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Dear Reader,

Welcome Champagne lovers to this 
brimful edition of the Golden Sabre. 
2009/10 has been an incredibly busy 
year for us with a flourish of new 
caveaux opening around the country 
and significant numbers in attendance 
at all of our events. 

Your tireless Ambassador will regale 
you in later passages about his 
exploits both at home and abroad, 
while our regular contributors 
attest to the fact that the Confrérie 
continues to grow in popularity in 

spite of fiscal pressures. For the 
esoteric amongst you there is a 
cerebral connection between opera 
and great wine whilst others no doubt 
will find the Grogger’s acerbic views 
on new fads in British wine drinking a 
source of amusement, or amazement. 
History buffs will be interested in our 
article on Champagne at the South 
Pole while Phillippe Brugnon gives 
us a quirky account of ‘goings on’ 
across La Manche for the 14th of 
July. Equally quirky seem to be the 
somewhat eclectic cultural differences 
or approaches embassies take in 
organsing themselves to promote 
sabrage. Your Ambassador has some 
firm views on this and shares with 
us at some length his plenipotentiary 
wisdom on the matter. Our regular 
photo round-up demonstrates that 
a good time is always had by all and 
thanks go to all our contributors for 
images provided for this edition.

Of course we will not be resting on 
our laurels and the Forthcoming 
Events Programme for 2010/11 looks 
as exciting as ever. Please be sure to 
book early to avoid diasppointment. 
Splendid new caveaux locations with 
enticing offers to explore beyond 
SW1 should provide sufficient 
encouragement to get out there and 

support all of our caveaux partners  
with the promise of excellent 
champagne and sabrage fun at the 
end of your journey. 

Arm yourselves with sabre and bottle 
and enjoy the read...

John Hough

Your Editor
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Sabrage Sojourn at our Caveau at Rye Lodge! (1-3 December)

For the first three days of December you can enjoy being pampered in luxury at Rye Lodge for their special ‘Sabrage Sojourn’    

You will arrive in the lovely old 
medieval town of Rye [an ‘Ancient 
Town’ of the historic Cinque Ports] on 
Wednesday 1st December. You will 
settle in to your comfortable room at 
Rye Lodge where you will find fruit, 
flowers, chocolates and a half bottle 
of Philippe Brugnon Champagne to 
welcome you.

In the evening Jean and Kerry de 
Courcy will invite you to a special 
Champagne Roederer Reception 
where you will meet your fellow 
guests and then enjoy a delicious four 
course Welcome Dinner with wines 
specially selected to complement the 
various dishes.

On the Thursday morning you may 
enjoy an early morning swim [not 
compulsory!] in the delightful Venetian 
Pool and then after a hearty breakfast 
served either in the Terrace Room 
or in your bedroom you may take a 
leisurely stroll around the lovely old 
town of Rye.

At 11.30am Paul Webbe, Principal 
of the Webbe’s School of Cookery 
and Chef-owner of the renowned 
Webbe’s restaurants, will present a 
cookery demonstration of Rye Bay 
fish. He will demonstrate how to fillet 
and cook it and then you will enjoy a 
two course Rye Bay Fish Lunch with 
a glass [or two] of chilled Chablis to 
wash it down!

The afternoon will be at leisure 
but we will all meet at 7pm for the 
Champagne Sabrage Party in 
the Terrace Room. At 8.30 we will 
adjourn to Webbe’s Restaurant,  
[just around the corner from the hotel] 

where Paul Webbe will have created 
a wonderful five course Gala Dinner 
for us with wines selected by Paul and 
Kerry de Courcy.

On Friday morning after breakfast 
and a walk around Rye we will meet 
in the lounge for morning coffee at 
11am and at about 11.30am Kerry de 
Courcy will present one of his popular 
‘In Appreciation of Champagne’ 
lectures – this one will be a tribute to 
the illustrious House of Pol Roger 
and will culminate in a tasting of some 
of the Pol Roger range including their 
superb Sir Winston Churchill Cuvée 
– a prestige cuvée par excellence!

Following the tasting, you will 
be served a mouth watering light 
lunch with champagne and wines 
to enhance your enjoyment. This 
will end the Sabrage Sojourn but of 
course you may, if you wish, stay on 
for the weekend and enjoy all that 
Rye and the surrounding countryside 
has to offer.
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“Onwards and Upwards”
Our Tenth Anniversary year finished 
on a high note with the 2009 Autumn 
Gala Dinner after our 20th Grand 
Chapitre Britannique held at The 
Millennium Gloucester Hotel in South 
Kensington last October. 

