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Here once more is another edition 
packed with photographs of members 
and guests, and also some complete 
strangers to the Art of Sabrage. You 
will see that after their experiences 
they are no longer strangers but are 
part of our ever increasing circle of 
Champagne-drinking friends. Our 
Ambassador’s message, simply put, is

‘Thank you for opening the 
bottle but now join us and enjoy 

more events’.

The year has seen many changes. 
The advent of a brand new look for 
the website starts this edition and 
the full listing of our Caveaux almost 

closes it; but not before you enjoy 
the Photo Round Up - our record 
of classic moments during the year 
as well as vivid images of numerous 
activities and club events.

We take this opportunity of thanking 
our advertisers whose contributions 
have allowed this edition to come 
before you. We need them and 
we need more of our readers and 
caveaux to support the next edition, 
so we can continue to bring you all 
the pictures and stories from around 
the Confrérie Club.

Santé
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With my Club Chairman’s hat on, I can 
report that the London events which 
I have been able to attend have been 
superb. 2017 has been a successful 
year with a real increase in individual 
membership. 

Also, I can add, with my  
ambassadorial hat on, that we have 
some wonderful new Caveaux de 
Sabrage: The Ritz London in July 
followed by The Oriental Club and  
The Miller of Mansfield in the  
Autumn as we go to press.

Our Maître-Sabreurs have been 
very busy with weddings and charity 
supporting functions. 

Otto Hinderer in Yorkshire, Andrew 
Woodward in the Midlands and 
Nikki and Jonathan Curran are busy 
in many counties. In Scotland, Sheila 
Douglas hosted some sabrage with 
the Chaîne des Rôtisseurs at its main 
event this summer. 

From The Ambassador 

The Ritz Opening
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relaxed dining
BY THe WaTerS edge

Table reservations: 01604 862428
www.boatinn.co.uk

Just 5 minutes from M1 junction 15, off the a508

STOKE BRUERNE  NORTHAMPTONSHIRE

enjoy a light lunch or supper and sample 
one of our real ales or a glass of fine 

wine in our lounge, bar or bistro.

Make a night of it in Woodwards restaurant 
overlooking the famous lock at Stoke Bruerne, 
offering the perfect setting for a meal out with 
friends and family or an intimate meal for two.

Special events and wedding receptions can be 
hosted, with the canal-side location adding 

something extra to your special day.

Please call for restaurant reservations and 
party enquiries on 01604 862428.

In the Seasonal 
Ramblings that follow 
in pages 12 to 19 it may 
appear that I have been 
on a sabbatical as your 
Ambassador! I have 
actually enjoyed a lot of 
hospitality and sabrage 
around London. 

The Oriental Club 
invited us to sabrage 
their members on the 

Glorious First of June; a very warm evening. The General 
Manager, Matthew Rivett, made a perfect sabrage, as did 
a number of members and their guests.

In 1999, Julian White 
organised a club tour 
to Champagne which 
was the start of the 
UK Chapter of the 
Confrérie du Sabre 
d’Or. He continued 
these tours to the Loire, 
Burgundy, Bordeaux 
and around a dozen to 
Champagne. We have 
now set up a formal 
business called Golden 
Sabre Tours.

Justin Rhodes and I have been involved for more than 
ten years and have now taken over the set up. Julian 
continues to come on some tours as a wine guide. 

During the last six months we have been receiving more 
registrations of new members than we had in the past. 

This is very encouraging 
and I emphasized the 
need for more members 
at our Annual General 
Meeting. I am planning 
some informal events in 
the coming months for 
members to bring potential 
members as guests, giving 
them an opportunity to 
‘taste before buying’.

Santé, Bonheur - 

Champagne!

Vic Laws’ birthday party 
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Ambassadeur: Gerard O’Shea

Les Membres du Conseil de l’Ambassade du Royaume Uni 
Chancelier & Maître des Armes – Judy Tayler-Smith 

Maître du Protocole et Maître des Caveaux – Justin Rhodes 

Maître des Relations Extérieurs – Dominique Largeron 

Maître des Festivités – Vic Laws mbe 

Maître de la Communication – David Herbert 

Maître Argentier – Julian White 

Secretaire-Général – Sam Rhodes

The Embassy Council

Other Officials

Consul-Général en Ecosse – Sheila Douglas 

Consul-Général en Pays de Galles – Nicholas Whitehead 

City of London – Simon Tayler-Smith 

Northamptonshire & Bedfordshire – Andrew Woodward 

Essex – Graham Bond 

Yorkshire & Cumbria – Gillian Kendall 

Surrey – Ajay Nehra 

Lancashire – Craig Bancroft 

Berkshire & Buckinghamshire – Mike Shepherd 

Highlands & Islands – Stephen Cribb 

Oxfordshire & Gloucestershire – Susan Jenkins

Les Maîtres-Sabreur 
The Ambassador and 

Julian White, Andrew Woodward, Dominique Largeron, Jolyon Griffiths, Craig Bancroft, Malcolm John,  
John Parker, Nicholas Whitehead, Nick Thomson, Nathan Evans, Ken Chapronière, Neil Sherry,  

Judy and Simon Tayler-Smith, Frank Moxon, John Amand, Graham Hunt, David Lawton, Cassandra Charles-Bagott, 
Sheila and Philip Douglas, Dennis Surgeon, Garry Smith, David Munson, Vic Laws mbe, John Slater, Karen Smith, 

David Court, James de Courcy, Gillian Kendall, Nikki and Jonathan Curran, Scott Collier, Otto Hinderer,  
Thomas Woodward, Justin and Sam Rhodes, Graham Bond, Matthew Ives, Jean-Yves Darcel, Mark Watts,  

Peter Scrafton, Gino Nardella, Everett Chambers, Stephen Cribb, Ajay Nehra, Tim MacAndrews td, Luis Hui,  
Jevan Morris rd, Daniel Pedreschi, Tom Barnes, Simon Stockton, Malcolm Hendry, Stefan Otto, Fabrizio Russo, 

David Herbert, Mark Woods, Shari Casey, Andrew Schofield, Marika Graham-Woods, Mike Shepherd, Mimi Aye, 
Ken Lamb, Mark Cooper, Fenja Zimmemann, Anthony Cox, Christine Rigden, Rob Ledward-Smith, Joanna Amand, 

Bob Morrow, Giovanni Ferlito, Nick Bamford, Anita Newcourt mbe, Matt Wibberley and Mary Galer

Ambassador Emeritus – Julian White 

Les Echevins 
Lady Purvis, Nick Thomson, John Amand, David Court (Public Relations)  

 Simon Tayler-Smith, Nathan Evans, Sheila Douglas and Andrew Woodward (Caveaux Relations)  
Peter Richards and David Rundle 

Club Treasurer 
Julian White 

Consuls et Connétables au Royaume Uni
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Sam Rhodes, Julian White, Justin Rhodes, Judy Tayler-Smith, Gerard O’Shea,  
Dominique Largeron, Vic Laws mbe and David Herbert

The Ambassador  
and his Council
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The British Ranks of 
The Order of The Golden Sabre

