THE

GoldenSabre
Your Editor

John Hough
As I sit down to write this piece, I
wish I could say greetings from a hot
and golden beach somewhere in the
Mediterranean. Regrettably, this
summer’s potential airplane madness
and the ensuing cancellations to all
flights put paid to my best laid plans.
Yes, yours truly was supposed to be
on a flight from Stansted on
Thursday 10th August. Having
arrived at the airport in high hopes of
travelling, the boards kept changing
until everything was finally grounded.
Not a good start to a long-awaited
holiday.
Still, in stoic British fashion we
wended our way home and once
across the threshold decided to lift
our spirits with a bottle of
champagne. The sabre was at the
ready as I did not think it a good idea
to pack same given the current
shenanigans. Once our thirst had
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been quenched and feeling in brighter
mood with flights re-booked for two
days later, the decision of what to do
next was at hand. Our impending
journey would have to start again
from Stansted, so I realised the best
thing to do would be to spoil
ourselves rotten and head for
unbridled luxury somewhere in the
vicinity of the airport. What better
place than the wonderful Hintlesham
Hall, our caveau near Ipswich in
Suffolk. A quick call to Owner /
Maitre-Sabreur, Dee Ludlow had us
booked-in and looking forward to
champagne, a delightful dinner and
the comforts of the Manor House.
The talented cuisine which was
famous in the days of Robert
Carrier’s reign is even more in
evidence today.
After much delay, we headed for the
sun with the firm conviction that our
spirits would not be defeated by
cowardly terrorists and their evil
ways. Sabre rattling is all very well,
and even though threats to person
and country, real or otherwise, are
wholly despicable, they are not going
to stop the true sabreur from using
his sabre for its best and most
friendly of purposes; adding a little
happiness and effervescence to our
daily lives. Sabre well and sabre
often!
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Your Ambassador

Julian White
The Art of Sabrage continues to
attract new fans but it is the essential
ingredient of Champagne that makes
it more attractive. I wonder if sabrage
were performed on a lesser libation
that we would have so many new
sabreurs and chevaliers? Anyway, I
am delighted that many more people
have joined the swelling ranks of the
Confrérie du Sabre d’Or.

2005 went out with a bang after 250
members and their guests came to the
12th Chapitre and Autumn Gala Ball
at The Café Royal. This venue had
been the setting for our first Gala
event in 2000 when we had only 140
attending. Once again we had a
queue of novice sabreurs. This was
just a week after the London Wine
Show where 100 visitors severed the
top of the Champagne bottle.

Julian with the Grand Council
I give my thanks to those Caveaux de
Sabrage who have kindly hosted our
parties- Sir Christopher Wren’s in
Windsor, The MillenniumGloucester, The Mandarin Oriental
Hyde Park, The Café Royal, Grim’s
Dyke Hotel, Hintlesham Hall,
Northcote Manor, The Hotel du Vin
in Birmingham, The Boat Inn, Davy’s
City Pipe and Le Vacherin – the list is
endless.

I also must thank the generous help
of the Champagne Houses- Georges
Gardet, Philippe Brugnon and
Joseph Perrier.

2006 has been a very busy year and
this edition coincides with our first
Gala event at The Royal Garden
Hotel, Kensington on 3rd November.
Our 14th Grand Chapitre
Britannique and Autumn Gala Ball of
the Golden Sabre will welcome our
Grand Maître, Jean-Claude Jalloux,
and a large number of investitures of
Chevaliers and Officiers.
In 2007 we have already a packed
programme of events countrywide.
I hope to see you at
many of these
splendid occasions.

With my chums at The Boat Inn

Julian knights Julian.
Sabreur Julian Ankrah
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Receiving the Jeroboam from the Grand
Maître as Ambassador of the year

fré

The ambassador was invited to join Neil
Sherry at his birthday party where all guests
sabraged the Champagne. Isn't life hard!
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The Embassy Council

The British Ranks of
La Confrérie du Sabre d’Or

Ambassadeur: Julian White

Les Membres du Conseil de
l’Ambassade du Royaume Uni

Commandeur

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

Julian White

Officiers
Susan Bancroft
Alicia Bannon-Williams
Donald Brewer #
Philippe Brugnon # (France)
Scott Collier
Tom Corrigan OBE
Mary Joy Edwards
Nathan Evans#
Jolyon Griffiths #

Les Échevins:
Anthony Jewell TD
Peter Richards
Malcolm Noblett
Nathan Evans
Ken Chapronière
Sue Bancroft

The Embassy Council

Secrétaire des Dégustations:
Marcia Warburton
Les Maître-Sabreurs des Caveaux
Daniel Pedreschi, Christian Graf & Andrew Tan,
Bazz Norton, Andrew Woodward, Marian Arieta,
Robert Barnsley, James Nichols, Mark Huntley,
Donald Brewer, Craig Bancroft, Christoph Mares,
Dee Ludlow, David Armstrong, Paul Follows,
Barry Skinley, David Jeffcoat, Malcolm John,
Robin Shuckburgh, Graham Bamford and Fiona
MacLoughlin
Les Autres Maîtres-Sabreur
The Embassy Council &
Lynda Woodin, Sandi Davidson, Ian Speirs,
John White TD, Peter Richards,
Malcolm Noblett, Stephen Bourne,
Jacek Kruszyna, George Budden,
Nathan Evans, Gerard Basset, Cyril Bray,
Adrian Wiley, Ken Chapronière, Neil Sherry
and Mike Redford
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Peter Richards #
James Ritchie
Edward Tatham
Michael Wallis
John White TD#
Tom White
Lynda Woodin #
Andrew Woodward #
Francis Ilobi

Chevalier-Sabreurs

Consul-Général en Champagne: Philippe Brugnon
Consul-Général en Bordeaux: Donald Brewer
Consul-Général en Chine: George Budden
Les Connétables:
City of London: Ian Speirs
Oxfordshire & Gloucestershire: Robin Shuckburgh
E. Berkshire & Buckinghamshire: Stephen Bourne
Northamptonshire: Andrew Woodward
Suffolk & Essex: Dee Ludlow

John Hough #
Nicholas Kerr
Dominique Largeron #
Eugene Leahy
Clare Logue #
Joan Oliphant-Fraser
Pin Ong #
Gerard O’Shea #
Michael Peace
Sir Neville Purvis KCB

At the Café Royal
Above:
Pin Ong,
Maître des Comptes.
Right:
Jolyon Griffiths,
Maître des Caveau &
Dominique Largeron,
Maître des Festivités

Tim Almond
Joanna Amand
John Amand
John Anderson
David Armstrong #
Steve Ashley
George Avory
Hélène Baker
Graham Bamford #
Craig Bancroft #
Gérard Basset #
John Barker OBE
Robert Barnsley #
Simon Bennett TD
Baron Stéphane Boils (France)
Stephen Bourne #
Yvonne Bourne
Clare Bousfield
Graham Bowles
Kevin Boyle
Cyril Bray #
George Budden # (China)
Jane Ysabelle Budden (China)
Stewart Buller
Jane Burridge #
Angela Cavill
David Cavill
Ken Chapronière #
Ian Collins
Alan Curtiss
Dawn Davies
Steve Davies
Valarie Edwards
Paul Follows #
Julien Foussadier #
Sandra Hammond
Desmond Harrison
Rose Harrison
Paul Herbage
John Holman
Suzanne Howe
Juliet Hunter
Mark Huntley #
Angus Hutchinson

Nigel James
David Jeffcoat #
Mike Jenkins
Sue Jenkins
Paul Jennings
Sue Jennings
Anthony Jewell TD #
Donna John
Malcolm John #
Aileen Kennedy
Sandy Klein
Jacek Kruszyna #
Liam Lambert #
David Lancaster
Roger Lintern
Dee Ludlow #
Martin Lynes
Fiona MacLoughlin #
Christoph Mares #
Alison McKie
Nicholas Messer
Anthony Moore
Trevor Morley
Claire Morrison
Andrew Ndoca
Ivan Nellist
Jason Noblett
Malcolm Noblett #
Ken Norman #
Bazz Norton #
Dawn O’Shea(USA)
Tim O’Shea (USA)
Lisa Packer
Reginald Page BEM
Daniel Pedreschi #
David Phelps
John Priday
Mike Redford #
Bill Reed
Nafsika Rees
Justin Rhodes
David Rivington
Roger Roberts
Vicki Roberts

Helmert Robbertsen
Krystyna Rogers
Michael Roosen
Richard Sage
David Scanlon
Neil Sherry #
Robin Sherry
Robin Shuckburgh #
Jeremy Simms
Elisabeth Simpson-Rawlings
Barry Skinley #
Ian Speirs #
Suzy Speirs
Diana Steadman
Matthew Steadman
David Stevens
Wendy Stewart
Judy Tayler-Smith
Simon Tayler-Smith
Nick Thomson
Allan Tillott
Simon Vincent
Stephen Walker
Marcia Warburton
Lord Watson of Richmond CBE #
Ami White
John T White
Sally White
Adrian Wiley #
Glen Witney
Brian Wojtczak (USA)
Frances Wojtczak (USA)
Zoe Wood
Thomas Woodward
Spenser Wright
Peggy Williams
Alan Watts
Steve Stevenson
# Denotes
Also Maîtres-Sabreur
Lists in alphabetical order
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Champagne with a
Red Rose

Strictly for lovers...of
the finer things in life.

For Officier Sue Bancroft, Craig’s
mother, it was a fun return to see
many of her friends and have them
sabrage the night away.

Introducing the Gourmet Break at Northcote Manor.

Lancastrian Hospitality at Northcote
It was the combination of two
comments in the brochure that
excited me about a new and
interesting caveau. - “Nestling within
the Best kept secret in Rural
England” is a “Restaurant with
Rooms”. The Ribble Valley in
Lancashire is an area of outstanding
beauty and Northcote Manor is the
perfect destination for a sabreur of
the Confrérie du Sabre d’Or. Of
course, to call this hotel a restaurant
with rooms is a serious
understatement of the situation. It has
a Michelin starred chef, with an
organic kitchen-garden, surrounded
by farms with an abundance of
freshly harvested food and meat that
upholds the tastes that were lost in
the carcass-manufacture of the
closing decades of the last century.
Nigel Haworth and his brigade of
talented chefs use the pick of local
produce to provide such dishes as
Tartare of Bowland Beef, Goosnargh
Cornfed Duckling, Lancashire
Cheese Soufflé and Pan Roast wild
Lytham Seabass.

“a little bit of pampering never did anyone any harm...
Treat your tastebuds. Feast your eyes on breathtaking countryside.
Whichever of Northcote Manor’s Gourmet Breaks you decide to enjoy…indulgence is
definitely the order of the day. Award winning cuisine. Fine wines.
Individually appointed rooms and suites. Amazing service. Wonderful hospitality.
And all set amidst some of England’s most glorious countryside.

button mushroom, parsley &
Lancashire Cheese soufflé, followed
by his cappuccino of Lobster, crispy
prawns and a baby cheese on toast.
This was much needed as nearly 50
queued up to sabrage the Louis
Roederer Champagne and this made
me very hungry!

Having a fabulous time is easy. The hard part is deciding which break to take…

It seemed that the whole of the
County were queuing up to be
intronised as a sabreur of Northcote
Caveau.

Fine Food, Wine and Fun Events at
Northcote Manor By Magnum

Centre and bottom - Intronising some
Lancastrians
The joint owners, Nigel Haworth second left
and Craig Bancroft on the right with the
Headquarter’s Team - Sir Neville Purvis,
Julian White and Sue Bancroft
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...but a lot of pampering is even better.”
For further details or to download a brochure, visit www.northcotemanor.com.
Or ring 01254 240555 for reservations.

Julian White

Top - Sue Bancroft enjoying home from home
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THE GOURMET WEEKEND ESCAPE
Not one night, but two. Decadence, perhaps.
But for the ultimate in unhurried luxury, this
takes some beating. A true gourmet experience
lasting a whole weekend! For lovers of the finer
things in life, it doesn’t get much better than this...
Friday & Saturday Night From £395.00

Stay in one of 14 individually styled rooms with Molton Brown accessories.
............................................................
In the evening (Saturday on the Weekend Break) enjoy a half bottle of Magenta
Champagne with canapés, then a 5-course Gourmet Seasonal Dinner.
Wake up to a traditional regional breakfast featuring Lancashire specialities.

