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Your Editor

while John Amand walks us
through preparations for
exhibiting at RHS Chelsea
Flower Show. Chevalier
Nicholas Whitehead
reminisces about his glorious
experiences in Champagne,
and travel-hungry readers can
start packing as we open the
bookings for the Confrerie’s
Wine Tour 2009 to Bordeaux.
The Grogger casts an acidic
eye over the short-comings of
everyday life and yours truly
gets to grip with the
Confrerie's annual gala events.
A whirlwind round-up of
overseas activities with oodles
of images from all of our
hugely popular events make
for a packed and colourful edition.

John Hough

BOOM! BANG! BUST!
....seem to be the order of the day in
these times of financial uncertainty.
However these explosive expressions
apply far more appropriately to the
art of champagne sabrage. In this
edition of the Golden Sabre you will
find much in evidence of our very
lively calendar of events from 2007/08
with even more in store to whet your
appetite for the year ahead.
As usual, your Ambassador takes us
through his crammed diary with
ramblings from both home and
abroad, (thankfully no ramblers were
injured in the process.) Wine guru,
Robin Shuckburgh makes a strong
case for the art of blended wines,

In this forthcoming year, our 10th in
the United Kingdom, preparations are
well underway to celebrate and mark
this milestone with even greater style
and pizzazz than usual. Look out for
updates and announcements via the
Newsletter for what promises to be a
fabulous year of sabrage.
So whether you’re a city financier on
the brink, or a humble mortal with
shares in Northern Rock, grab your
sabre and bottle of champagne, take
aim, and indulge in a little fantasy to
while away those Wall Street blues.
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Your Ambassador

The Spring Gala Dinner
Dance, in April,was held again at

10 ans déjà

the Mandarin Oriental and we shall
return there in April 2009.

10 ème année de Parution de votre revue « The Golden
Sabre » que du bonheur d’avoir entre ses mains la dernière
édition qui représente toute une passion celle de l’art du
sabrage, un Grand merci a Julian White pour son
dévouement, lui et tout son conseil ont su perpétuer
cette tradition

2009 is going to be a very special

Je tiens par cette petite phrase vous transmettre toutes
les félicitation du Grand Conseil
Sabreusement votre
Jean-Claude Jalloux
Grand Maître

What joy it is to hold in my hands this new edition of The Golden Sabre, reflecting
ten glorious years, representing the passion for the art of sabrage.
A huge thank you to Julian White for his devotion. He and his Council
are perpetuating a noble tradition.

Julian White
Each year brings great joy with our
three London events. Now that we
have so many splendid parties around
the country it is more wonderful,
and more about those events in
later pages.

With this brief note I convey the best wishes of the Grand Council

The Autumn Gala Ball

Yours in Sabrage

Our first Chapitre at The Tower
Guoman Hotel in November and
16th Autumn Gala Ball was enjoyed
by over 200 members and their
guests. This year, 2008, we shall hold
the 18th Grand Chapitre Britannique
there again. Our most senior Officer
– Joan Oliphant –Fraser will sabrage
a jeroboam and be created a
Commandeur de la Confrérie. I look
forward to a number of new
Chevaliers, and the promotion of
some of our distinguished Chevaliers
to the rank of Officier.

Jean-Claude Jalloux

one for us as we celebrate Ten Years
as a Chapter of the Confrérie du
Sabre d’Or. In the last ten years we
have sabraged over 5,000 sabreurs of
whom more than 400 have become
Chevaliers and many of them have
now become Officers. Sadly, a
number of the Chevaliers have drifted
away from the Club but I hope that
they, should they read these lines, will
want to return to us and enjoy the
events as much as we will enjoy their
company again1.

2009 also brings a large number

The Café Royal, The Millennium
Gloucester Hotel, The Dorchester,
The Grosvenor House, The Royal
Garden Hotel, the Mandarin Oriental
Hotel and The Tower Guoman Hotel.
At the same time I appreciate the
enormous generosity given to the
Confrérie by the many hotels and
restaurants, as caveaux, around the
country and the help they provide to
our maître-sabreurs in their localities.
The next ten years will be all the
more important for the events held
around the United Kingdom as we
spread our wings. Already we have a
splendid array of hotels and Inns –
Northcote Manor, Whitworth Park
Hotel, Hintlesham Hall, Sir
Christopher Wren’s, The Boat Inn,
The Parc Cardiff, Hotel TerraVina,
the Hotels du Vin, The Lamb at
Hindon and the Bedford Lodge.

of Chevaliers for promotion to
Officer and some Officers to the rank
of Commander and that requires
large format Champagne bottles to
be opened!
The foundation of our
British Chapter is largely
due to Philippe Brugnon,
who in 1999 insisted that
my wine tour party
sabraged, to a man (and
woman) resulting in a cadre
of Chevaliers a few months
later. Since then, Philippe
has supported every Gala
event not only with his
presence but also with
his champagne.
I also pay tribute to the
many suppliers over the
decadeThe Champagne houses Joseph Perrier, Taittinger,
Chanoine, Henri
Mandois,Veuve Clicquot,
Deutz and de Castelnau,
in particular.
Of course, none of our
events would have been
possible without the
unstinting and generous
help of the venues, the
caveaux, themselves:

The Embassy Council with the
Grand Councillors

1. A former member is most welcome to contact me personally either by email or letter, quoting
as the subject CSD/10/R

Joan Oliphant-Fraser
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The Embassy Council

The British Ranks of
La Confrérie du Sabre d’Or

Ambassadeur: Julian White

Les Membres du Conseil de
l’Ambassade du Royaume Uni

Commandeurs

Chancelier:
John Hough
Maître des Comptes:
Pin Ong
Maître des Caveaux:
Jolyon Griffiths
Maître des Festivités:
Dominique Largeron
Maître de la Communication:
Vacant
Maître du Protocole & Secrétaire Général:
Gerard O’Shea
Clare Logue
Anthony Jewell TD
Nick Thomson

Les Échevins:
Ken Chapronière
Lady Purvis
Malcolm Noblett

Julian White
Pin Ong
Lynda Woodin

Alicia Bannon-Williams
Hélène Baker
Ken Baker
John Barker OBE
Gérard Basset#
Donald Brewer#
Ken Chapronière#
Scott Collier
Tom Corrigan OBE

Nathan Evans
Peter Richards

Julian, and
Clare who
retired from
the Council
this year

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
Andrew Woodward, Donald Brewer, Gérard Basset, Malcolm John,
Dee Ludlow, Craig Bancroft, Andrew Tan, Graham Bamford,
Marian Arieta-Perez, Cyril Bray, Daniel Pedreschi, Alexandra Pinguet,
David Jeffcoat, Robin Shuckburgh, John Parker, James McDevitt,
Reginald Page BEM, David Murray, Julien Foussadier, Biagio Iacono,
Anthony Stewart-Moore, Thomas Woodward, George Budden,
Angela Cavill, Laura Townend, Christopher Thompson, Suzi Glaus,
Trevor Burke, Nicholas Whitehead, Eddie Graham,
Richard Ferris, Phil Weeks, Maureen Page and Sarah Toner
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Susan Dixon
Nathan Evans#
Paul Follows#
Anthony Jewell TD#
Nicholas Kerr
Jacek Kruszyna#
Eugene Leahy
Clare Logue#
Dawn O’Shea (USA)

Tim O’Shea (USA)
Reginald Page BEM#
John Priday
Sir Neville Purvis KCB#
Lady Purvis
Bill Reed
Peter Richards#
James Ritchie (USA)
Roger Roberts

Vicki Roberts
Krystyna Rogers
Edward Tatham
Judy Tayler-Smith#
Nick Thomson#
Michael Wallis
John White TD#
Tom White
Andrew Woodward#

Chevalier-Sabreurs

Consul-Général en Champagne: Philippe Brugnon
Consul-Général en Bordeaux: Donald Brewer
Consul-Général en Chine: George Budden
Consul- Général en Finland: Angela Cavill
Consul-Général aux États Unis: Steven Laine (WashingtonDC)

6

John Hough
Jolyon Griffiths
Gerard O’Shea#

Officiers

Dominique & Jolyon

Les Autres Maîtres-Sabreur. The Embassy Council &
Lynda Woodin, Jacek Kruszyna, Peter Richards, Paul Follows,
Malcolm Noblett, Anthony Jewell TD, Nathan Evans,
Clare Logue, John White TD, Liam Lambert, Ken Chapronière,
Lord Watson of Richmond CBE, James Nichols, Mark Huntley,
Christoph Mares, Jane Burridge; Neil Sherry, Judy Tayler-Smith,
Sir Neville Purvis KCB, Mike Redford, David Jeffcoat,
Anthony Stewart-Moore, Nick Thomson, Adrian Wiley,
Gordon Ramsay, Jeremy Simms, Frank Moxon, Katharine Garland,
John Amand and David Rundle

Philippe Brugnon (France)
Dominique Largeron
Joan Oliphant-Fraser

Tim Almond
Peter Alvey
Joanna Amand
John Amand#
Marian Arieta-Perez#
Steve Ashley
George Avory
Graham Bamford#
Craig Bancroft#
Andy Bailey
David Batchelor
Dame Heather Beattie DBE
Paul Benbow
Simon Bennett TD
Peter Bentley
Baron Stéphane Boils (France)
Maureen Bonanno-Smith
Clare Bousfield
Graham Bowles
Kevin Boyle
Cyril Bray#
George Budden# (China)
Jane Ysabelle Budden(China)
Stewart Buller
Trevor Burke#
Jane Burridge#
David Burrows
Neil Cattermull
Angela Cavill#
David Cavill
Sophia Chandler
Derek Colley
Geoffrey Collins
Ian Collins
Moisette Couvreur (France)
Samantha Crocker
Alan Curtiss
René d’Arachy
Dawn Davies
Marc Davies
Steve Davies

Yvonne El Bizanti
Richard Ferris#
John Fishley
Katharine Garland#
Suzi Glaus#
Eddie Graham#
Sarah Green
Sandra Hammond
Ash Hassan
Barbara Hauxwell
John Hauxwell
Paul Herbage
Claire Herdman
Clive Herdman
Edmund Hoskin
Suzanne Howe
Juliet Hunter
Mark Huntley#
Angus Hutchinson
Nigel James
David Jeffcoat#
Mike Jenkins
Sue Jenkins
Paul Jennings
Sue Jennings
Donna John
Malcolm John#
Aileen Kennedy
Robin Kent
Sandy Klein
Joseph Kulakowski
Steven Laine# (USA)
Liam Lambert#
David Lancaster
Jessica La Trobe Hynes
David Lawton
Alice Levy
Roger Lintern
Dee Ludlow#
Martin Lynes
Adrian Maddox

Christoph Mares#
James McDevitt#
Alison McKie
Anthony Moore
Trevor Morley
Claire Morrison
Frank Moxon#
Vanessa Murphy
Andrew Ndoca
Ivan Nellist
Patricia Newton
Richard Newton
David Nicholls
James Nichols#
Malcolm Noblett#
Maureen Page#
John Parker#
Jessica Parrett
Mike Parrett
Felicity Payne
Terry Payne
Daniel Pedreschi#
Gwynne Pickering
Alexandra Pinguet #
Mike Redford#
Justin Rhodes
Samantha Rhodes
Christine Rigden
Stephen Rigden
David Rivington
Helmert Robbertsen
Ann Rundle
David Rundle
Richard Sage
David Scanlon
Neil Sherry#
Robin Sherry
Robin Shuckburgh#
Jeremy Simms#
Elisabeth Simpson-Rawlings
Joseph Sluys