Peter Alvey
Joanna Amand #
John Amand #
Helen Amand
George Avory

Craig Bancroft #
Kevin Boyle 

Jennifer Brown 
Angela Cavill
David Cavill

Ken Chapronière #

Scott Collier #
Tom Corrigan obe

Paul Follows
Juliet Hunter
Mike Jenkins
Sue Jenkins #

Malcolm John #
Nicholas Kerr

Vic Laws mbe #
Eugene Leahy t
James McIsaac

Mette McIsaac
Frank Moxon #

Joan Oliphant-Fraser
John Parker #

Sir Neville Purvis kcb

Justin Rhodes #
Samantha Rhodes #

Roger Roberts
Ann Rundle

David Rundle

Neil Sherry #
Jeremy Simms
Adrian Smith

Steve Stephenson
Nick Thomson #

Ami White
Tom White

Alicia Williams
Peggy Williams

Thomas Woodward #

Knight and Dame Commanders

Commanders

Officers

Chevaliers
Elizabeth Adair
Justin Anderson

Clare Askew
Joseph Askew
Dominic Aslan

Mimi Aye
Andy Bailey

Hazel Bakhtiar

Yvonne Barnes
Bimal Bawa
Carol Blake

Graham Bond #
Sonia Bond

Graham Bowles
Stephen Braund
Stewart Buller

Richenda Carey
Shari Casey #

Everett Chambers #
Sophia Chandler

Aaron Chilton-Connor
Thomas Chilton-Connor

Richard Christou
Tasoulla Christou

Mike Clare
Ross Clark

George Copeland
James de Courcy #

Emma Court
Pam Court

Anthony Cox #
David Crane
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Nathan Evans #
Jolyon Griffiths #

Dominique Largeron #

Pin Ong t
Gerard O’Shea #

Lady Purvis

Peter Richards
Judy Tayler-Smith #
Simon Tayler-Smith #

John White td

Julian White # t
Andrew Woodward #

Tim Almond
Caroline Arculus
Robin Arculus
Peter Askew

Rophena Askew
Daniel Ayton
Hélène Baker
Tom Barnes #

Dame Heather Beattie dbe
Paul Benbow

Simon Bennett td
Lady Eve Bergman 

Maureen Bonanno-Smith
Clare Bousfield

Cyril Bray
Cassandra Charles-Bagott #

David Cook
Mark Cooper #

Iain Cottrell
Mercedes Cottrell

David Court #
Samantha Crocker
Jonathan Curran #

Nikki Curran #
David Cutler

Jean-Yves Darcel #
Isabelle Denniée

Denise Deroy-Parker
Philip Douglas #
Sheila Douglas #
David Edwards

Yvonne El -Bizanti 
Philip Evins

Julie Fox
Mark Fox

Diana Furlonger
John Garbutt
Philip Grant

Paul Herbage mbe
David Herbert #
Otto Hinderer #
Patricia Hobday
Suzanne Howe

Angus Hutchinson
Francis Ilobi

Matthew Ives #
Paul Jennings

Sue Jennings
Anthony Jewell td
Christiana Jones

Robert Jones
Gillian Kendall #
Stephen Kennard

Barry Knight
Jacek Kruszyna
David Lancaster
David Lawton #

Alice Levy
Meg Lloyd
Bob Lloyd

Alastair Mackie
Dorothy Mackie

Tim Moore
Trevor Morley

Christine Morris
Jevan Morris rd #
Patricia Newton
Richard Newton

Rob Nugent
Stefan Otto #

William Parker Dean

Jessica Parrett
Mike Parrett

Samantha Perera
Sandy Perera

Christine Rigden
Stephen Rigden
John Slater #
Garry Smith #
Karen Smith #
Wendy Stewart

Martyn Vaughan
Simon Vincent

Marcia Warburton
Douglas Watkins

Janet Watkins
Lord Watson

of Richmond cbe
Alan Watts

Annie Weiser
Mark Wheeler

Gary Williamson
Emily Woodward

Cory Wordlaw
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Naomi Cribb
Stephen Cribb #
Leslie Cuthbert
Tamas Czinki #
Michael Dakin
Pamela Davies

Paul Dennis
Robert Dewen

Martin Donnelly
Suzanne Donnelly
Dickson Dsouza #

Robert Dunster
Peter Edwards

Chris Emes
Edwina Emes

Giovanni Ferlito #
John Foley

Richard Freeman
Mary Galer #
Peter Gerrard

François Ginther
Marika Graham-Woods

Janet Grant
Mervin Grant

Jamie Griffiths
Craig Harris

Malcolm Hendry #
Sandra Herbert 

Christopher Herron
Christopher Hibbert

Ellen Hoddinott
Paul Hoddinott cb obe

David Houseman
David Hudson

Nicholas Hughes
Luis Hui #

Lydia Inglett
Nigel James
Glynn Jones

Ian Jones
Edward Kendall mbe

Jaki Kennedy
Robin Kent

Melanie Kets
Sandy Klein

Jean Knowles
Ken Lamb

Chantelle Lawton
Nicola Lawton
Ann Lazenby

David Lazenby cbe
Rob Ledward-Smith #

Marcia Leslie
Rohan Leslie
Simon Lesser
Scott Levy #

Michelle Lucarotti
Jean Ludford

Timothy MacAndrews td #
Andrew Mackie

William McClenaghan
Helen Meehan 

Silvia Michalski
Anthony Moran

Ian Morgan
Peter Morgan
Hazel Morrow

Robert Morrow #

Margot Mouat
Douglas Moxon

Elagh Mullington
Dinesh Naidu

Gino Nardella #
Ajay Nehra #
Kiran Nehra

Anita Newcourt mbe #
Catherine Nicoll
Charlton Nicoll
John Nunneley

Rowena Patrick mbe
Henry Peacock

Julia Pearce
Daniel Pedreschi #

William Perry
Robert Pooley mbe

Colby Pope 
Serge Pradier

Alexander Price
Martin Price
Peter Rees

Antony Richards
Diane Riley

Matthew Rivett # 
Fabrizio Russo #

Andrew Schofield #
Peter Scrafton #

Kate Sexton
Harry Shaw
Sally Shaw

Elizabeth Shepherd
Michael Shepherd #
Anne-Marie Sizer

Annie Smith
Audrey Smith
Graham Smith

Alan South
Roger Southam

Stephanie Spencer
Julian Squire

Louise Starling
John Stewart

Beverley St John Aubin
Simon Stockton #

Keith St Pier
Dennis Surgeon #

David Sutton
Steven Tamcken

Ian Tough
Gordon Vickers 
Tracey Vincent
Thelma Wade
Roger Walker
Anthony Ward

Janet Ward
Graham Watkins

Jan Watkins
Mark Watts #

Jacqueline Weatherhog
Clare West

James Westbrook
John T White

Sally White
Nicholas Whitehead #

Mark Woods
Fenja Zimmermann#

Republic of Ireland
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# denotes also Maîtres-Sabreur.
t

 
denotes Founder members (1999) of The UK Chapter of La Confrérie du Sabre d’Or.

Ambassador  

& Knight Commander

Gerard O’Shea

Commanders

Dawn O’Shea
Tim O’Shea

Officer

Grace Dennehy
Chevalier

Brendan Dennehy

How to Join The Club and become a Commissioned Sabreur
To join The Confrérie Club in the United Kingdom simply go to the Club’s website:

www.goldensabre.co.uk
In the section called “Membership” you will find a form to fill-in and an automatic link to our 

banking partners to set up your direct debit - it couldn’t be easier!

Once you have joined, your subsequent promotion and investiture as a 
Chevalier (or Intronisation as it is called), can be carried out at functions held 

throughout the year, particularly at the two Gala events in London and at a 
number of other events around the country.

Members receive substantial discounts at many events, get regular 

newsletters and updates on forthcoming Club activities, are able to book 

directly via the website and wear the Confrérie regalia.

The Club that is a ‘Cut Above’ all other Champagne Clubs
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It was a relaxed, nonchalant, throw-away comment 
from the Ambassador to me at a dinner early in 2017; 
“We’ve been thinking about getting a new website” he 
said. “That’s interesting”, I replied, “I may be able to 
help”. Quick as flash, almost cobra-like, he struck! 
“Okay, when can you start” he said.

My reply and rapidly concocted list of excuses wasn’t 
anywhere near quick enough, the ink appeared to 
have already dried on that verbal contract and I was 
very definitely ‘in the frame’ to produce a new ‘Golden 
Sabre’ website.