Two more events are being planned.
By the time of this publication, we
will have enjoyed a game of Call My
Wine Bluff. Craig is planning then
next Soirée de Sabrage and
Champagne dinner.

Meanwhile Craig Bancroft is the
monarch of all he can survey,
completing the perfect pair of
Lancastrian Hosts of Langho. Craig
is acknowledged for his wine
expertise as well as his wit and
charm. The cellar boasts some of the
finest wines to lubricate Nigel’s
menus.

Nigel chose for the opening Caveau’s
Soirée de Sabrage his twice baked

THE GOURMET OVERNIGHT
Spend a night and a morning
enjoying the wonderful creations
from the Nigel Haworth’s kitchens.
Go on...spoil yourself.
Friday or Saturday Night From £270
Sunday Night Exclusive From £210

Bottom left : Craig becomes Chevalier &
Maître Sabreur

Fellow lovers of good food and wine
may read the Telegraph restaurant
reviews written by Jan Moir
accompanied by her darling S who
has to taste everything she chooses
and follows her round the world. I
also have a significant other, and my
S has taken me on a wining and
dining experience that has lasted over
5 years from pubs to 3 star Michelin
restaurants. S introduced me to
Northcote Manor which has become
my favourite place. I have got to
know Craig and Nigel well and their
passion for wine and food is
exceptional. We have over the years
enjoyed many fantastic Gourmet
evenings and amazing parties.
Nigel’s love of his Lancashire roots is
the inspiration for his menus. It was
here I tasted black pudding and pink
trout for the first time, and
Lancashire cheese and apple soufflé
very tasty. His 8 course tasting menus
are legendary. Each course comes

with a matching wine, quite a
challenge. After one dinner I
remember going upstairs to bed
rather unsteady. On arriving for
breakfast next morning I discovered
that I had ordered every dish on the
menu the night before much to the
amusement of the staff. That reminds
me of the day we attended a wedding
and the children escaped into Nigel’s
herb garden and changed all the
labels, you can imagine the confusion
when the staff were sent to pick herbs
for the famous nettle and herb soup!
Each year Northcote holds a gourmet
week featuring chefs with Michelin
stars and we have met some of the
most famous chefs in the world and
enjoyed outstanding meals . I
remember at one of them a young
man sitting at the next table. Trying
to impress his lady he requested the
most expensive white wine on the
menu to go with the steak (despite
Craig’s tactful suggestions), when the

wine arrived he sent it back, it was a
famous very sweet dessert wine about
£350 and keeping a straight face
was difficult.
Nigel’s latest love is white beef and he
has his own heard of cattle being
cared for by a local farmer. It is a real
delicacy as his is white beetroot.
Craig and Nigel also have a great pub
nearby called The Three Fishes,
voted best pub of the year, where all
the food is all local and the suppliers
all named on the menu.

Portuguese Wine makers visit
Northcote Manor
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Forthcoming Events 2006-7

Forthcoming Events 2007

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.

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.

2006
# Friday 20th October

2nd Chapitre, Soirée de
Sabrage and Dinner
Investitures of Chevaliers
SIR CHRISTOPHER WRENS
HOUSE HOTEL, WINDSOR
Contact The General Manager
01753 861354
For details on all GS Hotels
www.gshotelsresorts.com
www.sirchristopherwren.co.uk

Friday 3rd November

# Friday 10th November

14th Grand Chapitre
Britannique and Autumn
Gala Ball
of the Golden Sabre

Soirée de Sabrage and
Champagne Dinner

Investitures of Chevaliers, Officiers
and Novice Sabrage
Dancing to “Shine”
THE ROYAL GARDEN HOTEL,
KENSINGTON
embassy@confreriedusabredor.co.uk
Tel 020 7727 0780
Fax 020 7229 4955

Davy’s of London with Caveaux –www.davy.co.uk
THE CHOPPER LUMP, Hanover Square, Mayfair W1.
Wednesday 18th October

THE CITY PIPE, Foster Lane, Cheapside EC2 Wednesday 25th October

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

Saturday 18th November

20th Grand Chapitre
International
Investitures of Chevaliers, Officiers and
Commandeurs, Soirée de Gala.
HILTON
L’ARC DE TRIOMPHE, PARIS.
www.lesabredor.fr to book on line.
You may call the Embassy for
more details
embassy@confreriedusabredor.co.uk

#All events: Please book with Davy’s. Price is £50 per head per event including a bottle of
Champagne and splendid supper. Sabrage – special price of £3.50 per novice and intronisation

2007
Call My Wine Bluff No 4
in London
It will be a weekday
and not a Friday
Contact: Julian White, after
31st January 2007
or go to the website
www.callmywinebluff.co.uk
www.confreriedusabredor.co.uk

# Sunday 11th February

Soirée de Sabrage and
Champagne Dinner
Investitures of Chevaliers
HOTEL DU VIN, BIRMINGHAM
Telephone: 0121 200 0600
www.hotelduvin.com

# Friday 23rd February

Call My Wine Bluff
GRIM’S DYKE HOTEL
Contact enquiries@grimsdyke.com
Tel 020 8385 3100
www.callmywinebluff.co.uk

10

# Friday 23rd March

# Friday 27th April

Soirée de Sabrage and
Champagne Dinner

Champagne Dinner

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

# Friday 30th March

Champagne Dinner
and Sabrage
Investitures of Chevaliers
THE BOAT INN,
STOKE BRUERNE
Contact www.boatinn.co.uk
Tel 01604 862428

Friday 20th April

15th Grand Chapitre
Britannique and
Spring Gala Dinner
Investiture of Commandeurs,
Officiers & Chevaliers
THE MANDARIN ORIENTAL,
HYDE PARK
embassy@confreriedusabredor.co.uk
Tel 020 7727 0780
Fax 020 7229 4955
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Investitures of Chevaliers
LYTHE HILL HOTEL AND SPA
reservations@lythehill.co.uk
Tel 01428 651251
Price to be confirmed,
accommodation packages available

Friday 11th May

Philippe Brugnon’s Annual
Champagne Tasting
Venue to be arranged
embassy@confreriedusabredor.co.uk
and Julian@julianwhite.com
Tel 020 7727 0780
Fax 020 7229 4955

# Monday 11th June

Soirée de Sabrage and
Champagne Dinner
LE VACHERIN
malcolm.john4@btinternet
Tel: 020 8742 2121

Black Tie

2007

13th to 19th July

# Friday 12th October

Friday 15th June

Champagne and
Burgundy Tour

Soirée de Sabrage and
Champagne Dinner

7th Annual General Meeting
and 8th Summer Party

julian@julianwhite.com
Tel 020 7727 0780
Fax 020 7229 4955

THE MILLENNIUM
GLOUCESTER HOTEL;
THE GRAND CONSERVATORY
embassy@confreriedusabredor.co.uk
Tel 020 7727 0780
Fax 020 7229 4955

# Sunday 17th June

Soirée de Sabrage and
Champagne Dinner
Investitures of Chevaliers
HINTLESHAM HALL
reservations@hintleshamhall.com
Tel: 01473 652 334

Chevalier Mark Huntley provided
the patrons of the Birmingham
Hotel & Bistro with their first taste
of Sabrage and a splendid
Champagne dinner to follow in
May when nearly all the guests
flocked to the two lines and became
novice sabreurs. Julien Foussadier,
the sommelier became a Chevalier
Sabreur having made his novice
sabrage at Tunbridge Wells in
2005. Mark, who has been Maître
Sabreur at the Winchester and
Tunbridge Wells hotels of this
famous chain has already planned
the next event.

July

Chevaliers’ and Members
Party of 2007
(To be arranged)

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

Friday 2nd November

16th Grand Chapitre
Britannique and Autumn
Gala Ball
of The Golden Sabre
THE ROYAL GARDEN HOTEL,
KENSINGTON
Investiture of Commandeurs,
Officiers & Chevaliers
embassy@confreriedusabredor.co.uk
Tel 020 7727 0780
Fax 020 7229 4955

Hotel duVin

Sunday
11th February 2007
Mark will be joined by the
Ambassador and councillors to add
more sabreurs to the Midlands and
to invest some new Chevaliers.

See Forthcoming Events
on left for details

Clockwise from left Clare Logue, Gerard O'Shea, Pin Ong,
Mark Huntley and Julian White

Informal
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Why become
a Caveau?
For me it all started during a visit,
many years ago, to the London
Wine Trade Fair when I was
‘accosted’ by a lady, who, in a
threatening manner informed me
that if I did not visit her stand and
taste some Champagne life would
not be worth living. Subsequently
we have been great friends of Don
and Sue Brewer and Champagne
Arlaux.
Time passed and we were invited to
the Annual Champagne Tasting at
The Banqueting House organised
by the Champagne Information
Bureau. I was introduced to a
flamboyant chap who expounded
the potential enjoyment and
benefits of membership of the
Confrérie du Sabre d’Or. It later
transpired that flamboyance is just
a cover for our Ambassador, Julian
White, who had another stand at

GoldenSabre
the exhibition.
After attending many Confrérie du
Sabre d’Or events, sabraging my first
bottle and drinking copious amounts
of Champagne (for research
purposes, of course) I decided to go
the whole hog and, with the advice
and assistance of Julian, Don, Sue
and the Council made The Boat Inn
into a Caveau de Sabrage.

allowing us to enjoy a Champagne
reception on the lockside with an
even larger audience of
holidaymakers and bystanders
where many bottles are sabraged.
The benefit is that more business is
generated and we are regularly
asked to sabrage bottles for
customers in both the restaurant
and the pub for special family and
corporate events, weddings and
anniversaries.

This took place on a
cold January night
It is indeed a topic of
with much pomp and
conversation not only
ceremony, good food,
amongst the local
entertainment, many
community but
sabrages and, of
visitors to The Boat
A good time was had by all
course, lots of
Inn from all over the
at The Boat Inn
Champagne. As this
world. Sabraging
type of event is so different it
Champagne in your own Caveau is
attracted much local media coverage,
certainly different to most other
in particular a full page of editorial
restaurants and pubs and has
and pictures in the main County
resulted in Champagne sales
glossy magazine ‘Image’.
increasing three fold.
We now have two such events each
Not a bad result after originally
year, one in the winter and one in the
being accosted by a mad lady in
summer. The summer one has the
London town!!
added bonus, with good weather, of
Andrew Woodward

The
Boat
Inn
STOKE BRUERNE

Full Service Restaurant
overlooking the Lock

Lounge and Traditional
Canalside Bars

Party facilities
for up to 100

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

Nr Towcester, Northamptonshire. NN12 7SB
12
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Public and Private
Charter Boat Trips

Sabrage..

You’ll be amazed
where you can do it!

small the space available there is no
excuse for not opening the bottle
OUR way!

Before this event, we shall see Sir
Christopher Wren’s House Hotel and
The Grim’s Dyke Hotel pitching in
again to beat their own stunning
array of sabrages.
Yes, I have been busy visiting all of
our caveaux and where does this
lead? Well, what can you do with a
bottle of Champagne that cannot be
re-closed? Happy days!
Julian White

Whilst at The Boat in the summer we
have the whole of the Grand Union
Canal to receive our shots across the
bows, sabrage with Andrew
Woodward in late March, at his
second yearly thrash, is carried out
against his wine racks, carefully
avoiding the band instruments and

“Sabrage in the open air is so much
fun and no wet carpets”, she said.
True, but running around flower beds
looking for the
sabreurs’ cork isn’t
“Sabrage in the open
much fun. But it is for
the onlookers as they
air is so much fun
see an encaped
and no wet carpets”
plumed-hatted pratt
grovelling around in
the geraniums after a
long-flight cork. We do
enjoy Grim’s Dyke’s
and Hintlesham’s
annual events in
their beautiful
gardens. I think it
adds so much more
than firing the cork
at a wall.
In this desire to add to
the theatre of corks in
flight, our Maître des Caveaux
has designed the Caveau Wicket
Keeper, as I call it, for want of
something better. Jolyon’s material
drape hangs down, with a pocket to
catch the cork, and trails a long train
over the sabrage alley in the line of
fire, to save the spillage that might
upset the housekeeper! It means that
a longer line of fire is possible and the
sure means of retrieving the novice’s
precious memento of the occasion.
We hope to have these in production
fairly soon.
Le Vacherin’s Soirée de Sabrage is
always a huge success, but the
Sabrage Alley there is but a postage
stamp in size. Of course, no one is
harmed as the safety margins are kept
and it goes to show that however

Cork
in flight
the waiters emerging
from the kitchens.

