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It has been a year of change, a change
of ambassadors and of the entire
council. The Golden Sabre magazine,
however unchanging, continues
to be our Annual Report as well
as our brochure introducing us to
Champagne lovers and Party goers
around the country.

Your Editors

CHAMPAGNE & SABRAGE
GALA DINNER 2014

This edition includes some gripping
stories. Maggie McNie, our regular
contributor, turns her attention to the
Champagne region during the Second
World War and some fascinating and
little known historical memoirs of
patriotism, resistance and courage.

5 COURSES PLUS CHAMPAGNE
Now in its 10th year at Le Vacherin, this renowned, black-tie
dinner with wine pairings will also be held this year at
Malcolm John's two French bistros.
Dates and prices as follows:

Brasserie Vacherin, Croydon
19th May 2014 £80
Le Vacherin, Chiswick
16th June 2014 £95
Brasserie Vacherin, Sutton
23th June 2014 £80

Julian White & Nick Thomson
Dear Reader,
Our cover this year features our
sabres crossed in saltire, a tribute
to St Andrew the patron saint of
Scotland, as well as part of the logo
of the Confrérie du Sabre d’Or.
Our Order is well established in
the United Kingdom and we trust
that 2014 will keep us together both
in harmony and Champagne. Your
Editorial Team has one Englishman
and one Scotsman. United we stand.
And to add to the joy of our nation
our news team has an Irishman, and
a Scotswoman. We are also kept
informed from across Offa’s Dyke.

Award-winning chef Malcolm John invites you to try his
classic French cuisine, using the best seasonal produce, to
suit all tastes and budgets. Whether it's ne dining at Le
Vacherin or a more casual meal at one of the two Brasserie
Vacherins, we have something for everyone.

A Champagne theme permeates all
articles, some informative as well
as others just to amuse. Last year,
Nicholas Whitehead regaled us with
Le Mans and this year he sheds the
motor car for a motor bike. Our
former editor recounts his experiences
of relocating to Portugal and Sabrage
in the Algarve. Meanwhile one of our
Maître-Sabreurs wields the sabre in
Bordeaux, and why not? It is~
“Burgundy for Kings, Champagne for
Duchesses, but Claret for Gentlemen.”
Yet another Maître-Sabreur regularly
sabrages aboard cruise liners, during
KLVOHFWXUHV6RZHDUHFRQßGHQW
that it won’t be too long before all
Champagne is opened our way and
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For those of you who like to think
as well as drink, there is a discussion
of the varied styles and qualities of
Champagne. Maybe it will help to
inform your own decisions when it
comes to choosing which Champagne.
In conclusion, we hope this edition
contains something for everyone, and
we wish all our readers a prosperous
and convivial Champagne year.
Julian White & Nick Thomson
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Salvete

Gerard O’Shea, will be
FRQßUPHGLQ1RYHPEHU
2013 at Le Touquet but
he has been in charge
of the British Chapter
and chairman of the
Confrérie Club since
14th June.

Our new Ambassador

The past fourteen
years for ‘Jules’ have
witnessed a number of
wonderful occasions
and many that should be
recalled if he ever writes
KLVPHPRLUV+LVßQDO
Jules, like the wine, is getting older
Chapitre in April 2013
in May with Philippe is not to be
was marked with his
missed and nor are his Burgundy and
sabrage of a Methusalem for a second
Rhône Valley ones either.
time.
~Nick Thomson
He said that it was important to move
on and to bring in a younger leader.
At 71 this seemed an appropriate
moment.

After 26 Grand Chapitres
Britanniques and more than 50
other events around the UK, Julian
RIßFLDOO\DQQRXQFHG
his retirement on
14th June 2013 at
the thirteenth Annual
General Meeting and
was instantly elected as
Ambassador Emeritus.
He had been appointed
British Ambassador
in November 1999 by
the Grand Maître at
the Grand Chapitre
they seek him here,
International held in
they seek him there
Paris. His successor,

The wine tours to
Bordeaux, Burgundy, the
Loire Valley and countless
times to Champagne have
mostly passed without
much trouble but with
much pleasure, and he will
continue running these
with Gerard.
Julian will be continuing
his wine business and his
annual Champagne Tasting

Gerard with the Grand Maître
Gerard O’Shea joined the UK Chapter
of the Confrérie du Sabre d’Or in
June 2002 becoming a Chevalier at
the Autumn Gala Ball and Chapitre
that year. He immediately showed his
ardour in helping out the Ambassador
and the Maître des Comptes in the
increasing number of tasks during
that phase of the British Confrérie
club’s expansion until 2005. His three
years of hard work helping out with
events and his skill in encouraging
accurate and successful sabrage
made him a natural candidate for the
Embassy Council which he joined on
25th September 2005, as Maître du
Protocole.

Gerard’s appointments have also
included Maître des Comptes, but
it is fair to say that he has been for
the last ten years the ‘Maître Fix all’,
researching, sourcing and developing
ideas and products for the Club and
the Confrérie at large. He has been
invaluable as Julian White’s ‘Chief of
Staff’, attending almost every event,
travelling with him to all parts of the
country and supporting the Caveaux’
activities.

It is as our Maître des Maîtres-Sabreur
that Gerard has earned the title ubiquitous- if there is a bottle of Champagne
and a sabre and most important of all,
a candidate, he will be there and no
one is left unsabraged. Of course, going everywhere and meeting everyone
has made him so very well-known
to all members, as well as the Grand
Council and our allied Chapters
abroad.
~Julian White

He joined Julian in running the very
popular wine tours not only for the
Club but also for City Livery companies and corporate clients, demonstrating his administrative skills as well as
being a great host.

Gerard when the Champagne is
poured in Champagne

At the Gala Dinners

Apart from the honour, it has been
great fun

Anyone for Champagne
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at The Connaught

at Chelsea

At Le Vacherin
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The Embassy Council

Some of the Confrérie Personalities

Ambassadeur: Gerard O’Shea

Les Membres du Conseil de l’Ambassade du Royaume Uni
Maître du Protocole & Maître des Caveaux – Justin Rhodes
Maître des Armes – Judy Tayler-Smith
Maître des Festivités – Samantha Rhodes
Maître de la Communication – Vic Laws MBE
Maître des Illustrations – David Court

Other Ofﬁcials
Les Echevins
Lady Purvis, Nick Thomson, David Rundle and Simon Tayler-Smith (Public Relations)
Peter Richards, Nathan Evans, Sheila Douglas and Andrew Woodward (Caveaux Relations)

Secretariat and Treasury

Nick Thomson, Deputy Editor and Vic
Laws, Maître de la Communication

Nicholas Whitehead, Consul-Général en
Pays de Galles

Sheila Douglas, Consul-Général en Ecosse
and husband Philip

Pin Ong & Julian White

Consuls et Connétables au Royaume Uni
Consul-Géneral en Ecosse – Sheila Douglas
Consul-Géneral en Pays de Galles - Nicholas Whitehead
City of London and Surrey – David Rundle
Oxfordshire & Gloucestershire – Robin Shuckburgh
Northamptonshire – Andrew Woodward
Kent & Sussex- Kerry de Courcy MBE
Essex – Graham Bond
Yorkshire & Cumbria – Gillian Kendall
Les Maîtres-Sabreur
The Ambassador and
Julian White, Andrew Woodward, Robin Shuckburgh, Craig Bancroft, René d’Arachy, Malcolm John,
John Parker, Eddie Graham, Nicholas Whitehead, Nick Thomson, Ted Clucas, Sandi Davidson, Cyril Bray, Nathan
Evans, Ken Chapronière, Neil Sherry, Mark Huntley, Reginald Page BEM, Judy Tayler-Smith, Frank Moxon, John
Amand, David Rundle, Graham Hunt, Kerry de Courcy MBE, David & Nicola Lawton, Sheila Douglas, Dennis
Surgeon, Garry Smith, Raj Matharu, Bernard Zechner & David Munson, Vic Laws MBE, Cromar Collie, Philip
Douglas, John Slater, Karen Smith, David Court, James de Courcy, Ross Clark, Gillian Kendall, Scott Anderson,
5DOSK3RUFLDQL1HLO<RXQJ1LNNL&XUUDQDQG-RQDWKDQ&XUUDQ6FRWW&ROOLHU2WWR+LQGHUHU-RO\RQ*ULIßWKV
Justin Rhodes, Sam Rhodes, Graham Bond and Matthew Ives

David Rundle, Connétable
Cité de Londres and Surrey

Ambassador Emeritus and The Ambassador

David Court, Maître des
Illustrations

Judy Tayler-Smith, Maître
des Armes

Justin Rhodes, Maître du
Protocole

Kerry de Courcy MBE,
Connétable de Kent &
Sussex

Ambassador Emeritus
Julian White

L-R David Court, Justin Rhodes, Gerard O’Shea, Judy Tayler-Smith, Sam Rhodes and Vic Laws MBE
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Sam Rhodes Maître des
Festivités
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Knight Commanders
Pin Ong t
Julian White t

Commanders
Alicia Bannon-Williams
John Barker OBE
Donald Brewer
Scott Collier #
Tom Corrigan OBE
Susan Dixon
Nathan Evans #
Paul Follows
-RO\RQ*ULIßWKV

Helen Amand
Joanna Amand
John Amand #
Tim Almond
Peter Alvey
George Avory
Hélène Baker
Craig Bancroft#
Gerard Basset OBE #
Dame Heather Beattie DBE
Paul Benbow
Simon Bennett TD
Maureen Bonanno-Smith
&ODUH%RXVßHOG
Kevin Boyle
Cyril Bray #
Jennifer Brown
George Budden
Angela Cavill

Nicholas Kerr
Dominique Largeron
Eugene Leahyt
Joan Oliphant-Fraser
Gerard O’Shea #
Reginald Page BEM #
Nick Thomson #
Lady Purvis

2IßFHUV
David Cavill
Ken Chapronière #
Samantha Crocker
Alan Curtiss
Stephen Davies
Suzanne Howe
Juliet Hunter
Mark Huntley #
Angus Hutchinson
Francis Ilobi
David Jeffcoat
Mike Jenkins
Sue Jenkins
Anthony Jewell TD
Donna John
Malcolm John #
Jacek Kruszyna
David Lancaster
Vic Laws MBE #

David Lawton #
Alice Levy
James McIsaac
Mette McIsaac
Trevor Morley
Frank Moxon #
Patricia Newton
Richard Newton
John Parker #
Jessica Parrett
Mike Parrett
John Priday
Justin Rhodes #
Samantha Rhodes #
Christine Rigden
Stephen Rigden
Roger Roberts
Vicky Roberts
Helmert Robbertsen

Sir Neville Purvis KCB
Peter Richards
Edward Tathamt
Judy Tayler-Smith #
Simon Tayler-Smith
Michael Wallist
John White TD
Tom White
Andrew Woodward

Ann Rundle
David Rundle #
David Scanlon
Neil Sherry #
Robin Shuckburgh #
Jeremy Simms
Adrian Smith
Steve Stevenson
Allan Tillott
Simon Vincent
Marcia Warburton
Lord Watson
of Richmond CBE
Alan Watts
Ami White
Peggy Williams
Thomas Woodward #
Spenser Wright

8

Hazel Bakhtiar
Philip Bannon
Timothy Barker
Tom Barnes
Yvonne Barnes
Graham Bond #
Peter Borner
Corrado Boscarelli
Graham Bowles
Suzanne Brooks

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

William Bruce
David Byrne
Elina Byrne
David Chan
Sophia Chandler
Ross Clark #
Ted Clucas #
Cromar Collie #
Ian Collins
David Cook

David Herbert
Sandra Herbert
Otto Hinderer#
Patricia Hobday
Graham Hunt#
Matt Ives #
Nigel James
Christiana Jones
Eric Jones
Robert Jones
Peter Kelsey
Sue Kelsey
Edward Kendall MBE
Gillian Kendall#
Stephen Kennard
Robin Kent
Sandy Klein
Barry Knight
Nichola Lawton
Roger Lintern
Meg Lloyd
Bob Lloyd
Anita Lockyer
John Lockyer
Jean Ludford
Alastair Mackie
Dorothy Mackie
Adrian Maddox
Raj Matharu #
Silvia Michalski
Tim Moore
Ian Morgan
Peter Morgan
Christine Morris

Mark Cooper
Iain Cottrell
Mercedes Cottrell
James de Courcy #
Kerry de Courcy MBE#
David Court #
Pam Court
Naomi Cribb
Stephen Cribb
Jonathan Curran #

Jevan Morris
Margot Mouat
Douglas Moxon
Sylvia Moynihan
Elagh Mullington
Vanessa Murphy
Fredah Mutunga
Andrew Ndoca
Marina Nicholson
Malcolm Noblett
Rob Nugent
Don O’Dwyer
Antony Osborne-Ford
William Parker Dean
Hetal Patel
Felicity Payne
Julie Payne
Terrence Payne
Julia Pearce
Samantha Perera
Sandy Perera
Roy Phillips
Ralph Porciani #
William Powell
Martin Price
Peter Rees
Kate Sexton
David Sheehan
Elisabeth Simpson-Rawlings
Anne-Marie Sizer
John Slater #
Garry Smith #
Karen Smith #
Julian Squire