As in any situation of updating or replacing something, it’s 
important to establish exactly what you’re trying to achieve. 
So it was back to ‘Le Beaujolais’ for us (the scene of the 
earlier ambush), to discuss what this new website was going 
to include. Over a glass or two (it may have been three…), 
we discussed a number of possibilities. Online booking of 
events was definitely on the Ambassador’s list, as was online 
membership applications and merchandise sales, more 
photos, an archive of past events, an international section, 
dress-code advice, stuff about new members, who’s been 
promoted…. (okay, we’re onto the fourth glass now).

I looked around desperately for lifelines, but there were 
none. The list of technical and operational requirements 
continued to lengthen, but then suddenly, a brainwave! “Of 
course”, I said, “you’ll need someone to manage and run 
this new feature-rich system”. But it was to no avail, Gerard 
was too quick and had anticipated the move. “That’s exactly 
why we are so pleased you have offered” he responded and 
proceeded to order another 750ml of ‘convincer’.

Defenceless in the face of such inevitability, it was easier to 
just clink glasses and toast our new venture together; and it 
has proved to be a happy one.

So, here we are, a few 
months on from that dinner 
and the new website is ‘up 
and running’. It retains the 
familiar green and gold colour 
scheme, the Confrérie logo 
banner and dropdown menus 
etc, but is based on a very 
flexible and mostly non-
technical system that allows 
quick and easy amendments 
to be made to any part of 
the site. One of the most 
useful innovations has been 
interactive ‘form-based’ input. 
This is already allowing 
prospective members to complete and submit application 
forms and set up Direct Debits all in one straightforward 
and continuous process. It also allows online booking and 
paying for Club Events.

We are still discussing the whole issue of Confrérie 
merchandise, expanding the section on Private Sabrage 
Events and looking at how the Confrérie can work much 

closer with our expanding 
stable of UK Caveaux.

The website address 
remains the same as always: 
www.goldensabre.co.uk

Why not take a look at 
the new system and let 
us know what you think. 
The website is there 
for the benefit of the 
membership, so if there’s 
something we can do 
better, please get in touch.

A New Website for  
the Order & the Club
By David Herbert 
Maître de la Communication (Embassy Council)

HOME ABOUT US ART OF SABRAGE EVENTS PUBLICITY LINKS CONTACT

Forthcoming Events:
Click the button for further Information

Smith & Wollensky - 12th July 2017

Commissioned Members’ Party - 1st August 2017

The Boat Inn, Stoke Bruerne - 8th September 2017

Northcote Hotel, Langho - 28th September 2017

Grand International Chapitre, Deauville - 18th November 2017

‘La Chaine’ at Danesfi eld House, Marlow - 25th November 2017

Spring Gala Ball at Langham Hotel - 13th April 2018

Brugnon/JWA Champagne Tasting & Canapés - 4th May 2018

AGM/Party at Millennium Gloucester Hotel - 8th June 2018

Champagne Tour & Grand Chapitre - 12th to 15th July 2018

Becoming a Caveau 

Make your establishment 
a Caveau with the UK 
Chapter of the Confrérie 
du Sabre d’Or and carry 
out your own Sabrage.

A senior member of your staff, if not the General Manager, is 
made the Maître de Caveau as a Maître-Sabreur. This is carried 
out by either the Grand-Maître or his Ambassador. This can be 
done at a private ceremony with a few associates and some 
members of the Embassy Council, but ideally it would be an 
event also open to members of the UK Confrérie Club, making 
it the Caveau’s fi rst major sabrage occasion.

 At this investiture, the Maître de Caveau is intronised and also 
made a Chevalier of the Order, any other guests are sabraged. 
The Caveau Maître also receives the Engraved Sabre and the 
Plaque de Caveau.

Click Here to see a few pictures from recent 
Ouverture de Caveau events.

 The total package for the Inauguration of a Caveau includes:
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thestaffordlondon.com
 @StaffordLondon      TheStaffordLondon      thestaffordlondon 

16-18 St James’s Place    London    SW1A 1NJ    United Kingdom
T  +44 (0)20 7493 0111    F  +44 (0)20 7493 7121    E  reservations@thestaffordlondon.com

Dine in cool sophistication in The Game Bird 
restaurant and enjoy exclusive events in our 
380-year-old Wine Cellars.

Golden Sabre Half Page advert - July 17.indd   1 28/07/2017   10:34:12

Northcote is an award-winning luxury country house hotel and 
restaurant nestled in the heart of the picturesque Lancashire 
countryside. Renowned for its genuine hospitality and refi ned 
Michelin-starred cuisine, this elegant hotel is recognised as one 
of the UK’s leading gastronomic destinations.

 The Manor House and sophisticated Garden Lodge 
comprises of 26 individually styled bedrooms 
including an opulent master suite

 Elegant & stylish Michelin-starred restaurant

 Menus created by celebrated chefs - Nigel Haworth
and Lisa Goodwin-Allen

 Seasonal 3-course lunch menu inc. co� ee - £35.00

 Sunday 4-course lunch menu inc. co� ee - £47.00

 Afternoon Tea available to non-residents 
Monday to Friday - from £27.00 

 A la carte, gourmet and tasting menus available 
lunch and dinner

 Overnight Gourmet Breaks from £375.00 per room, 
based on two people sharing.

Dedicated to Perfection

Northcote Road, Langho, Blackburn, Lancashire BB6 8BE

AA AND VISIT ENGLAND HOTEL OF THE YEAR ENGLAND 2016/2017

Telephone: 01254 240 555     www.northcote.com     events@northcote.com
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with Gerard O’Shea and  
the Maître-Sabreurs

Our 31st year as a Confrérie started 
with the Grand Chapitre and 
Gala held in Reims at Champagne 
Pommery. We combined this trip with 
a Champagne Tour aboard our luxury 
coach. A full report on that is on pages 
24-27 from Simon Tayler-Smith.

Our group was the second biggest, 
with large contingents from the 

Netherlands, Belgium and Sweden. 
One of our party was made a 
Chevalier - Beverley St John Aubin.

I snatched a month’s break by 
packing Pin and Julian off for a 
cruise on Ventura. It has been a busy 
year and I have had to share some of 
the attendance at events with Julian. 
He started the year with a holiday! 

Meanwhile, in Scotland, Sheila 
Douglas, our Consul-General, created 
Franck Bruyère the Caveau Maître 
for the Waldorf Astoria Hotel -The 
Caledonian.

Councillors, Echevins and Maître- 
Sabreurs have been busy also and 
together we have covered many 
events; more are pictured in our 
Round Up at the end of the magazine.

And enjoyed some dinners as well!

Spring, Summer and  

Autumn Ramblings

Franck Bruyere

Cruising with the 
Emeritus Ambassador
We had a splendid cruise across 
the Atlantic to the Lesser Antilles. 
Most enjoyable also for us was 
the presence aboard of Roger 
Roberts and Simon Burt. Roger, 
a Commandeur of the Confrérie, 
is a veteran cruiser. We arranged 
to meet for dinner each evening 
and secured our table with very 
attentive staff.

You know you are getting too old when 
the Skipper is so young!
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As March gave way to April our 
attention turned as usual to the Spring 

Gala Ball. A full report is on pages 
20-22. Simon Tayler-Smith made a 

perfect sabrage of his Methusalem to 
be made a Grand Commandeur.

Chelsea Flower Show 2017
The Amand stand continued to be awarded top prize and Top Man’s daughter, Joanna,  

helped Vic Laws sabrage the great and good.

Jo Whiley (BBC) Piers Morgan

Well done…!