Adrian Smith
David Stevens
Steve Stephenson
Colin Stewart
Wendy Stewart
Anthony Stewart-Moore#
Simon Tayler-Smith
Christopher Thompson#
Allan Tillott
Laura Townend#
Michael Vanderosen
Philippa Venables
Simon Vincent
Tracey Vincent
Stephen Walker
Marcia Warburton
Lord Watson of Richmond CBE#
Alan Watts
David Webb
Phil Weeks#
James Westbrook
Ami White
John T White
Sally White
Nicholas Whitehead#
Adrian Wiley#
Peggy Williams
Gordon Windows
Brian Wojtczak (USA)
Frances Wojtczak (USA)
Zoe Wood
Thomas Woodward#
Stephanie Woolf
Joan Wright
Spenser Wright
# Denotes
Also Maîtres-Sabreur
Lists in alphabetical order

Membres d’Honneur
Jean-Claude Audebert(Fr)

Cat Deeley

Sir John Mortimer Kt, QC

Gordon Ramsay#

“So, who's next to Sabrage?” - Gerard
THE JOURNAL OF THE CONFRÉRIE DU SABRE D’OR ROYAUME UNI
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Sabrage Reminisced
Sometimes after several chippings and no popping, the cork has worked its way loose enough to fly away without the sabre dislodging it. We
call this “Premature Ejaculation Champenoise”.

The Oxford English Dictionary
Sabrage (sá-brãdz).
1798 (Fr) The act of opening a bottle,
usually champagne, with a sabre.
Sabreur (sá-brõr).
1845 (Fr). One who fights with a
sabre; usually applied to a cavalry
soldier distinguished rather for
bravery than for skill at war.

The noble Art of Sabrage
I am often asked, “What is Sabrage
and what is it all about? ”The title of
our international champagne order
doesn’t give anything away or answer
these questions. Certainly, the literal
translation of La Confrérie du Sabre
d’Or would sound rather sinister as
The Brotherhood of The Golden
Sabre! In truth, French confrères are
what we might call Orders, at the
posh end, or Societies generally. So we
are a society for the enjoyment of
champagne with the added highly
unusual way of opening the bottle.
Once you have sabraged your first
bottle, there is no turning back. The
posh bit comes with your
advancement through the order by
sabraging gradually larger format
bottles until, as a grandee, you sabrage
a methusalem and are made a Grand
Commandeur.
The fun and, sometimes the mishaps,
start with the novice sabrage. The
candidate is rewarded for the historic
effort by being made a Sabreur of the
Confrérie. But, as they say in France
~Après l’effort, le réconfort! Indeed
the vital refreshment after this action
is rewarded with other sabreurs
opening bottles and soon the party is
in full swing and swim! This first
sabrage is essential for the novice to

8

experience; it brings confidence so
that the next sabrage – to become a
Chevalier-Sabreur, is carried out with
panache and savoir-faire, or at least
more so than the first time.

Chip and Pin
The mishaps are very infrequent.
A popular one is the “Ring Bounce”.
This happens when the sabreur fails
to follow through the action and the
sabre skims off the annulus at the top
of the bottle underneath the cork.
Usually some glass is chipped away
and the bottle has to be turned
slightly, so that the sabreur can have
another go at sabraging the bottle.
Sometimes after several chippings and
no popping, the cork has worked its
way loose enough to fly away without
the sabre dislodging it. We call this
“Premature Ejaculation Champenoise”.

cold brittle bottle with precious
champagne inside explodes, sending
chunks of glass everywhere and
showers the Maître-Sabreur and the
novice, deluges the area and, what is
very sad, leaves us with no champagne
to drink.
In over 5000 sabrages I have known a
handful of bottles to collapse under
pressure of the action when it has not
been due to the sabreur’s action. This
often happens with clear glass, such as
used in Rosé champagne. Green glass
seems to be sturdier. We now actually
discourage sabrage of clear glass
bottles. My own sabrages of pink in
magnums have had a mixed result.
Photographed here with a successful
one in Paris, but at The Boar’s Head
at Ardington I sustained a few glass
cuts to my hands.

the cork flew off, hitting little Rupert
on his nose. Since the bottle landed on
the floor with a thud, the champagne
was shaken up with the vigour of a
Formula One Grand Prix winner,
resulting in the child being completely
baptised in Chardonnay and Pinot Noir.
However, I hasten to repeat that in
over 5,000 sabrages, these accidents
are rare. Indeed, there are many
stories of accidents when opening
Champagne bottles conventionally,
because the cork had not been eased
out gently under control.

We carry out a Risk
Assessment. An official one
was done for the Wine Show
in London. It is between
Zero and Level One. The
only danger is really if you
are in the firing line, other
than some liquid on the floor
that might cause you to slip.
Both of these potential snags
are easily overcome. Your
maître-sabreur will ensure
that there is an angle of 30°
on either side of the firer and
that the bottle is aimed at a dead spot
with no one in the line of fire. A good
tip to avoid spillage; the bottle should
be at 3° Celsius and held at around
30- 45° from horizontal, so that the
cork flies upwards and away.
When the cork flies,

do not adjust the bottle angle or
otherwise this encourages the
champagne to react from its cold
slumber and effervesce all over your
carpet. Hold it steady for that brief
moment after sabrage.
As you progress in your (daily) task
of sabraging champagne, add more
elegance by lifting the bottle higher
and using the sabre’s blade at about
8 inches from the point, and it is a
wrist action – not a whole sweep of
the arm. After a couple of dozen
bottles you will be superb. Progress to
magnums and then the jeroboam for
Christmas (or Easter, or Pancake day,
or whenever, come to think of it).
The popularity of champagne and
champagne related events continue
unabated. We, in the Confrérie du
Sabre d’Or, have made a great
contribution to putting fun with
enjoying champagne as well as making
it the drink for any occasion. Sabrage
is a great way to liven up any
proceedings or to close a deal. It still
is one of the best ways of having fun,
whilst fully clothed.

Macho Man
Another favourite mishap seems to be
special to male sabreurs. This is the
“Ultimate Flop”. In spite of advising
the novice that the sliding of the sabre
along the glass should be elegant, firm
and yet gentle because the bottle is
cold and under pressure, he applies
considerable testosterone to his
sabrage. This is perhaps due to
demonstrating his masculinity to the
audience or he simply doesn’t believe
how easy it is and, practically,
effortless; thus he applies more force
than necessary and, what is bad news,
he takes the sabre off the bottle and
instead of sliding upwards towards the
glass annulus he bangs the sabre down
on the glass with a terrible result. The
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However, all the magnums of Rosé this
last 14 July party in Rilly-la-Montagne
were sabraged without incident.

Not one for Johnny
Wilkinson fans
I like to recall one mishap that I could
never have allowed for, which I call
the “Great Bottle Drop”. It is
reminiscent of the Rugby drop-kick,
only the sabreur doesn’t convert the
bottle over the bar! A lady, who shall
remain nameless, with considerable
enthusiasm parked her child, Rupert,
to one side of the Sabrage Firing Line,
then grasped the sabre and bottle.
Before her tutor, the maître-sabreur,
could speak, she dropped the bottle on
the floor and as the foil and cage had
been removed in readiness for her
sabrage, there was nothing to keep the
cork inside. The angle of the bottle
turned to her right in its descent and
THE JOURNAL OF THE CONFRÉRIE DU SABRE D’OR ROYAUME UNI
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Sabrage at Northcote

Northcote Soiree
The Group’s famous hotel and
Michelin-starred restaurant, now
known simply as Northcote, has just
launched a brand new identity to mark
the completion of the latest stage of its
ambitious refurbishment.
Our last Soirée de Sabrage and dinner
at Northcote was on 22 March 2006
and a lot has happened there since
then to preclude further evenings of
Champagne and the trusty sabre.
But having completed the stunning
decoration of the bedrooms,
co-proprietors Nigel Haworth and

Craig Bancroft,
are starting an
investment of
£3million on the
final development
phase, refurbishing
the main dining
room, a new look
for the Private
Dining Room with
its own dedicated
kitchen, and twelve
entirely new
bedrooms. In spite
of all this, there
must be a moment
when guests as well
as the tireless proprietors should sit
back and sabrage some champagne
and enjoy Nigel’s brilliant cuisine.

Accompanied by Officier-Sabreur
Hélène Baker and Sabreur Eric Jones,
also staying at Northcote with me in
June this year, I visited Northcote’s
celebrated rural pub – the Three
Fishes, Mitton near Whalley . This is
another of the Group’s enterprises, in
the Ribble Valley, and yet another
opportunity to savour the delights of
Nigel’s gastronomy. Wonderful
seafood dishes as well as seriously
traditional Fish and Chips, which was
chosen by Hélène. The following
evening I was joined by my former
brother officers of the King’s Regiment
for dinner at Northcote itself. We had
just had a thorough soaking of
Lancashire rain during the Parade of
Presentation of new Colours to the
Regiment by our Colonel-in-Chief The Queen, The Duke of Lancaster.
So good food and wine were very
welcome. But back to sabrage ~ As
soon as possible after this continuing
refurbishment- late 2009 or early 2010

Northcote
Langho
Lancashire
Telephone 01254 240555

THE JOURNAL OF THE CONFRÉRIE DU SABRE D’OR ROYAUME UNI
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Spring and Summer Ramblings
Late April and early May were busy
with recces of Phyllis Court, Henley,
and some sabrage at Lainston House,
Winchester, making preparations for
Reg Page’s 80th birthday. I also
managed to put in a visit and lunch
with Professor de la Croix at
Regent’s College and sabraged a few
people there.

Five Thousand
and Counting!
With “Chevalier” disregard I popped
off for a holiday at the start of 2008,
leaving the very gallant John Hough
and Malcolm Noblett to sabrage a
number of champagne fans at Lords,
the home of the MCC. The ink wasn’t
even dry on the Sabreur’s diplomas
when the Park Plaza by County Hall
held a two day Champagne reception
and sabrage, commanded by Jolyon
Griffiths and supported by John
Hough and Nick Thomson. I returned
from the Far East to a large amount
of new certificates and diplomas to
be produced.
With over 4,500 sabreurs already in
the British Confrérie we had set our
course for 5,000 by the Summer.
Whilst our cadre of Maître-Sabreurs
swashbuckled their way through
March, we enjoyed an evening at
Hotel TerraVina in the New Forest,
and the Boat Inn at Stoke Bruerne,
adding another 100 new sabreurs.