Honorary Members Of The Order
Kn
nigght
ht Com
omma
mand
ma
n eerrs
nd
Jean-Claude Jalloux (GC)
Maurice Vastine (GC)
Philippe Brugnon (GC)t
Christiane Bertranuc(GC)
Alain Catouillard (GC)
Milan Prucha (Czech Republic)
Eliane Agou
Nicole de Saint Leger
Thomas Villette (GC)

Com
mmand
nderrs

Chevaliers
Justin Anderson
Scott Anderson #
Caroline Arculus
Robin Arculus
David Armstrong
Peter Askew
Rophena Askew
Michael Attenborough-Cox
Daniel Ayton
Andy Bailey

Nikki Curran #
David Cutler
René d’Arachy#
Jean-Yves Darcel
Dawn Davies
Pamela Davies
Isabelle Denniée
Denise de Roy Parker
Philip Douglas #
Sheila Douglas #
David Edwards
Peter Edwards
Yvonne El-Bizanti
Chris Emes
Edwina Emes
Graham Ethelston
Lesley Ethelston
Philip Evins
Rebecca Fitzpatrick
Amanda Foss
Christopher Foss
Julie Fox
Mark Fox
Diana Furlonger
John Garbutt
Peter Gerrard
François Ginther
Suzie Glaus #
Eddie Graham#
Mervin Grant
Craig Harris
David Hawkes
Josephine Heng
Paul Herbage MBE

Jeroen Boss (Netherlands)
Jeroen Van Craikamp (Netherlands)
Eric Hallin (Thailand)
Henry Widler (Thailand)
Lynda Woodin (Spain)t

2IßFHUV

Bernard Bouretz (GC)
Lars Carstens (Sweden)

Lists inn alphaabeti
eti
tical
al orrdeer

Grace Dennehy (Eire)
Dawn O’Shea(USA)
Tim O’Shea(USA)
James Ritchie (USA)
Etienne Van Steenberghe (Belgium)
Lars Carstens (Sweden)

Chevval
Ch
aliiers
iers UK

Cat Deeley
Gordon Ramsay
Gino D’Acampo
Raymond Blanc
Gary Rhodes
Robert Dunster
John Paul Kavanagh
Christopher Parker

Chev
Ch
eval
alie
iers
Jean-Claude Audebert (France)
Eric Brand (Singapore)
Lucie Brugnon (France)
Kerril Burke (Eire)

Louise Starling
Andrew Stenning
David Stevens
John Stewart
Wendy Stewart
Simon Stockton
Bradley Stoneham
Dennis Surgeon #
Martyn Vaughan
Tracey Vincent
Princess Seema Vohra
Katherine Waldron
Murray Waldron
Roger Walker
Anthony Ward
Janet Ward
Douglas Watkins
Janet Watkins
Annie Weiser
James Westbrook
Mark Wheeler
John T White
Sally White
Nicholas Whitehead #
Gary Williamson
Glen Witney
Lisa Witney
Emily Woodward
Stephanie Woolf
Cory Wordlaw
Pamela Wright
Neil Young #
Bernhard Zechner #

(GC) = Grand Council
Baron Stéphane de Boils (France)
Michelle Chauvet (France)
Peter Chiu (China)
Harry Constantinescu (USA)
Sandi Davidson (Spain)
Gregory De’Eb (China)
Brendan Dennehy (Eire)
Waltraud Kaiser (Germany)
Edwin Koo (Singapore)
Jonathan Leleu (France)
André Le Roux (Canada)
Michael Lim (Singapore)
Felicity Munro (Spain)
Stefan Otto (South Africa)
Mark Schneider (USA)
Annie Spiers (CH)
Michael Vanderosen (Sweden)
David Wald (Australia)
Claude Widmer (CH)
Brian Wojtczak (USA)
Frances Wojtczak (USA)

# denotes Also Maîtres-Sabreur in Chevaliers and Ofﬁcers.
t denotes Founder members (1999) of The UK Chapter.

List as at
at 1 Octoobe
ber 20133
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From the
Ambassador

be managed but all the others too –
intronisation fees and subscriptions,
and others.

In The Beginning
Julian White started the British
Chapter of the Confrérie here in the
UK. It was a blank canvas except
for some guidelines from the Grand
Council. In fourteen years he has
created an excellent organisation,
with the help of nine past embassy
councillors. He has added his
particular personal style to our part of
the Confrérie du Sabre d’Or and we
are indebted to him for his vigour and
enthusiasm.

In my address at the Annual General
Meeting this last June, I gave as my
three criteria for the British Chapter:

Fun Value & Champagne
The last of these goes without saying
as this is our common theme! It is
important, I believe, that we all have
a lot of fun as well as paying serious
attention to the organisation of our
events. I stressed value for money as
very important because I know that
not just the event ticket costs have to

Moving forward
My team will continue what Julian
and his team started - seriously well
organised events with very good value
for money. Sometimes this can be
quite hard to achieve and we rely on
the kindness and help of our Caveaux
de Sabrage in order to keep the event
costs down as much as possible.
Following on from that, the continued
recruitment of Caveaux is very
important.

2014
Member to Member
I also want to encourage more activity
amongst the membership. I notice that
some of our advertisers are offering
Member to Member discounts and
special terms. In addition to The
Milestone Hotel, Jacques Amand
and Julian White Agencies, within
these pages, I hope there will be many
more and we shall inform you of these
through our regular Newsletters.

The Membership
It is plain to me that the best means
of advertising our club with a view
to recruiting members is Word of
Mouth.5HàHFWLQJRQWKHPHPEHUVKLS
list, most have joined through an
introduction by a member. I am not
neglecting the use of our website or
this magazine in the expansion of
membership, but the personal effort
of our present members has been the
PRVWVLJQLßFDQWVXFFHVVLQVZHOOLQJ
the ranks of The Order of The Golden
Sabre.

Santé

Bonheur! Champagne !

The case of Laura, Matt and
the missing 2005 Vintage!
My girlfriend Laura and I were unable
to attend the summer party this year
as very early the next day we were due
to meet two non - Confrérie friends at
Dover and catch a ferry to Calais.
Some months earlier, a very close
friend announced he was getting
married in Bordeaux on the last
weekend of June. I took the
opportunity to sell to Laura and our
friends the idea of a road trip through
France in the preceding week. As part
of my pitch to the group, I made the
case for Champagne being on the way
to Bordeaux (if you contrive to arc
quite some way to the east!) and if we
were going to Reims, it was only right
that we visited Rilly la Montagne and
Chez Philippe Brugnon.
Philippe was unfortunately away that
weekend at the opening of not one,
but two new caveaux. However, his
son in law, Jon, was a superb host.
He took us on a wonderful tour of
the caves and talked us through every
stage of the production process. It was

lovely to see the
process up close
and personal,
compared with
the touristy
behemoths of
central Reims. As
interesting as the
tour was, we got
to the highlight
at the very end
. . . the tasting.
Our friends were new to the joys of
Champagne Brugnon, so we tasted
the usual cuvées. Laura and myself
also partook, just to ensure the taste
was as we remembered! We had the
opportunity to try the 2008 vintage,
which was delicious. I asked if he had
any of the 2005 vintage which we had
previously enjoyed, only to be told
“Non! Julian has got all of that”.
We loaded our car with as much as
we felt the suspension could take and
continued our journey.
We headed next to a troglodyte cave
in the Loire Valley, before arriving

at our eventual
destination, the wedding venue,
Château Soulac, between Bergerac
and Bordeaux. The property is owned
by Darcey Bussell and her family. I
do not know whether the ex-ballerina
KDVHYHUVDEUDJHGDERWWOHRIß]]
KHUVHOIEXW,FDQFHUWDLQO\FRQßUPWKDW
Château Soulac has now seen plenty
of sabre action, as I sabraged multiple
bottles and magnums on both the
Friday and Saturday of the wedding
weekend. The weather did not hold
out for the weekend but when you are
drinking champagne, who cares?!?.

;IPGSQIXSXLI6EHMWWSR&PY;EXIVJVSRX,SXIP.IVWI]
)RNS]EFVIEOMRSYVGSRXIQTSVEV]7XEVLSXIPFSEWXMRKYRMRXIVVYTXIHWIEZMI[WSZIVXLI
WTEVOPMRKQEVMREERH)PM^EFIXL'EWXPI
)\TIVMIRGIXLIFIWXSJ[LEX.IVWI]LEWXSSJJIV[MXLERI\GMXMRKQIRYWLS[GEWMRKPSGEPTVSHYGIMRXLI
QSHIVR;EXIVJVSRX&VEWWIVMI 8IVVEGI8LIRIQFVEGIPEMHFEGOMWPERHPMJI[MXL'LEQTEKRIEJXIVRSSR
XIESRSYVWYRR]WSYXLJEGMRKXIVVEGIERHVIPE\[MXLEPY\YV]QEWWEKIMRSYVPIMWYVIWYMXI%PPXLMWSR
XLIFIEYXMJYP)PM^EFIXL1EVMRESRP]QMRYXIW[EPOJVSQ7X,IPMIV³WWLSTWERHFSYXMUYIW

:MWMX[[[VEHMWWSRFPYGSYOLSXIPNIVWI]SVGEPPXSFSSO

MRXSXLI&PY
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Winter, Spring and Summer Ramblings
A delightful evening of Champagne
and Canapés resulted in a repeat event
in August 2013 which is reported on
page 23.

The following morning the English
Channel and the Solent were rough,
unlike this picture, and we retreated
from Spitbank in a gale.

as far as Lincolnshire, Cheshire and
Merseyside. On parade with us were
2IßFLHU-RKQ3DUNHUWKH*HQHUDO
Manager, and Eddie Graham.

The local Harrow Weald supporters
were there as usual – the Amands, the
Tillotts and the Weisers.

Our last edition coincided with
the 2012 Commissioned Members’
Champagne Party which was moved
to October instead of the usual August
event. It was held at The Park Plaza
Westminster Bridge Hotel, courtesy of
Chevalier Danny Pedreschi.

Julian White Agencies Burgundy Tasting at The Connaught
There is no better way to spend
a winter evening than to enjoy
Burgundy in Mayfair. To add
to my team (Gerard, Nick and
Justin) came Paul AttwoodPhilippe of Maison Nicolas
Potel.

The following day, Gerard and I set
out for Portsmouth and to Spitbank
Fort to open the Caveau de Sabrage
and to intronise Mark Watts, the
caveau Maître as a Chevalier. Mark
had some special couples there for the
party and staying overnight in this
amazing retreat in the Solent.

Philippe Brugnon & Julian White Agencies
Annual Champagne Tasting

The third Saturday of November is a
set date for the Ambassadors’ Meeting
in France followed by the Grand
Chapitre Internationale. Pin, Gerard
and I motored down to Deauville.
News of our Confrères around the
world is elsewhere in this journal but
I have to say that I was really thrilled
to receive, quite unexpectedly, a
Methusalem of Champagne from the
Grand Maitre during his address.

Wines from Domaines Vincent Bachelet, Coste-Caumartin and Camus
Père & Fils were joined by those of Maison Jean-Philippe Marchand
and Nicolas Potel, covering 24 appellations and some Grands Crus from
Gevrey-Chambertin.

And the pouring team rolled into action

On 2nd
November, Gerard
O’Shea joined me
at the Grim’s Dyke
Hotel Champagne
Dinner with
a number of
intronisations of
new Chevaliers
who had
travelled from

12
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Jean-Claude Jalloux added that he
and many of his Council would be
coming to London the following April
(2013) and this huge bottle was to be
RSHQHGDWP\ßQDO&KDSLWUHDW7KH
Mandarin Oriental.

And the usual good time was had by all
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The evening for us was completed
brilliantly when we won the star prize
LQWKHUDIàHÓDKROLGD\LQ.RK6DPXL
Thailand- courtesy of Henry Widler,
the ambassador for Thailand.

Five other new Chevaliers were
intronised, followed by some very
swift novice sabrage so that we
enjoyed some Champagne before the
Puligny-Montrachet and GevreyChambertin with a wonderful dinner
organised by Medina Williamson.
We don’t like leaving the winter to be
one of our discontent, so two events
were planned for January 2013.

February is the month I quit these
shores for a warmer climate and
return in early March to start the
Club’s spring activities.

Sabrage at Chelsea
One of John Amand’s important
tasks was to have a new variety of
WXOLSRIßFLDOO\QDPHGDQG0DXUHHQ
Lipman duly obliged with her
sabrage.
Gerard and John
kept up the
momentum –
a celebrity here
and a Chelsea
Pensioner there.

On 17th January we opened the new
Caveau de Sabrage – the Connaught
Mayfair. The General Manager, Neil
Young, was installed as the Maître and
also created a Chevalier.

Esther Rantzen made a near perfect sabrage and enjoyed the magazine.
She, like the others, was pursued by the press.
Joanna Lumley executed a very
JRRGDQGKXJHO\FRQßGHQWVDEUDJH
under the guidance of Gerard and
the cheers of her fans and it was my
great pleasure to intronise her.