Nothing daunts us
as we find yet
more nooks and
crannies into which
we can sabrage.
Nathan Evans
prepares a brilliant
firing line with butts that a
rifleman would be proud of and
his use of masking tape ensures no
leakage. The tradition of his Davy’s
experience is now available to all
managers.
Mark Huntley, at The Hotel du Vin
in Birmingham, combined his
experience at Winchester and
Tunbridge Wells to produce the
mother of all Sabrage Alleys with two
right-angled firing lines. This way we
doubled the output of new sabreurs,
with a cadre of waiters scurrying
around for the corks! His ambition in
2007 is to go for the record number
of sabrages in a night. I am not sure
who holds that; my own is 74. With a
team of Maîtres, who knows what we
can achieve on 11th February 2007.
THE JOURNAL OF THE CONFRÉRIE DU SABRE D’OR ROYAUME UNI
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The City and the Town,
from Manhattan to West
Virginia
- Chevalier and Roving MaîtreSabreur Mike Redford, in the
United States
I have yet to find a person I was happy to share a bottle
with who wasn’t impressed the first time they saw the art
of sabrage. And so it was with me when I saw our very
own Jolyon Griffiths ‘pop’ a few off. Since then there
has been no stopping me. At the time of my first sabrage
I was in the process of relocating to Manhattan. I
wondered at the time whether the spectacle and practice
of the art, which is by its very nature European, would
have the same reaction in America.
The City Sabrage – Camp but Firm
I opted for a soft landing as a début with plenty of
Europeans around me. I chose a small gathering of
friends at my apartment in the Soho district of
Manhattan. Despite a little stage fright as the party
looked on, my firm wrist and steady action prevailed.
As the cork traced a particularly pleasing arc before
hitting the floor and scuttling under the piano I turned
to take the plaudits from my audience. This took the
form of a fixed stare and a single raised and exceedingly
camp eyebrow from a very flamboyant hairdresser
friend. It was a look that said ‘I have no idea what to do
with this new information’.
‘Why didn’t you just open the bottle the normal way?’
He softly opined.
“Because he’s bloody English’ explained Walter Ellis, the
devoutly Irish former features editor of the Sunday
Times. ‘They can’t help themselves’”.
Undeterred and rather emboldened by my successful
first attempt I persevered and several bottles later had
everyone agreeing that this truly was the way forward.
We ended the evening by moving up onto the roof of my
apartment and opening a couple more against the
illuminated backdrop of the Empire State Building, an
experience I will never forget and can only recommend.

The Town - Firm and Cautious
Blacksburg, Virginia, is a sleepy college town situated in
the Blue Ridge Mountains. An old friend of mine has
found himself there with his American wife Kerry and
son Albert. Tom is a journalist and military historian
borne from a family of journalists; his father, Bob, being
the former news editor of the Sunday Telegraph and his
brother Mark (lovingly referred to as ”The Pudding
Correspondent”) being one of the UK’s foremost food
writers. As one would expect this is a family that is not
(as Evelyn Waugh would have it) ‘unused to wine’. I had
been invited down for a leaving bash for Tom’s parents
who had just spent 5 months there and were now
returning to England.
The flight down from New York in a propeller driven
plane is ‘dry’ unless you beg and they will then offer you
some red wine, ‘Do you want ice with that sir?’. It is not
unusual to see at least one member of the crew board the
plane clutching a bible. From Roanoake there is a short
drive of 40 miles before reaching Blacksburg. As a
college town there is a huge diversity of people but it is
unmistakably in the south. Walking down Main Street it
is easy to see how the teaching of Darwinism has been
rejected in these areas given that there is scant evidence
of any kind of genetic selection, natural or not.
Champagne and Rednecks
With beautiful weather for the party and all the
preparations in place, iced beer and champagne sourced
and in the fridge we awaited the first guests. They were
roughly split between people from the college and
members of the local rugby team. The rugby team is
mostly made up of real ‘rednecks’, slowly-spoken and
surprisingly charming. Rugby is the preferred sport
amongst the rednecks, dismissing American Football as a
‘ladies game’. When the moment finally came to explain
my purpose I pulled out my sabre. Again, to yet another
row of slightly blank faces. As the guests took their
places I touched the blade to the body of the bottle and
‘Pop!’……followed by ‘click!’. I saw someone move
quickly at the corner of my eye. I turned to see Jamie
the team’s open side flanker pointing a 9mm pistol at me.
I reassured him that there was plenty for everyone and
he put the gun back into its holster. Everyone laughed,
some nervously. Jamie has a concealed weapons licence
and carries a gun everywhere he goes. 'You can never be
too careful’ he advised. I showed him the sabre, he liked
it but was a little disappointed to feel the blunt edge, he
then showed me his hand-gun and I was alarmed to find
it was loaded. For the rest of the evening I made sure to
let Jamie know that I was about to open a bottle, self
preservation is a powerful instinct!
I opened one more bottle that weekend and that was in
neighbouring Frederic County. Prohibition has never
been repealed in Frederic and I dedicated this bottle to
the grape itself. I departed Blacksburg two days later
content in the knowledge that I was a pioneer and a
libertine.
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Have Sabre will travel
- Clare Logue and sabre visited
Cape Town in March 2006
A Sabraging I will go- This time I
was off to the fairest Cape of them allA sunny Cape Town with clear blue skies and an
effervescent light. A tonic for the soul and a welcome
delight after the ice cold, snow clad Chilterns of South
Oxfordshire
Upon arrival my spirits immediately lifted with a
Champagne Breakfast dutifully supplied by my good
friend Mike de Beer, a perfect anecdote after a 12 hour
flight.
My mission, a little
business and an
educational tour of
food and wines in the
Western Cape. My
loyal and trusted
sabre in my hand I
felt new horizons
waiting to be
christened by the
golden bubbles of sabraged Champagne.
Refreshed and revived by a little Champagne therapy, I
set off to discover the cosmopolitan Waterfront and De
Waterkant with trendy eateries to satisfy every palate.
Eclectic cuisine it certainly was- from offerings of
Crocodile, Kudu, Mieliepap and Penne Pasta with a
tomato vodka sauce. Too much for me, I needed a little
guidance from Barak Hirschowitz Consulting Chef at
The Bay Hotel, who whisked me off in an open top jeep
for some food and Champagne Heaven.
I was honoured with a private tasting at the soon to be
launched Forty-Ate in Hout Street in Cape Town’s
Business District. Welcomed by the charismatic Belgian
Serge de Block, a fellow gourmet with Champagne tastes
who has transformed the three storey building into a
stylish up market experience for the finer things in lifeFood, Art and great Company with the finest wines and
good humour.
Immediately at home with my surrounds I whipped out
my sabre and sabraged a bottle to christen the future
good fortunes of 4T-Ate, and Serge and his business
partner Jorg Hasenbach. Now it might well be that
Jorg, an art dealer of some note had consulted Feng
Shui Guides to perfect his fortunes, but my theory is a
good old sabraged bottle of Champagne will do just as
well. (Sceptics please take note that the Titanic sunk on
her Maiden Voyage and no Champagne bottle crossed
her bows to launch her success prior to the voyage)
Enough said!
Food Heaven arrived, delivered by Barak’s understudy
Mark Hoberman a young Chef who will be undoubtedly

be honoured with Michelin star status when the guide
arrives in Africa. I simply loved the modern
interpretation of such classics as Bouillabaisse and his
study of beef three ways- Tartar, Tournedos and Oxtail
Ravioli- An art form it certainly was, but with such
intense flavour combinations I was spellbound- I hadn’t
enjoyed such a fabulous culinary experience since dining
at the 3 Michelin Star Gavroche with Michel Roux
Junior at the helm. The surprise was even nicer as the
Rand to the Pound ratio converted the check to a mere
£30.00 per person, including 2 bottles of jolly decent
wine from the Winelands- A little steep for the locals but
a pleasure and a delight for the growing European
clientele.
The stylish surrounds of Forty-Ate were a pleasing mix
of African and modern European juxtaposition reflected
in the Cuisine. The Cigar lounge features Philippe
Starck, whilst the third floor recently opened with a
Pablo Piccasso exhibition. An absolute must visit if you
are in Cape Town.
Whilst, visiting the Winelands and stopping off at
Boschendal and Spier for a little delectation and some
African ‘tourist’ culture, I felt my elbow twitching and
my thoughts returned to sabrage- I had just missed the
last orders for lunch at the Haut Cabriere Restaurant in
Franschhoek, a delightful Restaurant on a hill with 2
Rolls Royce proudly on display.
The Restaurant presented an ecclesiastical feel with
vaulted arches and pleasing domes echoing to the rattle
of the sabre as Achim demonstrated the ‘art of sabrage’
to delighted onlookers. (Note to self- must book next
time as both the food on offer and spiritual ambience
were extremely enticing.)
I returned to my home, the Peninsula Hotel in Sea Point
where Chris Godenir the General Manager and his team
pampered me with five star service and tended to my
every need. Thus, it was time to show my appreciation
with my sabre- Chris ‘sabraged’ a bottle of Veuve
Cliquot yellow label in front of fellow guests, befittingly
one, a retired Commander in the French Navy.
The Peninsula hotel had done me proud, however a
‘lucky find’ it was not, this five star luxury all suites
hotel was offered to me by my Saviour, ex pat Marianne
Cashmore who rescued me from the tourist traps. The
urban myth of living like a Queen in Cape Town faded
into a sharp reality check with basic 3 star chain hotels
charging £100 per night excluding cooked breakfast, and
they were all full! (pun intended)
My advice, call Marianne prior to setting off, she is the
perfect host and a fellow Sabreur with great humour and
style. Her Company Above Board is based in Cape
Town and she delivers a first class, personalised service
with style for long term and short term lets, car hire and
personal tours for visiting VIPs like myself with
Champagne tastes and smaller wallets.
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Prince Shange enoys pink Champagne.
His Highness sabraged at one of our
gala gatherings. He is here enjoying the
British Summer with Connétable
Stephen Bourne, his wife Chevalier
Yvonne and Mary-Joy Edwards who
becomes an Officier-Sabreur in
November

The Chevaliers’ Party at Boisdale
The Chevaliers’ Party in July was held at Boisdale
in the City, hosted by Nathan Evans, the Operations
Director. Nearly 100 Chevaliers and their guests
plundered the canapés and Champagne whilst a few
novices made their sabrage, including Dame
Heather Beattie. This is now a popular annual
informal event, provided free for the Chevaliers and
higher ranks of the Confrérie. A Grand Draw was
held with many stunning prizes. A fortnight in
Thailand at the Beach Resort owned by the
Ambassador in Thailand; The International Gala ball
for two and the hotel in Paris; and many overnight
stays in hotels with dinner and Champagne.

Our treasurer, Pin Ong supervises the draw and the ladies pull
out the winning tickets- Sue Bancroft, Judy Tayler-Smith and
Angela Cavill

Ken Chaproniere with Nathan Evans our Boisdale host

Dame Heather Beattie at Boisdale
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The Royal Garden Hotel joins the
International Caveaux de Sabrage
A delightful evening of Champagne
Canard Duchêne, Châteauneuf du
Pape and some light sabrage followed
the investiture of Graham Bamford as
Maître-Sabreur of The Royal Garden
Caveau. After the
initial sabrage by the
important members
of the hotel team,
Mark Anderson and
Caroline Brennan,
Fiona MacLoughlin
made her second
sabrage to be the
Assistant MaîtreSabreur of the
Caveau (or
Adjudant MaîtreSabreur in French).

Fiona, who is getting married in
October, will preside as the Hotel’s
Maître on 3rd November at the 14e
Grand Chapitre Britannique and
Autumn Gala Ball.

Graham Bamford sabraging

Left to right Back Row:
Mark Anderson, Julian White, Graham Bamford,Gerard O'Shea, Pin Ong.
Front Row- Caroline Brennan, Clare Logue and Fiona MacLoughlin.

No sooner had the Maître-Sabreur been
established in his rôle than he called in the
Sous-Chef to sabrage- and he exercised his
French on the unsuspecting Alex!