I had great pleasure in elevating
Gerard Basset to Officier-Sabreur
and his manager, Suzi Glaus to
Chevalier at TerraVina.
I was pressing home the objective of
having our 5000th sabreur at the
Summer Party in June and with
casual sabrages of winners at Call My
Wine Bluff, during the Spring, and
almost anyone who called upon us at
home didn’t escape being dragooned
into opening some champagne with a
sabre. Meanwhile, Jolyon,
Dominique, Clare, Nick and others
were sabraging friends too.
Just before the Spring Gala Dinner
we had a flurry of Easter sabrages and
late celebrations of some City Bonii by
our members. As Maître-Sabreurs
Gerard O’Shea, Jolyon Griffiths,
Dominique Largeron and John
Hough set about the long line of
candidates at The Mandarin Oriental
Hotel on 11th April, we were on
course with 4,822 sabreurs. This
became 4,883 by the wee small hours
on the 12th! With Maître-Sabreurs
slicing away in their own caveaux too,
it was possible that number 5,000
would happen before 13th June.
The Spring Gala Dinner is reported
on elsewhere in these pages but I
must add that we were delighted that
one of our founder members- Lynda
Woodin sabraged her jeroboam and
became a commandeur.
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On 6th June Gerard and I went to
Whitworth Hall Hotel for their Help
For Heroes fund raising dinner. Each
table carried out one sabrage, ensuring
a bottle of bubbly was served. The
area distributor for Piper Heidsieck
made a perfect cut, as did Sarah
Toner who became a Maître-Sabreur.

Millennium-Gloucester Hotel.
Neil and Dawn Sherry celebrated
their wedding again by sabraging a
Jeroboam at Le Vacherin.

On 15th May, I joined Chevalier
Maureen Page for her birthday bash
at Pennyhill Park, Bagshot, with
some sabrage and the following
Sunday, Gerard O’Shea and Nick
Thomson joined me in sabraging
some novices at The Tower Guoman
Hotel. Before May was over Jolyon
and I had a splendid evening at
Grim’s Dyke Hotel with a large array
of novices but also four new Chevaliers,
finishing the month on 4,957.

So with consummate ease Marc
Burrows, son of Chevalier David
Burrows, slipped into the Five K
Limelight; a fine sabrage and
he signed up for the club
forthwith. Before the evening
was over we had made
inroads into the drive for
6,000; good prospects for the
Sunday following too.

The following Monday, we were at
Le Vacherin in Chiswick for their
usual June Soirée de Sabrage and
wonderful gastronomy provided by
Malcolm John. A goodly band of
novice sabreurs (and one new
Chevalier) brought the total to 4,998
at the start of our Annual Summer
Champagne Party at The

Gerard and I were joined by Ken
Chapronière at Hintlesham for their
now traditional Fathers’ Day
Champagne and Sabrage party.
Another group of novices for our
Connétable in Suffolk, Dee Ludlow.
This year, as well as 39 new Sabreurs,
two new Chevaliers were invested;
Dee’s co-director and partner Geoff
Collins and her deputy Resident
Manager – René d’Arachy. It was
also a pleasure to promote Ken
Chapronière to the rank of Officer on
that occasion.

We were well over 5,100 by the end
of the month as sabrage support for
the Royal Society of St George at the
Royal Hospital Chelsea gave us
another 13 new sabreurs.
And so into July. I was invited to
join Chevalier Reg Page’s 80th
Birthday celebration at Lainston
House, near Winchester. A brilliant
party arranged by his daughter –
Chevalier Maureen with their close
friends and her father’s erstwhile
former officer cadets at RMA
Sandhurst (1960-1964) of which I
was one. So on 4th July the total UK
tally rose hugely as a gang of former
Army Officers queued up to sabrage
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Spring and Summer Ramblings
for their former mentor and now a
maître-sabreur.

I do know that by the time this
edition has reached your tables, the
end of Summer Champagne Dinner
at The Boat, and the opening of one
new caveaux –
Le Cassoulet, Croydon

I had great pleasure in making Reg
an Officier-sabreur. Also Reg was
presented with a silver bowl from the
former Waterloo Company officer
cadets which was duly baptised. Wives
and partners sabraging put the total
over the 5,200 mark by mid July.

we will be well under way to reach
6,000 very soon. All it needs are
more active Maître-Sabreurs and
more caveaux. More are coming
forward every month!

Well, I can see the light
and let us pray!

Further Sabrage during the month
and then into August with the
Commissioned Members’
Champagne Party at Floridita in
Soho took us neatly to 5,301. But I
had one pleasant duty to perform. At
my own Regimental Summer Lunch
I asked Gilly Horsford to sabrage.
Her late husband, General Derek
Horsford, for whom I had been his
aide-de camp in the mid 60s, had
sabraged in 2006 before his 90th
birthday. The first attempt was a
blow-out bottle drenching us both!
The second shot was perfect.

14
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Are two grapes better
than one?
Robin Shuckburgh
The cult of the single grape variety
wine continues. Largely inspired by the
convenience of being able to know
roughly what you are going to get
when you buy a bottle, regardless of its
origins, it is a trend about which your
correspondent is somewhat ambivalent.
The dark art of the blender is one of
the things that has brought the
breathtaking variety to wine that many
of us have enjoyed over the decades.
One of the latest of the previously
largely unknown grapes to appear, top
of the bill, on labels from around the
world is the Viognier. (Vee-yon-yay).
You could be forgiven for thinking that
this difficult to pronounce name is just
a French conspiracy to confuse the
Americans, many of whom still appear
to have trouble with the word Chablis.
Actually the grape stems from a region
which demonstrates, more clearly than
any, both the value of single grape
variety wines and the complex and

brilliant results that can be achieved by
blending several grapes together.

The Viognier grape
It is thought that the Viognier grape
was introduced to the Rhône valley in
France either by the Ancient Greek
traders around 600 BC or by Emperor
Probus from Dalmatia in AD 281.
Which ever is the case the grape was
certainly well established in Roman
times. It is a difficult grape to grow, all
the more so on the spectacularly steep
granite slopes of the Northern Rhône.
In fact the grape appeared to be in
terminal decline in the region until the
mid 1960s, at which time there were
only eight hectares of Viognier in
production. However, the two
appellations of Condrieu and Château
Grillet have undergone a
transformation and now produce some
of the most fascinating and delicious
white wines in the world; entirely from
the Viognier grape.

The Rhône Valley
The river Rhone rises in Switzerland,
flows all the way down the Eastern
side of France, and forms the backbone
of the wine region known as the Rhône
Valley. This region is really two
completely different areas. Côte-Rotie
down to Clairette de Die in the north
and Côteaux du Tricastin down to
Luberon in the south. The town of
Valence sits in the middle, acting as a
natural boundary between the two.

In the northern area the river has sliced
through granite hills, creating slopes so
steep and forbidding that it is difficult
to imagine who on earth was foolhardy
enough to decide this was a suitable
place to plant vines. God bless that
person however, because it is here that
you find the great wines of Côte-Rotie
and Hermitage, as well as the
aforementioned Condrieu, clinging to
the sides of the hills like ivy. The reds
are predominantly made of Syrah,
renamed in the new world and hence
familiar to us all as the Shiraz. Like the
hills that spawn them, the wines are
deep, dark and tannic when young and
they soften and develop as they get
older. Many will improve for twenty or
more years.
The southern Rhône could hardly be
more different. The valley widens to a
broad flat plain, often covered in large
pebbles which act like night storage
heaters keeping the area constantly hot
in the summer. Whilst vast quantities of
distinctly average wine is produced in
the area, as anyone who has drunk
cheap Côtes du Rhône will confirm,
when the wine is well made it can be
strong and spicy with all the warmth
you would expect from the terrain.
It is probably safest, unless you have
complete confidence in the wine maker,
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to aim for the Côtes du Rhône Villages, which come
from grapes grown in specific vineyards around the
villages of the area where the yield is more controlled
and the wine usually superior.

Châteauneuf-du-Pape
The star of the southern region is undoubtedly
Châteauneuf-du-Pape. It is this wine that so clearly
demonstrates the art of the blender. Thirteen different
varieties are permitted in Châteauneuf, and whilst most
are predominantly made from the Grenache, Syrah and
Mourvèdre, some take pride in using all thirteen. Look
for the papal coat of arms embossed on the bottle
which denotes an estate bottled wine and you will
rarely be disappointed. Inevitably such a world-famous
wine is extremely expensive but wines from Gigondas
and Vacqueyras offer more affordable alternatives in
very similar style.

This extraordinary region, once the very centre of
Christendom and blessed with palaces and churches by
the dozen, is well worth a visit, and nowhere in France
is it easier to visit vineyards and wineries to search out
your perfect wine.
Meanwhile, one of the best UK merchants specialising in
Rhône wines is Yapp brothers. They have an excellent
website from which you can order. www.yapp.co.uk
Also the Oxford Wine Company has a new and excellent
selection of Rhône wines including Châteuneuf du Pape,
Domaine de Vieux Télégraphe; one of the very best.
www.oxfordwine.co.uk
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A Year of Sabrage

A caveau for Wales

Nicholas Whitehead
It might just as well have said
Zanzibar – or Xanadu. The everyday
world of train strikes and
overcrowding simply melted away.
We were actually in Champagne! A
few minutes later, under emptying
thunderclouds, we were paddling
happily through the streets of Reims.

A hot, fat French woman was pressed
against my chest. The air smelt heavy
and low in oxygen. Outside the
compartment window, the sky was
turning black. It would be one of the
best weekends of my life.
That morning, my fiancée had
brought me breakfast in bed and
given me a birthday card. In the
envelope was the itinerary for a trip
to France. We would fly to Paris,
take the train to Reims and spend the
following day on a tour of
Champagne houses – sampling the
sparkling produce all the way.

Il-y-a une grève
The journey started well but faltered
in Paris at the Gare du Nord.
“Il-y-a une grève,” explained one
broken-spirited traveller. All
timetables were cancelled, along with
the seat reservations that Charlotte,
my fiancée, had carefully made.
Everyone had to push and shove their
way on to any train going in vaguely
the right direction.
So we stood, crushed like Japanese
commuters, for the next 85 miles in a
train de not-so-grand vitesse. My
bones ached, my feet hurt and, to
make matters worse, great, dark
storm clouds were taking over the
sky. But then something magical
happened. As the train slowed down
to pass through yet another small
station, a modest little sign came into
view: Epernay.
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The next morning was beautiful. The
Champagne landscape – thoroughly
watered by the storm – was now
warming in bright May sunshine. A
small coach arrived at our hotel and
took us off to the first venue of the
day – the house of Le Clerc. Like all
champagne houses, it has extensive
cellars but, uniquely, Le Clerc has a
quick way down – a vertical shaft.
Each member of our small party had
a go at abseiling into the cellar. A
spiral staircase led us back to the
surface where we were rewarded
with the day’s first glass or three of
champagne. After a guided tour of
the house, it was back on the coach to
Rilly, home of Champagne
P.Brugnon, for an early lunch. And
something called sabrage.
On the way, we passed the village of
Hautvillers which, our guide
explained, was the final resting place
of the legendary Dom Pérignon.
Charlotte and I made a mental note to
visit the place one day.
The Old Press at Rilly-la-Montagne
turned out to be a light, airy building
with white stone walls. Tables were
set for a stylish buffet lunch and
there was clearly no shortage
of champagne.
We were welcomed by an elegant
Frenchman in a striped shirt who
introduced himself as Philippe
Brugnon. He then surprised me by
calling my name and inviting me to
come forward. He put a bottle of
champagne in my left hand, a sword
in my right and told me to aim for the
lip on the bottle neck.
Whoosh! It was done. My first
sabrage! I stood, pleased as Punch,
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And before this year is out, we will
see the establishment of the first
caveau in Wales and a grand evening
of sabrage in Cardiff. What a lot has
flowed from the opening of that first
bottle in Rilly-la-Montagne.

special blooms respectfully on the
grave of Dom Pérignon.

as Monsieur Brugnon placed his
sword on my shoulders and declared
me a sabreur.