Nicholas Parsons, on the other
hand, showed some nervousness. Yet
he accomplished the task without
hesitation or repetition.
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to Chiswick and Malcolm John’s now
traditional Summer Sabrage party at
Le Vacherin.

Some members returned to the
Connaught for my Burgundy Tasting
at the end of the month (see panel on
page 12.)
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We are off to the Far East
Sensibly, we had sent out by ship in
December the essential goods to last
us a month in Singapore and Thailand
- Champagne and Burgundy. March
is always full of events. Gerard and I
had an enjoyable evening sabraging at
Lords helping Chevalier Julia Pearce
after some heavy champagne drinking
in the celebrated Long Room.
Andrew Woodward held his Herald
of Spring Chapitre and dinner party
DOLWWOHHDUOLHUWKLV\HDUDVWKHßQDO
Friday of the month was Good Friday.
This event always blows the cobwebs
away and gets us ready for the Spring
Gala Dinner and our 26th Grand
Chapitre Britannique, held yet again
at the Mandarin Oriental Hotel (see
pages 20-21 ) and
organised with
Chris Thompson. It
was a very special
occasion for me and
it wasn’t just for
opening another
Methusalem…
a huge turn-out
of very special
friends, as well as
our supporters from
abroad.

One of our founder members, Pin
Ong sabraged another Methusalem
and was elevated to Grand
Commandeur by Jean-Claude
Jalloux, le Grand-Maître. Reg
sabraged a Jeroboam to be made a
Commandeur.
On 23rd April, Saint George’s Day,
Fortnum & Mason held a Champagne
dinner with sabrage. In spite of much
clicking of cameras no one has sent
me a picture. The same goes for so
many events that we attend and I
really hope that 2014 will be better
for this. My moaning over, and
back to welcoming in May. Philippe
returned to present his Champagne
with me, his UK agent. This time the
star vintage was the 2006, although
the 2008 was a close runner up.

Dave Court and Neil Sherry joined
the Chapitre and we intronised three
new Chevaliers Graham Bond, Matt
Ives and Hazel Bakhtiar, before quite
a lot of novice sabreurs.
In June our Annual General Meeting
was followed by the Summer Party.
This is fully
reported on page
22.

It was a moment of mixed
emotions for me, retiring as
Ambassador, but pleased to
hand over to Gerard O’Shea.
His Rosé and Cuvée
Elégance also had many
admirers
May is always a busy
month and the 20th was
the busiest day.
Gerard and I joined the
Amand family again at
the Preview day of The
Chelsea RHS Show (see
panel on page 14) and then
that evening we headed off

So, over to Gerard to
continue our ramblings.

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

15
15

2014
Towards the end of the month
Justin Rhodes and Julian directed
a Champagne tour for the World
Traders, visiting Moët & Chandon
to sample Dom Perignon 2002,
Champagne G H Mumm and Philippe
Brugnon. Naturally, every liveryman
and guest sabraged. So, despite his
retirement, I am keeping him in
harness!
Juliet Hunter and I were the only
representatives this year for the UK at
Philippe Brugnon’s 14th July party.
We had cancelled the tour but we
motored down to Rheims and enjoyed
his Chapitre and Gala dinner as well
as a two meals at La Garenne and Le
Grand Café, giving me a chance to
recce for the 2014 Champagne and
Burgundy tour.
We started August off with an evening
at Hotel 41. Chevalier Stefan Otto had
EULHà\UHWXUQHGIURP6RXWK$IULFDWR
work with the Red Carnation Hotels,
following his successful years at the
Milestone Hotel. We duly sabraged
Malcolm Hendry, the General
Manager, and Mark Jones the F&B
manager for the Rubens and Number

2014
But before that, I joined with the
Chaîne des Rôtisseurs for a spit-roast
Sunday lunch with sabrage organised
by Chef Daniel Smith, like me - a
member of both Orders.

41 and perfectly capturing the cork in
àLJKWDVZHOO

Some of
the spit
roasters wore
interesting
clothes!

on 20th September. We returned to
The Connaught in Mayfair, where
2013 had begun as, back in January,
the hotel had opened as a Caveau.
A splendid turnout of more than 80
members and their guests including ..
Maître-Sabreurs and…

Oh, and yes- Julian was there too, of
course!

There was
some helpful
novice
sabrage which
opened much
needed bottles
for the party

More than 150 turned up at The Park
Plaza Westminster Bridge hotel for
the annual free champagne party for
Chevaliers and above. (Full report on
page 23)

,KHOGP\ßUVW(PEDVV\&RXQFLO
Meeting in the hotel that evening,
preparing also for
the Commissioned
Members’
Champagne Party
on 6th August (see
page 23).

And, of
course,
some novice
sabrage that
was all very
well executed.
I hope to see you all back here
next August.
Finally, a great end to our
eventful year was to hold our
Autumn Gala Dinner and 27th
Grand Chapître Britannique

Eight new Chevaliers and four new
2IßFLHUVZHUHLQWURQLVHG

Best wishes to everyone
…Commanders

…and Ofﬁcers

A Complimentary Glass of Champagne for any
member of the Confrérie du Sabre d'Or when
booking lunch, afternoon tea or dinner.

And many more besides!

WHY NOT CREATE YOUR OWN WINE DINNER
The perfect evening for friends, family or colleagues. Our Sommelier and Executive Chef will be delighted to work with you to create a
culinary event to remember. Please call us for a personal discussion. Prices from £95.00 per person.
Contact: Fabrizio Russo on 020 7917 1011 or frusso@rchmail.com
1-2 Kensington Court, London, W8 5DL
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Champagne
and War
by Maggiee McNi
by
McNi
N e MW
W

As the Allies advanced into Germany a
British ofﬁcer driving a few kilometres
past a just liberated slave-labour camp
noticed an unconscious ﬁgure lying
near the road, and stopped to help. To
his amazement he recognised the frail,
bedraggled man as someone with whom
he had once worked in Champagne, the
former head of Moët & Chandon and
also of the Comité Interprofessionel
du Vin de Champagne (CIVC), Comte
Robert Jean de Vogüé.
The Comte’s story, of which more
later, is one of the most well known,
but it should not detract from the
heroism of the many who quietly and
secretly helped the Allied cause at
very considerable risk to themselves
and their families. After the arrival of
General George Patton’s Third Army
to relieve the area, many Champenois
were amazed to learn of the secret
actions of their neighbours.
These actions had their precedents.
In the Great War of 1914-18, Reims
was shelled virtually every day and
reduced almost to rubble, with the
inhabitants mainly living in the cellars.
But somehow the vines were tended
and harvested by the courageous
vineyard owners, helped by women,
children and old men working without
proper tools or fertilisers, enabling the
Houses to make the wine.
Recovery, Renaissance and Depression
Between 1918 and the next outbreak
of war in 1939, the boundaries of the
area, permitted grape varieties and the
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method to be used were all legalised,
putting the whole business on a sound
footing, something that certainly
helped Champagne during the
2FFXSDWLRQ0RUHGLIßFXOWLHVDURVH
IURPWKHßQDQFLDOFULVLVRIDQG
the Great Depression with the Houses
selling virtually no wine. By 1937 the
worst was over, sales were booming,
but it was becoming very clear that
war was coming yet again
On its outbreak sales virtually
stopped. With vivid memories of
looted cellars during the Great War
PDQ\PDNHUVKLGWKHLUßQHVWZLQHV
usually bricking them up behind
walls. Initially when the German
tanks invaded through Champagne,
the troops helped themselves out of
the stocks still apparent in the cellars,
but when France surrendered, the
Occupying Authorities stopped this.
They wanted production to continue
so long as they could control it. So,
DVWKH\DOVRGLGZLWKWKHRWKHUßQH
wine areas within the Occupied Zone,
a ‘weinführer’ was appointed.
The Occupation
Herr Otto Klaebisch came from a
wine and spirits background - he was
actually born in Cognac - and was
known to many in Champagne. So
his appointment was received with
some relief at the thought that at least
he was not, to quote the late Patrick
Forbes, ‘a beer drinking Nazi lout’.
Klaebisch, having liked the look
of the château owned by the then
head of Veuve Clicquot Ponsardin,
requisitioned it for his own use.
The future looked very bleak as
streams of orders poured out from
.ODHELVFKÖVRIßFHLQ5HLPV6DOHVWR
civilians were forbidden except with
special authorisation, and between
300,000 and 400,000 bottles were to
be despatched virtually every week
to the German armed forces, with
priority being given to the Navy and
the Luftwaffe. This was at a time
when the vineyards needed much
work to repair the damage caused
by the invasion, labour was short,
and there were severe shortages in
fertilisers. Massive requisition of
stocks may have been the order of the
day, but to add to the woes the 1940
vintage was poor, producing only 20%
of an average year.
Herr Klaebisch, realising that Berlin
would expect a large number of
bottles every month, toured the
Houses to explain to them that their
market was guaranteed, but also what
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he would be able to pay them. It
soon became clear that many Houses
would not be able to survive, so on
12th April 1941, thanks largely to the
LQàXHQFHRIWZRPHQ&RPWH5REHUW
Jean de Vogüé for the Houses, and
M. Maurice Doyard for the vineyard
owners, a new organisation, the
Comité Interprofessionel du Vin de
Champagne (the CIVC), came into
being, with headquarters in Epernay,
and headed by the Comte. From
then onwards this organisation took
over the negotiations on behalf of the
industry
with Herr
Klaebisch.
The
negotiations
were tough,
but progress
was made.
For example,
a demand
for 2 million
bottles
a month
resulted in
Memorial to the
producers
Fallen, Epernay
working
longer hours, but the extra electricity
needed was permitted. As Reich
Marshal Goering, the Luftwaffe and
the Kreigsmarine kept demanding
ever larger supplies, so Klaebisch
did a deal with de Vogüé. If the
CIVC would keep the champagne
coming, he would ensure that the
producers had all the supplies that
they needed. When the Vichy
government introduced its forced
labour programme (the STO) and
the Houses were losing the bulk of
their workers, de Vogüé stated that
these people were needed both in the
cellars and for the harvest, otherwise
the supply of champagne might dry
up. Faced with the choice between
lack of wine or returning experienced
workers, the Germans chose the
latter. However Herr Klaebisch
issued an order that workers entering
the cellars had to be accompanied by
German soldiers. Ridiculous, said the
producers, and unworkable. Luckily
the order was rescinded, and the panic
created subsided. Most of the great
chalk caves were being utilised by the
Resistance, partly for meetings and
hiding places, but also as stores for
the weapons against what they always
knew would come, the Allied invasion.
The Resistance was always very
interested in news of shipments of
champagne. New or unusual delivery

instructions nearly always meant the
opening of a new front.
An order, for example, for special

corking and packing for ‘a very
hot country’ signalled the arrival
of Rommel, and the Afrika Corps
in Egypt for the North African
campaign. Such information when
relayed to London was highly useful.
Resistance Hardens
Inevitably this situation could not go
on for ever, and relations between
the Comte and Klaebisch began
to deteriorate. The Occupation
Authority began to be convinced that
de Voguë and Moët & Chandon were
actively assisting the Resistance, and
in this they were entirely correct.
The Comte was directly connected to
the political wing of the Resistance
in Eastern France. Initially opposed
to actual armed resistance, in order
to protect the innocent, RobertJean from the beginning was totally
convinced that the Allies would
eventually win, and as the war
developed he and his colleagues
allowed the Resistance the use of
Moët ‘s enormous cellar complex.
On 24th November 1943 he, along
with Claude Fourmon of Moët &
Chandon, together with René Sabbe
to translate, went from Epernay
to a meeting at the weinfuhrer’s
RIßFHVLQ5HLPV$IWHUDVXFFHVVIXO
start, a telephone call for Klaebisch
temporarily halted the meeting. On
his return Herr Klaebisch simply
said, “That was the Gestapo. You
are all under arrest”. Charged with
obstructing German trade demands,
6DEEHZDVEULHà\LPSULVRQHG
Fourmon was sent to Bergen-Belsen,
and de Vogüé was condemned to
death.
Champagne, shocked to its core, went
on strike; workers, management,
growers and wine makers all struck.
Stunned, the Germans threatened this
‘act of terrorism’ with force, but were
totally ignored. It is puzzling as to
why the Nazis appeared paralysed in
this situation. One view is that, with

the war faltering on the Eastern Front,
the military felt it would be most
unwise to deploy in a wine region,
when the regiments might be urgently
needed elsewhere. And it is known
that Klaebisch himself wished to avoid
drawing attention to the problem
for fear that he might be removed
and sent to the bitter conditions in
Russia. But whatever the reason,
after further futile appeals to call off
the strike, the authorities capitulated
and suspended de Voguë ‘s sentence.
Instead he was sent to a slave-labour
camp, Ziegenhain, with the initials
NN by his name. This indicated that
he was to be worked to death and
buried in an unmarked grave, a plan
which failed, but only just. Returned
E\WKH%ULWLVKRIßFHUWRKLVIDPLO\
unable to stand or walk, and barely
able to whisper, for days his survival
was in doubt. His colleague Claude
Fourmon also survived BergenBelsen, but only just, returning to his
family in almost a worse condition.
Later he was to say that singing kept
him alive, singing anything from
hymns to childrens’ songs.

