at The Café Royal on 5th
May 2000. Six founders have continued
with the Order of The Golden Sabre
and are now serving Commanders. Pin
Ong is the Maître des Comptes on our
Council. Lynda Woodin and Joan
Oliphant-Fraser also served for some
years on the Council. The other stalwart
supporters are Michael Wallis, Eugene
Leahy and Edward Tatham.

Within three years the UK Confrérie
had recruited more than 2000 sabreurs
and 170 Chevaliers, amongst whom
came the great enthusiasts and today’s
Councillors, Maître-Sabreurs and some
Connétables. The very first to join the
Confrérie in the winter of 1999 was
John Hough, our Chancellor and
magazine Editor. Soon after came all the
former members of the Grapevine Club
and the Chardonnay Club to lay a
foundation for the British Chapter of
our Order. This was swiftly followed by
Champagne lovers and party enthusiasts
from all parts of the country, but chiefly
around London: Dominique Largeron,
Jolyon Griffiths, Clare Logue and
Gerard O’Shea. And with their contacts
came yet more. Three of these four still
serve on the Embassy Council today.
The essential work of the Order is
helped by many long-standing members
– Caveaux Maîtres and Echevins,
Connétables and ‘roving’ Maître-Sabreurs
with sabres always at the ready.

Our progress through these last ten
years has been regularly punctuated 
by grand occasions and amusingly
frivolous memories. 

The Annual Summer Champagne Party
in June, seen here in 2001, has
continued with great success.

In November 2002 we had the first of
our Chevaliers reach the next stage and
became Officier-Sabreurs at The
Dorchester Hotel. 

After this 6th Grand Chapitre there has
been a regular flow of promotions and
there are now over 40 Officers. The
steady growth of Chevaliers, followed
by promotion to Officers led in due time
to 14 becoming Commandeurs, starting
in the Spring of 2008. 

Unfortunately, in our
brief history we have lost
some great members.
Mary-Joy Edwards died
in 2006; she had enjoyed
many of our wine tours
to Champagne and
Burgundy. Geoffrey
Williams, one of our first
members, also died in
2006. Michael and Juliet
Peace died in 2008;
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Autumn 2008
Our return visit to the Tower Guoman Hotel did not

disappoint as guests enjoyed a sparkling banquet, stirring
entertainment and barge-loads of champagne in the shadow

of a glittering Tower Bridge. Party-goers drank with
enthusiasm as sabres flew throughout the evening to keep

things swinging along. A notable highpoint of the festivities
was the intronisation of Council Member Gerard O’Shea who
became a Commandeur of the Order, but only after 12 swipes

at a very reluctant Jeroboam.

The Spring Gala Dinner
THE MANDARIN ORIENTAL HOTEL

The Autumn Gala Ball 
THE TOWER GUOMAN HOTEL

Spring 2009
As usual, there are not enough adjectives in the dictionary
to do justice to our annual visit to the Mandarin Oriental.
Delightful surroundings, sumptuous food, flawless service
and a warm welcome made guests feel extra special at this
jewel of the London hotel scene. Elegance best describes
a wonderful event with dancing to the early hours and

champagne flowing at every turn. Book your places
now for our 2010 reprise.
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Summer 2009
The droop of exotic palms, immense glass conservatory,
twinkling lights and toe-tapping sounds all added to the

panache of a great evening back at the Millennium Gloucester
Hotel. Champagne corks flew as fast as sabres could liberate
them and much fun was had intronising some very exuberant
new sabreurs. Radars were on full alert as quite a few errant

corks landed in unexpected resting places. 
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Wine tourists still smarting from the
dreadful transport foisted upon us for
the Burgundy tour in 2007 were
delighted with the coach from 
St Margaret’s travel. Comfort, space
and, as usual on our tours, Champagne
was served regularly. We were well
refreshed and ready for the overnight
crossing to Saint Malo on Tuesday 7th
October with dinner aboard.

Oh, what transport of delight!” 

After a very civilized dinner and a
sound sleep and a sound sleep in our
cabins we set out from Saint Malo for
Saumur in the Central Loire. Our first
visit was to Langlois Chateau. Under
the same ownership as Champagne
Bollinger, the sparkling wines were
excellent. Their range of wines was
quite extensive as they have contracts
with growers all along the valley.

We were very pleased to drive on to
Tours and settle into our hotel –
l’Univers, a decently appointed place
with some Art Deco niches, a good
dining room and an excellent bar! This
was our base for the 4 days in the Loire
Valley. We enjoyed Chevalier David

Burrows piano playing in the bar, often
until 2am. 