We soon finished that bottle and then
it was Charlotte’s turn. And
throughout the lunch, there were
punctuations of whoosh - pop! applause, as sabreurs were created
and bottles emptied.

Back garden sabrage
Back home, I bought a battered but
genuine French army sword – a bit
smaller than a full sabre – from a
market stall. I subsequently sabraged
in the back garden and then at
friends’ parties. Pretty soon, I would
be ready for the big one – my wedding.
Charlotte and I had been planning
the wedding and honeymoon in
pretty fine detail but the sabrage bit
required a light touch. Getting
permission to break a glass bottle
with a sharp instrument in the
grounds of our local city hall was just
the first bit. The really hairy moment
was standing on a lawn, in front of
my bride, her family and assorted
friends and colleagues and announcing
what I was about to do. I held the
bottle in the approved manner; my
best man handed me the sword. If
ever a sabrage had to work first time,
this was it.

Whoosh – pop! – applause.
We spent the first two days of our
honeymoon in Champagne and took
the time to visit the abbey at
Hautvillers. Charlotte, who still had
her wedding bouquet, laid those

Back home, friends who had seen the
sabrage at the wedding expressed
some curiosity in the subject. Most
found it hard to believe there was
actually a club dedicated to the
practice. But no matter how bizarre
it sounds, sabrage is a compelling
and fascinating spectacle. The truth
of this was apparent when Charlotte
and I attended a champagne dinner
at one of our favourite restaurants.
I took the liberty (precaution?) of
bringing my sword along. Simon
and Jane Newcombe, proprietors
of The Chandlery in Newport,
south Wales, were only too
pleased to instruct their diners to
step outside and watch a man
open a bottle with a sword. It
seemed that Wales had an appetite
for sabrage.

Thanks to the lady who became my
wife, I have had an extraordinary
and most enjoyable twelve months.
A year of sabrage!

I started talking to restaurateurs
and wine merchants; I bought
myself a proper, antique French
cavalry sabre. I wanted to get
sabrage going in Wales. Then, one
year after receiving that
extraordinary birthday present
and experiencing sabrage in Rilly,
I found myself at Grim’s Dyke
Hotel in Harrow Weald being
made a Chevalier. I was also made
a Maître-Sabreur with the specific
intention of establishing the
Confrérie west of Offa’s Dyke.

Nicholas Whitehead was
introduced to the Art of
Sabrage in Rilly-la-Montagne
when visiting Philippe
Brugnon. He is a journalist
who has edited an edition of a
regional newspaper and has
been published in papers as
diverse as the Guardian and
the News of the World. He
has written comedy scripts
for BBC Radio 4 and
is now working in current
affairs at ITV in Cardiff.
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The Autumn Gala Ball
THE TOWER HOTEL

The Spring Gala Dinner

Autumn 2007

Spring 2008

The Autumn Gala Ball at the Tower Hotel was a delightful
affair with Tower Bridge offering a stunning backdrop to this
great annual event. The recently refurbished Bridge Suite
overlooking the bustling River Thames offered guests a stylish
and welcoming venue in which to party the night away. Lords
and Ladies, Knights and Dames sabraged aplenty and were
thankful for the never ending supply of golden nectar as they
tripped the light fantastic into the early hours. We look
forward to a return visit to E1 and St Katharine's Dock in
Autumn 2008.

You know spring has finally sprung when the sabres start
flashing in Knightsbridge. The Spring Gala Dinner at the
Mandarin Oriental Hyde Park Hotel was no exception and
marked the official Confrérie start to the New Year of sabrage.
As always, this superlative venue wowed our guests with its
elegant function rooms and sophisticated dinner menu.
After liberating countless bottles and magnums, toe-tapping
party goers were treated to marvellous tunes following in
the footsteps of The Queen and her sister, the late Princess
Margaret, who both learned to dance in this
glorious Ballroom.

Anniversary
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THE MANDARIN ORIENTAL HOTEL
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Wine Tasting by Ted

Summer Party
Popular by name, popular by nature! The Annual
Summer Party held in the magnificent Conservatory
of the Millennium Gloucester Hotel is now a very
firm fixture in the Confrérie calendar. So much so in
fact that this year in spite of many extra tables being
squeezed in, last minute enthusiasts had to be
declined tickets. A great evening of sabrage, jazz and
tasty food combined to give guests a memorable
event and quite possibly sore feet and head the
following day. Some 30 novices took sabre to glass
and we look forward to welcoming all of them to the
commissioned ranks in the very near future.

The way we describe the wines we drink
to some may be confusing.
To others it is called Wine Speak,
which I hope you’ll find amusing.
For heavens sake this lovely red
to most is simply pleasure.
But to others it’s a chance to speak
the language that we treasure.
Not content with nice and smooth
for this glass in my hand;
I could resort to other words,
but none of them so bland.
I could follow mother nature’s route,
which some would think a farce,
by describing wine a rural way
like hints of fresh cut grass.
Or farmyard smells that beggar belief
as to actually what you’re drinking.
Those extra sensory tasting skills
get everybody thinking.
They say Cat’s Pee, a classic smell~
or diesel fuel for Riesling.
Of rotten eggs and musty smells,
but these hardly are appealing.
I like the use of feminine words;
is this politically correct?
Like tight and firm, light and supple.
Well, what else would you expect?
Some say wines have lots of flesh
with pungent ripe aromas.
Seductive, juicy, sweet and scented~
words I learnt in my diploma.
Continuing in the female vein
We say - complex soft and rounded,
or silky lean and well defined.
That’s as sexy as it sounded.

Winefarer reports on the

Wine Tours
The Loire Wine Tour 2008 was
carried out in mid October; too late
for inclusion in this edition of The
Golden Sabre. So it will appear in full
next time.
The wine tour 2009 will be to
Bordeaux and again it is arranged by
Grape Escapes, our appointed wine
tour organisers.
Grape Escapes Limited was started in
2004 by Mark and Claire Hallett.
Mark had been in Fords for 20 years
and on leaving he decided to follow
his passion for wine. His wife Claire
is an accountant and therefore both
essential sides of the business are well
covered. The Company is a specialist
wine tour operator offering a broad
selection of holidays and trips in the
vineyard regions of France. From its
‘traditional’ Champagne Weekends,
Burgundy and Bordeaux tours to a
bespoke self-drive circuit or a

birthday weekend, Grape Escapes
create the perfect trip, whether for
individuals, groups or companies.
In addition to the programme
arranged by Grape Escapes for the
Loire Wine Tour 08, Chevalier Alice
Levy, who is also the British
Ambassador for other Confréries,
joined the party in Bourgueil to see
to it that the tourists
were duly intronised
into her Order.

Châteaux~ Margaux, Palmer,
Lynch-Bages, Pichon-Lalande etc, as
well as popping over to St Emilion,
Pomerol and down to Sauternes to
have the most sublime tasting of
Château d’Yquem. Mark Hallett
hasn’t fixed a date yet with Julian
White, our Tour Leader but this will
be announced in the monthly email
Newsletter from Vertical Response.

The Bordeaux Wine
Tour 2009
Our last tour there was
in 2003 and we must
return. Last time we
stayed at Château de
Malleret in the Médoc,
conveniently placed for
daily trips to the
Classed Growth

Wine can also be described
like Men, in many ways.
An arid smell of sweaty socks
that will never go away.
Or full of body weight and mass
assertive, dense or crabby.
A wine that takes time to come round,
perhaps earthy, flat and flabby.
But other general words we use
sound so much more appealing.
Strawberry, chocolate, vanilla tones.
And also more revealing!
Like sweet fragrances of summer fruit
or walking through the woodland
With Blackberry, nettles, hints of smokethese smells we understand.
You see - experienced tasters like ourselves
build up a memory bank
of smells and tastes and fancy words
for the stunning and the rank.
Or should we simply stick to plonk
And these pretentious words we scrap
For I know that many will agree ~
Mostly – it is a load of ****
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Forthcoming Events 2008-9

Forthcoming Events 2009

Please note that events with # annotated are being arranged by the Establishment/ Caveau and NOT by the Embassy.
You are requested to make your bookings and enquiries directly to them and not to us. Applications for investitures are, however,
to the embassy

Please note that events with # annotated are being arranged by the Establishment/ Caveau and NOT by the Embassy.
You are requested to make your bookings and enquiries directly to them and not to us. Applications for investitures are, however,
to the embassy

2008

2009 TENTH Anniversary Year
# Friday 28th November

Friday 12th June

Friday 18th September

Saturday 21st November

Ouverture de Caveau
Soirée de Sabrage and
Champagne Dinner

Autumn Champagne Dinner
and Soirée de Sabrage

9th Annual General Meeting
and 10th Summer Party

Spennymoor. Second Gala
Ball in County Durham

The Grand Chapitre
International 2009

Investitures of Chevaliers and Officiers

WHITWORTH HALL HOTEL

Sabrage, Investiture of the Maître-Sabreur

GRIM’S DYKE HOTEL
enquiries@grimsdyke.com
Tel 020 8385 3100

THE MILLENIUM
GLOUCESTER HOTEL
in the Grand Conservatory
embassy@confreriedusabredor.co.uk
Tel 020 7727 0780
Fax 020 7229 4955

REIMS
Full details from the website and
from our Newsletter

# Monday 27th October

LE CASSOULET
c.randu@myjam.co.uk
Tel 01753 442422

Friday 7th November

Novice sabrage, Investiture of
Commandeurs, Officiers & Chevaliers
enquiries@whitworthhall.co.uk
Tel 01388 811772

18th Grand Chapitre
Britannique and Autumn Gala Ball
of The Golden Sabre

# Sunday 21st June

# Friday 16th October

Father’s Day
Champagne Dinner

Investiture of Commandeurs,Officiers & Chevaliers

Investitures of Officiers and Chevaliers

8th Chapitre in Harrow
Weald. Champagne and
Gourmet Dinner

THE TOWER HOTEL
St Katharine’s Way, Tower Brdge
embassy@confreriedusabredor.co.uk Tel 020 7727 0780, Fax 020 7229 4955

HINTLESHAM HALL
Dee.ludlow@hintleshamhall.com
Tel: 01473 652 334

Investitures of Chevaliers and Officiers
GRIM’S DYKE HOTEL
enquiries@grimsdyke.com
Tel 020 8385 3100

There will be many other events,
including wine tastings and dinners at
other caveaux.
Please visit our website and you may
register in for our monthly newsletter
to
gerardoshea@ntlworld.com
www.confreriedusabredor.co.uk

2009 TENTH Anniversary Year
# Friday 27th March

# Sunday 26th April

# Friday 15th May

Herald of Spring Chapitre.