November onwards was a busy time 
for us and my report is on pages  
12-16. A cracking start to the Autumn 
and Winter programme when 
Kerry de Courcy, Rye Lodge Hotel, 
opened his caveau; and not just with 
Champagne but also a celebration 
‘Gâteau de Caveau’ was produced. 

Winefarer has produced his report 
on the Champagne Wine Tour of 
last November on page 23. A merry 
band of Club members was packed 
into Grape Escapes coach and plied 
with Champagne and lunch en route.  
The Grand Chapitre International 
was held at Chateau de Pommery 
in Reims. The visits to Maison Belle 
Époque and to André Jacquart and 
Philippe Brugnon were the other great 
moments of the trip. And so, into a 
new year.

2010 has been a year of mixed 
enthusiasm; the curate’s egg springs 
to mind. A splendid turnout for the 
Mandarin Oriental- Gala Dinner in 
April but a lower than ever attendance 

for the Summer Party in June. I hope 
that we shall have a better than ever 
showing at the Autumn Gala Ball on 
29th October.

It has been a successful year so far for 
the introduction of new caveaux de 
sabrage and also for our first opening 
in Scotland.

I have enjoyed visiting many caveaux 
and attending their parties as well 
as those organised by the Embassy.   
Judging the best sabrage of the event 
has been a private pleasure and some 
perfection is being achieved due to the 
concentration of the Maître-Sabreurs 
on the novices.

We open Champagne bottles 
conventionally at least once a year. 
The now annual Brugnon Champagne 
Tasting has  grown into ‘must attend’ 
event. Philippe, Jolyon and I really 
enjoy seeing our friends and customers 
in early May, and 13th May 2011 will 
be no exception.

La Confrérie de la Chaîne des 
Rôtisseurs has continued to be a very 
supportive Order. In Scotland, the 
regional Baillie – Sheila Douglas, has 
incorporated sabrage in some of her 
events, starting at Kilcamb Lodge 
and then at Knock Castle. We now 
have four Chevaliers in Scotland. The 
Chaîne’s main 2011 event will be in 
Edinburgh and I hope that there will 
be a moment when both Confrères 
will be together for some Sabrage and 
Champagne. 

I am finishing off with a flourish of my 
sabre to show our determination to go 
Onwards and Upwards; regardless of 
any problems in our path….

Santé, Bonheur- Champagne!

Your Ambassador
Julian White



Ambassadeur: Julian White

Les Membres du Conseil de 
l’Ambassade du Royaume Uni

Chancelier:
John Hough  

 Maître des Comptes:
Pin Ong

Maître des Caveaux:
Jolyon Griffiths

Maître des Festivités:
Dominique Largeron

Maître du Protocole & Secrétaire Général:
Gerard O’Shea

Les Échevins:

Lady Purvis; Anthony Jewell TD; Peter Richards; Malcolm Noblett; 
Nathan Evans; Ken Chapronière; Nick Thomson; Judy Tayler-Smith and Clare Logue

Consuls et Connétables au Royaume Uni

Consul-Général en Pays de Galles – Nicholas Whitehead

Consul- Général en Ecosse – Sheila Douglas

City of London – Judy Tayler-Smith

Oxfordshire & Gloucestershire – Robin Shuckburgh

 Northamptonshire – Andrew Woodward

Suffolk & Essex – Dee Ludlow

Surrey – David Rundle 

Lincolnshire – Reginald Page BEM

Secrétaire des Dégustations:
Marcia Warburton

Les Maîtres-Sabreur 
Andrew Tan; Lee Richards; Andrew Woodward; David Jeffcoat; Donald Brewer;

 Gérard Basset; Suzi Glaus; John White TD; Robin Shuckburgh; Craig Bancroft; Graham Bamford;
 Dee Ludlow; René d’Arachy; Malcolm John; Sandeep Jaswal; Christopher Thompson; 

John Parker; Eddie Graham; Richard Ferris; Nicholas Whitehead; Ted Clucas; Gregory De’Eb; 
Stefan Otto; Sandi Davidson; Lynda Woodin; Clare Logue; Peter Richards; Malcolm Noblett; Jacek Kruszyna; 

Cyril Bray; George Budden; Nathan Evans; Paul Follows; Ken Chapronière; Neil Sherry;
Lord Watson of Richmond CBE; Mark Huntley; Anthony Jewell TD; Jane Burridge; Stephen Walker;

Reginald Page BEM; Maureen Page; Nick Thomson; Judy Tayler-Smith; Sir Neville Purvis KCB; 
Angela Cavill; Jeremy Simms; Frank Moxon; John Amand; Alice Levy; David Rundle; 