On Thursday, we started off the day
with some culture. We visited the
historic Château Chenonceau which
spans the river Cher, a tributary of the
great Loire. After that we grabbed some
lunch in Amboise which prepared us for
a wonderful tasting at Château de
Valmer. An extensive tasting of the
Chenin Blanc grape, which it could be
said is not a great favourite for most in
our group. But the fully rich sweet
wines were sublime. The charming old
boy at the Château, with his dogs and
his 250 types of squashes, marrows and
gourds, was such a contrast to some of

our Burgundy tastings we’ve done in
previous years with gnarled vignerons.
This aristocrat gave the impression that
he just plays at wine-making. We
weren’t fooled, his Vouvray Moelleux
was fantastic.

So we were in excellent form, after
freshening up at our hotel, to head off 
to La Roche le Roy, a Michelin starred
restaurant in Tours, where we indulged
in a 5-course dinner with a range of
wines. We were permitted to smuggle in
a couple of bottles of Champagne and
we duly sabraged Marilyn and Alain
Couturier, the proprietors.

Our champagne stocks were beginning
to run a little low, but during our travels
we were able to have a daily fix and to
sabrage the new tourists – Susan
Chowen, Anne Chater and Gwen
Jenner. Also on board the coach were
wines from Jules’ own cellars-Sancerre,
Pouilly Fumé, Chinon and Bourgueil
from other growers who were not on
our schedule of visits. Only bottled
water made it back to London.

The Loire Wine Tour 2008
Winefarer - Gerard O’Shea

Summer Party 
THE MILENNIUM GLOUCESTER HOTEL
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For 2010, Grape Escapes propose 
4 alternative tours for Confrérie du
Sabre d’Or members. We would be
delighted to know which of these
would be of interest to you by 17th
December and we will look at all of
the responses to arrange the most
popular tour for 2010.

Option 1
Superlative Champagne
The Champagne region is home to
both mega brands and delightful
small, family run estates. This tour
will be looking to enjoy some of the
more exclusive estates who seldom
receive visitors –such producers
including Krug, Bollinger, Louis
Roederer, Billecarte Salmon, Perrier
Jouët, Ruinart and Dom Perignon.
Most of these Champagnes will be
tasted in the cellars or estates where
they have been crafted and include
gourmet lunches or dinners as guests
of the estate. In keeping with the
superlative theme, accommodation
will be in Château les Crayères – 
the best hotel in Champagne. 

The tour will last 4-5 days and will
include at least one gourmet meal
each day. Travel will be by Eurostar
from London or by car for guests
who would prefer to drive to
Champagne. The guide price will be
between £1950 and £2450 per person
and the single supplement will be
around £140 per night. Due to the
very exclusive nature of the
Champagne Houses that will be
visited, we will be able to take a
maximum of 12 guests.

Option 2 
The Rhône
This programme offers guests the
opportunity to travel almost the
length of France and enjoy the
delights all along the way.
Appellations to be visited and tasted
would include Gigondas, Vacqueyras,
Beaumes de Venise, Rasteau and
Châteauneuf du Pape from the
southern Rhône, Condrieu, Cornas,
Crozes Hermitage and Hermitage
from the northern Rhône. Stops en
route there or back including
Beaujolais and Champagne. A lunch
or dinner each day as guests of one 

of the estates. The trip would include
a free day in the city of Avignon 
with an optional tour of the Palais
des Papes and the famous Pont
d’Avignon. This trip will last 9 days. 

We will be transported throughout
by executive coach. There will be
wine tastings on several of the 
longer transfers to enjoy as you 
pass through the French countryside.
The guide price for this tour 
between £1325 and £1450 per person
and the single supplement will be
around £45 per night. The group size
for this tour will be between 20 and
30 guests.

Option 3
Wonderful Bordeaux1

This trip starts at Bordeaux airport
(timed for the early flight from
London Gatwick). The first two days
will be spent in the Médoc visiting
one of the premier cru châteaux
(probably Mouton Rothschild).
Lunch at a restaurant attached to
Château Lynch Bages and we will
dine inside one of the classed growth
châteaux as their guests. Visits to
several other châteaux so that we
cover an estate in each of the big four
villages -Margaux, Saint Julien,
Pauillac and St Estephe). Day 3 and
4 will be spent on the right bank and
will include visits to several premium
estates in Saint Emilion and the
surrounding area. The third day will
also include lunch as the guests of a
Grand cru classé Château in Saint
Emilion. The gala dinner on the
fourth day will be at the very highly
regarded Brasserie, La Tupina in

central Bordeaux (this restaurant
was rated the second best bistro in
the world by the New York Times).
The final day will include a visit to a
cru classé estate in Pessac Leognan,
Graves, before concluding the
Bordeaux tour with a tour and lunch
as the guests of a premier cru
Sauternes estate. This trip is 5 days
including 4 nights accommodation in
Prestige rooms in a premium 3* hotel
in central Bordeaux. There are 4
winery lunches and a gala dinner
with wine in Bordeaux. The guide
price for this trip is £920 - £990 per
person (excluding flights to
Bordeaux). The single supplement
will be around £39 per night. The
group size for this tour could be
around 20 people. 