…oh dear!
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Champagne at Philippe Brugnon  
and Julian White Agencies’ Tasting

Julian White and Philippe Brugnon guessed that this event was the 25th 
one. We can confirm that this is correct and the annual Brugnon Tasting of 

current Cuvées and some older vintages will continue for many more years…

…and a good tasting it was with vintages 2011, 2009, 2008 and 
2006 along with Philippe’s usual non-vintage Champagne, his Cuvée 
‘Elégance’ and renowned Rosé which is produced from 100% Pinot 

Noir. A few bottles of the proposed 2013 vintage were shown also, to 
give members an idea of what is to come.

Diary Note for 2018 - This event is on 4th May. The Magnum and  
Jeroboam Dinner is on the previous evening 3rd May.

Philippe Brugnon & Traudi Kaiser
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June’s Annual General Meeting was 
attended by more than 70 members 
and the Summer Party that followed 
was most enjoyable. The full report 
is on pages 28-29. Philippe Brugnon 
representing the Grand Council put in 
an appearance and, a departure from 
our usual informal summer event, held 
a mini chapitre intronising amongst 
others William McClenaghan, the 
Caveau Maître of the hotel.

Swiftly on the heels of this party, Le 
Vacherin held its 13th Annual sabrage 
dinner. I sent Julian to this event and 

the following week I attended the 
annual sabrage dinner at the Brasserie 
Vacherin in Croydon. 

But of course, we all go to Malcolm 
John’s restaurants to enjoy the 
stunning food, fun and service.

“Keep it coming, M’lud” Neil Sherry and his daughter, Brooke
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Grand Opening of The Ritz Caveau 

On a warm July afternoon, around tea time which is a 
traditional Ritz ceremony, we enjoyed Champagne and 
the investiture of the Maître-Sabreurs and sabrage of a 

number of journalists and hotel staff.

And to add to the great occasion Vic Laws 
was made a Commandeur.

Nick Bromhead  
& Giovanni Ferlito



2018

The Journal of the Confrérie du Sabre d’Or Royaume Uni 17

Annual July Sabrage and Dinner  
at Grim’s Dyke Hotel

Yet again, a great party organised by John Parker  
and Andrew Schofield.

The occasion 
included the 
promotion of 
Christine Morris 
to Officier and 
John Parker to 
Commandeur, as 
well as Andrew 
Schofield, the 
Restaurant 
Manager, being 
made a Chevalier.

And a good time was had 
by everyone.

Christine Morris and John Parker



The Journal of the Confrérie du Sabre d’Or Royaume Uni18

2018
Our ramblings end with The Boat Inn’s now traditional 
End of Summer Dinner but September starts the Autumn 
programme, on page 23. Julian was able to catch up on the 
news in Northamptonshire.

Meanwhile, Andrew 
Woodward fired the first salvo 
from his narrow boat to open 
the proceedings.

Jenny Brown 
sabraged a 
jeroboam with 
more gusto than 
necessary and 
we were denied 
the full 3 litres of 
Champagne…

but took it all in good heart… and the band played on.
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• Classic traditional  

Chinese décor 

• Variety of menus including  

daily Dim Sum 

• Private Functions  

& Banquets a speciality

• Splendid Fine Wine section 

Tel: 020 7486 3515 • Fax: 020 7486 3401 • info@phoenixpalace.co.uk • www.phoenixpalace.co.uk

Phoenix Palace Chinese Restaurant 5-9 Glentworth Street, London NW1 5PG

Our Emeritus rambled too

“With so much going on they probably 
need two of me?”. “Certainly not!  
One of you 
is more than 
enough,” came 
the reply. Ably 
supported by the 
Team I have been 
to the main events 
and to some 
private, non-club 
ones, also.

David Herbert and I sabraged a 
number of MPs shortly after the 
General Election aboard the Tattershall 
Castle moored on the Thames. 

At one private party I stumbled 
upon the son of a brother officer of 
my Regiment. Mathew didn’t escape 
the sabre! 

The wine tours during the year have 
also kept me busy. In November we 
took the group to the grand cru village 
of Sillery where François Secondé 
produces some excellent Champagne. 
He sabraged his own cuvée Rosé. 

I was very impressed with his ‘sans 
dosage’ cuvée and his collection of 
corkscrews! 

For me it 
was a very 
nice way to 
end the year, 
and done 
with my 
own golden 
sabre.Mathew Davies

François Secondé
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The Spring Gala Ball 
THE LANGHAM LONDON

Spring 2017
Our 34th Grand Chapitre Britannique 

was held again at The Langham, London. 
A group of many new Officiers but only 

one new Commandeur and one new Grand 
Commandeur would have been a quiet evening 
except for a splendid band of new Chevaliers.
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The Leaves  
are Turning
September and October turned out to be very busy for the 
team. Just when we thought there would be some respite after 
a busy Summer more wonderful events followed and there 
were recces to be done for the future.

I set out for an appointment at Le Pont de la Tour, a classic 
restaurant on the south bank by Tower Bridge.

I gave myself plenty of time on the tube and in all the years I 
have lived in London and never experienced the Tower Bridge 
being raised ‘for me’, it did just that as I approached on foot! Having completed my mission and returning to catch the 
tube at Tower Hill, just to add to the joy of nations, the bridge was raised again!

Ouverture de Caveau ~
The Miller of Mansfield in Goring on Thames was attended by Julian with 
Justin and Sam Rhodes and Vic Laws from my Embassy Council. It was a 
relatively quiet Caveau Opening but it was accompanied by a delightful healthy 
option dinner prepared by Chef Nick Galer, a nice contrast to the party menu  
that followed at Le Beaujolais three days later.

Mary Galer sabraged and was duly 
invested as Chevalier-Maître-Sabreur.

The event was also attended by two 
Connétables - for Surrey Ajay Nehra 
and for Oxford Sue Jenkins.

Another great occasion. Other great 
occasions on pages 38 and 39.

Ajay Nehra and Mike Jenkins

Sue Jenkins and Julian
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November. That rather depressing month marking the 
unstoppable slide into Winter and farewell to any link 
with Autumn. How does one soften the harsh transition, 
combat the elements and retain a spring in the step? 
With Champagne, of course!

So it was on a cold, wet and blustery mid-November 
morning that a small but jovial band of Champagne lovers 
gathered in Bayswater Coach Park for an early departure. 
The destination: Reims; the occasion: the International 
Grand Chapitre; the reason: surely, no explanation is 
required! The fact sheet provided in our information packs 
revealed some useful hints, such as ‘too much acid in the 
stomach? Have some red Burgundy to settle it’ and ‘it is 
11am and you are thinking of what to drink? Champagne, 
of course’. Both of these would be put into good practice 
over the days to come…

The comforting 
sound of a cork 
being removed from 
a bottle confirmed 
the enjoyment was 
already commencing. 
It heralded the first 
part of our tasting 
as we journeyed to 
France and comprised 
Non-Vintage 
Champagnes from 
Heidsieck Monopole, 
Piper Heidsieck, 
Laurent Perrier, Louis 
Roederer, de Venoge 

(a producer I had not 
experienced before) 
and André Jacquart. 
The tasting was 
designed to showcase 
the results that can 
be achieved from 
varying percentages 
of Chardonnay, 
Pinot Noir and Pinot 
Meunier, as well as the 
use of reserve wines and was an experience as educational 
as it was enjoyable. Once through the Eurotunnel, the 
tasting continued without delay with vintage Champagnes 
from Lanson (2005), Laurent Perrier (2004), Bollinger (La 
Grande Année 2004), Joseph Perrier (Cuvée Josephine 
2004) and Moët & Chandon (Cuvée ‘Dom Pérignon’ 
2004). 

Our extensive tasting covered the Montagne de Reims, 
the Côte de Blancs and the Vallée de la Marne and was 
perfectly paced to finish as we reached the beautiful City 
of Reims, our base for two nights in the familiar and 
comfortable setting of the Hôtel de la Paix.