2nd Soirée de Sabrage and
Champagne Dinner

7th Chapitre in Harrow
Weald. Champagne and
Gourmet Dinner

Investitures of Chevaliers
THE BOAT INN
Tel 01604 862428
Email: andrew@boatinn.co.uk

Friday 3rd April

19th Grand Chapitre
Britannique and
Spring Gala Dinner
of The Golden Sabre
Investiture of Commandeurs,
Officiers & Chevaliers
THE MANDARIN ORIENTAL,
HYDE PARK
embassy@confreriedusabredor.co.uk
Tel 020 7727 0780
Fax 020 7229 4955
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Investitures of Chevaliers
HOTEL TERRAVINA
Tel 02380 293 784
Fax023 80 293 627
info@hotelterravina.co.uk

Investitures of Chevaliers and Officiers

Friday 8th May

# Monday 8th June

Philippe Brugnon
& Julian White’s
Annual Champagne Tasting

Traditional Champagne
Soirée and Sabrage,
Gourmet Dinner

THE MILLENNIUM
GLOUCESTER HOTEL
Contact Julian@julianwhite.com
Tel 020 7727 780

Investitures of Chevaliers
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GRIM’S DYKE HOTEL
enquiries@grimsdyke.com
Tel 020 8385 3100

LE VACHERIN
Tel 020 8742 2121
malcolm.john4@btinternet.com

Black Tie

Informal
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The Old Wine Press Revisited - Winefarer

It seemed only fair that we should
give the Ambassador another chance
to enjoy Quatorze Juillet, after his
disastrous fall by the Old Press in
2007! Only this time – no minibus
and no huge group to look after.
Having stuffed the Peugeot with our
luggage, some sandwiches,
Champagne and Burgundy, one
Ambassador, our Maître des Comptes
and Chevalier Juliet Hunter, I set out
on the 11th July for a week with
Philippe Brugnon and his Belgian
and French friends to enjoy his, now
traditional, chapitre held in Le Vieux
Pressoir, Rilly-la-Montagne.

This Chapitre and Soirée de Gala
was very special, as Philippe
surprised his mother, Michelle, by
having her sabrage and invested by
the Grand-Maître as a Chevalier.
It was also a delight to see so many
old friends there. From Mallorca,
but originally from Keil, were Rudolf
and Kirsten.

Although this was no organised wine
tour, Philippe had laid on the Relais
de Sillery, Le Lys du Roi, the Maison
de Vignerons and of course the
Bateau on the Marne for the
Saturday lunch. The British (and
Irish!) contingent included Justin
and Sam Rhodes, hardened disciples
of the Brugnon treatment.
And of course, there is always Jules
to observe the gathering like a
Captain on the Bridge. When the
formalities are over the fun starts.

Bastille day, being on a Monday,
gave us a weekend to work up to the
main event. A light lunch to start
with a few of Philippe’s cuvées and a
magnum or two of claret put us in the
right mood to slip into black tie and
decorations and return to Rilly for
his party.
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The magnums of 2002, 2004 and the
Rosé were joined by Château La
Lagune 1995 and Maranges 1er Cru
la Fuissière. I gathered our group
and headed home to the Hotel de la
Paix in Reims but the party
continued until past 4 in the morning.
The Rhodes had left for England
before we rose from our beds. I am
glad that we had a day to recover
before returning to London. But
before going – we gave a farewell
dinner to our hosts
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.... he and Philippe start on the
serious drinking!

Continued on next page
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The Caveaux
Where you can sabrage and join
the fastest growing Champagne Club.
The MillenniumGloucester Hotel
Harrington Gardens, London SW7
Reservation
+44 (0) 20 7331 6195
Telephone
+44 (0) 20 7373 6030
Fax
+44 (0) 20 7373 0409
Reservations.gloucester@mill-cop.com
www.millenniumhotels.co.uk/mcc
Maître-Sabreur: Andrew Tan

The Grosvenor
House Hotel
Park Lane, London W1K 7TN
Telephone
+44 (0) 20 7499 6363
Fax
+44 (0) 20 7493 3341
Sales
+44 (0) 20 7399 8075
www.grosvenor-house.co.uk
Maître-Sabreur: Anthony Stewart-Moore

The
Boat
Inn
STOKE BRUERNE
Full Service Restaurant
overlooking the Lock

Lounge and Traditional
Canalside Bars

Party facilities
for up to 100

Tel: 01604 862428 • www.boatinn.co.uk
Opposite the Canal Museum

Nr Towcester, Northamptonshire. NN12 7SB

28

THE JOURNAL OF THE CONFRÉRIE DU SABRE D’OR ROYAUME UNI

Public and Private
Charter Boat Trips

Hintlesham Hall
Hotel
Hintlesham, Near Ipswich
Suffolk IP8 3NS
Telephone
+44 (0) 1473 652334
Fax
+44 (0) 1473 652463
dludlow@hintleshamhall.com
www.hintleshamhall.com
Maître-Sabreur: Dee Ludlow

The Light Cavalry
C/o The Honourable Artillery
Company
Armoury House, City Road London
EC1Y 2BQ
Tel: +44 (0) 20 7388 1920 (Tony Jewell)

Maître-Sabreur Andrew Tan is also the director of the
Conference Centre. The Millennium, which has hosted many
of our great parties, has superb accommodation spanning
Bailey’s Hotel too. It is in the heart of South Kensington’s
splendid gastronomy, situated just two minutes walk from
Gloucester Road Tube Station, which serves as the gateway to
the rest of London. Knightsbridge, renowned for its shopping
is just 10 minutes away as are the shops of Kensington High
Street, and the attractions of Kensington Palace and Gardens.
The splendid Conservatory is the perfect place for the Annual
Brugnon Champagne Tasting in May and our Annual Summer
Party in June.

Frequented by royalty, celebrities and business leaders since
its opening in 1928, the historic Grosvenor House continues its
time-honoured tradition for the exceptional style, service and
facilities expected from a 5-star luxury hotel in London’s
Mayfair. The Maître-Sabreur is the General Manager –
Anthony Stewart-Moore and his deputy is Darren Lord,
Conference and Banqueting manager. The sabre hangs with a
welcome and a challenge behind the bar and a Champagne
List to match. The Confrérie will have an event there as soon
as possible. The public reception rooms and suites are
splendid. The afternoon tea or a light lunch in the Park Room
is a must do.

Chevalier and Maître-Sabreur Dee Ludlow owns this
prestigious property, set in beautiful gardens and with
stunning reception rooms. It is the venue for weddings and
civil ceremonies as well as corporate events and especially –
gastronomic dinners. Dee is also Connétable for the county
and has a devoted following from miles around as well as fans
from London. Her major event in June is hugely popular and
booking early for Fathers’ day and sabrage is recommended.

The Maître-Sabreur is Chevalier David Jeffcoat. The Caveau
operates out of the HAC’s barracks and also around the City
Livery companies.
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The Caveaux
Mandarin Oriental
Hyde Park Hotel
66 Knightsbridge, London SW1X 7LA
Reservation
+44 (0) 20 7201 3723
+44 (0) 20 7201 3722
Telephone
+44 (0) 20 7235 2000
Fax
+44 (0) 20 7235 2001
borisp@mohg.com
www.mandarinoriental.com
Maître-Sabreur: Trevor Burke

Grim’s Dyke Hotel
Old Redding, Harrow Weald
Middlesex HA3 6SH
Telephone
+44 (0) 20 8385 3100
Fax
+44 (0) 20 8954 4560
Email: enquiries@grimsdyke.com
www.grimsdyke.com
Maître-Sabreur: John Parker

Hotel du Vin & Bistro
Birmingham
Church Street, Birmingham B3 2NR
Tel +44 (0) 121 200 0600
Fax +44 (0) 121 236 0889
Henley-on-Thames
New Street, Henley-on-Thames,
Oxon RG9 2BP
Tel +44 (0) 1491 848 400
Fax +44 (0) 1491 848 401

St Katharine's Way
London E1W 1LD
Telephone
+44 (0)870 333 9106
Fax
+44 (0)870 333 9206
Email: tower@guoman.com
www.guoman.com
Maître-Sabreur: James McDevitt
30

Built in 1889, the Mandarin Oriental Hyde Park has long been
recognised as one of London’s grandest hotels. Located in the
heart of fashionable Knightsbridge , within walking distance of
the top luxury boutiques of Sloane Street and the Brompton
Road. Close also to the theatres of the West End. Each
bedroom has been individually furnished in true Victorian
style with state-of-the art technology. The two restaurants and
the stylish Mandarin bar are modern, contemporary and
cutting edge.
For the ultimate in relaxation, the Spa at the hotel is a place
where East meets West to blend harmoniously and to create a
haven of tranquillity, rejuvenating both body and spirit.

Northcote Manor
Northcote Road, Langho,
Nr Blackburn, Lancashire BB6 8BE
Telephone
+44 (0) 1254 24 0555
Fax
+44 (0 1254 246 568
CraigBancroft@northcotemanor.com
www.northcotemanor.com
Maître-Sabreur: Craig Bancroft

The Caveau has been the venue for our Spring Gala Dinners
since 2004 and will be in 2009 .

Chevalier-Sabreur John Parker is the director of this famous
country home of Sir William Gilbert, the librettist and half of
the Operetta Duo. Set in beautiful grounds and with the best
facilities, you are assured of a wonderful stay and the finest
gastronomy. There are evenings of Sabrage, Gilbert & Sullivan
light opera and Call My Wine Bluff to add to the enjoyment.
This is a splendid location for a weddings and civil partnership
ceremonies and the couple can sabrage to complete their day.

Mirathon
Baleyssagues, 47120 Duras
Telephone
+44 (0)5 53 83 08 47
Email: sue.don@wanadoo.fr
www.lot-et-garonne-gites.com
Maître-Sabreur: Donald Brewer

Northcote Manor, is run by joint proprietors, Nigel Haworth
and Craig Bancroft. We expect a return Soirée in 2009. The
Manor offers fourteen individual double bedrooms and a
further 12 are being added. The pleasure of dinner continues
through to Nigel's famous Lancashire breakfasts! Nigel was
awarded a Michelin star in 1996 and continues to hold this
with many other accolades. Meanwhile Craig has created a
cellar to compliment the food and challenge even the most
adventurous of palate. Now simply known as Northcote, the
group also has the Three Fishes in Whalley and many other
outlets for Nigel’s cuisine in the area. Chevalier Craig is the
Maître-Sabreur as well as being very much the charming and
gallant host of this famous watering hole set in Lancashire’s
beautiful Ribble Valley. Apart from just staying over, you can
join in the splendid Gourmet Breaks or use the facilities for
Corporate events and weddings.

Mirathon is a 17th century farmhouse in the SW of France
with the landscape of farming and vineyards. It has four
individually designed Gites, swimming pool, sun terraces and
delightful gardens. The Côtes de Duras are within easy reach
of Bordeaux and Saint Emilion. The local facilities include
golfing, water-sports, evening markets and great restaurants.
You are sure of a good time chez Don and Sue Brewer.
Apart from being a caveau, Don is also our Consul General in
South West France.

There have been a number of Soirées de Sabrage with Dinner
and investitures of Chevaliers and there will be more in 2009.