Graham Hunt; Justin Rhodes; Peter Chiu; Michael Lim; Anthony Stanley; Kerry de Courcy MBE; 
David Lawton; Nichola Lawton; Sheila Douglas; Daniel Ayton; Dennis Surgeon; Garry Smith;

Denis Verrier; Raj Matharu; Jason Henderson; Bernhard Zechner; Oliver Richards; Vic Laws & Paul Stafford

The Embassy Council
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Other Officials



The Embassy Council: Jolyon Griffiths, Julian White, Dominique Largeron, John Hough, Pin Ong and Gerard O’Shea

Gerard Basset MW
World Champion Sommelier                     

Andrew Woodward                                                      
Connétable de Northampton                                         

David Rundle                                                      
Connétable de Surrey                                         

Nicholas Whitehead
Consul-General Wales               

Sheila Douglas
Consul-General Scotland

Four Echevins: Nick Thomson, Peter Richards,  
Judy Tayler-Smith and Ken Chapronière
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The British Ranks of 
The Order of The Golden Sabre

Julian White 
Philippe Brugnon

Alicia Bannon-Williams; 

Tom Corrigan OBE 

Jolyon Griffiths 

John Hough

 Dominique Largeron

 

Eugene Leahy

Clare Logue

Joan Oliphant-Fraser 

Pin Ong 

Gerard O’Shea

Michael Wallis 

 Edward Tatham

Lady Purvis 

John White TD

Lynda Woodin

Andrew Woodward

Joanna Adamson
Tim Almond

John Amand #
Hélène Baker

Ken Baker
John Barker OBE 

 Gérard Basset # 
Donald Brewer # 
Goerge Budden #

Angela Cavill#
 David Cavill

Ken Chapronière#
 Scott Collier
Alan Curtiss

Sandi Davidson #
Susan Dixon 

 Nathan Evans #
 Paul Follows #

Angus Hutchinson
Suzanne Howe

Francis Ilobi
David Jeffcoat # 
  Mike Jenkins
 Sue Jenkins

Anthony Jewell TD #
 Malcolm John #

  Aileen Kennedy 
Nicholas Kerr

 Jacek Kruszyna #
Reginald Page BEM # 

John Priday
 Sir Neville Purvis KCB # 

Bill Reed 
Justin Rhodes #
Peter Richards #

James Ritchie 
Roger Roberts
  Vicky Roberts
David Scanlon
 Neil Sherry #

Jeremy Simms #
Judy Tayler-Smith #
Simon Tayler-Smith

 Nick Thomson #
Allan Tillott

Marcia Warburton 
Lord Watson of Richmond CBE #

Ami White
Tom White

 Gordon Windows 
Spenser Wright

Knight Commanders

Commanders

Officers
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Chevaliers
Mark Adamson

Peter Alvey
 Helen Amand

Les Ames
Justin Anderson

Steve Ashley
George Avory
Daniel Ayton #

Andy Bailey
Graham Bamford
 Craig Bancroft #

Philip Bannon
Timothy Barker

Dame Heather Beattie DBE 

 Paul Benbow 
Simon Bennett TD

  Maureen Bonanno-Smith
Peter  Borner

 Clare Bousfield
 Graham Bowles

 Kevin Boyle
 Cyril Bray #
James Brown

 Jennifer Brown
William Bruce

Jane Ysabelle Budden
Kerril Burke (Eire)

 Jane Burridge #
  Marc Burrows

  Sophia Chandler
 Ted Clucas #
Peter Collier

Geoffrey Collins
 Ian Collins
David Cook

Geoffrey Cooper
Julia Cooper
Mark Cooper

Kerry de Courcy MBE # 
Samantha Crocker
Lucy Cunningham
René d’Arachy #
 Dawn Davies

 Marc Davies
 Steven Davies 

Brendan Dennehy (Eire)
Grace Dennehy (Eire)

Tom Dixon
Sheila Douglas #
Peter Edwards

 Yvonne El-Bizanti
Graham Ethelston
Lesley Ethelston 

Philip Evins
Christopher Foss

Amanda Foss
 Richard Ferris #

 John Garbutt
 François Ginther

 Suzi Glaus #
 Eddie Graham #

Mervin Grant
 Sandra Hammond
Jason Henderson #
 Barbara Hauxwell

 John Hauxwell
Paul Herbage

Claire Herdman
Clive Herdman

Edmund Hoskin
Graham Hunt #
Juliet Hunter

 Mark Huntley #
Nigel James

 Sandeep Jaswal #
Paul Jennings
 Sue Jennings
  Donna John

Eric Jones
Robert Keays 

Stephen Kennard
Robin Kent

 Sandy Klein
  Joseph Kulakowski

 Spencer Kunath
David Lancaster

Vic Laws #
David Lawton #

 Nichola Lawton #
Alice Levy #
Gill Lightfoot
Roger Lintern
Jean Ludford
 Dee Ludlow #
 Martin Lynes