Dazzled
the

by

Garden

Flexible meeting and banqueting rooms
from intimate groups up to 420 delegates
Luxury bedrooms with spectacular views
2-24 Kensington High Street London W8 4PT
Te l e p h o n e : 0 2 0 7 9 3 7 8 0 0 0
Email : sales@royalgardenhotel.co.uk
We b s i t e : w w w. r o y a l g a r d e n h o t e l . c o . u k

Soma Health Centre & Spa
Five star luxury defined by its address
Telephone Conference & Banqueting sales
on 020 7361 1925 for tailored information

A MEMBER OF THE
GOODWOOD GROUP
OF HOTELS
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The Autumn Gala Ball

The Spring Gala Dinner

THE CAFÉ ROYAL

THE MANDARIN ORIENTAL HOTEL

Autumn 2005

Spring 2006

The glittering Café Royal played host to the Autumn Gala Ball 2005 and Napoleon himself would have been
proud of the copious amounts of champagne that flowed on the night. Two sabrage lines were kept busy
throughout the evening as eager guests wielded their sabres with gusto and alacrity. After a very stylish dinner,
the music from Shine had the assembly jiving and diving to the early hours. Green-eyed and thirsty punters
from the American Ambassador’s party next door kept popping in and looked on with envy as our revellers
clearly had the best evening’s entertainment on offer. A great Auction and Raffle rounded off the evening and
we look forward to a return visit to the venue in the near future.

How do you surpass the unsurpassable? Yet again The Mandarin Oriental Hyde Park Hotel outdid
the triumphs of previous Châpitres with a spectacular banquet for the Spring Gala Dinner 2006.
Held in the opulent Ballroom, with dancing and the ceremonial proceedings taking place in the
adjacent Carlisle Suite, this glorious five star venue provided the perfect setting for another
unforgettable occasion. The lucky party-goers dispatched many, many corks as sabres flashed all
evening in a frenzy of sabrage indulgence. Let’s hope it will not be too long before we can return for
even more memorable champagne and gastronomic exuberance.
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Champagne and Burgun dy Tour
By Winefarer

2007
Proposed itinerary:

Friday 13th July.
Depart London. Champagne and
Lunch en route. Staying overnight in
Reims at Hotel de la Paix. Champagne
reception and dinner in one of our
favourite restaurants.
The Belgian Ambassador, Czech Ambassador, Christiane Ameaux, British Ambassador,
Grand-Maître Jean-Claude Jalloux and Philippe Brugnon, Caveau Maître – Au Vieux Pressoir

Saturday 14th July.
Planning a visit to a Champagne House
followed by light lunch.
3e Chapitre Champenois au Vieux
Pressoir, hosted by Maître-Sabreur
Brugnon. The Grand-Maître and his
council will be present and no doubt
other European Chapters - Holland
and Belgium. Dinner and dancing into
the small hours. Staying overnight in
Reims at Hotel de la Paix.

Sunday 15th July.
Depart Champagne for Burgundy and
settle into hotel in Beaune. Dinner and
the pleasure of the town.

Monday 16th to Wednesday 18th.
Visits being planned to Domaines
Bachelet, Jean-Philippe Marchand,
Rapet Père & fils, amongst others.
Philippe Brugnon, who will be with us
and studied oenology in PulignyMontrachet, will show us around this
wonderful appellation. As usual we
shall enjoy some splendid tastings and
gastronomic delights during these three
days.

Thursday 19th July.
One last visit; collect our wines. Return
to Champagne. Dinner at La Maison
du Vigneron.

Friday 20th July.
Collect and load on our Champagne
purchases and set off for home.

Following our enjoyable
Champagne tour in 2005 and those
to Bordeaux in 2003 and Burgundy
in 2004 I have persuaded
Ambassador Jules to set up another
one next year, covering Champagne
and then on to the Côte d’Or.
Well, he didn’t take much
persuading. He goes every year in
July to Champagne and we can
cover half the distance to Burgundy
with a short break in Rilly-laMontagne at Philippe Brugnon’s
caveau for his Quattorze Juillet
(Bastille Day) Chapitre.
As is usual on the Jules’ Tours,
Champagne floweth and we shall
need bags of stamina for the huge
amounts of Pinot Noir and
Chardonnay we shall sample in
Burgundy. The ticket price will
include every meal and wines with
them as well as the travel and
accommodation. All you need to
cover will be the incidentals, your
shopping including any wines you
buy to bring back.
Contact: julian@julianwhite.com or
call me after 5th January for a full
update on the planned visits
because at this stage, September
2006, he is still researching the tour.
As a guide, the week will cost
£1,000. This figure may change
according to the number of places
taken, means of transport and
channel crossing, internal travel in
France and the best tariffs that we
can negotiate in the next few
months. A deposit of £200 secures
your place. A very detailed account
with costs will be given to you in
the Spring with a final itinerary.
Cheques are payable to:
The Golden Sabre Ltd,
44 Peel Street, London W8 7PD
Further contact:
Gerard O’Shea-077177 18233

Our
Wedding
service will:
O

O

O

O
O

O

O

Help to co-ordinate
your perfect wedding day
Ensure your Wedding
Reception runs smoothly
Provide a Master of
Ceremonies or Toastmaster
‘Sabrage’ your Champagne
Let you relax and enjoy the
magic of the day
Save you time, money and
stress
Always be professional,
flexible and independent

If you have a party or special event to
organise and would rather leave it to the
specialists, let us take the worry out of
organising it for you, just pick up the
phone and call Ken at
Events & Occasions.
We’ll make your event a special occasion.

Telephone 0845 270 1437
or email us at

Chevalier Juliet Hunter on the Champagne Tour
receives her commission from the Ambassador and
the Grand Maître…
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info@eventsandoccasions.biz

… Meanwhile Philippe Brugnon lays out the empty
magnums after the party!!

www.eventsandoccasions.biz
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As much fun as you can have with
your clothes on?
Her pleasure and excitement was
obvious to all as she jumped up and
down having completed her first
sabrage in February this year. She
then opined that “That’s as much fun
as you can have with your clothes
on!”. And so spoke El having just
performed her first novice sabrage.
This set me thinking about how much
fun can you really have with your
clothes on and is Sabrage at the top
of the list!

or disbelief about it otherwise it could
veer towards the mundane.
Spontaneity and lack of malice
aforethought might also be
considered important. Then there’s
the relevance to our everyday lives to
consider so we can escape the rat
race, drudgery and routine no matter
how ephemerally - so something that’s
out of the ordinary, perhaps pointless
but above all a frolic seems to fit the
bill.

Webster’s revised unabridged
dictionary of 1913 gives a pretty good
definition of fun in my view :

It can be difficult to isolate specific
moments of fun or frolic in one’s
mind, for example a good meal with
friends is fun but it is not necessarily
sport or a merriment. Such incidents
as England winning the Ashes last
year or the Rugby World Cup whilst
fantastic experiences and memorable
occasions could not necessarily be
called frolicsome amusements, indeed
torture and agony might be more
suitable descriptions!

Fun\ Fun\ , n. [Perhaps of Celtic origin; cf.
Ir. & Gael. fonn pleasure.]
Sport; merriment; frolicsome amusement.
``Oddity, frolic, and fun.'' --Goldsmith.
Fun is obviously of the moment and
should have an element of ethereality

To help your musings on this tricky
subject ponder Lily Bollinger’s view
on life :
“I only drink champagne when I'm happy,
and when I'm sad. Sometimes I drink it
when I'm alone. When I have company, I
consider it obligatory. I trifle with it if I
am not hungry and drink it when I am.
Otherwise I never touch it - unless I'm
thirsty.”
And finally :
"Come quickly, I am tasting the stars!” Dom Perignon, at the moment he
discovered champagne.
So is Sabrage a frolicsome
amusement, a stupid pointless thing
that when you do it yourself is so
satisfying that you feel on top of the
world? At the end of the day its all in
the eye of the beholder so its your
call - however I reckon one’s first
Sabrage is pretty close to the top of
the list!
Our News Editor reports…..
sabrage, joyous photography, happy
people, dancing and great food, all
placed within the best hotels London
and everywhere can offer.

A familiar figure from many London
based celebrations is Scott Collier, a
long-standing friend of Julian White.
“I met him when I was eighteen, some
twenty-two tears ago, working within
a print shop in trendy Notting Hill.
Julian would march in and shout,
“stand by your beds” at the top of his
militarily trained voice. It obviously
terrified and enticed me at the same
time. After a few years I left the
business to start up on my own,
creating a photographic business in
the Shepherd’s Market area of
Mayfair.”
Scott thought that the many friends
he made at that time were largely
consigned to happy memories, but, he
goes on “Imagine my surprise when
one evening, when I am covering a
champagne presentation for Percy
Fox, a traditional wine trader, I cross
the path of a larger than life,
monacled gentleman who rang a

22

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

“I photograph conferences, parties,
buildings, weddings, pretty much
anything you might think of, but the
sabrage evening with the Confrérie
du Sabre d’Or is always a special
treat for me and my daughter Amy,
my glamorous assistant. We always
make new friends, enjoy some fine
wine, a boogie and some great tuck,
all whilst we are working!”
Scott the photographer can be
reached through:

rather large bell in my memory.”
White and Collier renewed their
acquaintance and now enjoy their
regular get togethers' involving

07881 812668
020 7495 1626
49 Hertford Street, Mayfair,
London W1Y 7TE
www.scottcollier.co.uk
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The Grosvenor House Hotel
I had the pleasure of dashing down
Park Lane to one of London’s great
landmarks in the West End – The
Grosvenor House Hotel and
intronising Steve Laine to the Art.
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He was on this occasion an absolute
natural sabreur, slicing the cork from
Piper-Heidsieck’s bottle of
Champagne with consummate ease.
Steve, a Canadian with Finish finesse

amongst other international nuances,
has the perfect approach to sabrage
as these pictures showPanache, Savoire-faire and
Confidence.
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Davy’s: The City Pipe and our
first visit to the White City
The new Maître-Sabreur at the City
Pipe, Marian Arieta, was intronised
in July in the presence of Mike
Moran and Jerry Croft, of Davy’s.
Marian has since conducted sabrage
for a bridal couple in August and is
holding her first main event on 25th
October.

Also in October, Chevalier Robert
Barnsley is putting on a Soirée de
Sabrage at the Chopper Lump, the
Caveau in Mayfair.
The Wine Shipping firm was
established in 1870, but the opening
in 1966 of the Boot and Flogger
heralded a brigade of bars, renowned
for a convivial Dickensian setting.
Whilst the Chopper Lump is very
much in that mold, the City Pipe is
more modern décor. Regardless of
which restaurant/wine bar you are in,
all are ideal venues for the pleasure of
food and good wine.
Recently opened is Davy’s of White
City. We held a very informal
sabraging session in August in the
Media Village, Wood Lane and we
hope that the message will spread
through the BBC and others in the
area.

Marian Arieta at the City Pipe

New sabreurs for the White City

CAVEAUX DE SABRAGE
Wines by the Glass and Bottle

CITY PIPE

Fine Wines decanted to order

33 Foster Lane
London EC2V 6HD

Hot and Cold food served
throughout the Bar and
Dining Room
Private Rooms for exclusive use

Reservations: 020 7606 2110

CHOPPER LUMP
10c Hanover Square
London W1I 9HD
Reservations: 020 7499 7569

Both welcome members of the CONFRÉRIE SABRE D’OR for lunch or supper
with a complimentary glass of Champagne (to advance bookings only)
www.davy.co.uk
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The Caveaux

Why pay twice for the vital ‘eau’?

The

Grogger

Water, Water everywhere and, despite the drought,
there is more than a drop (in bottles) to drink. We have
become a nation of designer-water drinkers.
It really has got out of control. Centuries ago, folk
walked miles to the well and returned with everlengthening arms with the water for the day. Then had
to boil it if it wasn’t potable. For a brief period of our
island history we have enjoyed water laid on and
connected to our houses. So why are so many people
struggling back from the supermarket with everlengthening arms carrying 12 litres of bottle water? Is it
to prove that pre-19th century water-carrying is better
for you?
I agree with Nigel Bardon, the BBC presenter on the
subject, that tap water is perfectly adequate and
reasonably priced at no charge at all. ‘Château la
Pompe’ is for me more than adequate and I loathe
paying for something that drops freely out of the sky.
With continuing increases in water rates, what was free
is now becoming an expensive commodity in our taps.