This astoundingly successful Hotel group has 4 sabres rattling
in their hotels. Each hotel is noted for comfort, a wonderful
wine list and varied cuisine. Birmingham is the largest, with
the present UK sabrage record in one day. The group has been
rather quiet this last year 2008 but we hope for more events
and champagne in 2009.

www.hotelduvin.co.uk

Tunbridge Wells
Crescent Road, Tunbridge Wells
Kent TN1 2LY
Tel +44 (0) 1892 526 455
Fax +44 (0) 1892 512 044

The Tower
Guoman Hotel

The Caveaux

Winchester
Southgate Street, Winchester,
Hampshire SO23 9EF
Tel +44 (0) 1962 841 414
Fax +44 (0) 1962 842 458

With 800 bedrooms, this hotel will definitely have a place for
you to stay after our Autumn Gala Balls. The Tower hosted
our 16th Chapitre in 2007 and again our 18th in 2008. The
stunning backdrop of the Tower and Tower Bridge is a perfect
setting for an event. And that is the Hotel’s great strength – it
is equipped for full scale conferences as well as offering masses
of meeting rooms. There are also a wide variety of dining
options including a private penthouse dining room. Chevalier
James McDevitt is the Maître-Sabreur.

THE JOURNAL OF THE CONFRÉRIE DU SABRE D’OR ROYAUME UNI

THE JOURNAL OF THE CONFRÉRIE DU SABRE D’OR ROYAUME UNI

31

GoldenSabre 10th

GoldenSabre 10th

THE

THE

Anniversary

Anniversary

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

Davy’s
City Pipe
33 Foster Lane, Off Cheapside
London EC2V 6HD
Telephone
+44 (0) 20 7606 2110
Reservations +44 (0) 20 7606 8721
Chopper Lump
10c Hanover Square, London
W1R 9HD
Reservations +44 (0) 20 7499 7569
www.davy.co.uk

The Lamb at Hindon
(Boisdale Plc)

Hindon, Wiltshire, SP3 6DP
Telephone
+44 (0)1747 820573
Facsimile:
+44 (0) 1747 820 605
info@lambathindon.co.uk
www.lambathindon.co.uk
www.boisdale.co.uk
Maître-Sabreur: Adam Brierley

Bedford Lodge Hotel
Bury Road, Newmarket,
Suffolk CB8 7BX
Telephone
+44 (0))1638 663 175
Facsimile:
+44 (0) 1638 667 391
info@bedfordlodgehotel.co.uk
www.bedfordlodgehotel.co.uk
Maître-Sabreur: Cyril Bray

Officier-Sabreur Andrew Woodward is from a long family line
of owners of this historic Inn on the Grand Union Canal.
Andrew is also Connétable for his County and with his strong
connections locally, you are sure to
meet all the right people! He holds
a Spring and End of Summer
Champagne dinner with bags of
sabrage and investiture of
Chevaliers. Book early as it is
usually a quick sell out!

Few people in the City of London, Docklands or the West
End are unfamiliar with Davy’s Wine Bars. Our City Caveau
is The City Pipe, close to Saint Paul’s and the West End is
The Chopper Lump in Mayfair. Davy’s wine list is built on the
sound basic 14 Own Label wines that are excellent value and
quality. Upon this follows a range of fine French and New
World wines. A full range of menus is available to cover
private parties as well as daily desires such as rib-eye steak
and potted shrimps. You can be sure of a warm welcome if
you are a sabreur, and if you haven’t yet sabraged- you soon
will! Chevalier Maître Sabreur Marian Arieta-Perez awaits
your pleasure at The City Pipe and Laura Townend at the
Chopper Lump.

One of Boisdale’s “English settlements south of the Tartan
Curtain”, the Lamb began trading as a public house probably
as early as the 12th Century. By 1870 it was already well
established as a posting inn that supplied 300 post horses for
coaches going to and from London and the West Country. To
this day the building retains plenty of its original character and
features including inglenook fireplaces, flag stone floors and
heavy wooden beams. Inside you will find the Dining Room,
the Whisky Bar, the Sitting Room and the Meeting Room as
well as fourteen individually furnished bedrooms. The food
reflects the best combination of traditional Scottish fayre with
local English roasts and is only 20 mile from Salisbury.

Chevalier Cyril Bray is Maître-Sabreur of this hotel, once the
Newmarket racing residence of the Dukes of Bedford. It is a
haven of peace and calm, spectacularly situated in 3 acres of
beautiful rose gardens in Newmarket, Suffolk. Parts of the
hotel date back to the 17th century, yet its luxurious facilities
are very much 21st century. Offering stylish well-appointed
guest rooms and luxurious suites, spacious conference and
meeting rooms, excellent cuisine in the award-winning
Orangery restaurant and a first class health club with
sparkling 15m indoor heated pool, Jacuzzi bath, sauna and
steam rooms.

The Caveaux
Royal Garden Hotel
2-24 Kensington High Street
London W8 4PT
Telephone
+44 (0)20 7937 8000
Fax
+44 (0) 20 7361 1991
www.royalgardenhotel.co.uk
Maître-Sabreur: Graham Bamford

Lythe Hill Hotel & Spa
Haslemere
Surrey GU27 3BQ
Telephone
+44 (0)1428 651 251
Facsimile:
+44 (0) 1428 644 131
lythe@lythehill.co.uk
www.lythehill.co.uk
Maître-Sabreur: vacant

Whitworth Hall
Country Park Hotel
Spennymoor
Co. Durham, DL16 6QX
Telephone
+44 (0)1388 811 772
Facsimile:
+44 (0) 1388 818 669
enquiries@whitworthhall.co.uk
www.whitworthhall.co.uk
Maître-Sabreur: Christopher Thompson

Le Cassoulet
18 Selsdon Road, Croydon,
Surrey CR2 6PA
Telephone
+44 (0)20 8633 1818
www.lecassoulet.co.uk
Maître-Sabreur: Cindy McQueen

As a member of the internationally renowned Goodwood
Group, the Royal Garden Hotel stands proudly as one of its
finest examples. Added to this pedigree is the location. From
the uppermost floors the vista incorporates Kensington Palace,
the Gardens, Hyde Park, the Royal Albert Hall, the capital’s
rooftops and colourful mews houses. The horizon above the
trees is punctuated with London’s iconic architecture, from St
Paul’s Cathedral to the Houses of Parliament. Chevalier
Graham Bamford is the General Manager and Maître-Sabreur,
commanding an experienced team of experts in every
department and bringing warm geniality to every guest. The
hotel hosted our 14th Grand Chapitre and Autumn Gala Ball
in 2006 and we hope to return before long.

Old and new combine to form a charming hamlet of distinctive
buildings. Set in thirty acres of tranquil Surrey countryside,
the small luxury Lythe Hill Hotel and Spa offers the perfect
retreat for the discerning guest. In the 14th century Tudor
House there is the award winning Auberge de France
restaurant; so you can make a weekend of this visit.
Since the departure of David Armstrong this caveau has been
very quiet with no events in the offing. We hope that the
Connétable de Surrey will be able to re-invigourate this hotel
for the Confrérie.

The Hotel is situated in a 73 acre historic parkland with a
Victorian Walled Garden, and many other features including
Britain’s most northerly vineyard. Shafto’s Inn and Restaurant
is a perfect end to a day exploring the park and the beautiful
Durham countryside. Activities include the coarse fishing on
the lake and feeding the deer. There are three golf courses
close by. Alternatively, there is historic Durham city and its
cathedral only minutes away.
Chevalier Chris Thompson is the Maître-Sabreur of this
Caveau. The Hotel is a very popular venue for conferences
and weddings.

Reading some of the reviews of
Malcolm John’s new venture told us
the expected; great food in a proper
French restaurant and it is about
time that there was a decent
restaurant in the area. One review
actually says that Le Cassoulet has
only one flaw~ it is a bit of a trek from London. South
Croydon and rustic French cuisine may seem an odd
partnership but the gastronomic map of these islands is
peppered, indeed any pun is an additive, with oases of fine
dining. In olden days we relied on local information and often
missed the best places as they were off the beaten track. Now
with the internet, there is no excuse. Check it out.
The opening of this caveau in October 2008 will herald many
champagne soirées, we expect.
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The Caveaux
Au Vieux Pressoir
16 rue Carnot, 51500
Rilly-la-Montagne
Telephone
+33 (0)3 26 03 44 89
Fax
+33 (0)3 26 03 46 02
Email: pbrugnon@aol.com
www.champagne-brugnon.info
Maître-Sabreur: Philippe Brugnon

Apart from being a very busy Viticulteur en Champagne,
Philippe Brugnon is also a Maître Sabreur with his own
caveau. Champagne Brugnon welcomes visitors to his caves to
taste his 1er Cru production and to sabrage. He holds an
annual Chapitre around Quattorze Juillet followed by a Soirée
de Gala attended by the Grand Council. This attracts visitors
as well as new candidates for investiture as Chevaliers of the
Order. Incidentally, the party can go on for days and only
those with stamina will survive. The speciality of the house?
Inevitably the excellent traiteur (catering) has wonderful
champagne with everything and anything.

The Caveaux
Tattershall Cottage

Officier-Sabreur Reg and Chevalier Maureen, his daughter,
have transformed a cottage into a Château.

Sleaford Road, Tattershall,
Lincoln LN4 4JG
Telephone
+44 (0)1526 342916
www.confreriedusabredor.co.uk
Maître-Sabreurs: Reg
& Maureen Page

Reg is the Connétable in Lincolnshire and is getting underway
with taming the ‘yellow-bellies’ with sabrage. We hope to have
caveaux in this county in the very near future.

Hotel Terravina

It would have been a tragedy if, on selling up the Hotel du Vin
& Bistro, Gerard Basset had retreated to a quiet retirement.
What would you expect of the dynamic Master of Wine,
Master Sommelier, gastronome and mine-host par excellence
and his wonderful wife Nina, hotelier extraordinaire and
hands-on manager of all things. TerraVina is a wine lover’s
shangri-la, the food is superb and the accommodation flawless
as well as stylish.

Philippe is also our Consul-General and represents the British
Embassy of the Confrérie in
Champagne, as well as being in the forefront for the Grand
Council’s representation in the area.

The Coach House
College farm, Bridge Street,
Bampton, Oxon
Telephone
+44 (0)1993 851041
info@thecoachhousebampton.co.uk
(Bookings for accommodation at the Coach House)
robin@shuckburgh.co.uk
(For contacting the Connétable d’Oxfordshire)
www.thecoachhousebampton.co.uk
Maître-Sabreur: Robin Shuckburgh

Le Vacherin
76-77 South Parade, Chiswick
London W4 5LF
Telephone
+44 (0) 20 8742 2121
malcolm.john4@btinternet.com
www.levacherin.co.uk
Maître-Sabreur: Malcolm John

Sir Christopher Wren’s
House Hotel & Spa
Thames Street, Windsor
Berkshire SL4 1PX
Telephone
+44 (0) 1753 861 354
gm@windsor.wrensgroup.com
www.sirchristopherwren.co.uk
Maître-Sabreur: Alexandra Pinguet
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Robin Shuckburgh and his wife Pip have a purpose built
conversion of a 17th century coach house, providing B and B
for their visitors. It has double bedrooms with elegant
bathrooms en suite, delightful rooms and inner courtyard.
Bampton is 11 miles from Burford; 15 miles from Blenheim
Palace. After touring the Cotswolds this is the place to rest
your head, but not before sabraging Champagne and having
dinner in one of the many restaurants in this beautiful area of
England.