very extended family. Wishing to do
his bit for France, Henri was recruited
as a spy for the Resistance. As he
went about on his bicycle or worked
among the vines, he would note any
troop movements and relay them to
his contact. In a period of extremely
thick snow, some German soldiers
were billeted in his house.
Summoned by his contact, Henri
met the man accompanied by four
American airmen, a truck and many
bags of potatoes. The Americans
crawled into bags, were helped into
the truck and covered completely by
potatoes. The truck then drove to
Ambonnay where he was instructed
to shelter them until the arrival of
the Resistance guide two days later,
who would take them on their way to
Spain. Henri left two of them with
his grandfather, one with a friend
who ran a cafe, but he had to hide
WKHßQDORQHKLPVHOIZKLFKKHZLWK
trepidation, did in a room next to the
Germans billeted on him. Alas for
the plan! The nominated guide was
captured by the Gestapo, tortured
and then sent to a concentration
camp. Henri would have to keep
them hidden until a new guide could
be found. It was 42 days before
a railway worker knocked on the
door and said he had come to collect
the Americans. The toll on Henri’s
nerves can be imagined.
Railway sabotage

Claude Fourmon
Inevitably the Occupying Authority
had to punish the Houses responsible
IRUWKHVWULNHHLWKHUE\ßQLQJWKHP
enormous sums, if they could pay, or
by condemning senior staff to a spell
in jail. Not surprisingly, in spite of
WKHGLIßFXOWLHVWKHßUPVVRPHKRZ
PDQDJHGWRßQGWKHPRQH\
Heroism in all Areas
The superb courage shown by de
Vogüé and his colleagues should not
detract from the heroism of many
OHVVJODPRURXVßJXUHVRUGLQDU\
people who risked everything to help
and often lost their lives. Many
quietly sheltered shot down aircrew
trying to make their way back. One
particularly hair raising episode
concerned a small producer with vines
near Ambonnay, Henri Billiot, a 17
year old who, because of his father’s
ill health, had to take responsibility
not only for the business but also for a

Special mention must also be made of
the many railway workers who were
such splendid saboteurs. These very
brave cheminots were in an excellent
position to hamper the German war
effort, the railway lines through
Epernay, Reims and Chalons being
vital for the movement of troops and
supplies. They were highly effective,
blowing up bridges,
disabling engines and destroying
points, but many of them died for their
courage and devotion.
Mailly & Rilly
As a region Champagne suffered more
than anywhere else except Normandy,
and two villages in particular, Mailly
and Rilly. The former held a large
military camp, and during the Allied
build up in Normandy two very
contrasted characters from Epernay
cycled every night to Mailly and back,
a round distance of about 55 miles,
watching the camp for the arrival
of the German divisions. Once the
FDPSZDVßOOHGWKHLQIRUPDWLRQZDV
Continued on Page 33...
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The Spring Gala Dinner
THE MAN
NDARIN ORIEN
NTAL
L HOT
TEL

Spring 2013
For the tenth time, we returned to this very special venue
for the Annual Spring Gala Dinner. It was also our 26e
Grand Chapitre Britannique and made even more special
as Pin Ong became our second Grand Commandeur
DORQJZLWKIRXUQHZ&RPPDQGHXUVßYHQHZ2IßFLHUV
and six Chevaliers. The Chapitre was a grand affair
with seven members of le Grand Conseil from France,
together with three ambassadors, the British Embassy
Council, our Scottish Consul-General and eight
Connétables and Echevins from around the UK.
With over 200 members and their guests, it was the
highest turnout for a Spring Gala Dinner. Another
highlight was for the retiring ambassador, Julian White,
to sabrage another Methusalem and send the cork
à\LQJ$VVRPDQ\ODUJHIRUPDWVRI&KDPSDJQHZHUH
being opened with sabrage – Methusalems, Jeroboams
and Magnums, and then to be consumed, everyone was
expected to rise to the challenge with typical British élan.
Some even managed to dance afterwards.

20
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Summer Party
THE MIILLE
ENNIUM GLOU
UCEST
TER HOTE
EL
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Commissioned Members’
Champagne Party

Summer 2013

August 2013

After the Club’s Annual General Meeting, around 180
members with their guests enjoyed the Champagne opened
by 30 novice sabreurs. Members and their guests drank
copious amounts of champagne and red wine with a
buffet supper. Over 50 guests came from The City Livery
Club arranged by Judy Tayler-Smith, their President,
and in spite of a very badly cut hand she carried out her
duties as a Maître-Sabreur for most of her guests! A full
complement of other Maîtres worked their way through
the throng of novices. As usual the Portobello Jazz Band
entertained us.

In 2014 we shall enjoy our tenth very special members’
IUHHSDUW\7KLVH[WUDDQQXDOHYHQWZDVßUVWLQVWLWXWHG
in 2004 and we held it at The City Pipe, courtesy of
Commandeur Nathan Evans.. For the next two years,
Nathan took us back to the City Pipe again and then on
to Boisdale, Bishopsgate, in 2006. We looked to him for
this popular event and went to Floridita in Soho twice. In
2010 and 2011 we enjoyed two very well arranged parties
at The Grange St Paul’s Hotel, courtesy of Chevalier Raj
Matharu. In 2012 and here now in 2013 we have been
entertained by the Park Plaza Hotel Westminster Bridge,
courtesy of Chevalier Daniel Pedreschi.
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Around and About with the MaîtreSabreurs
Words and pictures – Dave Court
During the past year, some snippets
have trickled through to the Editor
from across the UK.
One of the main sabrage occupations
RIRXURIßFLDO0D®WUH6DEUHXUVLVWR
attend upon weddings, intronising
the bride and groom. Otto Hinderer,
operating in Yorkshire and the North
Midlands has intronised married
couples in Hazlewood Castle. Another,
obviously well-heeled, couple used a
private jet from Gamston airport, near
Retford, to make the ‘great day’.

David Court has been busy as ever
and now has taken Graham Bond
under his wing. Before David
joined the Embassy Council he
was Connétable d’Essex. He has
handed over to Graham the county
responsibilities but not before he rose
to his own challenge of doingdoing 3
Magnums in 3 minutes with 3 Sword
Strokes.
On the last Sunday in June, he was
invited by the Epping Forest Wine
Society to their Summer Party at
the Manor of Groves Hotel, High
Wych, Essex. It was a lovely sunny
day and what better way to start the

afternoon than to demonstrate in
front of the gathered throng the noble
Art of Sabrage. Presented with three
Magnums of Champagne Deutz NV
Rose, which he duly sabraged using
his 200 year old French Infantry Sabre
Briquet, three magnums in as many
PLQXWHVDQGßUVWWLPHZLWKDVPDQ\
strokes.
Epping Forest Wine Society Social
Secretary Graham Bond, and now
Connétable d’Essex attempted to catch
the projected corks with his Trinity
College Cambridge Boater – but it
was a series of dropped catches! He
won’t make it to the Confrérie Cricket
Eleven.

captive audience for weddings abroad,
organising honeymoons and of course
hen/stag trips. However, Nikki is able
to organise all travel arrangements
from day trips and excursions to
FUXLVHVàLJKWVDQGSDFNDJHKROLGD\V
and of course not forgetting business
travel. This service is available to
anyone anywhere in the world! As an
independent Personal Travel Advisor
Nikki has the backing of Atlas Travel
Ltd and the Hays Travel Group who
are fully bonded.

From Scotland, Sheila
Douglas has sent us this
report (see panel below)
We are expecting to
hold an Ouverture
de Caveau at the
Waldorf Astoria
Caledonian Hotel early
in 2014 and this will
be an opportunity for
intronising a few more
Scots Chevaliers

Sheila Douglas and Cromar Collie eith Lois Ferrero Gogol
the Bailli of Hillsborough USA

The news from Gill Kendall, our
Connétable de York, also covers some
interesting occasions.

From our Scottish
Correspondent Sheila Douglas,
Consul-Général d’Ecosse

The Mayor and a sabre

Otto has also enjoyed helping to raise
)XQGVIRU:DNHßHOG+RVSLFHWKURXJK
Sabrage events.
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In Kent, indeed – now anywhere, can
be seen Nikki and Jonathan Curran
who double up as Toastmasters and
Maître-Sabreurs
They retired from teaching about
two years ago and
have been running
their own business
as toastmasters at
weddings, christenings,
funerals, gala dinners
and corporate events.
They offer their clients
the additional service
of sabrage and many
prospective grooms ask
to be tought the Art and
thus gain competance
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for the great day. Nikki has a new
strand to add to their services;
she has become a Personal Travel
$GYLVRU7KLVßWVLQUHDOO\ZHOOZLWK
the existing business as they have a

The Mayor of Darlington, Councillor
Paul Baldwin, was sabraged and
intronised at the Mayor’s Parlour.
He was dressed in his full ceremonial
robes to greet her in her Confrérie
regalia, when Paul formally opened
the Mercure King’s Head Hotel, He
not only cut the ceremonial ribbon but
also dispatched the top from a bottle
of champagne. using a sabre. At the
presentation Paul agreed with Gill
WKDWLQIXWXUHWKHRQO\ßWWLQJZD\WR
do justice to opening a bottle of good
champagne was to do it with a sabre

Gill and Sheila are both involved with
the Chaîne des Rôtisseurs and are
very busy in Scotland. The Opening
of the Turnberry Resort Caveau
was a great success. Gerard and
Julian drove up to Ayrshire for this
event. Gill’s husband, Ted became a
Chevalier also.

Recently, Gill has been to Holbeck
Ghyl, Lake Windermere and has
intronised the General Manager and
others.

We expect to open Holbeck Ghyl as a
Caveau in 2014

FA
These initials do not, as you may
suppose, refer to Fannie Adams,
the child whose mysterious
disappearance became a cause
célèbre of the Victorian era.
Cruelly, the phrase Sweet F.A.
became Royal Navy slang for
corned beef before its modern
currency as a euphemism.
Happily, it now connotes
Floating Assemblage, a term
describing the band of some 35
Chaîne members, mainly from
North America, who joined a
Silversea cruise visiting Scotland
and Copenhagen.
At Invergordon, once the site
of a Royal Navy mutiny (dicey
rations?), Maître Sabreur Sheila
Douglas met the Floaters and
led them to the bijou Benromach
Distillery for a tour and Whisky
tasting before repairing to
Knockomie Hotel for a good
Scots lunch and thence to a tour
of 16th century Brodie Castle.
Our Chevalier Dr Stephen Cribb
carried the day with his profound
knowledge of “nosing” and the
Scottish Highlands.
Next day, the FA berthed
at Edinburgh in time for a
tour round the main sites of
interest before dressing for an
excellent gala dinner at the
recently upgraded Waldorf
Astoria Caledonian Hotel. This
was preceded by a Sabrage - a
novelty to some of the visitors,
but one they embraced with
the gusto, élan and suavity one
would expect from devotees of
Champagne.
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Forthcoming Events 2014

Our Maître des
Illustrations has
an interesting

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

life! Professional
photography isn’t
always about

Friday 28th March

weddings. Our

Herald of Spring Chapître
and Champagne Dinner. #

editor had offered
a magnum for the

Investitures of Chevaliers and Ofﬁciers

best cover design.

THE BOAT INN, STOKE BRUERNE
www.boatinn.co.uk
Tel 0160 4862428

He said that we
couldn’t use this
one for the actual

Friday 11th April

2014 edition but we
thought it should

The 28th Grand Chapître
Britannique and Spring
Gala Dinner of The Golden
Sabre

be included. And Lola can be seen again on page 49 in a
more demur pose.
Photography by Court on Camera
Model Lola Valentine
Cover design by Gary Mumford, Macmedia
Clothes by…..well, they weren’t required.

Investitures of Chevaliers, Ofﬁciers and
Commandeurs
THE MANDARIN ORIENTAL
HYDE PARK HOTEL

embassy@confreriedusabredor.co.uk

3, 5 and 7 day tours in Five Star
luxury coach to Champagne,
Burgundy, The Rhône
and Loire Valleys.