One restaurant in London prides itself in having as
many different bottled waters as a famous Highland
Scottish pub has Single Malts. In explanation for this
misguided and overstocked H2O they say that it is due
to the disappearance of lunchtime alcohol consumption.
I also rue the day when having a bottle of wine on the
table at lunch became almost naughty! Were the
commercial decisions of the 1920s to 1950s made over
lunch any the worse for a drop of the “Oh-be joyful”?
Were they worse than the manifold wickedness of recent
decades that were hatched over a bottle of Buxton or
Evian? I think not. Instead of limiting their consumption
to a glass or two these new entrepreneurs sink bottles of
water as they knife, bite and claw their way to the top.

Champagne for me, please.

Where you can sabrage and join
the fastest growing Champagne Club.
The MillenniumGloucester Hotel
Harrington Gardens, London SW7
Reservation
+44 (0) 20 7331 6195
Telephone
+44 (0) 20 7373 6030
Fax
+44 (0) 20 7373 0409
Reservations.gloucester@mill-cop.com
www.millenniumhotels.com

The Café Royal
68 Regent Street, London W8 5EL
Reservation
+44 (0) 20 7025 7100
Telephone
+44 (0) 20 7437 9090
Fax
+44 (0) 20 7025 7146
Daniel.pedreschi@lemeridien.com
www.lemeridien.com
www.caferoyal.co.uk

The Boat Inn
Stoke Bruerne, Nr Towcester
Northamptonshire
NN12 7SB
Telephone 01604 862428
andrew@boatinn.co.uk
www.boatinn.co.uk

Piãno, Kensington
106 Kensington High Street
London W8 4SG
Telephone
+44 (0) 20 7938 4664
Fax
+44 (0) 20 7938 4664
info@pianokensington.com
www.pianokensington.com

28

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

Maître-Sabreur Andrew Tan is also the director of the
Conference Centre. The hotel has a newly refurbished
ballroom, the Century Suite and this is just the place for one of
our Gala events. 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 has been the perfect place for our
Annual Summer Party.
Daniel Pedreschi has fairly recently taken over as Resident
Manager. The Café Royal, our first Caveau, has hosted many
events and Daniel is supervising a huge complex of
entertaining rooms with a big plan for the future, recapturing
the old glory of this place. Hotel accommodation for the Café
Royal’s guests is at The Hotel Piccadilly, just around the
corner. The Café Royal is the chosen venue for a wide variety
of events including recently the World Strip Poker
Championship; so why not also the Confrérie du Sabre d’Or?

The Woodward Family has run the Boat Inn since 1877 when
it formed part of the Duke of Grafton's 'Wakefield' estate. In
those early days, the inn was run in conjunction with the
family's other businesses - the local butchery, bakery,
smallholding and working narrow-boats.
The Boat Inn, situated right beside the Grand Union Canal is
now being run by the fourth generation of Woodwards, with a
good possibility of the 'dynasty' continuing well into the 21st
century. The family is proud to be running a popular
Freehouse in a beautiful situation, totally independent of any
brewery. Current publican, Chevalier Andrew Woodward, is
not only the Maître Sabreur of the Boat Inn but also
Connétable for the County of Northamptonshire. Two main
Champagne events are held annually; usually in March and in
September with a number of new sabreurs and new chevaliers
adding to the fun.
Chevalier Maître-Sabreur Bazz Norton is an accomplished
pianist and entertainer and has his sabre at the ready hanging
behind the bar. Bazz has a team of other jazz musicians as well
as his lovely wife, Moya, to entertain you, with Champagne
and a sensible menu of English and Continental dishes,
without fuss. Piano has been described in the press as “One of
the best nights out in London”
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The Caveaux
Mandarin Oriental
Hyde Park Hotel
66 Knightsbridge, London SW1X 7LA
Reservation
+44 (0) 20 7201 3723
+44 (0) 20 7201 3722
Telephone
+44 (0) 20 7235 2000
Fax
+44 (0) 20 7235 2001
borisp@mohg.com
www.mandarinoriental.com

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 Caveau has been the venue for our Spring Gala Dinnes
since 2004 and will be in 2007 . Chevalier Christoph Mares is
the General Manager and Maître-Sabreur of this splendid
hotel.

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

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

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

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

Sir Christopher Wren’s
House Hotel & Spa
Thames Street, Windsor
Berkshire SL4 1PX
Telephone
+44 (0) 1753 861354
Fax
+44 (0) 1753 860172
info@sirchristopherwren.co.uk
www.sirchristopherwren.co.uk

Chevalier and Maître-Sabreur Dee Ludlow owns this
prestigious property, set in beautiful gardens and with
stunning reception rooms. Gastronomic Dinners, receptions
and corporate events are all part of the Hotel’s arrangements.
There is a golf-course and all the best facilities a great Country
House can offer. Fine wines and splendid dining await you in
this charming part of East Anglia. Rapid trains to Ipswich
make a visit a simple operation without the bother of driving
on the crowded routes out of London.
Dee Ludlow, who is also Connétable for Essex and Suffolk,
has held many major events for the Confrérie and the next is
planned for June 2007, but you never know when another
surprise might pop up, so keep in touch with her wonderful
Country Manor House hotel.
Sheltering beneath the ramparts of Windsor Castle, Sir
Christopher Wren's House Hotel enjoys a setting of
remarkable beauty on the corner of Eton Bridge. The 17th
Century hotel holds a unique place in English Heritage. After
a splendid début de Caveau in the Summer of 2005 and a
sublime Soirée de Sabrage in the Autumn, the hotel held its
third Confrérie event this October.
Chevalier Barry Skinley is Maître-Sabreur of this wonderful
Thames side Hotel and Spa which adds perfect relaxation after
their events.

Chevalier Maître-Sabreur Paul Follows is the director of this
famous country home of Sir William Gilbert, the librettist and
half of the Operetta Duo. Set in beautiful grounds and with
the best facilities, you are assured of a wonderful stay and the
finest gastronomy. There are evenings of Sabrage, Gilbert &
Sullivan light opera and Call My Wine Bluff to add to the
enjoyment.
This is a splendid location for a wedding and the Bridal
Couple can sabrage to complete their day.
Paul Follows has conducted a number of Soirées de Sabrage
with Dinner and investitures of Chevaliers and there will be
two more in 2007.

Le Vacherin
76-77 South Parade, Chiswick
London W4 5LF
Telephone
+44 (0) 20 8742 2121
Fax
+44 (0) 20 8742 0799
malcolm.john4@btinternet.com
www.levacherin.co.uk

30

Chef Patron Malcolm John is the Maître-Sabreur of this fine
restaurant in Chiswick. He has now held two packed June
nights of Sabrage and any occasion when he organises a
gastronomic adventure with Champagne it is a sell-out. Le
Vacherin is written-up in all the good food guides as a gem of a
find in west London. Book early to avoid disappointment.
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The Caveaux
The EnglishSpeaking Union
Dartmouth House
37 Charles Street, Mayfair
London W1
Telephone
+44 (0) 20 7529 1550 (Restaurant)
Enquiries for Leith’s
+44 (0)20 7499 4005
www.esu.org

Northcote Manor
Northcote Road, Langho
Blackburn, Lancashire BB6 8BE
Telephone
+44 (0) 1254 240555
Fax
+44 (0 1254 246 568
CraigBancroft@northcotemanor.com
www.northcotemanor.com

Dartmouth House is an important heritage building purchased
by the ESU in 1926 and is one of the most notable properties
in Mayfair. The magnificent interior includes grand marble
fireplaces, Louis Quattorze walnut panelling, a fine French
marble Grand Staircase, and a superb painted ceiling by Pierre
Victor Galland. Dartmouth House has become a popular
venue in London for the hosting of Weddings, Conferences,
Magazine shoots, Receptions, Lectures and Corporate
entertaining. The House can be hired exclusively or rooms can
be taken individually. It is a splendid place to add sabrage to
any event. The interconnecting rooms afford places for 20 to
100 delegates. Dining is by Pru Leith’s trained chefs.

Au Vieux Pressoir

Chevalier Lord Watson of Richmond has retired as Chairman
but the position of Maître-Sabreur will soon be filled.

Mirathon

Northcote Manor is an established respected restaurant with
rooms, which has been run by the joint proprietors, Nigel
Haworth and Craig Bancroft, since 1983. It became a Caveau
in 2005 and held its first Soirée de Sabrage and Champagne
dinner in March this year. The Manor offers fourteen
individual double bedrooms and pleasure with dinner
continues through to Nigel's famous Lancashire breakfasts!
Nigel was awarded a Michelin star in 1996 and continues to
hold this with many other accolades. Meanwhile Craig has
created a cellar to compliment the food and challenge even the
most adventurous of palate.
Chevalier Craig is the Maître-Sabreur as well as being very
much the charming and gallant host of this famous watering
hole set in Lancashire’s beautiful Ribble Valley. Apart from
just staying over, you can join in the splendid Gourmet Breaks
or use the facilities for Corporate events and weddings. The
Bridal couple will be invited to sabrage too!

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

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

The Coach House
College Farm, Bridge Street
Bampton, Oxon OX18 2HG
Telephone
+44 (0)1993 851 041
Mobile
+44(0)7910671892
info@thecoachhousebampton.co.uk
www.thecoachhousebampton.co.uk
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The Caveaux

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. For contacting the Connétable d’Oxfordshire use
robin@shuckburgh.co.uk
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16 Rue Carnot
51500 Rilly-la-Montagne, France
Telephone
+33 (0)3 26 03 44 89
Fax
+33 (0)3 26 03 46 02
pbrugnon@aol.com

Apart from being a very busy Viticulteur en Champagne,
Philippe Brugnon is also a Maître Sabreur with his own
caveau. Champagne Brugnon welcomes visitors to his caves to
taste his 1er Cru production and to sabrage. He holds an
annual Chapitre around Quattorze Juillet followed by a Soirée
de Gala attended by the Grand Council. This attracts visitors
as well as new candidates for investiture as Chevaliers of the
Order. Incidentally, the party can go on for days and only
those with stamina will survive.
Philippe is also our Consul-General and represents the British
Embassy of the Confrérie in Champagne.

Baleyssagues, 47120 Duras, France
Tel
+33 (0)5 53 83 08 47
sue.don@wanadoo.fr
www.lot-et-garonne-gites.com

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

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

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

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

Old and new combine to form a charming hamlet of distinctive
buildings. Set in thirty acres of tranquil Surrey countryside,
the small luxury Lythe Hill Hotel and Spa offers the perfect
retreat for the discerning guest. Chevalier David Armstrong is
the General Manager and Maître-Sabreur of this Hotel. He
will hold another Soirée de Sabrage in the Spring of 2007 with
a champagne dinner, bed and breakfast arrangement. The
following day you can recover in the fabulous spa! In the 14th
century Tudor House there is the award winning Auberge de
France restaurant; so you can make a weekend of this visit.
The Maître-Sabreur is Chevalier David Jeffcoat. The Caveau
operates out of the HAC’s barracks and also around the City
Livery companies. They recently had a very successful Soirée
of Sabrage for the Bakers’ Company.

There are 22 Maître-Sabreurs operating out of the Embassy
and available to help at events not being held in caveaux.
These Councillors, Echevins and Connétables sabrage a large
number of new sabreurs, thereby introducing the Confrérie to
a wider audience. Through these introductions we meet new
caveaux. We can also set up a temporary caveau for a wedding
or a conference, for example.
When a Maître de Caveau leaves the appointment he or she
becomes an Extraordinary Maître-Sabreur accredited to the
Embassy Caveau:
The Embassy Council & Lynda Woodin, Sandi Davidson,
Ian Speirs, John White TD, Peter Richards, Malcolm Noblett,
Stephen Bourne, Jacek Kruszyna, Gérard Basset, Cyril Bray,
Adrian Wiley, Ken Chapronière, Tony Jewell, Lord Watson of
Richmond CBE, Nathan Evans, Neil Sherry and Michael
Redford.
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Dining at the Top
Joan Oliphant-Fraser visited The House of Lords
Dining at Buckingham Palace with
Prince Charles at £1,000 a ticket is a
bit pricey but dining at The Palace of
Westminster with a Peer of the Realm
is more within reach, but first you
have to:

Catch Your Peer
A prerequisite of being wined and
dined at the House of Lords is a Peer,
without whom you won’t get further
than the vaulted reception
antechamber. When I visited the
palace some years ago there were
over a thousand Temporal Lords
(moderate imbibers) and twenty-six
spiritual ones – excluding Doms
Perignon and Ruinart, of course! So
it wasn’t difficult to locate a Duke,
Marquis, Earl, Viscount or Baron.
And if you were game for a bit of fun
you could choose from a pair of
Archbishops and a bevy of Bishops.
It is all very different now and
Chevalier Lord Watson of Richmond
could no doubt put me right.