Adrian Maddox
Raj Matharu #
 Ian Morgan

Trevor Morley
Jevan Morris

 Douglas Moxon
 Frank Moxon #
Sylvia Moynihan
Felicity Munro 

Vanessa Murphy
Fredah Mutunga
 Andrew Ndoca

 Ivan Nellist
Patricia Newton
Richard Newton

  Malcolm Noblett #
 Stefan Otto #

 Maureen Page #
 John Parker #
 Jessica Parrett
 Mike Parrett

 Felicity Payne
 Julie Payne
 Terry Payne

Charles Phillips
 Roy Phillips

Gwynne Pickering
Samantha Rhodes

 Laura Rhys
Laurent Richet

Christine Rigden
Stephen Rigden

 David Rivington
 Helmert Robbertsen

Philip Rook
Ann Rundle

David Rundle #
Robin Shuckburgh #

Elisabeth Simpson-Rawlings
Anne-Marie Sizer

John Slater
Joseph Sluys
Adrian Smith
Garry Smith #
Karen Smith

Anthony Stanley #
 David Stevens

 Steve Stevenson
 John Stewart

 Wendy Stewart 
Dennis Surgeon #

Christopher Thompson #
Martyn Vaughan
Denis Verrier #
Simon Vincent
 Tracey Vincent

 Stephen Walker #
Andrew Warren-Payne

 Alan Watts
 David Webb

Mark Wheeler
James Westbrook

John T White
Sally White

 Nicholas Whitehead #
Francine Williams

Peggy Williams
Glen Witney
Lisa Witney

Emily Woodward
Thomas Woodward #

Stephanie Woolf
 Joan Wright 

Pamela Wright
Bernard Zechner #

Honorary Members of the Golden Sabre (United Kingdom) 

James McIsaac (Denmark) Dawn O’Shea(USA)  Tim O’Shea(USA)

Marie Claire Allegaert (Belgium)
Jean-Claude Audebert (France) 
Baron Stéphane Boils(France)

Peter Chiu# (Hong Kong)
Gregory De’Eb# (Hong Kong)

André Le Roux# (Canada) 
Mette McIsaac (Denmark)
Michelle Chauvet (France)

Lucie Brugnon (France)
Jonathan Leleu (France)

Michael Lim # (Singapore)
Brian Wojtczak (USA)

Frances Wojtczak (USA) 
Annie Spiers (CH)

Claude Widmer (CH)

Lists in alphabetical order   # denotes also Maîtres-Sabreur.  List as at 1 October 2010

Officers

Chevaliers
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• Exclusive Use dates in 2011 
from £9950

• Weekday Weddings 
from £5950

(subject to availability)
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JULIAN WHITE
Agencies

Burgundy & Champagne 
Specialist with over
80 listed Wines in

UK stocks and over
500 available

Ex Cellars France

Julian@julianwhite.com

Tel: +44 (0) 20 77 27 07 80

Think while you drink and drink while you think!
Five years ago, we set up the wine bluff game as a company in order to offer it more widely around the country and to

corporate business as a means of providing Team Building with Entertainment.. Our success in providing this entertaining
competition informally to friends for nearly three years proved to us that a new professional approach was needed

and the last five years have been very rewarding.

• An evening of Wine Tasting without looking foolish. You only have to choose one wine from three
solutions offered by the panel not name a wine from the thousands around the world.
• An affordable party with a difference. A range of good wines selected especially for

your enjoyment as well as for your further education.
• Pit your wits against mendacious wine experts and show your shopping experience by guessing the price as well.

We provide the wines and the team to entertain you. You provide the venue and the participants. 

Wine Tasting with a Difference
Three experts will amuse and confuse you. But not for too long!

For further details contact: julian@callmywinebluff.co.uk or ted@callmywinebluff.co.uk 

 

Yeah…I could be a 
Rioja.. But, then again, 

I could be a 
Châteauneuf du Pape



Winter, Spring and Summer Ramblings

When we went to print last year,  
I was busy arranging our return to 
the Millennium Hotel for a Grand 
Chapitre. Our last one there had been 
in April 2002. The hotel had hosted us 
in our early days, October 2000, and 
so it was important that precisely in 
October 2010 that we should return 
and enjoy the newly refurbished 
Orchard Suite. It was, for me, a very 
special occasion as the Grand Maître 
made me a Grand Commandeur, the 
highest rank of the Order ~ and, an 
occasion to sabrage a Methusalem.  
A report on the 20e Grand Chapitre  
is on page 22 but I was very proud 
to see 14 Chevaliers join our ranks; 
followed by a line of 8 Chevaliers 
sabraging their magnums to be 
made Officers. Their feu de joie was 
followed by three officers, amongst 
the founders of our British Chapter 
and Club, sabraging Jeroboams with 
consummate ease from tripods, and 
being invested as Commanders.