Friday 9th May

The Annual Philippe
Brugnon and Julian White
Agency Champagne Tasting
THE MILLENNIUM

Specialist travel for Clubs,
Corporate and Livery Companies

GLOUCESTER HOTEL
Julian@julianwhite.com

Monday 19th May

Julian White & Gerard O’Shea, 44 Peel Street, London W8 7PD
Tel: 020 7727 0780, Julian@julianwhite.com
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Friday 13th June

The
Th
h Club’s
Cll b’ 14th
144 h
Annual General Meeting &
The 15th Summer Party
THE MILLENNIUM
GLOUCESTER HOTEL
embassy@confreriedusabredor.co.uk

Including Chapitre Champenois with
Investitures of Commandeurs, Ofﬁciers
and Chevaliers

Tuesday 5th August

Tenth Sabrage and
Champagne Dinner #

The Commissioned
Members’ Champagne Party

Investiture of Ofﬁciers & Chevaliers

THE PARK PLAZA
WESTMINSTER BRIDGE
HOTEL
embassy@confreriedusabredor.co.uk

LE VACHERIN, CHISWICK
Telephone 020 8742 2121
www.levacherin.com

Sunday 22nd June

The Epping Forest Wine
Society #
combined meeting with the Confrérie,
Essex Chapter. Novice sabrage, ﬁne
Burgundy and Lunch
THE MANOR OF GROVES’ HOTEL,
High Wych, Sawbridgeworth,
Essex, CM21 0JU. Full details from
Graham Bond
gbond@gotadsl.co.uk

Monday 23rd June

Ouverture de Caveau and
Champagne Dinner #

www.brasserievacherin.co.uk

www.brasserievacherin.co.uk

Friday 5th September

End of Summer Champagne
Party
Investitures of Chevaliers and Ofﬁciers
THE BOAT INN #
www.boatinn.co.uk
Tel 0160 4862428

AUTUMN 2014

We expect to have more details
of events during September
November but the information
was not available at the time of
going to press

Telephone 020 8722 0180

REGULAR NEWS FROM US
We publish a regular monthly newsletter and often
send out additional information by email. If you are
not subscribing to our email news service and wish
to, contact
Gerard O’Shea on
gerard44peelst@gmail.com

Informal

The Champagne &
Burgundy Tour #

Monday 16th June

Ouverture du Caveau
Brasserie Vacherin
South Croydon and
Champagne Dinner #

Black Tie

Sunday 13th - Saturday
19th July

Saturday 15th November

Grand Chapître
International and Soirée de
Gala (France) #
Investitures of Grand Commandeurs,
Commandeurs, Ofﬁciers and Chevaliers
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shouted via one-way radio into
my earpiece) to “use the power
of the bike”. Riding slowly is
dangerous, you see, because
things can hit you from behind.

Bollinger
Biker
Niccholas
Whiteheadd
As a precaution against
death and serious injury, I
chose a bottle of Bollinger
Grande Année. I was
about to head into the
mountains of west Wales on a motorbike,
accompanied by a rider half my age. I needed
to resist the temptation to take silly risks.
So, by putting that bottle in the fridge, I
gave myself a reason to get home safely.
How the hell did I get here? I never
used to be a biker.
The answer, in a word: redundancy.
Working for ITV as a journalist and
producer, I had fought off redundancy
three times over 12 years. Then I
GHFLGHG,ZRXOGßJKWLWQRORQJHU,
would take the money and run. Or,
as it turned out, take the money and
ride!
I was not ready for retirement but I
reckoned I was well overdue for a ‘gap
year’, something I never had when
I was a student. Suddenly, I had no
MREDQGIRUWKHßUVWIHZGD\VQRW
going to work was bewildering. My
FROOHDJXHVZHUHLQWKHRIßFHPDNLQJ
coffee, deleting
spam and attending
meetings while I
was walking to
the shops to buy a
newspaper. After
a while, the selfdiscovery started to
kick in.
7KHßUVWWKLQJ
I realised was
that I wanted a
shed – a really
good, proper shed
where tools could
be safely housed and properly used.
First, I needed to prepare a concrete
foundation and found the physical,
outdoor work immensely satisfying.
Television programmes are so
impermanent – temporary vibrations
in the ether. But the base I made will
still be here in a hundred years. When
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done, I invited friends round
iit was all
ll d
and opened the shed in the proper
way – with champagne and a sabre.
The next process of self discovery
was what I called the motorbike
chain. In link one, I was
sitting in Franklin’s Cafe,
chatting with Pam, a
motorcycling cook. One
link led to another and I
found myself in a shed in
the Vale of Glamorgan
with an aircraft engineer
who was selling his Royal
(QßHOG7KLVZDVDPDQ
who had personally
UHEXLOWWZR6SLWßUHV,WROG
him that my grandfather,
Percy Whitehead, had
worked for Rolls-Royce
and was one of the men
who built the mighty Merlin engines
that powered those iconic
aeroplanes.
As it was clearly meant
to be, I bought the Royal
(QßHOGRQWKHVSRW7KDW
was in February. Then, in
March, I learned to ride it.
,WZDVRIßFLDOO\WKHFROGHVW
wettest March for 50 years.
The bloke who taught me
was a burly ex-policeman
who had spent most of his
career doing high-speed
pursuits and royal escort
work. For him, no bike was too
powerful and no weather was too bad.
For me, being plonked on his fourcylinder, high-revving Honda and told
to get on the road and ride it through
the rain was all a bit sudden; all a
bit stressful. He told me (or rather,
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,GLGßYHGD\VRIWUDLQLQJDQG
tests. I would come home tired,
aching, soaking wet, mentally
frazzled ... and grinning.
Motorcycling is amazing.
You’re whizzing along a dual
carriageway at 70 miles an
hour, your feet just inches from
the Tarmac, with no bubble
of steel and glass around you.
No air bags, no seat belts, no
crumple zones. Get it wrong
and you’re dead. Get it right, though,
and you’re more alive than at any
time since, well, since you lost your
virginity.
Everything they say about
motorcycling is true. You
have a glorious sense of
freedom at the same time
as being fully connected to
the world. You feel the air,
you smell the grass and
WKHàRZHUVHYHQWKHFRZ
SDWVLQWKHßHOGV2WKHU
bikers wave or tilt their
helmets as they pass by
on the other side. You nod
back and feel warm inside.

Malaysian jungle. So, when he said he
was coming to the UK for a few days,
we knew we had to hire a motorbike.
A local dealer was able to oblige.
Joseph arrived from the airport,
we picked up a Harley-Davidson
Sportster in the evening, put it in the
JDUDJHZLWKWKH(QßHOGDQGSUD\HGIRU
good weather.
The morning was glorious. So - kit
on, bikes out, motors running - we
headed out on the highway, looking for
adventure. Well, looking for breakfast
really. First, we had a 45-minute
run through the beautiful Vale of
Glamorgan. The road from Cardiff
to Ogmore-by-Sea is well-known to
bikers and we had many a wave and
nod from others who were enjoying
the early-morning sunshine as much as
we were.
We pulled up at the cafe where I
introduced Joseph to Pam.
“It’s all her fault,” I told him as we
ordered our fried breakfasts. She was
a bit sniffy about the Harley, as was
Joseph. For many bikers, they’re just
not cool. They’re not as fast as their
engine size suggests and they’re seen

WRODFNWKHHIßFLHQF\DQGSUHFLVLRQ
engineering of Japanese bikes.
%XWDVDFRPSDQLRQIRUWKH(QßHOGLW
ZDVßQH7ZRROGIDVKLRQHGWKXPSHUV
making proper motorbike noises
as they munched the miles through
Clydach Vale and on to the Brecon
Beacons.
We crested a couple of peaks before
Ystradgynlais and took the winding
A4069 over the Black Mountain to
Llandovery. The day seemed entirely
free of time; able to embrace all ages
at once. From the mountain roads,
we could see the unfolding story of
the Welsh valleys - before, during
and after the time when the industrial
revolution etched its black writing into
the landscape. Against that backdrop,
the 30-year age gap between my son
and myself seemed very small. We
were bikers, riding together through
a beautiful country on a glorious and
unforgettable day.
After lunch at the headquarters of
Welsh biking, Llandovery’s West
End Cafe, we headed for the A470
and another important biker stop,
Storey Arms. This is a spot between

%UHFRQDQG0HUWK\U7\GßOZKHUH\RX
have the fortunate combination of a
IDEXORXVYLHZDQGDOLWWOHSDWFKRIàDW
ground. For decades, I had stopped
here for a cup of tea and a rest while
working as a journalist in Wales. But
I was always in a car and always felt
a bit of a fraud. This is really a bikers’
place. So this was my redemption. Not
only was I rolling up on a motorbike
but I was bringing my son on a Harley
as well. The lost sheep had returned to
the fold, plus one for good measure.
We returned the Harley without a
scratch and got home safe and sound.
A perfect day. Absolutely perfect.

Good job I put that Bollinger in the
fridge!

Once I’d passed the
ßQDOWHVWWKHUHZDV
the glorious feeling of rolling up at
Franklin’s in Ogmore-by-Sea for the
ßUVWWLPHRQWZRZKHHOV6PLOHVDOO
round, congratulations from Pam,
backslapping, glow of triumph, pot of
tea.
My son, Joseph, who lives in Dubai,
followed my motorcycling progress
with keen interest. He learned to ride
years ago and had recently completed
a two-wheel trek through the

Caveau de Sabrage
Gourmet Dinners
Set in 40 acres of woodlands and beautiful gardens.
Only 5 minutes from London underground stations.

Joseph and Nicholas
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Which Champagne?
by Juliaan Whit
ite
The other vintage Champagnes during
the tour will be Bollinger “Grande
Année”, a variety of Philippe’s vintages
2002-2008 , Moët & Chandon and
Krug amongst others.

fan, I have to add that it adds a
subtlety I enjoy in Krug and which
I found recently in some Veuve
Clicquot. At the same time, I much
appreciate the forthright Pol Roger
which hasn’t seen wood at all. Again,
it really is a matter of style that
the house wants and the consumer
prefers. Originally, using oak barrels
in Champagne was the only choice
and now it might just be seen to be
trendy to go back to this.

Grape Varieties
I am often asked which is my favourite
Champagne and I usually respond
with “my own!”, that being the brand
I represent in the UK. Of course the
important reply should be – which
style of Champagne or cuvée?
It was always about Style; Judging
Champagne is subjective, but to help
us make personal decisions we need
WRNQRZZKDWJRHVLQWRPDNLQJDßQH
Champagne.
Among the famous Houses there
are different priorities. Mumm, for
example, emphasizes the house style
as important in vintage and prestige
cuvées. On my visit there in June this
year (2013) with the World Traders,
I noticed a bias towards powerfully
strong Pinot Noir, particularly from
their own vineyards in Verzenay,
followed by the ageing effects which
increase intensity in the wine.

Terroir
‘Terroir’ is very important in the
production of vintage and prestige
cuvées. Terroir is simply the aspect
of the vineyard together with its soil
and foundation rocks. There is less
emphasis, perhaps, on terroir in the
non-vintage cuvées since more effort is
placed on blending and manipulating
the reserves of wine. There is a huge
variation of terroir in Champagne
– the chalk is often exaggerated as
the only element that matters in the
soil’s structure. The great Pinot Noir
vineyards on the Montagne de Reims
have varying amounts of sand, lignite
clay, marl as well as chalk and all of
these contribute to making the very
great wines. This also contributes
to the variety of styles and range of
àDYRXUV

Vintage Champagne
left- right. Julian, John Burbidge-King
(Master, World Traders), Chef de la
Garenne, Philippe
We were very impressed with the
vintage Cordon Rouge and the R.
Lalou. The style each house produces
is very much the result of the activity
once the grapes are harvested, but a
great deal of the end product is the
result of the vineyards’ locations.
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Mumm makes a single-village cuvée
from Verzenay. Philippe Brugnon
always uses the Chardonnay in a
higher proportion, and only from his
Rilly vineyard. Selection of the best
parcel of land is all important. Louis
Roederer selects different parcels for
its vintages and the Cristal. I shall put
on the Roederer vintage during the
next Champagne and Burgundy Tour
(2014).
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Fermentation on Oak
Another question that arises is oak.
Until recently, the use of oak would
be a very contentious subject amongst
Champagne producers. Much debate
centred around aiming for the
purest, cleanest-tasting wine against
the virtues of using wood in the
fermenting process.
Today, there are probably more than
100 Champagne producers using oak
in one form or another, whether to
partly or wholly ferment the wine,
to age the reserve wine stocks or
simply to make wine for the important
ßQDOGRVDJH6LQFHWKHVPRVW
Champagne houses and growers have
opted to ferment their Champagne in
stainless steel. The modern stainless
steel tanks with cooling jackets and
the ability to control temperature
continue the inherent liking we have
for the fresh crispness, minerality and
acidity of the wine as well as a longer
life for the Champagne as a result.
The pro-oak winemakers point to
its usefulness in eliminating excess
tannins and developing other
aromas to give the elegance which
contact with wood produces. It most
certainly adds another dimension to
the wine but should, in my view, be
limited. The solution probably is a
combination with less than 10% of
the cuvée fermented in oak and the
majority in modern tanks.
There are serious reasons for using it
in some proportion. As a Burgundy

Many of us focus our attention on
the blend of the three grapes. It is
generally accepted that each one of
WKHVHPDNHVDVLJQLßFDQWFRQWULEXWLRQ
WRWKHßQLVKHG&KDPSDJQH,WLVWKH
proportions of each of them that is
the real crunch, and here is where the
masterful touch of the winemaker is
all important. Your preference may be
a Blanc de Blancs Champagne using
only the Chardonnay, refreshing and
incisive, and which takes time for
its acidity to ameliorate and also to
develop butter, hazelnut and cream
tones. You may be at the other end –
liking a Blanc de Noirs, made entirely
from black grapes (usually Pinot
1RLU 3HUVRQDOO\,ßQGWKHPDWFKLQJ
of the three grapes is most suitable for
the house style champagne.

the price and not the added costs.
He and I do stress that so much of
the great Houses’ pricing is geared to
promotional activities.
Whilst the UK continues to be the
leading export market for non-vintage
Champagne, and the total quantity
DVZHOOWKH86$OHDGVWKHßHOGIRU
vintage Champagne, following us in
the total volume.