I don’t want to set the
world on fire

wonderful Caveau de Sabrage and we
would do less damage than that
candelabra.

So runs the song that continues –‘I
just want to start a flame in your
heart’. A peer in the nineteenth
century did more than that when he
entertained the Prima Ballerina from
St. Petersburg. Carried away by the
grand gesture he accidentally
knocked over a candelabra and set
the palace on fire. This story may be
factually true but it is romantically
embellished. On this occasion I
behaved myself impeccably and his
Lordship entertained me in the Barry
Room with excellent food and superb
Claret- Château Pichon-Longueville
Lalande 1982, decanted of course.

Unfortunately, dinner was
interrupted occasionally by the
ringing of the Division Bell and his
Lordship leapt up with alacrity to
cast his vote, abandoning me to the
gastronomic pleasure of a sinful
chocolate cake puritanically
accompanied by a melange of fruits.
Upon his return we enjoyed a glass of
Taylor’s 1980 port – a vintage that is
often overlooked and was pretty good
at that time.

I wasn’t overly-impressed with the
House of Lords own label
Champagne, but I have been spoilt
over many years for greater choices.
Certainly the palace would make a

In these very egalitarian times we live
today, presumably the Barry Room
with its plethora of Peers and
Peeresses does not reverberate with
as many polished vowels. I really
enjoyed myself and would love to
return. But first of all, I must catch
my Peer.

Beacon Asset Management
For truly independent financial advice.
We provide whole of market financial advice to private clients and
corporations on a wide variety of financial needs.
Please call for a no obligation discussion or to find out if
Beacon Asset Management could help you.
01628 40 49 00
or visit
www.beaconasset.co.uk
Beacon Asset Management is a trading style of Beacon Asset Management Limited. Beacon Asset Management Limited is
registered in England under number 2067302. Registered office One Globeside, Fieldhouse Lane, Marlow, Bucks SL7 1HZ.
Beacon Asset Management Limited is authorised and regulated by the Financial Services Authority.

The Lord Watson of Richmond at Boisdale

Anyway, having located your Peer
you proceeded through the
magnificent Gothic lobby into the
“Corridors of Power”. In spite of the
cathedral atmosphere, the usual needs
of comfort took me to the ladies’ loo.
A large oak door imperiously
announced ‘Peeresses’ and I swept
through to find myself in a pleasingly
spacious powder room with boudoir
overtones. The House of Commons,
by comparison, has more proletarian
loos along the lines of a one-star
hotel. Being called a peeress rather
than a doll, or as some public
conveniences are labelled ‘Women’, is
quite an ego booster.
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Officier-Sabreur Joan Oliphant-Fraser was
amongst the founder members of the British
Embassy. She writes for the Mayfair Times
and is a columnist for Hot Gossip.
Her books include “The Champagne Diet”
and “Champagne Exercises”
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Goran Strok

Emporium

An article by Clare Logue
Following on from last year’s profile of
Gerard Basset World class Sommelier and
co-founder of the Hotel du Vin Group, Clare
continues the theme with another grand
hotelier, Goran Strok, the chairman and
founder the The Wren’s Hotel Group, GS
Hotels Resorts and Adriatic Luxury services.

Our insignia is designed and produced
by Julia Hebblethwaite. She has
now produced the Star for the new
rank of Knight Commander of the
Order of the Golden Sabre.

This profile has proved to be more
challenging than I expected. The question
was not so simple- How do you profile
Goran Strok? Where to start or where to
end? After hours pondering the question,
even reaching for the golden bubbles to
provide some liquid inspiration I came to
the conclusion that it is impossible to
categorise this charismatic, energetic,
charming Croatian entrepreneur.
To some Goran Strok is the son of the
highly respected World War II Hero and
Freedom Fighter in the Spanish Civil War,
Army General Izidor Strok and son of Mila
Strok, renowned Croatian artist and poet.
To those with a passion for fast cars, you
will recognise him as a Motor Racing
professional with seven National
Championship titles across the board,
Formula, Rally, Saloon and Prototype.

1
Bottle
Chevalier

Ladies may have their medal
mounted on a bow.

4

City Brokers will admire Goran the law
graduate for his successful track record in
brokering billion dollar deals in
Petrochemical and Civil engineering for the
top blue Chip Companies worldwide. His
many ‘firsts’ include the launch of the first
privately owned newspaper ‘ZAPAD’
(literal translation West) in Eastern
Europe,and more recently the first mobile
telecommunications licence for
Eastern Europe.

2
Magnum
Officer

Sabre Unengraved with scabbard £230
For personal name engraved – Add £20
Price does not include sword knot
1. Chevalier’s Insignia £47
2. Officer’s Insignia £57
3. Commander’s Insignia £67

Confrérie Cuff Links £10.50
Confrérie Stick Pin £4.00
4. Cuff Links & Stick Pin combined £13
Confrérie Polo Shirts £13
Packing & Postage £2.00

Payments to: The Golden Sabre Limited
44 Peel Street, Kensington, London W8 7PD

To order, telephone: 020 7727 0780
email: emporium@confreriedusabredor.co.uk
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Jeroboam
Commander

Today he sits at the helm of GS Hotels
and Resorts, The Wren’s Hotel Group
and Adriatic Luxury Services. In 10
Years Goran Strok has gone from
Novice Hotelier to World Class
Hotelier with several accolades and
awards for his hotels. The portfolio of
luxury hotels has grown from 38
bedrooms to 831 and from a turnover of
£300,000 to £30 million.
It all started with the purchase of the run
down 38 bedroom hotel, Sir Christopher
Wren’s House in Windsor, situated across
the bridge from Goran’s Offices. In
December 1996 this visionary businessman
purchased the hotel and promised to
transform the hotel into first class luxury
hotel as the Royal town of Windsor so
rightly deserved.
An initial investment of £12 million pounds
has been surpassed by further investment in
the development and enhancement of the
adjoining public house to a luxury Spa, the
derelict antique showroom into mews
cottage suites, and the addition of Chocolate

Theatre Café, and long stay luxury service
apartments under the ramparts of Windsor
Castle. Indeed the rather indifferent Thames
Street, has been transformed by this
Croatian Businessman to the cosmopolitan
pedestrianised area between Eton College
and Windsor Castle, and inspired others to
follow in reinvesting and developing the
area into a national treasure.
The Christopher Hotel in Eton was
purchased after the General Manager at the
Sir Christopher Wren’s House Hotel
complained that taxi drivers from Slough
were mistakenly dropping off clients due to
stay at The Sir Christopher Wren there by
mistake. The answer was quite simple to
Goran Strok and The Christopher Hotel
joined the English portfolio a couple of
years later - but only after a £1 million
makeover.
The sympathetic restoration of English
heritage by Goran and interior designer
wife, Renata Strok is to be admired and
respected. Piece by piece the hotels were
restored to their former glory in conjunction
with the local Planners and English
Heritage. The attention to detail including
fabulous objets d’art and modern art is quite
refreshing in this day of plastic fantastic
hotels. I am sure the phrase boutique hotel
was coined after Goran and Renata’s lead in
creating special hotels with a heart and a
soul, underlying their enthusiasm, passion
and drive for art, culture, heritage and life.
Far from sitting back and enjoying the
business, Goran Strok focused on rebuilding
tourism in his native Croatia after the war.
Fondly referred to as the Richard Branson
of Croatia by English counterparts, no one
has done more, or taken such huge personal
risk in restoring the fortunes of the tourist
industry in Croatia.

It started with the transformation of the
Grand Hotel Bonavia in the business
district of Rijeka to a 121 bedroomed luxury
4 star hotel and convention centre close to
the beautiful resort of Opatija. Whilst many
looked on in admiration, others were more
sceptical as the rebuilding of Croatia and
tourism was merely a dream. However not
to the energetic Team Strok who came first
again.
The development has been superseded by
the purchase of the 5 star Excelsior Hotel in
Dubrovnik with 146 bedrooms and 18
suites, overlooking the stunning Old Town
and the exquisite Adriatic coastline. Not
forgetting the world class destination dining
location Taverna Rustica, where speciality
Dalmatian Cuisine is enjoyed by Hollywood

Celebrities and locals alike.
The purchase of the shell formerly known
as The Dubrovnik Palace Hotel presented
the biggest challenge and investment (over
£30 million pounds) of all. After
reconstruction and development of the site
of much shelling during the war The
Dubrovnik Palace was born again, and like
a proud phoenix rising from the ashes, it sits
proudly over the sea as a testament to Team
Strok, their vision, passion, determination.
Today, it is a world class hotel and
convention centre with 308 sea facing
rooms. It is a tribute to Team Strok that the
Dubrovnik Palace was has been awarded
Croatia’s leading hotel and Croatia’s leading
Spa Resort for 2005/6 and the Best Hotel in
Europe 2006 by the World Travel Awards.
The Dubrovnik Palace Hotel was also
nominated in the Europe's Leading Resort
category, making it the first Croatian hotel
to ever be nominated in this prestigious
category of the World Travel Awards,
where it was faced with a fierce competition
from the other 19 luxury hotels nominated
from Spain, Italy, France, Greece and other
countries. The nomination itself was a
valuable acknowledgment from tourism
industry leaders who ranked the Dubrovnik
Palace Hotel among the 19 finest resort
hotels in Europe.
Other new additions to the luxury portfolio
of Adriatic Luxury Hotels include the
Boutique Bellevue, soon to be relaunched as
a new 5 star 94 bedroom hotel following
substantial reinvestment and design and the
3 Star Kompas on the Lapad Peninsula.
However it does not stop there as whispers
of several new world class projects abound.
I was honoured to join the 10th Anniversary
celebrations with Confrérie Council
members in sabraging at The Sir
Christopher Wren’s House Hotel, where
Goran Strok was presented with a personal
sabre to continue the success of his future
endeavours in Champagne. Recently I
sabraged the General Managers of the
Croatian Hotel at Goran’s Windsor
residence, to celebrate the great AngloCroatian alliance that is GS Hotels Resorts.
For those of you with digital television look
out for the feature on the Discovery
Channel on Goran Strok the Entrepreneur
recently filmed in Croatia and at his
Windsor residence.
For those dedicated followers of fashion
look out for Gharani Strok, the designer
label to the celebrities and also a
Debenhams featured designer. Vanja, Goran
and Renata’s first daughter has inherited the
creative zest and is the designer partner of
Nargess Gharani, forming the Gharani
Strok label.
In conclusion, it is befitting to sabrage a
bottle of the finest Champagne and raise a
glass to his future good fortune and wait
eagerly for his next conquest.
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Les Vins du Diable

Millennium Hotel & Conference
Centre Undergoes £5 Million
Refurbishment Plan
The Millennium Gloucester Hotel
and Conference Centre, London
Kensington are undergoing a major
refurbishment to its meetings and
conference facilities. The overall
project is due for completion in late
August 2006.
The project has been designed with a
contemporary Singaporean theme
throughout. The two largest
conference rooms, The Decade Suite
and The Century Suite will be the

Maggie McNie’s lighhearted look at
the history of Champagne

first to undergo refurbishment
benefiting from improved facilities
such as 10meg SDSL broadband,
WIFI, new VDU’s, new screening
facilities and new intelligent lighting,
complimented by a new food and
beverage menu. The décor reflects a
modern eastern style using materials
such as bamboo and marble. 17,000
sq ft of conference and meeting space
are currently being refurbished at a
total cost of £3 million.
Artists Impressions of:
Above - Decade Suite and Foyer
Below - Century Suite

OLYMPIC
London’s blue ribbon event space
London’s latest event space is a winner
The two new event spaces,
named Sentosa and Orchard,
occuppy twin first places
creating London’s most stylish and
contemporary multi-functional
banqueting and reception space

143 standard bedrooms have been
renovated at a cost of £2 million in
conjunction with the conference
centre project. These rooms have an
emphasis on simplicity and design
with the look and feel of a modern
home, using natural colours to
encourage the guests to enjoy the
calm and peace of the space. All
rooms have high-speed internet
access, modern bathrooms with art
deco fixtures and the latest in
entertainment systems.