The Autumn and Winter of 2009 is 
a little hazy for me. I can’t blame the 
Champagne and the parties entirely. 
Although I must say that Grape 
Escapes arranged a great trip to 
Champagne for the Club. The visit 
to La Belle Époque, Epernay, and to 

André - Jacquart , in Le Mesnil sur 
Oger,were exceptional. Naturally the 
party with Philippe, au Vieux Pressoir, 
was another special occasion.  It all 
started back in 2008 when Philippe 
Brugnon provided an auction lot 
of a Long 
Weekend in 
Champagne 
for a couple 
for which 
Lesley 
Ethelston 
successfully 
bid. But 
instead of a 
handful of 
visitors, we 
became a 
coach load.

The report on this tour is on page 20
and includes the Grand Chapitre 
International held at Pommery, Reims, 
which we attended, and three of our 
party became Chevaliers.

The Spring opened with a Soirée de 
Sabrage and dinner at Grim’s Dyke 
Hotel and a mini-Chapître investing 
three new Chevaliers and a promotion 
of Allan Tillott to Officer.

Scotland had a grand opening with  
ceremony but in the quietness of a 
Highland retreat! Sheila Douglas 
arranged the Soirée at Kilcamb Lodge 
in distant Argyll – a round trip of 18 
hours that Gerard and I took in our 
stride. Our Scottish friends of the 
Chaîne des Rôtisseurs  enjoyed the 
Sabrage. Two new Chevaliers and one 
Officer; a couple of great dinners and 
that nine hour drive back to London 
on an M6 with 28 sections of major 
road works.

The Highland background was a 
beautiful setting for our Chapitre.

March wouldn’t be March without 
Andrew Woodward’s Herald of Spring 
Dinner at The Boat.

That done and dusted means it is 
time to get the Spring Gala Dinner 
underway. The full report is on  
page 23. As one of our earliest 
Chevaliers and Officiers, Andrew was 
due for promotion to Commander; 
and he joined two other gallant 
Officers, Alicia Bannon-Williams and 
Tom Corrigan, sabraging Jeroboams 
from the tripods at The Mandarin 
Oriental Hotel in April.  Once again 
it was very encouraging to see, at 
our 21st Chapitre, 12 new Chevaliers 
and thee new Officers. It was very 
much a family affair. Alicia’s daughter 
became an Officer, her son and son-in 
law became Chevaliers. A number of 
couples took the plunge too.
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Spenser and Pamela Wright were 
married that day; and others had a 
future date in mind.

Maurice Vastine intronised our new 
Commanders, Officers and Chevaliers

And everyone behaved impeccably!

The Milestone Hotel held some 
Sabrage evenings for their clients 
during April. 

With the irrepressible Stef Otto, 
Champagne Philippe Brugnon and  
the Milestone’s excellent canapés 
- what a performance!

Meanwhile Hotel TerraVina kept up 
their weekly rate of intronisations of 
novice sabreurs. About this time,  
our Sabreur tally exceeded 7,000 in 
the UK

Then on the scene came Homewood 
Park Hotel, Bath. Two visits –  
April and May to set up the new 
Caveau de Sabrage. 

Denis Verrier, an enthusiastic 
Frenchman, the general manager, is 
the Maître-Sabreur. Casual diners, 
wedding guests – no one seems to 
escape his sabre. After Gerard  
showed him the ropes, there was  
no stopping him.

Maytime in London always brings 
Philippe Brugnon, who enjoys a brief 
spell out of his vineyard and cellars, 
to give us a tasting of his Champagne 
Cuvées, helped by a team of dedicated 
pourers – Jolyon, Gerard and Justin.

2010 -11
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And May wouldn’t be May 
without Chelsea and the 
RHS Flower Show. It is 
an honour to be included 
in Officier John Amand’s 
Preview day when a few 
celebrities drop by to see 
the Master’s display (Yes! 
Another Gold Medal) and 
to sabrage his Champagne.

I learned that Floella 
Benjamin, was created 
Baroness a few days later, so 
I am redoing her Diplôme de 
Sabreur!....

… and Piers Morgan 
declared that I am ‘barking 
mad’. And you probably 
agree with him.