Prestige Cuvées
Over the past 50 years, we have seen
a growth of Prestige Cuvées such as
Dom Perignon, Winston Churchill
(Pol Roger), Belle Époque (PerrierJouët) and many others. I can’t say
that Prestige Cuvée Champagne
MXVWLßHVLWVSULFHWDJ,WLVLQWHUHVWLQJ
that since 1999, when these expensive
special cuvées accounted for more
than 10% of total Champagne exports,
it has declined slowly to around 5% in
2012.

Joseph Perrier, who generously
supports our Spring Gala Event,
and with land in the Marne Valley,
has some of the best of the two
Pinots and they always get the added
Chardonnay just right for a sublime
ßQLVK7KHPDMRULW\RIKRXVHVOHDYH
the early-maturing Pinot Meunier
out of their Vintage Champagne
but this grape variety is an essential
component of non-vintage Champagne
for its fruitiness and a hint of spice.
The Pinot Noir gives the Champagne
its central structure or backbone
upon which the other two hang, and
WRJHWKHUSURYLGHßQHVVHDQGHOHJDQFH

I am sure that many people like
me have found three jolly good
champagnes for £100, instead of
paying that £100 for one bottle of the
very posh stuff! On our last Club
Champagne tour we visited Ruinart,
the oldest Champagne House, whose
standard cuvées are fairly pricey, but
the Vintage 2002 and the 1998 Rosé
ZHUHƥDQGƥUHVSHFWLYHO\7KH
‘R’ de Ruinart and the famous Blanc
de Blancs will set you back a lot of
money. It is wonderful Champagne
and if money is no object, then go
ahead.

So I will be up front and admit that
in addition to the Champagnes I have
already nominated, and for reasons
of their style (contributed by terroir
and assemblage), I also go for Gosset,
Taittinger, Perrier-Jouët, BillecartSalmon and Henri Mandois.

I constantly wonder why folk pay
close to £50 for Laurent Perrier Rosé
when they can have mine at very
much less, but it is the bulbous bottle,
and the branding effort that has made
LP Pink a market leader. Philippe and
I don’t have the money to do that and
we prefer to let our customers enjoy

Marketing

The attraction for America, and now
China of course, is the continued
enhancing of the bottles. Roederer
Cristal now has a 24-carat gold
latticed Jeroboam. Armand de
Brignac has the splendid Dynastie
Collection. These enhancements are
still no substitute for quality and I
judge a house by its consistency of
the ‘entry point’ Champagne, the
non-vintage cuvées, and its standard
vintage ones.
I trust that the brands I have omitted
will not feel slighted. With so many
SURGXFHUVPDNLQJßQH&KDPSDJQH
and hundreds of growers making
excellent ones too, I could go on for
many more pages extolling this one
and that one. As I said, it is entirely
subjective and all I can do on our
tours is to direct your attention to a
few that demonstrate the terroir, the
vintage and the art of the wine-maker.

I hope this answers the question of
which is my favourite? It still is the
one I represent because of consistency,
attention to quality and the passion of
the producer. These factors are down
to him: he has little or no control over
terroir and climate.

Santé!

Bonheur! Champagne !
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...Continued from Page 19
passed to London, and it was bombed
solidly, destroying almost the entire
camp, some 10,000 strong.
Rilly was more of a puzzle. Why
had a small village, almost entirely
inhabited by vine growers, suddenly
become such a target? This did not
become clear until after the region
was liberated, but one proprietor of an
Epernay hotel did notice that two of
his long term guests, a French couple
from Paris, took a great deal of interest
in the bombing, and every night would
watch it from the roof. The husband
was an English agent, and the railway
tunnel through the Montagne de
Reims which starts at Rilly had been
turned into a store for the V2 rockets
that were aimed every night at London
and the south of England.
Moët & Chandon was not the only
House to lose control of its premises.
The Gestapo believed that Piper
Heidsieck and its head, the Marquis
d’Aulan, were also working for the
5HVLVWDQFHEXWLQLWLDOO\FRXOGßQG
not a shred of evidence to support
this. However, the stopping and
searching of a truck one winter’s
evening in 1943, gave them what

2014

they needed. The truck was packed
with guns and grenades which had
been dropped by parachute into a
vineyard near Avize, and was being
taken to the Piper cellars, long turned
into cache of arms intended for the
Maquis when the invasion came.
After torture at Gestapo headquarters,
the driver revealed that he had
simply been carrying out a pickup,
without knowing what it was, on the
instructions of his boss, the Marquis.
The next morning an arresting party
stormed into Piper’s premises, only to
be told that the Marquis was away in
the mountains. Foiled there, it moved
swiftly to the family home, but thanks
to a timely tip off, the family had left
just in time, the Marquis, who was also
a pilot, intending to make for Algiers
to join a Free French air squadron.
Shortly after this, the Marquise
Yolande’s mother died, and when
the funeral service began the Nazi’s
surrounded the church believing
they would catch the family. When
it was over the only family member
present was the 15 year old daughter,
Ghislaine, who was promptly
taken as a hostage until her parents
surrendered, and thrown into prison.

Once again the region protested, by
letters and even personal complaints,
at some risk to the complainant.
Pierre Taittinger, then Mayor of Paris,
even requested intervention from the
King of neutral Sweden. Eventually
realising that again they would get
nowhere, Ghislaine was released after
three weeks, by which time her father
had reached Algiers. The Marquise
took refuge with the Maquis until
liberation, but sadly the Marquis was
NLOOHGà\LQJLQEDWWOH
Inferior Quality for the Occupiers
Almost all the Houses, trying to
preserve their best wines, took to
supplying very inferior ones in
bottles marked ‘Reserved for the
Wehrmacht’. This did not prove very
successful. They had forgotten that
Herr Klaebisch had been a champagne
agent in pre-war days, and knew a
good wine from a bad one, and saw
through this passing off with no
GLIßFXOW\IUHTXHQWO\VXPPRQLQJWKH
producer to try the opened bottles with
him.
This is what got young François
Taittinger thrown into jail. Summoned
by Klaebisch to explain why he had

Jacques Amand International
Flower Bulb Specialists
We stock e largest selection of bulbs in e country
10% discount for all Sabre d’Or members and eir guests.
Call 020 8420 7110 for catalogue or go to website
and quote CSDOR when placing an order

www.jacquesamandintl.com
Email bulbs@jacquesamand.co.uk
Special Oﬀers at
The Nursery Clamp Hill, Stanmore HA7 3JS callers welcome

sent them such inferior wine, the hot
headed young man commented that
surely it didn’t matter since the wine
would be drunk by people who knew
nothing about
champagne.
He found
himself
sharing a cell
with other
producers
who had tried
to pass off
poor wine in
the same way.
Maurice
Nonancourt
François Taittinger
was not so
1921-1960
lucky. When
the forced labour system came into
operation, he and his brother Bernard
were summoned by their uncle at
Lanson to be told that he was altering
their birth dates so that they were
registered as apprentices, too young
to be called up. Maurice was already
involved with the Résistance and
decided to help some twenty workers
to avoid this, but just as they were
about to leave one panicked, and the
whole operation had to be called off.
Realising that this would come to the

ears of the Germans, Maurice decided
to make for Spain and freedom,
but the Gestapo were swiftly on his
trail, he was arrested and sent to a
concentration camp. There he fell ill,
and was sent to the gas chambers.
Bernard was spurred on by this to join
the battle for freedom. Intending to
make his way to General de Gaulle’s
Free French forces, he found himself
instead being trained as a commando
for the Resistance. For the rest of her
life he could never bring himself to
tell his mother, Marie-Louise, how her
other son had died, simply telling her
that he had died in the war. Bernard,
of course, survived to head the House
of Laurent Perrier, purchased by his
mother in 1938, and to make it one
of the most prestigious Houses in
Champagne.
The Allied Advance
In July of 1944, Herr Klaebisch
placed an order for further
champagne, but three weeks later
KHFDQFHOOHGLWDQGàHGWKHDUHD
General Patton was moving swiftly
towards Champagne. Previously
Himmler had sent orders that the main
wine cellars were to be blown up,

along with the bridges. The Germans
had not foreseen the Americans’
speed, and all the wine remained

German surrender 7 May 1945 Reims
unharmed, nor were the bridges
destroyed. In gratitude, the hidden
wines were produced, and offered to
the liberators. Such was the gratitude
of the Champenois, although they
IDFHGHQRUPRXVGLIßFXOWLHVLQEXLOGLQJ
their future.
Perhaps the last word should go to
Robert Jean de Voguë. In 1962,
watching the television, he saw
Charles de Gaulle shake hands with
Konrad Adenauer. Asked if the
television should be switched off, he
apparently replied, “No. This is what
I have worked for all my life.”

JULIAN WHITE
Agencies
Fine Burgundy from
Domaines~Vincent Bachelet of
Chassagne-Montrachet, Domaine Roger
Belland of Santenay,Coste-Caumartin of
Pommard, Camus Père & Fils of
Gevrey-Chambertin; Maisons
Jean-Philippe Marchand and
Nicolas Potel and many other producers

Grands & Premier Crus
in bottles and Magnums

Julian@julianwhite.com
Our Gold Medal winning display Chelsea 2013
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The Caveaux
Where you can sabrage and join
the fastest growing Champagne Club.
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: Christopher Thompson
Executive Chef: Chris Tombling
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.
The Hotel has been the venue for our Spring Gala Dinners since 2004 and will be in 2014

The MillenniumGloucester Hotel
Harrington Gardens, London SW7 4LH
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
General Manager: Chris Van Dam
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. We held these events in 2013 and we shall return for them in 2014.

The Caveaux
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
Executive Chef: Daren Mason
Maître-Sabreurs: John Parker and Eddie
Graham
2IßFLHU-RKQ3DUNHUDQG&KHYDOLHU(GGLH*UDKDPDUHDOZD\VRQKDQGWRPDNH\RXUVWD\KHUHPRVWPHPRUDEOHDQG
add to that the excellence of the chef. This is the 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
ßQHVWJDVWURQRP\7KHUHDUHHYHQLQJVRI6DEUDJHDQG*LOEHUW 6XOOLYDQOLJKWRSHUDWRDGGWRWKHHQMR\PHQW7KLVLVD
splendid location for weddings and civil partnership ceremonies and the couple can sabrage to complete their day. Fine
wine and dinner with sabrage is also an annual event.

The Milestone Hotel
1 Kensington Court
London W8 5DL
Telephone +44 (0) 207 917 1000
www.redcarnationhotels.com
Maître-Sabreur: Fabrizio Russo

This is the luxury, Grade II listed, boutique hotel with
24-hour butler service that was voted No.1 London Hotel in
Travel & Leisure’s Magazine World’s Best Awards 2013. Each of the deluxe guest rooms, luxurious suites, and longstay apartments has been individually designed and decorated. Dining in Cheneston’s restaurant or in the private
:LQGVRU5RRPLVDQH[SHULHQFHIRRGZLQHDQGàDZOHVVVHUYLFH7U\WKHDIWHUQRRQWHDDQGFKDPSDJQHLWÖVDPXVWGR

Rye Lodge Hotel
Hilder’s Cliff
Rye
East Sussex, TN31 7LD
Telephone +44 (0)1797 223838
www.ryelodge.co.uk
Maître-Sabreur: Kerry de Courcy MBE &
James de Courcy
$PRQJVWWKHEHVWORYHGKRWHOVLQ5\H\RXZLOOßQG5\H/RGJHDVPDOOOX[XU\KRWHOLQ5\HWRZQFHQWUHUDWHG
AA 3 stars, and the only hotel for miles around with the coveted Visit Britain GOLD AWARD for excellence.
This little ‘gem’ of an hotel is set upon the east cliff of the historic medieval Cinque Port town and overlooks the
estuary. Independently owned and run by the de Courcy family, Rye Lodge is recommended by leading Guides and
DFFODLPHGDQGDFNQRZOHGJHGDVRQHRIWKHßQHVWVPDOOOX[XU\KRWHOVQRWRQO\LQ6XVVH[EXWLQGHHGWKURXJKRXW6RXWK
East England.
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The Caveaux
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
Managing Director : Ray Payne
Maître-Sabreur: René d’Arachy
Executive Chef Alan Ford
Recent changes in the management and direction of the hotel have brought about a number of refurbishments and
XSJUDGLQJ7KH+DOOLVVWLOORQHRIWKH&RXQWU\ÖVßQHVWKRXVHVDQGSUHVWLJHSURSHUWLHVVHWLQEHDXWLIXOJDUGHQVDQG
with stunning reception rooms. It is the venue for weddings and civil ceremonies as well as corporate events and
especially – gastronomic dinners. The main sabrage event is on Fathers’ Day in June, which is hugely popular.

Grange St Paul’s Hotel
10 Godliman Street
London EC4V 5AJ
Telephone +44 (0) 20 7074 1000
www.grangehotels.com
Maître-Sabreur: Raj Matharu
3HUIHFWO\ORFDWHGLQWKHKHDUWRIWKH&LW\ÖVßQDQFLDOGLVWULFWEXWDOVR
just moments from the West End, Grange St Paul’s is the perfect
venue for any visit to the capital. The hotel is a sophisticated blend
RIFRQWHPSRUDU\VW\OHDQGPRGHUQàDLU,WLVRQHRIPDQ\KRWHOV
created by the Matharu brothers, of whom – Raj is Chairman; and
he is the Maîre-Sabreur. The Caveau has hosted two of our Commissioned Members’ parties and an Gala Ball and
we hope to return there very soon.

