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Well, didn’t Aldi just ace it at our August meeting’s Supermarket Challenge? Despite three of their 

four Exquisite range wines, measured under the most rigorous market research blind-tasting 

conditions, being the cheapest under test, Aldi came first in three of the four wine comparisons. 

Tesco were left licking their wounds with one winner, two seconds and a third and Sainsbury’s 

needn’t have bothered turning up with their two seconds and two thirds. 

 

We were nearly unanimous in our judging for the Sauvignon Banc and Riesling wines, 

demonstrating yet again that good white wine always stands out. But the three Pinot Noirs and 

three Malbecs proved much more evenly matched.  

 

One member has already raided Aldi for their Riesling and Malbec on the back of this tasting and 

another has suggested a repeat with different shops and varieties. Watch this space! 

 

16th October meeting – a masterclass in sherry from Donna Rogers 

Last Autumn Donna Rogers, of Faringdon’s Den Boer Wines, gave us a fascinating review of the 

variety of Shiraz wines produced in Australia. On October 16th this year she will give us another 

masterclass, but this time for a category of wine that is all too often ignored by otherwise 

knowledgeable drinkers. Donna will give us classic examples of Fino, Manzanilla, Oloroso, 

Amontillado, Cream and Pedro Ximinez 

sherries to taste – see panel for a quick 

bluffer’s guide to their main characteristics. 

 

Donna will also talk us through the food 

types that these wines are so brilliant at 

supporting – if you think you’re coming to 

a line-up of aperitifs then you’re in for a bit 

of an eye-opener! Sherry, like champagne, 

is a wine that has evolved in a tightly-

defined area and Donna will take us round 

the geography as well as the unique 

production methods. She’ll cover how the 

same, not very interesting, base wine turns 

into extraordinarily different varieties 

through long-evolved production methods. 

Donna will also explain the solera y criada ageing process where the Tio Pepe you buy today, for 

example, will come from a barrel that’s been continuously topped up for over a century. 

 



 

 

We will get tasting notes and a short quiz as well. If the weather’s kind, we hope to round the 

afternoon off with a venencia relay race – probably one of the toughest hand/eye coordination 

tests yet invented and most likely to be a bit splashy! 

 

 

The cost of the sherry tasting is £14.50, reflecting Donna’s 

expertise and the universally high quality of the wines we’ll be 

enjoying. And, if we’re lucky, there may be enough left in the 

bottles for our traditional lucky dip. We’re in the Barber Rooms at 

1400 on Tuesday 16th October.  

 

 

Simplified Booking 

We’ve streamlined our bookings and payments system into a single 

due-by date. This will simplify the process for you whilst making the number of bottles we need 

to buy more certain. To book your place simply sign up on the usual form and ensure that we 

have received your payment by the closing date. We hope you approve.  

 

To help Donna get in adequate stocks the booking/payment closing date is 25th September, three 

weeks before the meeting.  

  

25 September: Payments closing date (Please pay online if possible as this saves us a lot 

of admin)  

16 October: Meeting at the All Saints Barber Rooms 

 

(You’ll appreciate that, once you’ve said that you’ll come to a meeting, we’ll be committed to 

buying sufficient wines. If you have to cancel after the closing date we regret that we won’t be 

able to give you a refund, though you’re welcome to sell your ‘ticket’ on. And if you book, but fail 

to pay by the closing date, we will expect you to make good our shortfall). 

  



 

 

Bluffer’s Guide to sherry: 

Fino 

Fino is a dry white wine made from palomino grapes, which is aged under a layer of 

yeasts known as flor. It is stored and aged in oak butts using the traditional solera y 

criaderas system in the bodegas of Jerez de la Frontera and El Puerto de Santa María.  

Finos are pale, light, delicate and bone-dry, but very refreshing, and should be served 

chilled.  

 

Manzanilla 

Manzanilla is a type of Fino that is produced exclusively in the bodegas of Sanlúcar de 

Barrameda. The special climatic conditions of the town, situated at the mouth of the river 

Guadalquivar, favour the formation of a special kind of  flor which gives the wine its 

appley character. 

 

Amontillado 

A style of Sherry which begins life as a Fino, but the winemaker allows the flor to die, 

thus exposing the wine to the air. Amontillados are amber in colour and have a nutty, dry 

to medium-dry character. They have more body than Finos, and are excellent with more 

robust dishes.  

 

Oloroso 

Oloroso is a wine also made from palomino grapes. True Olorosos are rich and full bodied 

and either dry or sweetened by blending in sweet wines, some made with sun-dried 

Pedro Ximénez grapes. A good Oloroso will have an alluring aroma of nuts, caramel and 

coffee, but no cloying sweetness.  

 

Cream sherry 

Cream sherry is a sweetened oloroso.  

 

Pedro Ximenez 

One of the richest and sweetest wines in the world, Pedro Ximénez is made from grapes 

of the same name that are dried in the sun after picking to concentrate the flavour. Px, 

as it is also known, has a thick, almost treacly texture, and an intense, rich flavour.  

 

 

 

Other meetings 

 

Tuesday 11 December – Festive Lunch 

We’ll be finalising the menu and arrangements over the next few weeks. 



 

 

2019 Programme 

To be announced in the U3A Winter magazine and possibly sooner by email. 

 

June 2019 – Mosel Valley tour 

Although bookings have officially closed we’d be happy to see if the tour company can include 

you if you’d like to go. 

 

Kind regards, 

 

The Cellar Team 

 

 

 

 

 

 

Wine tasting details summary 

 

Meeting title Sherries masterclass tasting 

Date Tues 16 October 

Time 1400 to 1600 

Venue All Saints Barber Rooms 

Special instructions  Please bring a pencil 

Payments closing date Tuesday 25 September – online please  

 

Cancellations and late payments 

You’ll appreciate that, once you’ve said that you’ll come to a meeting, we’ll be committed to 

buying sufficient wines. If you have to cancel after the closing date we regret that we won’t be 

able to give you a refund, though you’re welcome to sell your ‘ticket’ on. And if you book, but fail 

to pay by the closing date, we will expect you to make good our shortfall. 