Having checked-in and with some time to refresh from the 
journey, we met in the hotel for a very welcome aperitif 
of Champagne before setting off for dinner at Le Grand 
Café. Philippe introduced his Champagnes that would be 
accompanying our feast of dos de cabillaud, lentillons de 
Champagne, mignon de veau aux cèpes, duo de Chaource 
et Comté and crème brulée à la vanille. Spirits were 
certainly high but after a long day of food and wine the 
group gradually began to disband and make its way back 
to the hotel to recharge for the further splendours to come.We needed some water too

Remember, Remember  
the 17th to 20th of November
Grand Commandeur Simon Tayler-Smith
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We awoke on Friday to a beautifully sunny morning. 
Our first stop was a visit to the independent wine maker 
François Secondé in Sillery. Laying claim to exceptional 
terroir and a producer of Grand Cru, this was a charming 
location. François and his team welcomed us to his cellars 
before a tasting of his excellent Champagne. François’s 
manager sabraged a bottle of his rosé Champagne with 
rather dramatic results as the side of the bottle vanished in 
the process, giving him an unexpected additional taste of 
his wares! 

François joined us for lunch at Le Relais de Sillery where 
we were treated to a splendid menu, accompanied by 
Brugnon Champagnes and some delightful red Burgundy. 

Our next visit was to Champagne Taittinger, where we had 
a fascinating tour of the cellars, followed by a tasting of 
their range including the Comte de Champagne.

Back at the hotel we relaxed before meeting for our now 
customary Champagne aperitifs. A short walk brought us 
to Brasserie Flo, our venue for dinner. This showcased 
another excellent menu, comprising millefeuille de 
Torteaux avec tartare d’avocats et mangues, a choice of 
soupière de Homard en croute feuilletée or coeur de filet 
boeuf facon Rossini and coupe de fruits rouges & crumble. 
The food was accompanied by Domaine de la Framboisière 
Mecrurey, Chablis ‘La Pierrelée’ and of course Brugnon 
Champagne. Could we all sustain the pace that had been 
established in the preceding 36 hours? With certainty 
and with great pleasure would no doubt have been the 
collective refrain, had the question been posed.

Saturday was destined to be the busiest of the trip, 
culminating in the International Grand Chapitre. Our 
first stop was Champagne Mumm, where we had a tour of 
their labyrinthine cellars, followed by a much appreciated 
tasting of their Non-Vintage and Vintage outturn. We then 
departed for Le Boulingrin, our venue for lunch and the 
location of our pre-lunch, vertical tasting of vintage Krug. 
For many, this was the zenith of the trip and was led by 
Justin Rhodes, who delivered some excellent insights into 
why this is such a revered and premium Champagne. 

‘Tasting is believing’ and we revelled in sampling the 1990, 
1995, 2003 and Grande Cuvée; all were magnificent and it 
was a supreme pleasure to have such a rare opportunity to 
taste such stunning wines.
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Before lunch, a television crew covering the Grand 
Chapitre arrived to interview Philippe, confirming his 
celebrity status in the world of Champagne, as we all 
recognise from the many delightful Confrérie events we 
attend. With some free time, the group made its own way 
back to the hotel. We had a lovely walk with Paul and 
Rosemary Herbage to locate a truffle market and explore 
the enchanting streets of Reims.

The International Grand Chapitre that evening took 
place in the cellars of Pommery, a vast and imposing set 
of spaces. The reception took place whilst the Chapitre 
continued on the stage, after which we navigated our 
way through colourfully lit corridors to the main cellar 
for dinner. The menu was superb, and continued over 

the course of several hours, accompanied throughout by 
musical and dance themed entertainment. Part Eurovision, 
part European equivalent of Sunday Night at the London 
Palladium, it was an experience that truly had to be seen 
(and heard) to be believed. 

With the impact of Brexit hanging in the air, it was 
notable to see everyone in the packed venue joining in 
vigorously with the almost singular exception of the tables 
from Blighty, perhaps due to a combination of British 
reserve, and a level of sheer bemusement. The last coaches 
departed in the early hours for their drop-offs at the 
major hotels. All in all an astonishing day and a lasting 
experience to add to the memory palace that we were all 
rapidly furnishing.
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Sabrage in the Tunnel

On Sunday morning, there was a final visit before the 
journey home that everyone was looking forward to – 
the cellars of Philippe Brugnon. We were greeted with 
a glass of Philippe’s Champagne and then taken on a 
tour by John his son-in-law, including the recently 
added new cellars. Lunch followed, attended by 
members of the International Chapters of the Confrerie, 
accompanied by Brugnon Champagne, of course. There 
was also a special addition in the form of ‘The Dead 
Arm’ 2003, a McLaren Vale Shiraz served in Magnums 
and recommended by Justin Rhodes, who also has a 
great love of Australian wines.

Boarding the coach for the journey home, and with 
many Champagne purchases safely stowed away, we 
had the opportunity to enjoy yet more Champagne and 
red Burgundy. As we pulled back into the Coach Park 
on Sunday evening, a mere 84 hours since departure, 
it felt that we had experienced something bigger, 
bolder and more euphoric than this short time could 
allow. It may still have been the same old chilly and 
wet November that we had left, but that didn’t seem 
to matter anymore. We had reinforced old friendships, 
created new ones and potentially set new records for 
indulgence – now doesn’t that sound like the essence 
of all great Confrérie events? Remember, remember 
the 17th to 20th of November? There are 24 intrepid 
travellers in the Champagne zone that most certainly 
will – and for a very long time to come!

Golden Sabre
T o u r s
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Annual General Meeting  
& Summer Party

Summer 2017
We returned for the 14th time to our 
favourite spot for the Annual General 

Meeting, followed by the Summer Party 
- The Millennium Gloucester Hotel. This 

year there was a difference. The informality 
of the party was briefly preceded with a 
ceremony at which some Chevaliers and 

Officiers were intronised. The AGM, 
always made less formal by Champagne on 

tap, was attended by 73 members.
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The Double 0 Sevens of 22 souls, 
together with our tour guides Julian 
White and Justin Rhodes, met in the 
Bayswater Road Coach Park at 7.30 
am on Monday 15th May.  We knew 
we were in for a superb time but 
were all surprised by the sheer luxury 
of our coach.   Plush seats in pairs 
facing over a table, toilet, kitchen, 
tea and coffee machine, chilled still 
and sparkling water, and snacks - 
a truly first class air-conditioned 
travelling environment. The coach is 
huge enough to challenge all parking 
spaces.

Once  on board, with luggage 
stowed and sitting comfortably, at 8 
am  precisely Justin was pouring our 
first glasses of 1er Cru and Grand 
Cru champagnes, accompanied by 
delicious smoked salmon sandwiches. 
And so our tour was underway and 
was to prove an exciting, superbly 
organised experience from tutored 
tastings, to the best wines that the 
Champagne and Burgundy Regions 
have to offer. 

Lunch on board the coach was a 
luxury picnic of giant proportions 
prepared by The Food Show served 
with excellent Burgundy. We arrived 
at the Mercure Hotel in Reims 
around tea time. No, not tea; more 
champagne! Then we moved off to 
Le Grand Café where we were joined 
by Philippe Brugnon and Traudi 
Kaiser who joined us for the tour. 
Our Burgundy knowledge started 
with Chambolle Musigny 1er Cru les 
Charmes.

Next morning we left Reims for 
Beaune. Since we were only visiting 
the Côte d’Or, a tutored tasting of 
Burgundy from other parts of the 
region was helpful. Lunch in the 
Restaurant Chez Guy in Gevrey 
Chambertin, directed by Julian whose 
first favourite Burgundy appellation 
is Gevrey-Chambertin, was followed 
by a visit and tasting with Domaine 
Trapet-Rochelandet.

