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15th Anniversary Year 
From Cava to Crianza - all in one  

wonderful evening 

Since moving back to Selborne a couple 
of years ago, I have greatly enjoyed most 
of the Selborne Wine Society evenings. 
But....I cannot claim to be a connoisseur 
and have a somewhat unsophisticated 
taste. I know what I like, but it would 
probably meet with disapproval from 
many members. Top of my current list is 
Malbec from the Mendoza region of Ar-
gentina, closely followed by Australian 
Shiraz and Rioja. So I was delighted to 
read that the November tasting was to 
feature a trip round Spain. Given my na-
ivety about wines, I was less enthusiastic 
to be invited to write this article. 
 
Over 60 members and guests attended 
the presentation by Chrissy and Bob Har-
broe-Bush, of Bush Vines, based in 
nearby Westbourne. Describing them-
selves   as   providing   “distinctive   wines  
from  small  producers”,  they  gave  a  thor-‐
oughly informative and entertaining 
overview on wines from all over Spain.  

 

 

Wine Regions of Spain 

http://mundospanish.com/noticias/wp-content/uploads/winesfromspain.jpg
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We received a wonderful wel-
come with a glass of Cava from 
the Barcelona region. Bob ex-
plained that he considered this 
wine, of which there are seven 
styles from very dry to sweet, to 
be much under-rated and a 
genuinely low-priced, but high-
quality challenge to champagne. 
Cava used to use the term 
'Champagne Style', but this is no 
longer allowed following an EU 
ruling in 1989. The appeal of the 
evening was further enhanced by 
a plentiful supply of amuse bou-
ches such as anchovies, ham, 
cheese, olives, and a variety of 
breads. 
 
Chrissy and Bob began with an 
interesting overview on the 
Spanish wine industry. Large 
volumes of wine are produced all 
over the country in semi-
industrial wineries (the produc-
tion of just one bodega can be 
greater than the whole English 
wine output) but there are nev-
ertheless many small, family-run 
bodegas producing a wide vari-
ety of high-quality wines - see 

map. (Apparently, Spain is the 
world's third-largest producer 
after France and Italy, with 
3,150,000 tonnes in 2012.)  
 
Cava means underground cellar 
while a bodega is an above-
ground cellar. Bob gave an exam-
ple of how more expensive wines 
are proportionately better value, 
telling us that a £4.99 bottle car-
ries £2.05 in duty and £0.83 in 
VAT (58% tax), whereas a £9.99 
bottle has £2.05 in duty and 
£1.67   in   VAT   (“only”   37%   tax).  
Bob's advice is that a higher-
priced wine has more of the cost 
devoted to the wine itself. It was 

not   to   justify   Bush  Vines’   prices,  
which are extremely competitive 
- see below. 
 
Other useful tidbits were that 
the average bottle of wine con-
tains the equivalent of 1.5 kg of 
grapes (whereas a bottle of Cha-
teau d'Yquem requires the 
grapes from six or seven vines). 
And on average an acre of grapes 
in Spanish vineyards will produce 
1,200 bottles. After this brief 
tutorial, it was on to the pleasant 
task of the tastings.   
 
Favourites for me were the intro-
ductory Cava, the excellent white 
Tierra de Leon, made from 100% 
Albarin (a new grape to me, it 
has a delicious, full-bodied 
Gewurztraminer-like nose with a 
hint of lime), and the final offer-
ing of the evening, a Ribero del 
Duero Crianza, 100% Tem-
pranillo. There were two other 
whites to tempt our palates - an 
excellent 2013 Verdejo from the 
Rueda region (said to be the Sau-
vignon of Spain, and which forms 
the basis of house wines in bars 
throughout Spain); and a 2011 
Albariño (not related to the ge-
netically distinct Albarin grape in 
spite of the similar name), rec-
ommended by Chrissy as deli-
cious with Galician seafood.  

Susan  Knight with her Spanish guest  Teresa Drudis who had a great time  

John, Christine and Jan  drinking a toast to Spanish wines 
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Now  for  the  “real  business  of  the  eve-‐
ning”   said  Bob,   as   he   introduced   the  
reds with the mantra that not all won-
derful Spanish reds are from Rioja. 
First was a Monastrell (better known 
in this country as Mourvèdre) 2012 
from Jumilla. The Casa Castillo winery, 
100km from Alicante, was established 
in 1991 - just two years after many 
local vineyards were attacked by the 
phylloxera beetle that devastated 
many vines - and immediately found 
success with this newly introduced 
grape, which appreciates the region's 
hot, sunny climate. 
 
Next came the 2010 Bestue Finca 
Rableros from the Somontano region 

near the Pyrenees. For no dis-
cernible reason this was my least 
favourite of the evening, but 
proved to be highly favoured by 
the six people seated nearest to 
me. What a good thing we all 
have differing tastes!  
 
The 2012 Manga del Brujo from 
Calatayud near Zaragoza is a 
blended wine with a majority of 
Garnacha grapes. Norrel Robert-
son MW, the owner and wine-
maker, is a Scot who has worked 

all over the world and makes wine 
in several regions of Spain, earning 
himself   the   nickname   “El   Escoces  
Volante”  - “The  Flying  Scotsman”.   
 
Being a long-time enthusiast of 
Rioja, I was also somewhat disap-
pointed with the Luis Canas Reserva 
2008, comprising 95% Tempanillo. 
To my taste it was somewhat 
young, in spite of its ageing in oak 
barrels - a technique that the Span-
ish learned from the French in the 
early 1800s, when many of their 
own vines were devastated by dis-
ease. Bob recommended Rioja to 
accompany lamb and pork, both 
of which are farmed extensively in 
the area. 