For more information contact
our sales team on:
020 7331 6257
mcc.events@mill-cop.com

Refurbished Standard Double Room
www.millenniumhotels.com
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“Brothers, brothers,
come quickly
for I am
seeing stars”.
According to
legend, this
is what was
heard by the
brothers of the Abbey
of Hautvillers some time during
1690 while they paced the cloisters.
The shout came from a certain Dom
Pierre Perignon as he watched the
development of his wines.

Two Henrys and 16th Century
All lovers of Champagne probably
know this story, but the truth is
somewhat more complicated.
Originally the wines of this area were
still, but had gradually become highly
fashionable and sought after, with
those from three particular sites being
the best – Ay, Epernay and
Hautvillers. This is confirmed in a
way by Henri IV of France adding
the Henri, Lord of Ay to his long list
of titles. Add this to our own King
Henry VIII attempting to buy a
vineyard in the area, but failing to do
so. Clearly, these particular slopes
were highly prized indeed.

The English connection
Although 1690 is the date usually
given for the first bottle of sparkling
wine made in Champagne, there
remains the curious fact that in 1662,
a Dr Merret read a paper to the
newly established Royal Society in
London in which he clearly stated
that the addition of sugar to beers,
ales, ciders and wines would make
them brisk (i.e. in the language of the
day, sparkling). Then in 1672, the
Restoration playwright Sir George
Etheredge, in his play ‘The Man of
Mode’, actually mentions sparkling
champagne. So what was going on?
The answer is that we do not know
for certain, but one possible answer
might be the following. A French
nobleman, the Marquis de saint-

Evremonde, having
mightily
offended Louis
XIV, and not
wishing to
spend the rest
of his life in the
Bastille, had fled
to London, and it was
he who initiated the importation
to England of these wines of
Champagne. It is a trade that has
gone from strength to strength ever
since.
At that time, Northern Europe was
experiencing very harsh climatic
conditions, and it was observed that
the still wines of Champagne would
develop a a slight sparkle during the
spring after the vintage- hence the
name Vins du Diable.
In France, by law, all wine had to be
moved or sold from the cask, but it
appears that some English wine
merchants had decided that these
light wines would keep better if
bottled, and we know from a
reference in Shakespeare’s ‘As You
Like It’ that cork was already in use
here as a stopper, although not at the
time in France. It is likely, therefore,
that some sort of light sparkle did
develop in these bottles which would
account for the 1676 reference.

A Grave Fault to be encouraged
But why did these wines produce this
at all? Almost certainly because of the
cold conditions of the period, the
fermentation of the grapes had not
quite finished when the temperature
became too cold for it to finish, and,
therefore, when it became warm
enough the process would simply
complete, and the malolactic
fermentation would probably then
take place, adding to the slight
sparkle. We know this, but the
scientific basis for wine making was
unknown in the 17th century.
Anyway, this sparkle was considered
a grave fault, and it is ironic to realise
that we probably have sparkling

wines simply because in trying to
eliminate this fault it may have
occurred to the monks who made the
wine that if this sparkle was
impossible to stop what would
happen if it was deliberately
encouraged.

The Royal Connection
Encouraged it was! Much has
happened to Champagne since then
because the first sparkling wines were
nothing like ours; semi-sweet, low
sparkle and somewhat cloudy. The
bottle itself had a crude cork closure,
held down with well twisted and
knotted string. Sold as a novelty or
given away, it was not popular at first
and regarded by connoisseurs of the
time as new-fangled and vulgar. In
fact the sparkling wines of
Champagne might well have
disappeared but for an historical
development. Louis XIV was
succeeded by his grandson, a minor.
So Louis XV’s reign started with the
Regent- Philippe, Duc d’Orleans
(picturd above) in charge. The duke
was the centre of a new and lively,
frivolous beau monde. Sparkling
Champagne was very suitable for his
court. Some years later the maîtresse
en titre of Louis XV, Madame de
Pompadour, famously remarked that
Champagne was the only wine that
left a lady as beautiful after drinking
it as before, and with such a
recommendation it was never now
going to fail. For over a hundred
years there were no further attempts
to change or adapt sparkling wines,
despite Dr Merret’s paper on ‘sugar
molasses’ in drinks. The Champagne
we drink today developed from the
start of the 19th century; very much
the time when sabrage of the bottles
started at the hands of the soldiers. It
was Jean-Antoine Chaptal, in 1801
who understood the relationship

Continued on next page
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between sugar and alcoholic degree.
He was a gifted chemist, who became
a minister under Napoleon. He
suggested that in cool regions the
addition of sugar to the fermenting
must would produce higher alcohol.
It was but a short step for
winemakers to experiment with
added sugar to a still wine to see
what happened. A powerful sparkle
then developed, but how much was
needed? Too little gave an
unsatisfactory result, but too much
made the bottles break.

A Professor and a Widow
Step forward one of the unsung
heroes of champagne: Professor
François of Chalons. Few people
know of him, but he developed the
first method of measuring the amount
of sugar needed to give a good
sparkle. His method was further
worked on and by the end of the
century the amount of sugar per litre
of wine, to give either full- or halfsparkle (the old champagne cremant
style) was agreed. For those
interested, it is 22-24 grams per litre
for a full sparkle and 12-14 grams for
the half sparkle.
While all this was going on, a young
widow was concerned over export
customers’ complaints about the
cloudiness of the wines they loved.
Nicole- Barbe de Ponsardin had
married the heir to the banking, wool
and, as a second thought- Champagne
Clicquot, in 1798.
Religion had been banned by the
Revolution; so they married in a
cellar! Very apt. Widowed in 1806,
Veuve Nicole-Barbe ran the
champagne business until her death.
Remuage and Dégorgement
She carved holes into the kitchen
table to up-end the bottles and coax
the deposit of lees into the neck,
gradually. Thus was born remuage,
riddling, though it is a thought that it
was the widow’s brilliant man of
business and chef des caves, Antoine
Muller, who had the idea of, as it
were, hinging two tables together to
make the pupitres seen in the cellars
today. A very crude form of
eliminating the lees had been used
from the beginning, simply by storing
the bottles upside down, probably in
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sand, and decanting into glasses with
a hollow stem or another bottle. But
by 1815 it appears that the method of
disgorging the lees by hand and
topping up the bottle was in use.
So, by 1815, the modern method of
disgorging the lees seemed to be
cracked but that is not the end of the
story of clear champagne. What few
people realise is that the method
widely used today of passing the neck
of the bottle through a solution of
freezing brine so that the lees are
trapped in the sludgy pellet of ice was
available for use commercially as
early as 1891, having been invented
in 1884 by Armand Walfart. But most
champagne houses failed to see the
advantage of this system until after
1945, although a couple were using it
from 1891.

Sweet Wine to Bankruptcy
One thing remained. All champagnes
until about 1860 were sweet, or at
least sweetish, and certainly would
have tasted so, to us. The dosage (the
added liquid after disgorgement)
contained not only wine and sugar
syrup, but also tartaric or citric acid
and brandy to keep the alcoholic level
relatively high.
Just as we began with England in the
1660s, now we return there, since it is
to the English wine merchants that
we owe dry champagne. The first
reference to this comes as early as
1848 when a wine merchant named
Burne shipped the Perrier – Jouët
without added sugar. He was ahead
of his customers who did not share
his taste and he went bankrupt. But
things were to change. The 1865
vintage, also shipped dry, although a
failure outside London, was highly
appreciated by metropolitan society.
Finally, the 1874 champagne from
Pommery established the idea on the
British market that champagne could
be very much enjoyed if dry.

being Hilaire Belloc whose poem ‘On
a Great Election’ contains the famous
lines:
The accursed power which stands on
Privilege, (And goes with Women, and
Champagne and Bridge)
Broke –and Democracy resumed her reign;
Which goes with Bridge, and women, and
Champagne

But that is not the end of the story.
The 20th century opened with the
serious wine plague, phylloxera,
which in turn led to the establishment
of the area – Champagne – as we
know it today; technical
developments changed the system of
remuage and dégorgement during the
century, particularly after the Second
World War.

Today, far from being the wine of the
wealthy and the privileged alone,
champagne has become a drink for
all, with all the problems that this
means for a small, delimited area,
now fully planted while demand
keeps rising.

Fin de Siécle
By 1900, the wine created in
Champagne in 1690 had changed and
become the drink we all enjoy today,
and even if Surtee’s Mr Radcliffe
favoured boots cleaned with a
mixture of champagne and apricot
jam, other people well understood its
universal appeal, the classic example
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Maggie McNie is a Master of Wine.
She made her sabrage in the summer
of 2001 as Sabreur number 319 of the
UK Chapter. This is Part One of
Maggie’s Lighthearted look at the
History of Champagne. Part 2 in the
next edition of The Golden Sabre

On becoming a Vigneron
Ted Sandbach
The natural
desire of a
wine
enthusiast is to
be a vigneron
and in the
Summer of
2004, I
considered
some eight
acres of land in
the foothills of the Pyrenees South of
Perpignan that I own as suitable for
planting wines but, with all the
logistical problems, I abandoned the
project. Fifty pages of the French
lawyer’s document (as if wasn’t bad
enough in English) revealed that we
had no “planting rights”. The rights
could probably be bought and
transferred but might not be worth the
bother and expense. I reverted to the
idea of planning permission for houses,
which has marginally better odds than
buying a lottery ticket!
In the Autumn, after visiting a fine
producer of sparkling wine in Sussex
and with much talk of global warming
and how improved English viticulture
is, I thought that I should be looking
closer to home. Indeed, chatting to my
friends Nigel & Tony Carter of Millets
Farm we were confident that we could
identify potential vineyard sites. The
prospects looked interesting with a
massive end user customer base. After
a discussion with an English wine
consultant, and encouraged by his
enthusiasm, I had a meeting with a
large Southern England wine producer
to see if was worth growing grapes for
him and bottling a little ourselves.
Having gathered all the information
and costed it, there would be a huge
investment needed and no return for
seven years. A bad year could cause
big problems. We do sometimes have
long hot summers – but not as a
general rule.
The vineyard project might not have
got off the ground were it not for Jim
Pearce (expert fruit grower at Millets)
and his lovely wife Sarah, who upped
sticks and bought a fruit farm in South
of France in the NarbonneCarcassonne-Béziers triangle. It so

happened that among the peach trees
he inherited, there were some old
vineyards. One such plot has very old
Carignan vines (planted 1950) - a rare
commodity. Knowing all about the
failed Millets English Wine project, he
called me with a mad idea. How about
renting his vineyard and making wine?
I flew out to Perpignan and drove up
to Narbonne to meet David Morrison,
an Aussie winemaker, who despite
complaining of a hangover proceeded
to shove 6 or 7 beers down me before
we drank a gorgeous bottle of
Corbières. The proprietor of the bar (a
local Rugby Football man) decided we
should drink Champagne on the house.
I retired to bed late and awoke to a
breakfast that included a selection of
old vine Carignan! My palate was a bit
shot but we seemed to make some
sensible decisions about the style of
wine we were looking for.
There is a lot more to being a
Viticulteur than just waving a large
hand around a small map. After
discussions with David we decided to
go only for top quality and this meant
selecting the best patches of vines and
cutting the legal yield of 90 hectolitres
per hectare to 45. We also insisted on
hand picking which would be three
times more expensive than by machine.
Costs increased with every decision we
made; by using a combination of new
and used French oak barrels at 500?
each, I realised why fine French wine
is such a price. But I really only
wanted to produce the best, and, hey quality always wins through.
Next I considered all those other costs
that are added on after the wine is
made and bottled and comes to the
UK. English Excise tax and VAT is a
killer but I had to get the wine onto
the shelf for something between £7.99
and £9.99. Never one to dilly and
dally I gave the go ahead, knowing
that if worst came to worst we would
have a huge party at the Wine
Warehouse!
Throughout September 2005 I was in
regular touch with Dave Morrison,
who, between trips to Georgia and
Chile kept an eye on my vineyard. The

weather was a little unpredictable and
we had about four different potential
dates for picking the grapes. It is
essential to get the sugar levels right
and I had an open line to Easyjet so I
could jump on a plane and assist in the
harvest. As it was, the harvest was
consistently delayed and commitments
here meant that in the end I didn’t
make it. The harvest was picked on
Friday the 7th of October, starting at
8am and finishing by 4pm. It was, by
account, all hands to the deck as two
Poles had had enough and gone home
and a couple of other pickers failed to
show. But Jim, Dave and the crew
suffered no more than a few cuts and
bruises. Picking grapes is a back
breaking business (I have done it in
the Douro) and a good deal of
concentration is needed in hand
picking so that that poor fruit is cut
out and only the best and ripest
bunches are selected. This rigorous
selection meant that the harvest was
down on that expected and so I didn’t
need all the barrels I had purchased.
The wine was gently fermented in
tanks and transferred to a mix of new
and one year old oak barrels to age
and settle. The wine is now in bottle.
Developing a style will be the next
task and much will depend on how the
fruit and oak flavours balance out. We
anticipate a 6 - 9 month oak-aging. We
must make an attractive food
–orientated, well-balanced wine and
establish a market for it in the UK. If
we succeed this year I believe the
whole process can be expanded. I have
my eyes on a patch of Chardonnay and
Viognier..... but lets not get carried
away! One step at a time- it may still
all go badly wrong.
I look forward to a tasting with my
friends of The Confrérie du Sabre
d’Or.
For detailed tasting notes and more
information go to
www.oxfordwine.co.uk
Ted Sandbach is Managing Director of
The Oxford Wine Company, based
near Witney.
His Cuvée Christophe Carignan is
available along with a multitude of
wines from every region in the world
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Bordeaux
by Robin Shuckburgh