No sooner than this is over then on 
to the City of London and the Grand 
Opening of  Grange St Paul’s Hotel 
as a new Caveau de Sabrage. This 
spectacular hotel next door to the 
cathedral is one of a group of boutique 
and contemporary luxury hotels 
around London (there is also one in 
Bracknell, your Ladyship. Please  
tell Algernon)

Grange St Paul’s is the perfect setting 
for any event.

It is one of the creations of the highly 
successful Matharu brothers –the 
founders of Grange hotels: Harpal, 
Tony and Raj. Tony is managing 
director and Raj serves as chairman. I 
had been introduced to Raj by David 
Rundle many months before and was 
delighted when we got the go-ahead 
for a caveau, which duly happened on 
18th May with a wonderful soirée de 
sabrage and the hospitality for which 
Raj is renowned.
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Alan Curtiss(left) sabraged a 
magnum of Louis Roederer 
to become an Officer of the 
Order. Gerard and I returned 
to London and I prepared to 
take the train to Perth and 
then on to Crieff, and the 
pleasure of Knock Castle  
and our Scottish Consul-
General, Sheila Douglas.  
The Managing Director  
and Chef is Jason 
Henderson, who 
was made the 
Maître-Sabreur 
of the caveau. He, 
John Stewart and 
Bill Bruce became 
Chevaliers.  
A wonderful 
dinner was 
presented by 
Jason and his 
staff all made their 
novice sabrage.

All this running around is great fun 
but I was reminded that June is the 
intense activity month

Apart from the AGM and Summer 
Party which is reported on, page 24,  
I was summoned as usual to 
Hintlesham Hall 

…and so I reported for duty! Dee 
Ludlow’s now traditional Fathers’ Day 
Champagne Dinner and Chapitre was, 

as usual, a sell out. I had the pleasure 
of intronising two new Chevaliers and 
elevating Chevalier Alan Curtiss to 
Officier-Sabreur.

Sabrage in the Saddle is always 
the order of the day at Hintlesham. 
Rikki, the rider and Boris the Friesian 
stallion (I trust that I have got that 
the right way round) were steadied 
by Gerard as I handed over a sabre. 
The pop and whoosh of his sabrage 
spurred Boris into life and I retreated 
a safe distance.

Hintlesham Hall
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Malcolm John, Chef-Patron of 
now five gastronomic palaces, 
summoned me for his annual Soirée of 
Champagne Sabrage and his 5-course 
dinner. Actually, Monday 28th June 
turned out to be another full house 
and the applications for investitures 
flooded in.

Chevalier Neil Sherry became an 
Officer and helped me with all the 
sabrage of the Novices. Also I was 
delighted to have Annie Spiers and 

Claude Widmer from Switzerland 
over here to be made Chevaliers. In 
addition, Charles Phillips, Justin 
Anderson and Tim Barker became 
Chevaliers also.

A well-earned break is the annual trip 
to Rilly-la-Montagne, joining Philippe 
Brugnon at his Chapitre Au Vieux 
Pressoir. Philippe has made his report 
of the week- long activity on page 46.

Peggy Williams, above, enjoyed another 
sabrage on the boat on the Marne

July drew to a close with Le Cassoulet’s 
Champagne reception and Dinner, 
preceded by a brief Chapitre for one 
new Chevalier – Peter Collier and a 
mass of new Sabreurs.

The summer season finishes 
here in London with the Annual 
Commissioned Members Champagne 
Party, held this year at Grange  
St Paul’s Hotel.  

WHY NOT CREATE YOUR OWN WINE DINNER ?
The perfect evening for friends, family or colleagues. Our Sommelier Lia Poveda and Executive Chef Ryan O’Flynn will be delighted to 

work with you to create a culinary event to remember. Please call us for a personal discussion. Prices from £95.00 per person.

Contact: Stefan Otto on 020 7917 1011 or sotto@rchmail.com
1-2 Kensington Court, London, W8 5DL

A Complimentary Glass of Champagne for any 

member of the Confrerie du Sabre d'Or when 

booking lunch, afternoon tea or dinner.
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From Oblivion to Redemption:
The Pros and Cons of Drinking in Classical Music and Opera

I have long 
been a lover 
of classical 
music and 
opera, far 
longer even 
than I have 
been smitten 
by wine, 

including of course Champagne. Those 
that know me are all too aware that 
I enjoy all things related to the latter, 
but few have an inkling of the grip of 
intoxication that classical music and 
opera hold over me.

The term ‘classical music’ covers a 
huge spectrum of styles. You can be 
enchanted by early music, besotted 
by Baroque, revel in the Romantics or 
enrol in the Second Viennese School; 
whatever your preference, it is all 
however grouped under that singular 
heading. The vinological equivalent 
would be simply requesting wine in 
a restaurant, despite the desperate 
attempts of the Sommelier to qualify 
your preferences on hemisphere, let 
alone region or other characteristics.