The Caveaux
Malcolm John Restaurants
Chef Malcolm John has three restaurants devoted by name to
the Cheese Vacherin du Haut-Doubs but the extensive menu
and wine list encompasses the best of France as well. In addition to his superb classic Chiswick restaurant he has two
French Brasseries in Croydon and Sutton.

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

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

Brasserie Vacherin
48-50 South End, Croydon
Surrey, CR0 1DP
Telephone +44 (0) 20 8774 4060
info@brasserievacherincroydon.co.uk
Maître-Sabreur: Malcolm John
&KHI3DWURQ0DOFROP-RKQLVWKHVHQLRU0D®WUH6DEUHXURIWKHVHWKUHHßQHUHVWDXUDQWV+HKDVQRZKHOGVHYHQ
packed June nights of sabrage and any occasion when he organises a gastronomic adventure with Champagne is
a sell-out. Le Vacherin has recently been awarded its second AA Rosette and his Brasserie’s are proving extremely
popular.
His 2014 event at Le Vacherin is 16 June
The other dates are:

The chic boutique New Forest hotel, named a 2011 Fodor’s Choice property by Fodor’s Travel, one of Britain’s Top
Ten Hotels 2009 (Good Hotel Guide), Best Hotel in the South East of England (Tourism ExSEllence Awards) and
one of the best new places to stay in the world, (Conde Nast), Hotel TerraVina is owned and managed by Nina and
*HUDUG%DVVHW,WLVDZLQHORYHUÖVVKDQJULODWKHIRRGLVVXSHUEDQGWKHDFFRPPRGDWLRQàDZOHVVDVZHOODVVW\OLVK
Gerard is a Master of Wine, Master Sommelier and, indeed, master of practically anything and everything.
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www.chefmalcolmjohn.co.uk

U7

174 Woodlands Road, Netley Marsh
Southampton SO40 7GL
Telephone +44 (0)23 8029 3784
www.hotelterravina.co.uk
Maître-Sabreur: Gérard Basset OBE
& Suzie Glaus

-

Hotel Terravina

19 May Opening of Caveau Croydon Brasserie Vacherin
23 June Opening of Caveau Sutton Brasserie Vacherin

Macmedia Solutions are here to help you promote your
gn
company using an array of methods from traditional design
for print to Website development. Whatever your criteria,
esig
gn,
from Magazines to Stationary, Photography to Website Design,
you
ur
our team will come up with the best creative solutions for your
business, making you stand out from the crowd.
0 8 4 5 5 7 5 0 1 3 0 • i n f o @ m a c m e d i a . u k . c o m • w w w. m a c m e d i a . u k . c o m
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The Caveaux
The Boat Inn

The Dorchester

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

Park Lane
London W1K 1QA
Telephone
+44(0) 20 7629 8888
www.thedorchester.com
Maître-Sabreur: James Partridge

After The Millennium Gloucester, The Boat is our next senior Caveau and demonstrates the vitality of the range of
Caveaux. An American visitor said “This place is England in its purest form”. Commandeur 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 Herald of
Spring and an End of Summer Champagne dinner with bags of sabrage and investiture of Chevaliers. Book early
as it is usually a quick sell out. The typically English Inn look is kept for the main bars and dining nooks but the
function dining is modern yet traditional.

The Lamb at Hindon
(Boisdale Limited)

Our American visitor was sent here after the Boat and said “Wow, I’ve done England twice!”. Located in the
historic village of Hindon, the Lamb dates back to the 17th century and forms a picturesque landmark at the top
of the High Street.Open for breakfast, lunch and dinner, seven days a week, the Lamb at Hindon offers the best
ORFDODQG6FRWWLVKSURGXFHLQFOXGLQJPDUNHWIUHVKßVKJDPHLQVHDVRQDQGZHOOFKRVHQPHDWGLVKHVH[FHOOHQW
ZLQHFHOODUDQGDODUJHVHOHFWLRQRIPDOWZKLVNLHV,Q1RYHPEHUWKH/DPEZDVDZDUGHGLWVßUVW$$URVHWWH
and in 2013 tipped as a rising star in The Trencherman’s Guide. There are also 19 individually desiged bedrooms
for overnight stays. Boisdale Ltd is a dynamic company headed by Ranald Macdonald.

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

The Dorchester, one of the top hotels in the world, achieved
legendary status almost from the day it opened in April 1931 for its
exceptional facilities, exemplary standards of service and excellent
dining experiences. 2011 was their 80th year and the Dorchester
Collection of Hotels around the world, as well as in the UK, has expanded on Park lane with the recent opening of
“No 45.” The fabulous Dorchester Ball Room was the venue for our Autumn Gala Dinners and Grands Chapitres in
2002, 2003 and 2004.

Sheraton Grand Hotel
& Spa, Edinburgh
1 Festival Square, Edinburgh,
Scotland EH3 9SR
Telephone +44 (0)131 221 6445
Fax
+44 (0)131 221 9631
www.sheratonedinburgh.co.uk
www.starwoodukandireland.com
Maître-Sabreurs: Ross Clark

Hindon, Wiltshire, SP3 6DP
Telephone +44 (0) 1747 820 573
Fax
+44 (0) 1747 820 605
info@lambathindon.co.uk
Maître-Sabreur:
www.lambathindon.co.uk
www.boisdale.co.uk
Maître-Sabreur for Boisdale: Nathan Evans
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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. The Coach House
is immensely popular- book early to avoid disappointment.
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7KH6KHUDWRQ(GLQEXUJK+RWHOKDVKDGDFRPSOHWHUHQRYDWLRQUHVXOWLQJLQDPDJQLßFHQWPRGHUQKRWHORIJUHDW
comfort. All 269 guest rooms and suites feature mood lighting, media hubs, glass-walled bathrooms and the signature
Sheraton Sweet Sleeper Bed. Many guest rooms also overlook Edinburgh Castle. The hotel became a Caveau de
Sabrage in March 2012. The “One Square”Café offers a uniquely British take on the classic grand café and is open
from early in the morning until last thing at night. There is also the exceptional Spa and the dining and meeting
rooms are ideal for Confrérie events.

Turnberry Resort
Turnberry, Ayrshire
Scotland KA26 9LT
Telephone +44 (0)165 533 1000
Central Reservations +44 (0)800 325 45454
www.turnberryresort.co.uk
Maître-Sabreurs: Ralph Porciani & Scott Anderson
Executive Chef :Justin Galea
Nestled within 800 acres of estate with views overlooking the Irish Sea and across to the Isle of Arran, Turnberry is
the world’s original golf resort with over a century of hospitality and tradition. In addition to the Open Championship
golf course, there is award winning cuisine, a relaxing spa and other outdoor activities for the entire family, along
the rugged Ayrshire coastline, such as horse-riding, archery and falconry . The resort became a Caveau de Sabrage
in October and we jointly celebrated in true Scottish style with the Chaîne des Rôtisseurs with not just one, but two
amazing dinners. With six restaurants and bars, you haven’t got far to go for a change of scene, and you can enjoy a
culinary journey at the Chef’s Table.
The Journal of the Confrérie du Sabre d’Or Royaume Uni
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The Caveaux
Northcote

Nunsmere Hall

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

Nunsmere Hall Hotel,
Tarporley Road, Oakmere,
Northwich, Cheshire, CW8 2ES
Telephone +44 (0)1606 889100
Telephone +44 (0)1606 889055
www.nunsmere.co.uk
General Manager & Maître-Sabreur:
Mark Huntley

This gourmet landmark situated on the edge of the Ribble valley, Lancashire, only 10 minutes from junction 31 on
the M6, is justly famous for its outstanding hospitality, an award winning Michelin star restaurant with 14 individual
bedrooms offering sumptuous luxury and comfort. The restaurant enjoys growing national and international acclaim
DVDPDMRUGHVWLQDWLRQIRUßQHIRRGDPRQJVWLWVFRXQWOHVVPDMRUDZDUGVDQGDFKLHYHPHQWV1RUWKFRWHKDVUHWDLQHG
its Michelin Star for the last 17 years. Amongst its many awards are Wine Spectator’s 2013 Award of Excellence and
AA Notable Wine List 2012/13, Lancashire’s Small Hotel of the Year 2012/13.

Radisson Blu
La Rue de L’Etau, St Helier, JE2 3WF
Telephone +44 (0) 1534 671 100
www.radissonblu.com
Maître-Sabreurs: Ted Clucas & Fergus
O’Donovan
Nestled along the popular waterfront promenade, the stylish Radisson Blu
Waterfront Hotel in Jersey is the perfect base for exploring the majestic cliffs,
unspoilt beaches and lush landscapes that comprise this popular destination in
the Channel Islands. Overlooking St. Aubin’s Bay, the hotel offers the island’s
most luxurious and spacious guest rooms, all with unparalleled views of Elizabeth
Castle, the marina or St Helier. The hotel offers world class cuisine in The Waterfront Brasserie and Terrace. Guests
can relax with a refreshing cocktail or light snack as they soak in the views of the marina in the Martello bar.
The General Manager, Fergus O’Donovan, is planning a Sabrage Dinner for 2014

Whittlebury Hall Hotel and Spa
Whittlebury
Near Towcester
Northamptonshire
NN12 8QH
Telephone +44 (0)1327 857857
www.whittleburyhall.co.uk
General Manager: Bernhard Zechner
Maître-Sabreurs Bernhard Zechner & David Munson
Whittlebury Hall Management Training Centre, Hotel and
Spa, provides services for managment training facilities as well
as being a conference centre. In addition it is a luxury hotel
with a spa and the dining room, named after the celebrated
motor racing commentator, ‘Murrays’, offers excellent dining
(2 rosettes). It was named Large Hotel of the Year for the East Midlands travel awards 2010, and the Foodie Award
2012. It is a handy venue if you wish to set up Call My Wine Bluff. It is close to Silverstone and a great gathering
place for Formula One fans.
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7KLVLVDYHU\ORQJDVVRFLDWLRQIRUXV2IßFLHU0DUN+XQWOH\ZDVUHFUXLWHGWRWKH&RQIU©ULHZKHQKHZDVZLWKWKH
Hotel du Vin group of hotels. After successfully sabraging many guests at the Group’s Tunbridge Wells hotel, he
moved on to the one in Birmingham and he still holds the best personal record for a single evening with 132 new
sabreurs! Nunsmere was, in its heyday, the venue of glittering parties attended by the great and good of Edwardian
(QJODQG,WLVWKHFUHDWLRQRI6LU$XEUH\%URFNOHEDQNDVKLSSLQJPDJQDWHZKRVHßUPPHUJHGZLWK&XQDUGDIWHU
the First World War. This grand country house, bounded on three sides by a 60-acre lake, has been restored and
sympathetically extended to ensure that Nunsmere continues to epitomise the splendour of gracious living enjoyed
here for more than a century. Recently voted Cheshire Life Hotel of the Year, it has also been twice voted County
Restaurant of the Year by the Good Food Guide

Ghyll Manor Hotel and Restaurant
High Street, Rusper,
Horsham, West Sussex, RH12 4PX
Telephone +44 (0) 845 345 3426
Fax
+44 (0) 1293 871 419
www.ghyllmanor.co.uk
General Manager and Maître-Sabreur Adam Salter
Ghyll Manor is a stunning 16th century country house hotel nestled in the heart of 40 acres of private Sussex
countryside, but it doesn’t end there. You will receive a special welcome as a member of the Confrérie, informality
FDUHIXOO\PL[HGZLWKUHDODWWHQWLRQWRGHWDLO7UDGLWLRQDOURRPVDQGPRGHUQß[WXUHV,I\RXOLNHDZLGHFKRLFHRI
weekend breaks, join the CSMA. The CSMA Club has got every type of UK holiday and family break under the
sun! They have a whole range of holiday accommodation including self catering cottages, log cabins, country house
hotels and holiday parks in some of the most stunning UK destinations from Devon and Cornwall to the Cotswolds,
West Sussex and the Forest of Dean, you’ll be spoilt for choice! Ghyll became a Caveau in November 2011 and is
now ready for you

Phoenix Palace Chinese Restaurant
5 Glentworth Street,
London NW1 5PG
Telephone +44 (0) 20 7486 3515
Fax
+44 (0 20 7486 3401
info@phoenixpalace.co.uk
http://www.phoenixpalace.co.uk

Described as a breath-taking Oriental Gem near Baker Street, the Phoenix Palace offers a luxurious ambience for
family lunches, romantic dinners, corporate events and special celebrations – wedding receptions particularly. Dim
Sum is served daily until 4.45pm and there are over 300 dishes available from 8 different menus- every palate is
catered for.
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The Caveaux

The Caveaux
Our Associated Caveau in France

Spitbank Fort
Spitbank Fort Departure Lounge,
Royal Clarence Marina,
Weevil Way, Gosport,
Hampshire, PO12 1FX
Telephone +44 (0)1494 682 682
www.clarenco.com
Maître-Sabreur: Mark Watts

Au Vieux Pressoir

&ODUHQFRKDVVL[$0$=,1*5(75($76DQGZHFDPHWRNQRZDERXWWKHPßUVWO\ZKHQ0LNH&ODUH KHQFHWKH
company name) became a sabreur at The Milestone. Spitbank Fort is an unusual and historic sea fortress in the
Solent, off Portsmouth. Now a luxury exclusive venue and hotel, the fort was formerly home to hundreds of soldiers
guarding the approaches to Portsmouth. The arms and ammunition have long been removed, making way for nine
luxuriously furnished bedroom suites, three bars, three restaurant areas, and spa facilities. It is the most exclusive
venue on the south coast, and is its own private island for hire, available for exclusive use, special events, private
parties, wedding receptions, music videos and corporate hire. There are few venues in the world that can offer the
SULYDF\DQGH[FOXVLYLW\RI6SLWEDQN)RUW,I\RXZDQWDPDJQLßFHQWYHQXHIRUDSULYDWHSDUW\ZKHUHWKHUHLVQR
chance of gatecrashers, then Spitbank Fort ticks all of the boxes

The Connaught Hotel, Mayfair
Carlos Place, Mount Street London W1K 2AL
Telephone 0207 499 7070
www.the-connaught.co.uk
Maître-Sabreur: Neil Young
Director of Events: Medina Williamson

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 busy Viticulteur en Champagne, Philippe Brugnon is also a Maître-Sabreur with his own caveau.
Champagne Philippe Brugnon welcomes visitors to his caves to taste his 1er Cru production and to sabrage. He is a
member of le Grand Conseil and he holds an Annual Chapitre on Quatorze Juillet with a Gala Dinner Dance. His
daughter Lucie, and Jonathan, are on hand to welcome you if Philippe is in the vineyard or on one of his visits to
many parts of Europe including regular trips here in the UK.