Amid all the
furore about
the new 2005
vintage in
Bordeaux,
hailed by many
as the best
vintage ever,
controversy
has blown up
about the way
in which the Bordelaise are changing
their wine making techniques.
Robert Parker, the incredibly
influential American wine critic, whose
endorsement can mean huge success
for a wine and a corresponding hike in
price, is causing unease amongst the
European wine trade. Some even see
his power to make or break a wine
according to his own subjective
judgement as a major threat to the
greatest wines in the world.
There are some ironies in all this. It
wasn’t long ago that the emergence of
the new world wines, with their upfront style, high alcohol content and
easy accessibility both of price and
ease of drinking was seen as a lesson to
the French in how to rescue their
business. Many rude things were said
about the complacency of the French
growers and their apparent refusal to
change the habits of generations. It
seems hard therefore to criticise too
strongly the efforts of the new
generation of wine makers in France
who are taking steps to make wine that
appeals to the current trend in tastes.
Whether or not Mr Parker is
responsible for the change in wine
drinkers’ tastes or the change in tastes
is responsible for Mr Parker’s success
is tricky to tell. What can be said is
that he and his ilk have hugely
increased the general awareness of the
drinking population. In the 1970s,
before the great supermarket
revolution here in the UK, the select
band of wine merchants in London
were the only real access the UK wine
amateur had to serious wine expertise
and advice. Our own Hugh Johnson,
spotting the gap, compiled the

42

GoldenSabre
magnificent World Atlas of Wine, the
success of which unleashed onto the
world a flood of wine books of varying
merit which allows us all to learn as
much as we like about this fascinating
subject.
It was surely inevitable, in this age of
the cult of personality, that the
resulting increase in general interest in
wine would spawn the “wine guru”.
The problem with this lies in the fact
that a whole raft of the business of
wine appreciation is totally subjective.
It was a fundamental rule for those of
us lucky enough to work in the
privileged world of those London
merchants that we should endeavour
to recognise excellent examples of
wines from around the world even if
we personally found them undrinkable.
We were rightly expected to
understand what the wine makers
were trying to do, and to appreciate
their success or failure. We were
taught that our own preference was no
better than anyone else’s; indeed we
advised that finding a wine merchant
whose taste closely matched your own
was the Holy Grail. It is difficult to
imagine where this concept can sit in
the life of someone who’s every word,
albeit through no fault of his own, is so
widely considered gospel truth and
thus widely unquestioned.
The ways in which some Bordeaux
makers are trying to meet this
challenge are varied. Faced with the
fact that they need to cater to the new
taste expectation, that they could do
with a more fruitful cash flow and
therefore with making wines to be
drunk earlier, that they need to reduce
costs to be competitive, and that wine
drinkers have, for some time now,
inexplicably associated high alcohol
levels with quality, some growers are
looking at the whole thing from the
ground up.
Particularly in St Emilion some are
using all the technical wizardry they
can. Later picking to increase ripeness
in fruit, reverse osmosis gizmos to raise
alcohol levels, oak to soften the texture
of the wine and fiddling with the
blends which alters the character from
what we expect. I have even heard of a
new, decidedly Heath Robinson fruit
sorter, based on the old potato sorters,
presumably designed to do away with
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expensive labour costs.

Back Issues of

It is here in St Emilion, perhaps above
anywhere, that the difference of
opinion is at its sharpest. Tastings of
the early vintages of this decade have
ranged Mr Parker, who generally
approves of the new results, against
the most distinguished tasters of our
wine establishment who literally find
some of the new wines unfit to drink.
The June issue of Decanter magazine
details all this and is a fascinating read.
So the question arises whether Mr
Parker’s gospel, with which so many
experts disagree and which has such a
massive following amongst the world
drinkers, will have any real lasting
effect on the centuries old wine
business. I think probably not. Mr
Parker has given millions of new wine
drinkers the confidence to indulge in
that wonderful pastime of pontificating
about the wine they give their guests.
The phrase “Parker scored this wine
95 out of 100 you know” is enough to
make everyone around the table far
too nervous even to know if they like
it, let alone criticise it. But the critical
thing is that this vast new wine
drinking population will inevitably
develop more sophisticated tastes in
time. Even the likes of Jancis
Robinson and Stephen Spurrier, in the
days before their huge experience and
scholarship made them capable of the
brilliant analytical judgements they can
make today, drank Don Cortez
Spanish plonk and found it delicious.
(It was quite good actually, mostly
from the then undiscovered Rioja).
The real long-term pressure on the
growers of St Emilion will come from
those drinkers. It is they who will
come to appreciate the breathtaking
complexity of old style claret and who
will develop the ability to recognise the
pleasure to be gained from a wine
made to mature slowly and naturally.
Let us put our trust in them. Either
that or remember Kipling’s poem.
He that has a Gospel
To loose upon mankind,
Though he serve it utterly Body, soul and mind Though he go to Calvary
Daily for its gain It is his Disciple
Shall make his labour vain

The Golden Sabre

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

2004/2005
2005/2006

The Golden Sabre Ltd,
44 Peel Street London W8 7PD

The British Embassy and all of the
Confrérie Club in the United
Kingdom send their best wishes
to Jean-Claude Jalloux and the
Grand Council on their
Twentieth Anniversary
International Chapitre on
18th November at the
Hilton l’Arc de Triomphe.
L’ambassade de La Grande Bretagne
et tous les membres de la
Confrérie du Sabre d’Or au
Royaume Uni souhaitent un très bon
20ème Anniversaire à Jean-Claude
Jalloux et son Grand Conseil
lors de son Chapître le
18 Novembre à l’hotel
Hilton de l’Arc de Triomphe.

KNIGHTSBRIDGE
BUSINESS
CLUB

Chevalier Marcia Warburton welcomes your
application to become a member of one of
London’s premier business lunch clubs.
Tel: 020 7730 5939
Fax: 020 7259 9936
E-mail: MarciaWarburton@aol.com

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

43

THE

GoldenSabre

44

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

Photo RoundUp

THE

GoldenSabre

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

45

THE

THE

GoldenSabre

GoldenSabre

Diary notes from a self
confessed Champagne
and shoe addict
by Dominique Largeron,
Maître des Festivités writes...
Gentlemen! Just imagine for one
minute the effect you would have
upon a lady, if you were to turn up on
a date with the most fabulous of
presents: a spectacular pair of
Manolo Blahnik satin mules which
you threatened to fill with wonderful
vintage Philippe Brugnon
Champagne. That would certainly get
this lady’s imagination going …….

More recently, I was invited to a
fashion show at Daniel Swarovski’s
boutique in New Bond Street for
their new collection “The Mood for
Ice”. Wearing my best pair of
Manolo’s and my
impressive Nadia
Swarovski necklace,
Isabelle and I went
to sample the
Champagne and this
time I forgot to ask
which Champagne I
was drinking. We
were enjoying
ourselves far too
much amongst all
the flawlessly
dazzling looking
models, to have
taken any notice of
what the waiters
were serving us.
Before long, we
made friends with
many of the models,
including Tasha who
happened to be modelling the crystal
snow mink necklace that I wore at
the Autumn Gala Dinner at the Café
Royal. The following Sunday, I
opened the Sunday
Times to pages upon
pages showing Tasha
in incredible outfits
and told Jolyon that
she had become my
newest friend.

There certainly was plenty of
opportunity to admire mules, Mary
Janes and exotic looking sandals
during the Manolo Blaknik shoe
exhibition at the Design Museum
where Evangelina (Manolo’s sister)
decided to serve some Veuve Cliquot
with lashings of canapés, raspberries
and cream. I immediately took it
upon myself to inform her at her next
gathering she must include some
Philippe Brugnon Champagne and
she kindly said she would consider it
before photographers and camera
crew blinded us with their bright
lights and relentlessly followed us
around everywhere we went. The
jet-set was there in their best attire
including Kate Moss wearing a
delightful Lanvin little black number,
dancing around with Manolo and the
photographer Mario
Testino. Jacquetta
Wheeler looked
stunning, the place was
full of peerlessly
beautiful models. The
following morning, I
had countless phone
calls and e-mails about
my appearance on the
BBC breakfast show
modelling a coral
Lizard pair of
Manolo’s sandals with
heels that were not for
the faint hearted !
Ladies Day at Royal Ascot
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When Sue Bancroft asked a few of us
in the Confrérie Club, if we’d be
interested to attend a Ladies Lunch
for the Wooden Spoon, we certainly
could not decline. The event took
place at the magnificent Belvedere
Restaurant in Holland Park.
Over one hundred ladies arrived for
the Champagne Reception in the
Gallery Room where copious
amounts of Taittinger Champagne
was flowing, arranged by their
Ambassador- Justin Llewelyn. A few
men attended too. Amongst them
were the ex Rugby International Jeff
Probyn, Sir Ned Purvis, Chairman of
Gilberts Rugby and our very own
Ambassador, Julian
White as well as
fellow Chevaliers
Sam Crocker and
Jeremy Simms.
Having bought their
raffle tickets at the
Champagne
Reception Sir Ned
presented the lucky
winners with their
prizes after a
sumptuous threecourse lunch. The
prizes were of very
high values but one
item in particular
caught my attention hair extensions! Not
that I would have
been able to use them
for myself but I was
very much looking forward to see
who would acquire the said item.

In March 2000, The British Chapter of the Confrérie du
Sabre d’Or, founded the previous November, was
launched in the West End with an informal sabrage in the
Café Royal’s famous cellars. By early May there were 60
sabreurs and with great trepidation we held our first Gala
Dinner at The Café Royal. Had we been ambitious with
such a small cadre of Sabreurs to hold this event so soon?
No; our very first Caveau de Sabrage swung into top gear
and the small cadre turned out in force. 150 came to the
event and 17 sabreurs took the next step, becoming our
first Chevaliers. At this First Chapitre, 5th May 2000, we
also had another 14 novice sabreurs who came forward
later that year to become Chevaliers. The Café Royal was
the springboard for the UK Confrérie to arrive at tody’s
massive 3000 sabreurs, of which over 300 have become
Chevaliers and many of them have been promoted to
Officier.

The Caveau is now commanded by Daniel Pedreschi, the
Resident General Manager. Daniel made his novice
sabrage at The Grosvenor House where we held our Third
Chapitre and Spring Gala Dinner on 1st March 2001. He
controls an establishment with a spectacular array of
function rooms with flexible accommodation. Suitable for
an ever-expanding Confrérie du Sabre d’Or. It is Daniel’s
pleasure as well as a challenge to restore this temple of
pleasure to its rightful place on London’s Scene.

Dominique with Sam & Jeremy
I was hoping and it
would have been very
amusing, if it had been
won by our folliclychallenged Ned, Julian
or Jeremy!

Vanessa at Royal Ascot Ladies Day
THE JOURNAL OF THE CONFRÉRIE DU SABRE D’OR ROYAUME UNI

47