1The Bordeaux region operates a little
differently from the rest of the wine
making world in that for many producers,
all of their wines are sold long before they
have even been bottled. As a result of this,
buying wines from the château is
relatively rare and consequently, taking a
coach from the UK makes little sense
when one can fly into Bordeaux in a
fraction of the time

Option 4 
Superlative Bordeaux
For the superlative trip, the visits are
to the very best estates in Bordeaux
with at least 2 of the 4 Médoc
premier grand cru classé estates
(Châteaux Margaux, Latour, Lafite
and Mouton Rothschild) and visit
Château Haut Brion; at least one of
the Saint Emilion premier grand cru
classé estates and at least one of the
top premier cru estates in Sauternes.
The Tour includes lunches /or
dinners at some of them. There will
be a dinner at La Tupina in
Bordeaux. The accommodation on a
trip of this calibre, needs one of the
best hotel in the region; the recently
opened Regent Grand Hotel in
central Bordeaux, for 4 nights
accommodation in Superior rooms.
The guide price for this trip is £1,650
- £1,775 per person (excluding
flights to Bordeaux). The single
supplement will be around £85 per
night. Due to the very exclusive
nature of the chateau that will be
visited, we will be able to take a
maximum of 13 guests. 
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On Friday, we devoted our time to the
red wines of the Loire – the Cabernet
Franc, starting in Chinon with Charles
Joguet. A down to earth grower with a
great reputation and splendid array of
cuvées, he and his family took us around
the vineyard ending with a tasting in his
shed, surrounded by farm equipment
and country aromas. It felt as though we
were in Grundy’s farm from The Archers.
We were left to our own devices for the
lunch and some of the party went more
up-market than others. Steak frites for
me and I was on course to cross the
Loire and visit Bourgueil.

This was perhaps the climax of our wine
tour as it involved a detailed tasting with
Audebert Père et Fils, skilfully directed
by Alice Levy, who is not only a
Chevalier of our Order but also a holder
of many titles in Loire wine confréries
too. We discovered that she is, wait for
it, Grand Dignitaire et Ambassadeur
Britannique de la Commanderie de la
Dive Bouteille de Bourgueil et
Saint-Nicholas! She and Jean-Claude
Audebert are obviously old friends and
apart from a magnificent tasting
covering many vineyards of the two
appellations we had a serious geological
orientation of the area, soil samples and
so forth. I discovered that a vertical and
horizontal tasting is not one where you

start off standing and after 26 wines you
have to lie down.

We had a mad rush back to l’Univers 
in Tours, quick change and dash to the
Château de Beaulieu, in Joué-Lès-Tours.
The Château reminded me of a Disney
castle and when we were summoned 
to be intronised into the Bourgueil
Confrérie, the wonderful maroon clad
dignitaries reminded me of the Seven
Dwarfs – with elegant Alice standing
there in her robes – well, she was now
Snow White. The ceremony was great
fun. Our induction into the Confrérie
required us to drink a large glass of
Bourgueil and we were dubbed with
what looked like an ancient vine 
branch. Like all ceremonies directed 
by the French, it was lengthy, with
much ado and solemnity, but our Alice,
the British Ambassador, had us ‘done’ 
in batches and very soon we were in 
the dining room!  

Here we had a 5-course gourmet dinner
in very imposing surroundings with
members of the Order and another
array of Loire wines – Saumur, Vouvray,
Mont Louis, Chinon, Bourgueil and all.
We were able to sabrage Jean-Claude
Audebert and a number of his

co-dignatories in to the Confrérie du
Sabre d’Or and he is now one of our
membres d’honneur.

We had a relaxing start for Saturday
which allowed Peggy Williams, who had
already bought up most of the cellars we
visited, to make a final foray into an
‘offy’ in Tours and buy five magnums.
We made our way back to the coast via
a curious vineyard and cave en route.
The wine and lunch in a dingy cave
were strange to say the least. Our hosts
were charming. 

On arrival in Caen, Normandy, we
went in search of the bars as we had
time to kill before dinner and boarding
the ferry. After so much Chenin,
Sauvignon and Cabernet Franc, a cold
beer was most welcome. The dinner
after that lunch in a troglodyte’s cave
was very acceptable. The only snag was
the allotted wine was a bit meagre but
our tour leader soon put that right. And

so to our cabins and wake up in
Portsmouth. The journey home on
Sunday morning was very quiet as we
all caught up with some sleep after a
fascinating and well organised tour by
Grape Escapes.

The Loire Wine Tour 2008 (continued from page 23)
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