AnthonyRose- 28 February 2013

A Tale of Two Cities - The 60th Anniversary
Oxford and Cambridge Blind Tasting Match

The Redz

It iz not often that you =pot the gentlemen of the wine press attired as if about to start their first day at public
school, but emart suits and ties were the order of the day on a freszing cold February morning in the heart
of Lendon clubland.

1. 2006 Saumur Champaigny, Clos
Rougeard. This suggested Bordeaux
Mo, not the merning after the night before at Chinawhite, but cabernet franc, or meriot? | opted
but the lobby of the Oxford & Cambridges Club in Pall Mall. for Left Bank Bordeaux merlot. Right
The cccasion? The S0th Anniversary Oxford and country, right grape familty, wrong
Cambridge Blind VWWine-Tasting Competition held on region

Thursday 21 February, a competition criginalby :
masterminded by the late Master of Wine Harry VWaugh in

22 ol i W & &eler C
1853, the yvear of the coronation. 2. 2008 Dujac \fosne-Romanee 1er Cruy,

Malcenserts. Pinot noir fragrance and

Mot onhy were Oxford and Cambridge about to go into berry frut but New Zealand or France?
blind wine tasting battle, but, for the first time ewver, “and linitialty went te New Zealand for itz
hopefully the last’, according to one of the organizers, Pol exuberance but reverted to Burgundy
Rogers James Simp=on MWW, a trade and press team had because of the tanninzg, acidity and
alzo been azsembled to do gladiaterial nose to noze lower alcahol. But 2005 instead of
combat. 2008.

On that cold and frosty morning, you could hawve been
[ SR P ) -
forgiven for losing sight of the fact that blind tasting is Homaie 1 ihesant nebbiom et . but not aut o oert 3 fﬁE*F'?"d'-?ﬂ"“?’“"k”ﬂ:'t
— . ! <l 5 aquite & sriume or net s
supposed to be fun. Already, there had besn Twitter Momtaicino. Ithought nebbiolo at first, but nat quite enough periume or nebbiolo tannin, 50 11 ¢
N _ N uscany, but plumped for tep Chianti Classico rather than Brunello, and 2007 rather than 20
rumblings about the fiendizh paper ==t two vears ago,
de=cribed by Janciz Robinzon MYV a= ‘the trickiest blind 4.
tasting match ewver’.

oc or Graves? |
ks ago, the

S Haut-Brion, Pessac-Léognan. & beautiful classic Bordeaux to be sure, but Mé
kicked myself later for saying Pauillac because since fd tasted a 2009 Haut-Brion tw
tobacco spice should have been a giv iay.

Both the Oxford and Cambridge teams take this match e i )
. . — R . 5. 3 Wega Sicilia Unico. Remarkatle. | plumped for Spain and mature gran rezery,
VEry SEI'ICLISE’ indeed. hE}’ are in regular. rigorous slight American oak coconut and char. One of the press team =aid in the pub aft
training. Mo ELITPI'iSEﬂ'IEI'I that thE}’ went straight into Chéteau Musar, which | thought inspired, but it wasn, nor was t Ricja but Ribera
. . country mile.
nervous huddles on arrival at the club, apparently running
- . . 8. 2008 Kongs d Syrah, Hudson Vineyard, Calif . Itz inky blackness and peppery, spicy violety
through last minute tips. In contrast, t was as much as some of the press could do to get out of bed az such int;m ;n”faifign,p;i,ﬂ :ug;:a;"d i ,\.:,'Hc;:,'fah ﬂ,'fd’Eu,:cen"cughﬂf.“;isffhcr:ghﬁ'f;cufmtéhnf3
an ungodly hour. Elqui Valley

a Rioja becausze ofthe
ards he'd put down
was out on vintage by a

m  Much unsuccessful lobbying had been dene in advance The Asvwwards
pyth_e press caFtaln Will Lyons, if not to find out the The awards ceremony was held in the
identity of the wines themzelves, at leazt to get zome waulted cellars of Berry Bros & Rudd's
idea of the kind of wines we might be expected to taste. ~ premises beneath Saint James’s, where
animated 2002 Pol Roger-fuelled

- in b e lnizaar_faire i conwersation was followed by the
Ha:.j pur august captgln been a lite I_EL“"' f,a"-_" in not rewelation of the wines by Cassidy Dart
ingisting on any training or a pep talk at least? Alhe could 314 the announcements by James
tell ug was that the man who zelects the wines, Pol Simpson MWW,
Roger's Cazsidy Dart, zaid that the winez would be “fair’.