 
My slight disappoint-
ment was soon over-
come with the final 
wine of the evening - 
the superb 2009 
Dominio de Cair Cri-
anza, made from 100% 
Tempranillo grapes. 
Only some 75 miles 
from the Rioja region, 
with which there is 
huge rivalry, this wine 
comes from the Ribero 
del Duero (banks of 
the river Duero, which 
becomes the Douro in 
Portugal, before flow-
ing into the Atlan-
tic).  It has a lovely 

cherry colour and an intense, 
fruity taste. A wonderful conclu-
sion to the evening, if, like me, 
you are a fan of full-bodied 
wines. 
 
So, proceedings ended with a 
revelation of the prices. To most 
people's surprise and delight, 
there were five wines priced at 
under £10, with others at 
£10.50, £15.25 and the Crianza 
normally £21.50, but on special 
offer for £19.50. To my mind, 
these selections of distinctive, 
flavoursome examples represent 
superb value and compare ex-
tremely favorably with other 
offerings that we have experi-
enced. I hope that Chrissy and 
Bob will soon be invited back to 
enthuse us with further Spanish 
delights! 
 

Terry Cartwright 
 
 

Wow that  
Crianza is a 
knockout! 

David Bell showing off his new fashion accessory. 

Louise Bell finding comfort with two committee members 
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Thanks from Anne & Sergio. 
 
Can I  ask you to thank all those that have put their name in support of the Stepping Stones School plan-
ning application.   Waverley Borough Council have delayed the decision as they needed further input from 
English Heritage who are objecting to parts of the proposal.   We are however confident that our evidence 
and arguments are winning through as we intend to restore and build upon the legacy of Conan Doyle put-
ting the building to good use for the community as well as for a school.   
 
What is overwhelming is the local support that we have received both as a school and as a solution to sav-
ing Undershaw as a historic building.  We have over 800 signatories of support versus 12 objections across 
the two planning applications and are continuing to garner support as the online system is still open.   So 
please pass on my personal thanks as the newly elected Chair of Governors of the school – which is part of 
the reason I have been so busy! 
Anne Edwards 

Our thanks go this month to Terry Cartwright for a great report for the newsletter, John Elder for 
stepping in to collect the money in Nicki’‛s absence, new member David Tomlinson for helping with the 

pouring, and finally everyone for helping with the clearing the hall, 
 especially Ronnie who took it to a whole new level! 

Your committee continues to work hard to bring 
you the very best tastings each month. Here they 
are checking out the very best that Majestic have 
to  offer!  It’s  a  hard  life! 
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The 2015 Programme is nearing completion 
Watch this space for a full announcement shortly 
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Do you have feelings of inadequacy? 
Do you suffer from shyness? 

Do you sometimes wish you were more assertive? 
 

If you answered yes to any of these questions, ask your doctor or pharmacist 
about Cabernet Sauvignon. 
  
Cabernet Sauvignon is the safe, natural way to feel better and more confident 
about yourself and your actions. It can help ease you out of your shyness and let 
you tell the world that you're ready and willing to do just about anything. 
 
You will notice the benefits of Cabernet Sauvignon almost immediately and, with 
a regimen of regular doses, you can overcome any obstacles that prevent you 
from living the life you want to live. 
 
Shyness and awkwardness will be a thing of the past and you will discover many 
talents you never knew you had. Stop hiding and start living. 
 
 
 

Now, just imagine what you could achieve with a good Shiraz or Merlot 

 
 
 
 
 
 
 

Congratulations to  
Wine Society Members, 

 Adrian & Innes  
on their  

recent engagement 
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Congratulations to  
Wine Society Members, 

 Charles & Sandra 
on their  

Golden Wedding 

  
 
 
 
 
 
 

Congratulations to  
Wine Society Committee Member  

Mel Preston 
On  her  ‘Special’  Birthday. 

Congratulations to Wine Society 
Member Jonathan Arundel 

 for his  staring role as 
 Dr Jekyll and Mr Hyde 

 at the Electric Theatre in Guildford. 
 

There was no shortage of support 
from Wine Society Members who  
will all look at Jonty in a new light 

 in future! 
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 New Year Social  
at The Queens 

 
Saturday 17th January 2015 

Three course meal—BYO Wine 
Full details and application forms will be sent out very soon. Tickets will be 

limited so make sure you apply early. 

Saturday 17th January 2015 
Winter Social—The Queens 
 
The 2015 programme is nearly finalised and full 
details, including speakers, will be published 
shortly. In the meantime the dates for your di-
ary are as follows: 

 Friday 20th February 2015 
 Friday 20th March 2015 
 Friday17th April 2015 
 Friday 15th May 2015 
 June - Summer Social - TBA 
 Friday 17th July 2015 
 Friday 18th September 2015 
 Friday 16th October 2015 
 Friday 20th November 2015 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

’SCHNAPPS’ FROM THE PAST 

Taken at the Aussie Summer Social in 2002. 
Can anybody recognise this well respected 

Wine Society Member? 
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Addressing all Rumours!!!! 
The Queens is OPEN and is staying OPEN!!! 
OPEN for Lunch and Dinner as normal 
OPEN for  Christmas  &  New  Year’s  Eve 
 
Thank You .......... Erick & Co 
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News from our Regular Suppliers 
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www.bushvines.co.uk 