So I feel that I need to qualify two 
things. Firstly, the periods of classical 
music and opera that I am particularly in 
love with, which begin with Beethoven 

and Wagner respectively and extend 
into the 20th Century. Secondly, 
the relevance of all this to drinking, 
which I propose to illustrate through 
references to imbibing in some of my 
most treasured pieces of music.

The act of drinking in the repertoire 
of classical music and opera can be 
done for a wide range of needs and 
purposes. One can drink to forget; 
for remembrance; for redemption; for 
love; for friendship; or rather simply 
and practically for intoxication!

What better place to start, therefore, 
than with Gustav Mahler (in his 
150th Anniversary year) and his song-
symphony ‘Das Lied von der Erde’ 
(‘The Song of the Earth’). 

This astonishing and beguiling
work has no less than 2 of its 5 parts
related to drink and the intoxicating 

effects; the opening movement, 
‘The Drinking Song of Earth’s 
Misery’ and the penultimate 
movement, ‘The Drunkard in Spring’. 
The drinking described is of a complex 
variety given the dark undertones 
of the work, but is fundamentally to 
achieve a drunken state of oblivion 
and forget the desperate woes of 
existence. This is hardly respecting 
sensible drinking practices, but in 
fairness to Mahler the work was 
composed before the advent of 
government advisory warnings.

This leads me to another dark and 
multi-layered work; Wagner’s ‘Tristan 
und Isolde’, one of his later operas, 
or music dramas as he preferred 
them to be known. The work is an 
epic that will easily fill an evening, 
and potentially the afternoon as 
well depending on the speed of 
performance. It is consumed with 
oblivion and the renunciation of the 
will to live, viewing life as day and 
death as night. The titular lovers are 
drawn to the shadowy world of night 
as the only place where they can 
achieve their perfect union. How do 
they enter this state? Through drink, 
of course; a love potion brings them 
to admit they cannot live a moment 
without each other. This is their entry 
point to the realm of night, a journey 
that inevitability leads to a fatalistic 
conclusion. Tristan becomes demented 
and delusional in the process, which 
could be regarded as a quiet literal 
example of drinking oneself silly.

Continuing with Wagner and opera, 
let’s move to ‘Gotterdammerung’, 
the final work in ‘Der Ring des 
Nibelungen’ or ‘The Ring’ as it is 
generally known. Siegfried, the 
conquering hero is duped into 
friendship of a dubious kind. In the 
first act of the drama he takes a drink 
to celebrate this friendship, swearing 
blood brotherhood. This in fact 
marks his betrayal, through which he 
himself becomes a betrayer, starting 
the path that will lead to his downfall. 
In the final act of the saga, he is 
again invited to drink but this time 
it brings remembrance. As he recalls 

the truth, he is brutally murdered, an 
event which triggers a chain reaction 
leading to the end of the world and its 
creation anew. It’s all a rather heavy 
price to pay for a couple of drinks!

For my final example, I will remain 
with Wagner and move to his last 
work, Parsifal. On this occasion, the 
drinking is for ultimate redemption. 
Parsifal has achieved wisdom through 
purity and pity and returns to the 
Grail temple to heal the wound of 
Amfortas, the tormented knight and 
Grail King. He performs the Grail 
ceremony and achieves redemption 
for Amfortas, himself and the world. 
Whoever said that drinking never did 
anyone any good?

In finishing, I will return to classical 
music to include a quote by one my 
great musical heroes,  
Beethoven, who stated: 

‘music is the wine which  
inspires one to new generative  
processes, and I am Bacchus who 
presses out this glorious wine 
for mankind and makes  
them spiritually drunken.’ 

Heady words indeed; based on this I 
freely admit to having been inebriated
through his sublime works on numerous
occasions. I must also give a passing 
mention to the wonderfully named 
Claude Champagne, a Canadian 
composer who would surely have 
been the perfect choice for writing a
Confrerie anthem if he were alive today.

If this article has kindled any interest, 
do go in search of those drinking 
references by the composers you love. 
Perhaps you can savour the pleasure 
by listening to them with a glass of 
your favourite wine, or better still 
Champagne. Rest assured, my own 
personal odyssey continues. Glass in 
hand I salute the geniuses that Monty 
Python so endearingly referred to as the 
‘decomposing composers’. I’ll drink to them 
any day, or night, for that matter…

Simon Tayler-Smith is an Officer of 
The Golden Sabre (Officier-Sabreur 
de la Confrerie du Sabre d’Or). He is a 
Management Consultant specialising in 
business change and transformation.