Our next hotel was The Mercure 
Beaune Centre.   Here we experienced 
an example of Julian’s expert 
organisation.   We did not have to 
stand in queues in reception waiting to 
check in, like the other coach parties 
were, merely a quick word from our 
guide and mentor with the receptionist 
and  a tray appeared laid out with card 
keys, room numbers and guests’ names 
and we were in our rooms complete 
with luggage within five minutes…

... so we met in the hotel garden for 
more champagne before taking a short 
walk to La Table Gourmande for a 
memorable meal and superb wines, 
including Saint Romain and Pommard 
1er Cru of Domaine Coste-Caumartin.

The next morning we found ourselves 
breakfasting in our own private 
salon  with fresh fruits and all the 
usual breakfast foods. Caution, 
however, caused us to eat frugally 
since we were now very aware of the 
exceptional food and wine we were 
to be served at both lunch and dinner 
throughout the tour. 

The 007 Burgundy and 
Champagne Tour, May 2017
John Trussler
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Our visit to Domaine Coste-
Caumartin and a tasting with Benoit 
Sordet was followed by an exhaustive 
tasting with Vincent Bachelet and 
lunch there. Tasting the 2015 vintage 
in barrels and the previous bottled 
vintages and older ones with lunch 
gave us all the full spectrum of 
Burgundy.

Every lunch and dinner included 
the most wonderful wines from 
Puligny Montrachet to Latricières 
Chambertin, some in magnums. I shall 
cherish the memories of our tour. So 
well organised, briefings on grapes, 
wines and regions, the preparation 
and distribution of tasting notes, maps 
and how to judge the wines we were 
tasting. To experience Grands Crus of 
great vintages was remarkable.

In addition to the serious side of our 
trip we were introduced to sabrage.   
Eleven of our party achieved good 
clean bottle openings and are now 
certified sabreurs.   

Since I was already a sabreur I was 
offered a magnum of champagne to 
open with the sabre following which I 
became a Chevalier-Sabreur.   All part 
of a thoroughly enjoyable five days of 
sheer indulgence.

On our return we called in to have 
lunch at Philippe Brugnon’s domaine 
in Champagne and an instructive tour 
of his caves. More Champagne and 
some fine Nuits-Saint Georges.

One final point - Julian White made 
it very clear from the outset that there 
would be no extra costs at all. He said 
we could leave our credit cards and 
wallets at home. This proved to be no 
idle sales talk - it was perfectly true. 

Corton Pougets, Charmes-Chambertin

Sabrage in Pommard

Philippe & Julian arranging the drinking!
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‘Food Show are 
such a delight to work 

with and always offer such 
amazing food. The staff are 

fantastic and always go the extra mile 
to ensure they exceed customer expectation’

www.foodshowltd.com
020 7791 1877

Note from the editor. 
I was delighted to receive such an accolade from 
John Trussler and the Double 07s for this report 
on their tour. I assure readers that this is not an 
advertorial and was entirely unsolicited. However, 
it does show that Golden Sabre Tours and Julian 
White Agencies are getting it right and a huge 
thanks, I add, to The Food Show (here on the 
right) for their input to this 
memorable trip. Future 
travellers with Golden 
Sabre Tours will be 
pleased to know 
that in future the 
on board catering 
by The Food 
Show will be our 
promise. 

Julian White
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Commissioned Members’ 
Champagne Party

August 2017
We returned for a sixth time to The Park 

Plaza Westminster Bridge hotel where  
our members sank 190 bottles of Champagne 

with their usual panache and élan ending  
our Summer fun.
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Attending an event with the Confrérie 
du Sabre d’Or must be one of the 
most unusual social experiences 
for the initiated. The wielding of 
sabres and subsequent enjoyment of 
the Champagne in such a fun and 
flamboyant environment adds real 
drama to an occasion and makes it 
truly memorable.

Unsurprisingly, new members are 
joining the Order all the time.  
One such recruit is new Chevalier 
Stephen Braund, who takes up the  
story with a personal recollection of  
his first impressions…

Most stories will start with a 
beginning, have a middle and conclude 
with an ending. However, my story 
will start at the middle, explain the 
beginning and as for the ending, well 
that still has to be written!

So, to the middle. On a warm summer 
evening in June I, along with many 
other members of our most distinctive 
and prestigious organisation, attended 

The Millennium Gloucester Hotel 
for the 2017 AGM. Having very 
briskly (but efficiently) dispatched 
the formal business of the day, we 
were free to enjoy what many felt was 
the principal purpose of the evening - 
that of Sabrage and the consumption 
of its consequences.

I mean of course the enjoyment of 
some very fine Champagne in the 
superb atmosphere of the hotel’s 
grand conservatory, all further 
enhanced by a hearty supper with 
splendid entertainment and much 
revelry and dancing (well, for those 
who partake in that particular form 
of entertainment anyway). It was 
a special event in every way, made 
exceptional for me as it marked 
my progression from Sabreur to 
Chevalier-Sabreur.

My first attendance at an event and 
my very first Sabrage had been only 
11 months earlier in the magnificent 
surroundings of The Great Hall at 
The Central Criminal Court. Yes, 
at the Old Bailey, attended by one 
of its “upstairs residents” Sheriff 
Dr Christine Rigden. Surprisingly, 
it also turned out that (unbeknown 
to me) the reigning Master of my 
Livery Company was also attending 
that evening.

Surprise encounters such as these may 
offer an indication of just how unusual 
our Order is. You can never be sure 
who you will meet, but you can always 
be sure that they will have some 
interests in common with you - a love 
of Champagne and swordsmanship 
and of course a healthy “joie de vivre”.

Being taught as a student that 
“practice makes perfect” I have 
already invested in my own Cavalry 
Sabre in order to practice, improve, 
and refine my technique at every 
opportunity. As a rule I have found it 
advisable to give local restaurants and 
bars advance warning if I anticipate 
consuming Champagne and wish to 
use my own bottle opener!!! My most 
recent practice took place at 10.00pm 
on a touring caravan park in Suffolk, 
Tuesday 20th June.

This moment just happened to be 
2.00pm, local time, in Las Vegas, the 
same time as my youngest son was 
getting married there. What better 
reason? 

So much for the middle of my tale, but 
what about the beginning…? 

Be lucky, be very lucky and when you 
have never heard of the “Confrérie du 
Sabre d’Or”, sit next to an existing 
member of our amiable and generous 
society at some other function and 
get talking to them. Get invited to 
the next meeting and then sign up! 
That was my good fortune in sitting 
next to an Embassy Councillor at a 

Recent Memoirs of a New Member  
~ and an even newer Chevalier!
by Steve Braund
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St George’s Day Lunch last year and 
the next meeting just happened to 
be at the Old Bailey (as a guest you 
understand) where I performed my 
Novice Sabrage, and the rest as they 
say is history.

Well there you have it. I said my story 
would start in the middle, explain the 
beginning and finish with an ending 
that still has to be written.

So what differentiates the Confrérie 
from any other club or society you 
may already belong to? Well ask 
yourself this: what other clubs have 
events that can best be described as 
Fireworks? A flash of steel, a huge 
pop, followed by showers of fizz and 
sparkle and when grouped together 
at a gathering of other happy people, 
they make a fantastic display that 
everybody present will thoroughly 
enjoy!

I am delighted to share my first 
impressions of the Order: best 
wishes from a happy and proud, 
Chevalier-Sabreur of the Confrérie 
du Sabre d’Or!

In keeping with French tradition, Steve likes to keep the heads of his “Nobles” in a basket!
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Le Beaujolais ~  
The Magnum Soirée

A dinner with magnums of 
Champagne, Burgundy and Claret 
was a most fitting conclusion to a 
chapitre with the investiture of six 
new Officers, four of whom have 

distinguished service in La Chaîne 
des Rôtisseurs also.