Chef Patron Malcolm John is the Maître-Sabreur of this fine
restaurant in Chiswick. He has now held four packed June
nights of Sabrage and any occasion when he organises a
gastronomic adventure with Champagne it is a sell-out. Le
Vacherin is written-up in all the good food guides as a gem of a
find in west London. Book early to avoid disappointment.
Malcolm has now opened his second restaurant –
Le Cassoulet (q.v.)

Sheltering beneath the ramparts of Windsor Castle, Sir
Christopher Wren's House Hotel enjoys a setting of
remarkable beauty on the corner of Eton Bridge. The 17th
Century hotel holds a unique place in English Heritage.
Chevalier Alexandra Pinguet is Maître-Sabreur of this
wonderful Thames side Hotel and Spa which adds perfect
relaxation after their events. There is always plenty of
excitement here as a number of fun events are planned
including Murder Mystery and Sabrage evenings with
tutored tastings.
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174 Woodlands Road, Netley Marsh
Southampton SO40 7GL
Telephone
+44 (0)23 8029 3784
www.hotelterravina.co.uk
Maître-Sabreur: Gérard Basset
& uzie Glaus

The opening of the caveau was in March 2008 and the next
sabrage evening is 26th April 2009. Book early to avoid
disappointment. Being a Sunday, why not make it a weekend
in the New Forest?

Hotel TerraVina is the new venture from

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

Hotel du Vin co-founder Gerard Basset

■ 3 course dinner and full English breakfast

and his wife Nina. Together they have

■ Luxury accommodation

created an 11 bedroom hotel on the

■ Tour of the wine cellar

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.

■ 2 glasses of champagne
Offer is available Sunday to Thursday, subject to
availability and excluding holidays, January through to

The emphasis is very much on the food and wine

end April 2009. All drinks and other incidentals are

together with informal yet professional service.

charged as extra.

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

Tel: +44 (0)2380 293 784

The Golden Sabre Magazine an exclusive Winter offer.

Web: www.hotelterravina.co.uk
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The Caveaux
The Embassy Caveau
c/o 44 Peel Street, Kensington
London W8 7PD
Telephone
+44 (0) 20 7727 0780
Mobile
+44 (0) 20 7229 4955
Julianwhite@tinyworld.co.uk
embassy@confreriedusabredor.co.uk
julian@callmywinebluff.co.uk
julian@julianwhite.com
www.confreriedusabredor.co.uk
for up to date news of the Club
www.callmywinebluff.co.uk
for full details on this panel game

There are 35 Maître-Sabreurs operating out of the Embassy
and available to help at events not being held in caveaux. The
Councillors, Echevins and Connétables sabrage a large
number of new sabreurs, thereby introducing the Confrérie to
a wider audience. Through these introductions we meet new
caveaux. We can also set up a temporary caveau for weddings
and civil partnerships or a conference and “an end of term
beano” for example.
When a Maître de Caveau leaves the appointment he or she
becomes an Extraordinary Maître-Sabreur accredited to the
Embassy Caveau ( a full list is on page 6)

Consulate: Pays de
Galles (Wales)
17 Maldwyn Street, Pontcanna
Cardiff, CD11 9JR
Maître-Sabreur: Nicholas Whitehead

About U Travel

believe it’s all in the extra detail, and by sharing our personal
knowledge with you we can create exclusive tours of wine regions around the world together.
About U travel offers a unique service in tailor-made wine tours online with the ability tochoose your own experience.
We specialise in travel to the fabulous wine regions of Argentina and Chile, and the picturesque wine lands of South Africa.
You select from a wide variety of destinations and vineyards with the added benefit of deciding exactly what type accommodation
you require. We have some very individual tours and exquisite places to stay. You can also enjoy the nature, regional food and
culture of these fascinating countries. We pride ourselves in inspiring you with our travel secrets. Our partners in each country
will provide the optimum services during your stay and ensure you are well looked after. You can book your entire bespoke
wine tour from our website which has been created by travel experts. Or if you are happier talking your ideas
through there are experienced staff to do just that with you.
Whether it’s a holiday or business trip, make it easy for yourself and browse through our website for the ultimate
choice with peace of mind that every step of your wine tour has been carefully chosen.
www.about-u-travel.co.uk
280 Battersea Park Road, London SW11 3BS, United Kingdom
Mobile: 07802 887 627 Tel: +44(0) 20 7924 7979 Fax: +44(0) 20 7924 6662
Email: lynda@about-u-travel.com Web: www.about-u-travel.co.uk
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Art of Sabrage
1. Take a chilled bottle of champagne, not ice cold but suitable for drinking. The ideal temperature is around 37°F or 3°C

2.
Carefully remove the
wire around the cork.
If the champagne has
been properly chilled,
the cork will remain in
the bottle.

3.

4.

5.

6.

Find one of the two
With your arm
Calmly lay the sabre Your firm sliding of the
seams along the side
extended, hold the
flat along the seam of
sabre against this ring
of the bottle. At the
bottle firmly by placing
the bottle with the
is aided by the internal
same time, you can
the thumb inside the
sharp edge ready to
pressure of the bottle,
remove the foil which punt at the base of the slide firmly against the
so that the cork flies
will impede the sliding
bottle. Make sure
annulus at the top.
dramatically away. This
movement of the
the neck is pointing up
leaves a neat cut on the
sabre. When you are
- around 30° from
neck of the bottle and
an experienced
horizontal. Make sure
the champagne is ready
sabreur, this will not
no one is in your line
to be enjoyed.
be necessary.
of fire.

Grogger

The

GoldenSabre 10th
THE

Anniversary

The Continued Ramblings of a grumpy old wine drinker.
In the past issues of this magazine I have moaned about
wine glass sizes and designer water and I have urged the
consumption of Pink Champagne. It is wonderful how all
things eventually come to pass. During the last six months
I have noticed that even the most humble of hostelries are
offering ‘senior size glasses’ for their wines and the media
is decrying the fad for bottled water. The green issue has
helped of course since lugging bottled water half way
round the world is adding to carbon emissions. When
‘Wine & Spirit’ held a blind tasting this Spring of Rosé
Champagnes and nearly 60 Houses took part, I knew that
we were really in the pink! My own house Pink came
second out of that lot and chuffed me no end.
So you would think that having achieved all this I should
stop being grumpy? Not a bit. If moaning is so successful,
why stop now? I turn my sights to a major bone of
contention. The retail price of wine listed in a restaurant or
wine bar. I am not afraid of upsetting my dear friends in
the Hotel and Catering industry because I reckon they
possibly agree with me; it is merely a question of income
paying for overheads and what else can they do? Some
proprietors have, in my view, sensibly adopted the
‘cash-drop’ method rather than hideous percentage
margins. Wines that are costing, say £6-10 might have a
mark up of £10, those of £10-18 might have £12 added on
and so forth.
Mark –ups of over 60% usually rule out buying a good
bottle of wine since £40 as a wine total when the food part
probably only comes to £40 for two doesn’t make a lot of
sense and after service and VAT, the bill is now over £105.
The diner will probably buy a lesser wine or, worse still,
have water! The restaurateur has, as result, taken less
money from this customer than he might have done.
During my brief time running a restaurant I attracted
customers to drinking up-market by using the cash-drop
system where a good bottle of, say, Chablis Premier Cru
with £12 added to the cost could be a winner; my patrons
often bought two bottles instead of one, since the price was
affordable. And for Champagne, the cash drop was a must;
bottles flew out of the ‘fridge. Classed growth Claret and
fine Burgundy had a higher money mark up but,
nonetheless, we had punters quaffing Gevrey-Chambertin
even with their bangers and mash, and Meursault with the
Catch of the Day.
The cash-drop isn’t the entire answer to the problem. A
wider public knowledge of off-licence and supermarket
shelf prices has put off some customers from ordering
wines whose price they know to be one-third if consumed

at home. But at least a double of cost seems better than
treble and even better if less. In the end, if the establishment
sells more wine it is likely that it will achieve more cash
profit that relying on % margins which inhibit sales.
The question arises for the catering industry as to whether
cash-drop yields sufficient gross profit. All overheads are
paid for with money and not percentages; so why does
accountancy overrule the salesman? When settling the bills,
notes and coin of the realm are handed over, not an audit
sheet with neat % figures.
There is another benefit. Customers will venture towards
the better wines if they are more fairly priced and those
wines will have a higher cash-drop yield for the proprietor.
The final bonus is that the stock, which has been gathering
dust, now has a fighting chance of being sold. There are no
prizes for keeping bottles in the cellar, unless it is
investment stock of very fine exceptional vintage wine.
I wonder how long it will be before I can report to you that
all this has come to pass?
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Grand Cru Chelsea
A profile of Chevalier John Amand
(22 times gold medallist at RHS Chelsea Flower Show)
With some 22 gold medals to his
credit and much champagne
consumed in celebration, here he tells
us about preparations for RHS
Chelsea and how he manages to fit
both sabrage and champagne into a
hectic schedule.

To most readers the name John Amand
will not be familiar, but in the world
of exotic and rare plant bulbs, he is a
supremo, both at home and abroad.

A family business
Based in Stanmore, Middlesex the
family business has been in operation
since 1927 when John’s father
Jacques moved from Holland to
establish a nursery and distribution
centre in London. Today, the
enterprise is a multi-award winning
endeavour which supplies a vast array
of bulbs to clients all over the world.
Much of the stock comes from
Holland with quite a few rare bulbs
grown under contract for the Amand
brand. In a ‘coals to Newcastle’ irony,
the business supplies unusual and rare
bulbs to many buyers in Holland. In
recent years it has expanded its
horizons and financed the setting up
of a specialist bulb growing nursery in
the Himalayas where the altitude and
soil conditions make for an ideal
growing environment.
With his sister Nesta and a hardy
bunch of retainers, John specialises in
growing tubers, rhizomes and corms.
In the course of a year the business
handles more than 150 genera
comprising some 1500 species and
hybrids. Four catalogues are
produced each year - two for the
Spring sales and two for the Summer
and Autumn, so it is a wonder the
business has time to participate in the
many horticultural shows where you
will inevitably find John exhibiting
his bulbs.

“Part of the work we do to advertise
the business is exhibiting at some of
the largest flower shows in the UK:
Harrogate, Edinburgh and Hampton
Court amongst others. Also, in
March each year we construct a large
show-garden of spring flowering
bulbs at the Philadelphia flower
show. But of course the most
prestigious show we go to is the
Royal Horticultural Society’s Chelsea
Flower Show which takes place in
May in the grounds of the Royal
Hospital, Chelsea.”
For many years the television
coverage has focused on the large
show gardens outside the main
Pavilion and many people could be
forgiven for thinking that this was
what the show was all about.
However it is the Pavilion itself
which contains exhibits from many of
the best known nurserymen in the
country, plus wonderful exhibits
from overseas. For the uninitiated,
the Pavilion offers an unrivalled
collection of trees, plants and flowers
and it is here that John Amand sets
out his display.