7KHKRWHOLVRQHRI/RQGRQÖVPRVWSUHVWLJLRXVDQGLQWKHKHDUWRIIDVKLRQDEOH0D\IDLU,WKDVUHFHQWO\EHQHßWHGIURP
a delicate restoration, becoming an ultra-stylish residence to add to its remarkable history in a prime location. It
became a Caveau de Sabrage on 17th January 2013 with a splendid dinner for over 50 members and was also the
venue for a comprehensive Burgundy tasting that month for many others. It has since followed up with an Autumn
Chapître this September (2013) with 80 members and their guests.

Embassy & Consular Caveaux in The United Kingdom
Caveau de
l’Ambassade
c/o 44 Peel Street, Kensington
London W8 7PD
Telephone +44 (0) 20 7727 0780
Maître-Sabreur: The Embassy
Councillors and 27 other Maîtres.
embassy@confreriedusabredor.
co.uk
gerard44peelst@gmail.com
www.confreriedusabredor.co.uk
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for up to date news of the Club

Consulate: Pays de
Galles (Wales)
17 Maldwyn Street, Pontcanna
Cardiff, CD11 9JR
Telephone 029 20 590221
Maître-Sabreur: Nicholas
Whitehead
misterwhitehead@hotmail.co.uk

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

Consulate: Ecosse
(Scotland)
East Hill, of Craigo
Montrose, Angus
DD10 9JU
Telephone (0)1674 840474
Mobile
07967 174795.
Maître-Sabreurs: Sheila Douglas,
Philip Douglas and Cromar Collie
bailliscotland@chaine.co.uk
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John Hough, formerly Chancelier of
the UK Chapter, is now settled in the
Algarve and sends us this report

odd bottle is popped at discreet events will prove best at
calming Luso nerves. Who would have thought, we can add
a new rank to the hierarchy of gongs, that of the ‘Closet
Sabreur’.

by the waters edge

What does a London Routemaster and the Eurovision
Song Contest have in common? Not a lot unless
you’re Cliff Richard on a Summer Holiday. Even more
uncommon is the fact that the Eurovision non-winner
went on to have global success with the losing song,
‘Congratulations’. And that is precisely what Sir Cliff has
been doing in a very different sphere in southern Portugal
for the past ten or more years.
No more on holiday, but now in residence, he has
established an award winning winery in the Algarve
called Adega do Cantor. Now more than a decade in, and
with extraordinary success under his belt for such a new
vineyard, the singer has even turned his hand to making
a sparkling rosé in the traditional method. The wine from
this year’s release has been named ‘Congratulations’ which
Sir Cliff attributes to the arrival of the new Royal baby and
RIFRXUVHWRPDUNKLVßUVWGHFDGHDVDQRHQRORJLVWPDNLQJ
ß]]\SLQN 1RWKLQJWRGRZLWKFKHHV\PDUNHWLQJSOR\V
then!)
Notwithstanding the scepticism with which his Vida Nova
and Onda Nova wines were originally received, they
have had notable success in notching up both national
and international awards. All this in spite of the novice
winemaker’s famous gaffe at a blind tasting where he
declared the 2002 vintage from his own vineyard as
undrinkable.
The reference to Sir Cliff is by way of raising a toast with
VRPHWKLQJORFDOWRP\ßUVW\HDUOLYLQJLQ3RUWXJDO+DYLQJ
upped sticks from London in December 2012 and made
the move to the sun, little did I realise that the paucity
of Champagne, huge bureaucracy, and endless ploys to
tax both residents and tourists alike would greet me as I
became more accustomed to the nuances of living in the
Algarve. Needless to say I very much miss the Confrérie,
the hedonistic events and the annual challenge to get
the Golden Sabre produced. No doubt there is plenty
of interest in the beaded bubble here in the Algarve,
however Troika policies are keeping hands in pockets and
exuberance in check.
My challenge is of course to encourage Sabrage amongst
the masses and to get local hostelries interested in the
spectacle. To achieve this and not get arrested in the
process is proving to be an interesting conundrum. On the
one hand, parading around with a big knife and swiping
the tops off wine bottles is not something the Guarda
Nacional Republicana or the two other Portuguese police
forces seem too happy about. On the other, in a country
where more often than not caution is thrown to the wind
when it comes to safety, the establishments to whom I have
demonstrated the noble art all rush to talk about the need
IRUHQGOHVVSHUPXWDWLRQVRIFHUWLßFDWHV VDIHW\PXQLFLSDO
and whatever else springs to mind) in order to promote
sabrage. I suspect that a softly, softly approach where the
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Relaxed dining

in our full service
restaurant overlooking the
lock.Try one of our fine beers in
our lounge, bar or bistro. Celebrate
your special event or wedding reception
in style. Public and private boat trips available
along the picturesque Grand Union Canal.

On a happier note, the wines and sparklers produced in
Portugal have undergone a sea change in the recent past
and now a huge variety of quality vinhos are on offer at
very reasonable prices. A real thrill has been discovering
that Vinho Verde is really very drinkable. In particular,
WKHWRSHQG$OYDULQKRVDUHDJUHDWVXUSULVHDQGIRUß]]
the Espumantes from Aliança Danúbio are great value
ZLWKDUHVSHFWDEOHWDVWHDQGßQLVK6D\LQJWKDW6LU&OLIIÖV
‘Congratulations’ hits the right note on a hot summer’s
evening.

Discover

Of course, even in paradise one has to earn a living. I have
jumped into the property rental market and made my home
available to guests for rent between April and October.
It would be a pleasure to welcome keen Sabreurs to Villa
Bella Monte near Burgau in the Western Algarve. Details
can be found at www.villaburgau.com. A bottle of bubbly
awaits sun-seekers and surf-catchers alike.
Saúde

CONFRERIE WEBSITE

www.goldensabre.co.uk
TWITTER

twitter.com/@sabredoruk

The Boat Inn
STOKE BRUERNE

JOIN US TODAY

An independent free house since 1877

We welcome new members, whether they
have carried out sabrage or not. Applications
to join are to

Tel: 01604 862428
www.boatinn.co.uk

embassy@confreriedusabredor.co.uk

5 minutes from M1, Junction 15.
Nr Towcester, Northamptonshire. NN12 7SB
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The Confrérie Sabre £300
;OPZPZ[OLÄYZ[Z[LWPU[OL*VUMYtYPLK\:HIYLK»6Y;OLZHIYHNLTH`IL
KVULPUHU`*H]LH\VYH[HU`L]LU[H[[LUKLKI`H4Hz[YL:HIYL\YVM[OL
6YKLY;OLZ\JJLZZM\SZHIYHNLPZOVUV\YLK^P[O[OL+PWSTLKL:HIYL\Y
HUKH*LY[PÄJH[LMYVT[OL*H]LH\

Including personal name engraved and
Confrérie Logo and scabbard.
Not included is a
sword knot.

Sword Knots £20
;OPZ[P[SLPZILZ[V^LKH[H
*OHWP[YLVYNHUPZLKI`[OL
,TIHZZ`VY[OL*VUUt[HISLZ
PU[OL*V\U[PLZH[H*H]LH\VY
H[H.YHUK*OHWP[YLPU[OL<UP[LK
2PUNKVTVYHUV[OLYMVYLPNUJV\U[Y`
^P[OH*VUMYtYPLLTIHZZ`HUK
WHY[PJ\SHYS`H[[OL.YHUK0U[LYUH[PVUHS
*OHWP[YLOLSKPU-YHUJL\Z\HSS`VU[OL[OPYK
:H[\YKH`VM5V]LTILY;OL*OL]HSPLYPZOVUV\YLK^P[O[OL9LSPX\HPYL
KL*OL]HSPLYHUK[OL+PWSTLHZ^LSSHZYLJLP]PUNH*VTTPZZPVUMYVT[OL
)YP[PZO(TIHZZHKVY

;OPZ[P[SLPZNYHU[LK[VH*OL]HSPLY:HIYL\Y
^OVOHZJVTWSL[LKÄ]L`LHYZHUKOHZ
WLYMLJ[LK[OL(Y[I`HJJVTWSPZOPUN[OL
ZHIYHNLVMH4HNU\TVM*OHTWHNUL
;OLJLYLTVU`PZJHYYPLKV\[H[H*OHWP[YL
HYYHUNLKI`[OL,TIHZZ`VYH[HU
0U[LYUH[PVUHS*OHWP[YL;OL6MÄJPLYPZOVUV\YLK^P[O[OL
9LSPX\HPYLK»6MÄJPLYHUK[OL+PWSTLHUKHUL^*VTTPZZPVU

;OPZ[P[SLPZYLZLY]LKMVY6MÄJPLYZ^OVOH]L
JVTWSL[LKÄ]L`LHYZHUKYLJLP]L[OL
YLJVTTLUKH[PVUVM[OL(TIHZZHKVYHUK
*V\UJPS[V[OL.YHUK*V\UJPS;OL
*VTTHUKL\Y^PSSZ\JJLZZM\SS`ZHIYHNLH
1LYVIVHTVM*OHTWHNULHUKILPU]LZ[LKI`
[OL.YHUK4Hz[YLVYOPZYLWYLZLU[H[P]LMYVT[OL.YHUK*V\UJPSHUK^PSS
YLJLP]L[OLHWWYVWYPH[LYLSPX\HPYLHUKKPWSVTHZ

;OPZPZ[OLOPNOLZ[KPZ[PUJ[PVUVM[OL
*VUMYtYPLK\:HIYLK»6Y0[PZ
ILZ[V^LKI`[OL.YHUK4Hz[YL\WVU
H*VTTHUKL\Y^OVOHZNP]LUSVUN
HUKZPNUHSZLY]PJL[V[OL6YKLY;OL
PU]LZ[P[\YLPZJHYYPLKV\[H[H.YHUK
*OHWP[YLHUKH4L[O\ZHSLTPZ
ZHIYHNLKI`[OLUL^.YHUK
*VTTHUKL\Y

0TWVY[HU[5V[LMVY)YP[PZOTLTILYZVM[OL*VUMYtYPLK\:HIYLK»6Y;OL<UP[LK
2PUNKVT*OHW[LYHSZVH^HYKZ[OVZLVM[OLYHURVM6MÄJLYHUKHIV]L^P[O[OL
PUZPNUPHVM[OLPY9HUR/VUVYHY`TLTILYZVM[OL)YP[PZO*OHW[LY¶;OL6YKLYVM
[OL.VSKLU:HIYLHYLHSZVLU[P[SLK[V^LHY[OLZLPUZPNUPHH[)YP[PZOL]LU[Z

46

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

Collar Badges for Commissioned
Gentlemen and Dame’s Bows of the
Order of The Golden Sabre

Left to right

Chevalier £37 ~ Officer £44 ~ Commander £50
Add £5 for a Dame’s Bow.

Miniatures, mounted on bows, for use
by Dame Chevaliers, Dame Officers
and Dame Commanders of the Order
of The Golden Sabre
Left to right

Dame Chevalier £32
Dame Officer £35
Dame Commander £38

Knight Commander’s Star
Badge £90

Payments to:
Confrerie du Sabre d'Or
44 Peel Street, Kensington, London W8 7PD
To order:
Telephone: 020 7727 0780
email:embassy@goldensabre.co.uk
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See you soon
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