The Jeroboam and Magnum Dinner is at Le Beaujolais  
Thursday 3rd May 2018. goldensabre.co.uk/events for details

The Maître-Sabreur and patron of 
Le Beaujolais, Jean-Yves Darcel, 
sabraged the first magnum and his 
guests were quickly imbibing.

After 4 more magnums, we intronised 
two new Chevaliers.

We were concerned for the absence 
of Yvonne El-Bizanti, scheduled 
to sabrage the sixth magnum. Our 
worry was allayed as we sat down 
to dinner with Brugnon 2009 
magnums....

and she breezed in, skilfully sabraged 
the vintage Champagne and we 
followed this with magnums of 
Latricières-Chambertin 2006 with 
the Boeuf Grillé Sauce Périgourdine.

Jean-Yves’ restaurant is famed for 
its cheese board and this paired 
wonderfully with magnums of 
Château Lamothe-Cissac 2009 Cru 
Bourgeois, vieilles vignes.

No repast of this quality should 
end without pink Champagne 
and Philippe Brugnon’s Rosé, in 
magnums of course, rounded off the 
evening.

Jean-Yves Darcel
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Northcote

Commander Craig Bancroft’s annual 
Soirée de Sabrage and dinner on 
28th September with Louis Roederer 
Champagne was a great success.

More than 20 guests sabraged as did a 
number of Northcote’s staff.

Gordon Vickers became a Chevalier.

The dinner was, as usual, immensely 
enjoyed...

...and the sabraged bottles were put out 
for collection.
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The Caveaux
Where you can sabrage and join 

the fastest growing Champagne Club.

The Millennium-Gloucester Hotel 
Harrington Gardens, London SW7 4LH 
Reservation +44 (0) 20 7331 6195
Telephone +44 (0) 20 7373 6030
Email: reservations.gloucester@millenniumhotels.com 
www.millenniumhotels.co.uk/mcc

General Manager: Mark Roth 
Maître-Sabreur: William McClenaghan

A Superb hotel and the splendid conservatory is the perfect 
place for tastings and summer parties. Be there in 2018.

Grim’s Dyke Hotel
Old Redding, Harrow Weald, Middlesex HA3 6SH
Telephone +44 (0) 20 8385 3100
Email: enquiries@grimsdyke.com 
www.grimsdyke.com

Maître-Sabreurs: John Parker and Andrew Schofield

This is a splendid location for weddings and civil partnership 
ceremonies and the couple can sabrage to complete their day.  
Fine wine and dinner with sabrage is also an annual event.

The Langham London
1c Portland Place, Regent Street, London W1B 1JA
Telephone  +44 (0) 20 7636 1000
Email: tllon.info@langhamhotels.com
www.langhamhotels.com/ 

en/the-langham/london/

Managing Director: Bob Van Den Ord 
Maître-Sabreur: Fenja Zimmermann

One of London’s leading luxury hotels. The Afternoon Tea with 
Wedgewood, the menus by Chez Roux, the fabulous bedroom 
suites and, of course, the Ballroom where the Confrérie du Sabre 
d’Or will have the Spring Gala Ball in April 2018 reflect the 
lavish lifestyle of a bygone era.
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The Caveaux

Rye Lodge Hotel
Hilder’s Cliff
Rye, East Sussex, TN31 7LD
Telephone  +44 (0)1797 223838 
Email: info@ryelodge.co.uk
www.ryelodge.co.uk

Maître-Sabreur: James de Courcy

A small luxury hotel in Rye Town centre, independently owned  
by the de Courcy family and has a speciality Champagne lounge.

The Montague on the Gardens Hotel
15 Montague Street, Bloomsbury, London WC1B 5BJ
Telephone +44 (0) 20 7637 1001 
Email: dick@rchmail.com 
www.montaguehotel.com

General manager: Dick Crokaert  
Maître-Sabreur: Everett Chambers
One of three fine Red Carnation hotels in the Caveaux list, located close 
to the Theatre district and the British Museum. You can enjoy modern 
European dishes or barbecues and spit-roasts on the delightful terrace.

The Boat Inn
Stoke Bruerne, Nr Towcester, Northamptonshire NN12 7SB
Telephone  +44 (0) 1604 862428
Email: andrew@boatinn.co.uk 
www.boatinn.co.uk

Maître-Sabreur: Andrew Woodward 

Andrew holds two main functions a year with sabrage. This 
typically English Inn has been in the family for generations. 
Tradition is combined with modernity and great pub ambience. 
Their twice annual Champagne and excellent dinner is its 18th year.

Northcote
Northcote Road, Langho,
Nr Blackburn, Lancashire BB6 8BE
Telephone +44 (0) 1254 240555
Email: Craig.Bancroft@northcote.com 
www.northcote.com

Maître-Sabreurs: Craig Bancroft and Tamas Czinki
Head Chef: Lisa Goodwin-Allen

This is a major national destination for fine food and an equally spectacular wine list. The cookery school and the 
luxury bedrooms add two more high scores. The Champagne dinner in the Louis Roederer suite is not to be missed.
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Malcolm John Restaurants
Chef Patron Malcolm John has three restaurants devoted 
by name to the Cheese Vacherin du Haut-Doubs. In 
addition to his superb classic Chiswick restaurant he has 
two French Brasseries. 

Malcolm John is the senior Maître-Sabreur of these three fine restaurants. He has now held twelve packed June 
nights of sabrage and any occasion when he organises a gastronomic adventure with Champagne is a sell-out.  
Be sure to be there in 2018.

Maître-Sabreur: Malcolm John and others 
www.chefmalcolmjohn.co.uk

Le Vacherin
76-77 South Parade, Chiswick, London W4 5LF
Telephone +44 (0) 20 8742 2121
Email: info@levacherin.com

Brasserie Vacherin
12 High Street, Sutton, Surrey, SM1 1HN
Telephone +44 (0) 20 8722 0710
Email: info@brasserievacherin.co.uk

Brasserie Vacherin
48-50 South End, Croydon, Surrey, CR0 1DP
Telephone +44 (0) 20 8774 4060
Email: info@brasserievacherincroydon.co.uk

Phoenix Palace Chinese Restaurant
5 Glentworth Street, London NW1 5PG
Telephone +44 (0) 20 7486 3515
Maître-Sabreur: Leo Lee
Email: info@phoenixpalace.co.uk 
www.phoenixpalace.co.uk

The breath-taking Oriental Gem near Baker Street, with a 
luxurious ambience and utterly brilliant food. The place to hold 
romantic dinners, corporate events and splendid celebrations. 

The Caveaux

Fonab Castle Hotel
Ross Road, Pitlochry, Perthshire, PH16 5ND
Telephone +44 (0) 1796 470140
Maître-Sabreur: Niall Thompson
Email: reservations@fonabcastlehotel.com 
www.fonabcastlehotel.com

Nestled in the heart of Highland Perthshire, Fonab Castle is a truly 
unique five star hotel. Lovingly restored, it draws inspiration from 
its historic past and breath-taking surroundings whilst adding the 
odd contemporary twist.
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The Stafford London
St James’s Place
London SW1A 1NJ
Telephone +44 (0) 20 7493 0111
Email: reservations@thestaffordlondon.com
www.thestaffordlondon.com

General Manager: Stuart Proctor  
Maître-Sabreur: Gino Nardella
Independently owned and managed with a renowned American 
bar, splendid cellars, fine wine list and elegant cuisine.

The Caveaux
Waldorf Astoria Hotel 
-The Caledonian
Princes Street, Edinburgh EH1 2AB
Telephone +44 (0) 131 222 8888
www.waldorfastoriaedinburgh.com

General Manager: Dale MacPhee 
Maître-Sabreur: Franck Bruyère.