“Our preparations for the show begin
in late summer when Nesta sabrages
a bottle of champagne to fortify
herself for completing the myriad
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number of forms
required to apply
for space. By
the time our
application is
accepted in
November we will
have discussed possible
new inclusions for our exhibit,
although in practice, we tend to show
similar plants each year as these are
the ones we grow to sell commercially.

the different genera and plan our
timing in line with show dates (and
the need for champagne sustenance.)

In late November we plant up a large
selection of Tulips, Daffodils Hyacinths
and other spring flowering bulbs many more than we will actually need
for our Chelsea display. Also, we
grow bulbs for some of the show
gardens outside the pavilion. In the
past we have supplied plants that
have assisted in gaining gold medals
for quite a few other exhibitors and
in one year we had a record of five
exhibitors win gold with the help of
our stock.

The actual ‘build up’ of our exhibit
starts for us on the Wednesday before
the show opens when we send down
the trees and shrubs. Ferns, moss and
other non-flowering material that we
use to put between our flowering
plants go out on the Thursday and we
start to build the landscape contours
and put the larger trees in place by
midday. These are usually a selection
of Birches and Acers, while the
landscape contours are made with
some trestle tables and boxes covered
with Mypex. This continues on the
Friday and by this time Nesta and I
will have decided roughly where the
various plants will go that we have
held in cold storage, the greenhouse
and on the nursery.

Many of our bulbs and larger plants
that go to Chelsea every year are
tidied up and fertilized as soon as they
came back from the previous show,
hopefully to grow into even better
plants and be ready to re-appear the
following year. Because we plant up
so much stock we find that we have
enough material to construct the
displays for the earlier flower shows
we also attend. Invariably, nature
does its utmost to throw a spanner in
the works so that the best laid plans
can sometimes go belly-up: hot
Februarys that start plants growing
too early followed by late frosts that
want to cut them down. We do have
our tricks to keep the plants in good
condition, such as netting which
protects from minor frosts and slows
down the growing rate, and a large
greenhouse to force into flower
normally late flowering plants. Our
mainstay in getting many of the
earlier flowering plants to the show
on time is a couple of super-sized
fridges. One is 40ft x 10ft and the
other smaller one is 18ft x 12ft. Both
can and have cooled quite a few
bottles of champagne in their time.
The plants must go into the fridge
when the flower buds are just showing
colour. At a constant 4° Celsius some
will keep for a month or more while
others last only a week. Over the
years we have worked out how to treat

Fortunately, we always manage to
have a lot of plants that flower at the
right time without too much forcing
or cooling thereby ensuring as natural
a look as possible. The quantity is
important too as we have a lot of space
to fill - about 30ft x 30ft which is one
of the larger exhibits in the Pavilion.

On Saturday the main ‘build up’
begins and we are very fortunate that
we have a lot of friends that like to
help with the build. The promise of a
sabraged bottle of champagne is a
great motivator. Even two of our
customers, Rob and Jo who are
knowledgeable landscape gardeners,
(they are also horticultural judges at
other flower shows) like to come
along for the experience. For the last
two years they have built our pool
and small rockery displays which
were highly attractive. By now
flowering plants like Lilies, Arisaemas,
Polygonatums, Smilacena,
Cypipediums and Podophyllums that
have not been in the fridge are placed
and the pots and space in between the
plants are covered to give the planting
a natural look. The planting continues
till about 6pm while Debbie (Nesta’s
daughter) who has grown many of the
plants at the nursery assembles the
two van loads of plants that will come
down on the Sunday morning.

Early morning call
A 4am alarm call sees us out of bed
with the remaining plants made ready

for delivery. We have to get to
Chelsea by 6am and have the vans
unloaded by 7am to avoid the mad
congestion which happens later in the
morning. Then we start the final day’s
work of completing the display. A
team of helpers begin to arrive,
including my daughter Joanna (a
Chevalier) and Alice Levy (also a
Chevalier) and everybody is at work
by 8am. In total we will have about
18 people hard at it. Because we
specialize in unusual bulbs (many of
them being woodlanders) this forms a
large part of the exhibit. Usually, I
will look after this with Debbie’s help

while Nesta organizes the section of
Alliums and other larger bulbs: Tulips,
Daffodils, Hyacinths, etc. By working
well together, at the end of the day
all of the plants look like they simply
occurred naturally in the setting and
the colours and types flow into
each other.
A very important part of the day is
lunch. With lots of volunteers as well
as staff present, my wife Helen (also a
Chevalier) prepares a magnificent
buffet lunch with gallons of good red
wine on tap while keeping the tea and
coffee flowing should the unlikely
need arise. Normally, we have finished
the build by about 9pm when the
lorry comes to clear away the debris
and unused plants. Satisfied that
everything is in place, we head back
to Stanmore for some well earned
champagne and a few hours rest.
On the Monday morning I arrive
at the show at 6am and check that
all the plants are labelled. There are
hundreds of different plants on our
display of which there may be only
one or two specimens so it is very
easy to miss naming one. Our

contribution to the show is now
ready for viewing. Monday at
Chelsea is press day and in the
morning members of the various
committees, the press and television
crews come around to look at the
show. A large number of celebrities
begin to arrive and those nurseries
launching new products or naming
them for some of the celebs are keen
to attract as much press attention as
possible. What better way to
persuade the hoards of glitterati to
turn your way than with the promise
of copious amounts of champagne.
Of course the flowers
and plants are the real
stars and they make a
stunning backdrop for
quaffing Epernay’s
finest. Next year I have
a mind to cut a swath
through the usual
routine and to
introduce the Art of
Sabrage to the show. I
am not sure how many
forms we will have to
fill in or whether health
and safety will permit,
but it would be good to
upstage the gala
punters with a liberating sweep of
sabre on bottle as the golden nectar
christens yet another RHS gold.

Sabrage celebration
At 3.30pm everybody except the
RHS committee members, the
organisers, one person from each
display and all the judges are asked
to leave the showground and judging
begins. The Royal Party arrives at
5.00pm for their preview and at 7pm
the gala evening is opened. Then,
nearly 5000 visitors walk around the
show, glass of champagne and
canapés in hand, for a hefty charge of
some £200 each. Royal Horticultural
Society members get to see the show
on the Tuesday morning from 8am,
although I will have arrived with
staff by 6.30am in the hope that our
display will be privileged with yet
another well deserved
gold medal. Al
being well, I will
have occasion to
use my sabre
and help many
more bottles
on their way.”
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Confrérie de Sabre d’Or Mondiale
We bring you News from Around the Confrérie World
Our readers should know that there
are a number of embassies for the
Confrérie around the world. British
visitors may get up to date news of
caveaux in other countries by visiting
the website www.lesabredor.fr or the
national websites that are linked in.
And they can obtain a copy of Passion
du Prestige, the journal published by
the Grand Council in France. The
next edition of this will appear around
the same time as this edition of The
Golden Sabre, November 2008.

Czech Republic

Italy

Commandeur Milan Prucha, the
Czech ambassador, created a new
record of sabrage of 56 bottles in one
minute. His audience must have
enjoyed the fruits of his labour! Has
the gauntlet been thrown down as a
challenge to the United Kingdom?

Ambassador Elodio Nardi reports
that he is planning to hold the Grand
Chapître in Venice for 2010 to
coincide with the Festival of Venice
in February.

Europe
Germany: Marie-Claire Buffet
La Maison du France – Friesenring, 49
D-48147 Munster
Tel: +49 (0) 251 925 250
Italy: Elodio de Nardi
Piazza Rizzo, 42
30027 San Dona Si Pave (Ve)
Tel: +39 0421 53868
Netherlands: Jeroen Bos
Westeinde 210-7671 CH Vriezerveen
The Netherlands
Tel: +31 (0) 546 568 124
Switzerland: Antonio Vanacore
Locanda-Estérel. CH-6987
Saslan-Lugano
Tel: +41 91 611 21 20

Thailand
The Ambassador in Thailand, Henry
Widler, arranged the sabrage of 40
selected doctors at the 3rd Asia
Workshop and Gala Dinner of RADI
Medical Systems, of which Tac-Whei
Ong (nephew of our Maître des
Comptes – Pin Ong) is
Vice-President, at the Sheraton
Grande Laguna, Bang Tao Bay,
Phuket. Tac-Whei organised 100
doctors from most Asian countries.

Elodio Nardi

The Netherlands
Ambassador Jeroen Boss has been
very active opening 32 caveaux and
recruiting 15 new chevaliers. They
will have their second One star
Michelin caveau this autumn- Hotel
de l’Europe in Amsterdam, and their
first caveau in the lovely island of
Texel -The Grand Hotel Opduin.

Denmark: Poul Krough
Aurehøjvej 30
DK-2900 Hellerup
Tel: +45 3940 18 87

Czech Republic: Milan Prucha
Na vrchu 1 – CZ
35101 Frantiskovy Lasne
Tel: +420 737 281 046

Elsewhere
Thailand : Henry Widler
Paradise Beach Resort
18/8 Maienam Beach
84330 Koh Samui
Tel: +66 77 247227 32
Vietnam: Jean-Luc Bonneau
19, Pham Dunh Ho Street
Hanoi City
Tel: +84 4 971 388
Canada: Hervé Martin
115-1025 Robson Street
Vancouver – BC
V6E 4A9
Tel: +1 604 689 3237

United States of America:
Philippe Milgrom
20280 Allentown Drivw
91364 CA
Woodland Hills
Tel: +1 818 887 4921
Mauritius: Ravin Unthiah
Legends
Pointe Rejane
Grand-Gaube
Tel: +230 204 9191
Japan: Pierre Baudry
SBA Ltd
Daini Toronomon Denki Bldg
3-1-10 Toronomon, Minato –ku
Tokyo 105-0001
Tel: +81 3 34 31 97 31
French Polynesia: Livio Ranza
Hotel Bora Bora Amanresorts
Point Raititi – B,P,1
98730 Bora Bora
Tel: +689 6044 54

Milan Prucha

Across the Pond

Germany
Henry opened a new Caveau in
Kuala Lumpur on 28th August; so his
territory includes Malaysia. He was
then stuck there for a few days and
couldn’t return immediately because
of the airport closure in Phuket.
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Our own English language website
naturally attracts visitors from all
English-speaking nations, particularly
the USA. The responses include
requests to join the Confrérie and
often pictures of their wedding sabrage.

At their Chapître de la Fleur in
Thurnau this year, Marie-Claire
Buffet, Wolfram Wichmann and their
embassy intronised 4 Officers and 14
new chevaliers. They haven’t yet
fixed a date for the 10th Chapitre
d’Allemagne but it will be in June.
The ambassador- Marie-Claire will
become a Grand Commandeur at the
Grand Chapître International in
Deauville this coming November.
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05/06

The Golden Sabre

Why not keep this excellent pictorial record of past Confrérie
events and enjoy a host of articles and stories from the
Club’s intrepid reporters.
£1 per copy plus £1 UK postage. Please send £2 or £4,
stating which issues you would like

The Golden Sabre Ltd,
44 Peel Street London W8 7PD
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We hope you have enjoyed this edition of the Golden
Sabre Magazine. If you wish to receive details of our
events by email, please contact
gerardoshea@ntlworld.com
who will record your details to forward you the
Confrérie bi-monthly newsletter
Alternatively visit the Contact Page on our website
www.confreriedusabredor.co.uk
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