Accompanised by much whooping,
O=ford were declared the winners by

Briefing and Tasting 9 point=z to §77, just 12 points
=e=parating the two te=ams=s. Both
Pol Regers James Simpzon MV =et the ball rolling by university teams= had acquitted

announcing the judges: Jancie Robinzon MW and Hugh thsmi.s""ea el f':h allthess hours of

Johnson on the university =ide, Anthony Hanson MYV and ceashing paying ert

Sebastian Payne MW on the trade / press zide.

Jenathan Pedley from the trade and
Michael Schuster on the press =ide
wers mentioned in dispatches as the
equal zecond two top tazters. [wen a
ceonsolation magnum of Pol Roger
2000 Cuvée Sir Winston Churchill as
top taster; satizfying but bitterswest
result in the context of an even more
agonizingly close contest: the trade
clinched it by 9 8 points

He then briefed the teams. There were to be 12 wines, §
whitez, 6 reds, with 40 minutes tasting for each set of
aix with a 20 minute break in between. Pointz would be

warded for grape variety, country, region, diztrict and
vintage, and good, legible tasting notes.
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Pol Roger's Patrice Noyelle jets in for the
fun and games

What | hadn't realized when invited asked to join the
prezs team was that there was to be no hiding place. W
were to =it with a member of the oppoging team on either zide with no conferring. | wonder if | would have
been quite s0 quick to accept if fd knewn that.

o

No matter, the ambiance was
exceptional and the occasion was
great fun. As Jasper Morriz appearsd
to ob=erve in hiz closing speech after
a wel-deserved liquid lunch, thers
had been a great ‘carameladerie’.

The Wines

re under starters Peter Richards MW remains hopeful

re off. The initial A final word an blind tasting. First of

ed that these were all it's a game and should be fun, however seriously you take it. It isn't an exact science but there is a
deductive process invelved. Bazically, you need to engage nose and brain and use your intuition.

Banter ower
orders en
nosing sugge:
exceptional w

Az the Cambridge captain Ellie Kim =aid, ‘blind tasting i quite =cientific because it's about both using your

classice. As we tasted, the head and your senses’. Trug, and Lady Luck plays a big part too. What werks for you one day may not work

zlo ¢ etarting to reveal the the next.

personalities given a little more time to

breathe. Why do it? ‘tt's about creating a challengs for ours =, =aid Ellie Kim. How true. The real competition is with
ne-ene elze but yourself. As a recent recalling the words of Andrew Carnegie sume up nicely: ‘Do not

The Whites Iook for approval except for the consciousness of doing your best

1. 2011 Vouvray, Clos du Bourg, Hugt
Inttialty | thought it Halian, possibly

ve, and couldnt recognize the
wariety. Tasting it, it emed French,
coel climate, Loire, but but chenin or 2auvignon? | opted for Sancerre instead of Vouvray, =0 sauvignon owver
chenin.

No conferring

2. 2011 Chiteau de Beaucastel, Roussanne Vieiles Vignes, Chiteaunsuf-du-Pape. It first came across as a E,Ey‘.')uc'n‘:wsawsm
lightly oaked chardennay, but after smelliing the next wine (obviously a white Burgundy, | thought) no it cant
be chardonnay. t was opulent, peachy, so Rhine surely, but northern or southern? Hmm, | thought northern

Wrong

POLROGER

3. 2008 Drouhin 2008 Le Montrachet, Marquis de Laguiche. Yes, a tip-top white Burgundy, complex, rich, lots
of lees-stirring but 1er or grand cru? | opted for top quality Chassagne Montrachet 2008. In the zone.

4. 1987 Egon Miller Scharzhofberger Riesling Auslese. Dark gold, looked sweet, definitehr German riesling
on the nose with all that rich and intense but not too sweet apple and honey backed up by Granny Smith acid
bite. Mo=sel yes, but 1980s or 1870=7 1 ? Er, not quite.

Oxford

5. 2010 Georges YWernay Condrieu, Coteau du Vernen. The toughest of the six nuts te crack, ;;”U;;acamm
but Alzace or Rhine? Id ruled cut viognier because of my number two gu o | opted for i

gris. Owverthinking.

spicy and rich,
zace pinot

&. 2004 Ché&teau Climens, Barsac. | plumped for Hungarian Tekaji to start with, but second time round, after
tasting, its rich barley sugar and honey didnt quite have Tokaiji acidity. Barsac but 2003 or 20047 Missed by
a
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