The Miller of Mansfield
High Street, Goring, Berks, RG8 9AW
Telephone  +44 (0) 1491 872829 
Email: reservations@millerofmansfield.com
www.millerofmansfield.com

Managing Director: Mary and Nick Galer 
Maître-Sabreur: Mary Galer

The cosy and characterful ‘modern inn’ nestled between the Berkshire 
Down and Chiltern Hills in the beautiful village of Goring on Thames.

The Oriental Club
Stratford House, Stratford Place, London, W1C 1ES
Telephone +44 (0) 20 7629 5126 
Email: membership@orientalclub.org.uk
www.orientalclub.org.uk

Maître Sabreur: Matthew Rivett 
The Oriental Club, situated in a quiet cul-de-sac close to Bond Street 
has been an iconic Central London focal point for those who have lived, 
worked or travelled in the East for nearly two hundred years. Today a 
diverse Membership values the modern amenities and superb service 
offered by the Club’s Staff and its home, the impressive Stratford House.

A grand hotel; luxury as well as exceptional fine dining 
makes this a magical destination in Edinburgh.
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Smith & Wollensky
The Adelphi, 1-11 John Adam St, London WC2N 6HT
Telephone +44 (0) 20 7321 6007
Email: enquiries@smithandwollensky.co.uk 
www.smithandwollensky.co.uk

Operations Director: Nathan Evans
Maître-Sabreurs: Nathan Evans and Scott Levy

Hotel 41
41 Buckingham Palace Rd 
London SW1W 0PS
Telephone +44 (0) 20 7300 0041
www.41hotel.com

General Manager and Maître-Sabreur: Malcolm Hendry

Original wood-panelling in glamorous, old-world rooms, 
bedroom suites with marble bathrooms and your next door 
neighbour in Buckingham Palace. Champagne is given to you on 
arrival. There is also a splendid new ‘English Grill’ restaurant.

American steaks and wines are the focus at this wonderful 
5 star rated restaurant. Brilliant menu and wine list 
combined with impeccable service has been arranged by 
Grand Commandeur Nathan Evans.

Danesfield House Hotel and Spa
Henley Road, Marlow-on-Thames
Buckinghamshire SL7 2EY
Telephone +44 (0) 1628 891010
Email: enquiries@danesfieldhouse.co.uk
www.danesfieldhouse.co.uk

Maître-Sabreurs: Anthony Cox and Rob Ledward-Smith

A magnificent nineteenth century manor tastefully and elegantly transformed into one of the UK’s wonderful hotels. 
The Caveau has held two wonderful events, one with the two confrères -La Chaîne des Rôtisseurs and Le Sabre 
d’Or. Wonderful dining and a great venue for weddings.

The Caveaux
The Ritz London
150 Piccadilly, London, W1J 9BR
Telephone  +44 (0) 20 7493 8181
Email: enquire@theritzlondon.com
www.theritzlondon.com

Maître-Sabreurs: Giovanni Ferlito and Nick Bromhead

With a distinguished history of hosting events from 
high-powered board meetings to Royal birthday 
parties, The Ritz is the ultimate venue for any event.
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Solent Forts
Solent Fort Port Office, Canal Side, Gunwharf Quays,  
Portsmouth, PO1 3FH
Telephone +44 (0) 2392 809767 
Email: hello@solentforts.com
www.solentforts.com

Maître-Sabreur: Nick Davies 

Located off the coast of Portsmouth, drop anchor in the Solent and experience our genuinely unique venues. Both 
No Man’s Fort (23 bedrooms) and Spitbank Fort (8 bedrooms) offer a distinct experience, so for the ultimate hotel 
stay, an unusual exclusive use venue for weddings and events, or a historical tour, set sail for Solent Forts.

Stanbrook Abbey Hotel
Jennet Tree Lane, Callow End,  
Worcestershire, WR2 4TY
Telephone +44 (0) 1905 409300 
Email: hello@handpicked.co.uk
www.stanbrookabbey.com

Maître-Sabreur: Matt Shannon

Dating back to the early 16th century, this former monastery is so much more than a country hotel nestled beneath 
the Malvern Hills. Our magnificent architecture and 26-acre estate, opens the door to a captivating discovery, laced 
with 56 beautifully-designed rooms that deliver comfort to a truly unique stay in a Worcestershire hotel.

The Caveaux

Le Beaujolais
25 Lichfield Street 
London WC2H 9NJ
Telephone +44 (0) 20 7240 3776
www.lebeaujolais.london

Maître-Sabreur: Jean-Yves Darcel

Quite simply, a brilliant slice of France set in London’s 
Covent Garden and Theatreland. Ground floor Wine Bar 
is a must visit.

The Milestone Hotel
1 Kensington Court, London W8 5DL
Telephone +44 (0) 20 7917 1000 
Email: bookms@rchmail.com 
www.milestonehotel.com

Maître-Sabreur: Fabrizio Russo  
General Manager: Andrew Pike 

This is a luxury boutique hotel of the Red Carnation Group. 
Fine dining in Chenistons, immaculate service and beautifully 
presented. Sabrage is a must.
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A senior member of your staff, 
if not the General Manager, is 
made the Maître de Caveau as a 
Maître-Sabreur. This is carried 
out by either the Grand-Maître or 
his Ambassador. This can be done 
at a private ceremony with a few 
associates and some members of 
the Embassy Council. 

This event is often carried out at 
the same time as the Caveau’s first 
major sabrage occasion. At this 
investiture, the Maître de Caveau 
is intronised and also made a 
Chevalier of the Order, any other 
guests are sabraged. 

The Caveau Maître also receives 
the Sabre, Plaque de Caveau 
and the total package for the 
Inauguration of a Caveau includes:

 • Your engraved Sabre. 
 •  First Year’s membership of 

the Confrérie du Sabre d’Or. 
 •  Investiture and training of 

the Maître-Sabreur.
 •  Knighthood to Chevalier of 

the Confrérie du Sabre d’Or 
for the Maître-Sabreur.

 •  The Chevalier’s subscription 
paid to the Grand Council 
‘cotisation’.

 •  50 Free Certified Sabrages 
 •  Complimentary Lapel Pins 

for Key Personnel.
 •  Brochures, Magazines for 

Hotel Rooms/ reception 
rooms.

 •  Personal Support for one 
event per year by a member 
of the Embassy Council or 
Connétable.

 •  Full Line Entry in the next 
edition of The Golden Sabre 
magazine. Circulation 10,000

 •  Promotion of the Caveau’s 
future Sabrage events on the 
Confrérie’s website.

 •  Caveau location, web-
hyperlink and contact details 
on the Confrérie’s website.

 •  Immediate qualification 
for Members’ discount on 
advertising.

 •  Free entry in Passion du 
Prestige, the International 
magazine produced by HQ  
in France.

Total Cost is £850. The 
subscription for the second and 
subsequent years is £100.

Make your establishment a Caveau with Le 
Sabre d’Or and carry out your own Sabrage

Burley Manor (New Forest Hotels)
Ringwood Road, Burley, New Forest, Hampshire BH24 4BS
Telephone +44 (0) 1425 403522
www.burleymanor.com

Operations Director and Maître-Sabreur: Kearan McVey
Steeped in history and beautifully secluded, Burley Manor offers 
something truly unique in the New Forest. Somewhere you can come 
to enjoy stunning food with Mediterranean influences, great service 
and if you have time, a tranquil grown-ups only stay. Our superbly 
converted barn offers a space to enjoy spectacular wedding celebrations, 
anniversaries, special events and corporate meetings.

The Caveaux
Whittlebury Hall Hotel and Spa
Whittlebury, near Towcester
Northamptonshire NN12 8QH
Telephone  +44 (0) 1327 857857
www.whittleburyhall.co.uk

Maître-Sabreur and Hotel Manager: David Munson

In addition to being a luxury hotel, it has an award winning  
Spa and excellent dining.
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