Simon Tayler-Smith 
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Derring-do, royal connections, 
centuries of history. These things are 
expected of anyone who lives in a 
castle - along with grand style and the 
ability to put on a good show. 

Fortunately, the official residents 
of Monmouth Castle satisfy all of 
the above. For a start, the Royal 
Monmouthshire Royal Engineers 
(Militia) have the word Royal in their 
name - twice. They’ve been going 
since 1539 and their members have 
served in the Crimea, both World 
Wars and, more recently, Iraq and 
Afghanistan. 

And now, for maximum style, they 
practise sabrage!

Beside the River Monnow, in south 
Wales, stand the ruins of the 13th 
Century castle. Only slightly less 
imposing - but far more weatherproof 
- is Great Castle House, the setting 
for this T.A. regiment’s first evening 
of sabrage and, as it turned out, the 
biggest sabrage event held so far  
in Wales.

The official purpose of the evening was
to taste a number of champagnes to 
decide which should become the official 
regimental fizz and bear the regiment’s 
own ‘Militia Champagne’ label.

When I was invited to the event,  
I was told that perhaps nine officers 
of the regiment would like to have a 
go at “bottle chopping”, as they called 

it. By the time my wife and I arrived, 
the list had grown to eleven. Double 
figures! By the end of the evening,  
a grand total of 18 officers had  
become sabreurs.

The first was Emma Jude, a 
veterinary surgeon who was joining 
the regular army with a view to serving 
in Afghanistan, looking after Army 
dogs as well as treating the local 
community’s animals as part of the 
‘hearts and minds ‘ initiative.

The first of the male officers to 
sabrage used a small champagne sabre 
which event organiser Major Phil 
Ord had brought back from France. 
This, we feel, was a choice based 
more on commendable loyalty than on 
practicality It proved to be up to the 
job but most novice sabreurs preferred 
the Confrérie’s more substantial and 
(dare one say?) more stylish briquet.

It was only after about ten sabrages 
that someone thought of trying the 
genuine Wilkinson ceremonial job 
that hangs above the officers’ mess 
fireplace. It was  longer than the 
briquet but no heavier. And, with its 
straight, unsharpened blade, stylish 
and effective.

My own, 19th-Century, French 
cavalry sabre, used for intronising, 
sparked interest among the well-
informed audience and, for once,  
I had no fear of letting the weapon 
leave my sight between intronisations. 
Not that such intervals were very 
long, given the fast and furious rate  
of bottle chopping.

Special mention must be given to 
Major Scott Spencer who (unlike 
his fellows, who cheerfully followed 
instructions) decided to be extra-
stylish and sabrage a bottle with the 
foil still in place. I told him it was 
possible but tricky. He had a go 
and the result was a disappointingly 
unclean break. Undeterred, he had 

Monmouth Sabrage
by Nicholas Whitehead

Major Phil Ord with his own sabre  
and cork in flight

Major Scott Spencer  shows us 
how not to do it!

Captain Pippa Batchelor
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another try. This time, the bottle 
pretty much cracked in half, spilling 
most of its contents on the floor.  
So he had another go, this time in  
the approved Confrérie fashion.  
He produced a perfectly clean break 
and was duly intronised. He was also 
dubbed ‘the bottle destroyer’ by  
his chums.

As the evening was going so well, 
someone suggested bringing on the 
peg pot. 

The peg pot? Yes, a silver tankard, the 
size of a small bucket, with pegs on 
the inside to show how much should 
be drunk before being passed on. The 
rules say it must not be filled with 

common ale. And rules is rules! Filled 
to the brim with champagne, it was 
duly circulated, emptied and refilled 
until everyone had taken the level 
down a peg or two. 

And all the while, the celebrating 
soldiers were scientifically sampling 
the assorted bottles of champagne 
brought in for the tasting and 
dilligently recording their findings on 
proper score cards. Fortunately, more 
research will be needed.

A thoroughly good time was had by 
all, clearly demonstrating the wisdom 
of Mark Twain who observed:  
“Too much of anything is bad ,but too 
much champagne is just right.”  

The Story of the Pegpot
The Monmouthshire Pegpot is based 
on an 800-year-old Saxon vessel 
known as the Glastonbury Tankard. 
Elegantly carved in oak, it held half 
a gallon and was marked by pegs 
inside to give half-pint measures.

The Monmouthshire Regiment 
acquired this hallmarked silver 
version in 1899 - a gift from one Major 
Leetham and four other officers to 
celebrate their appointment. It is 
now used on special occasions as a 
‘friendship cup’.

It is believed that the expression to 
take someone ‘down a peg or two’ 
comes from a 10th-Century time of 
beer rationing when to drink another 

man’s 
ration was 
to take him 
down a 
peg, thus 
depriving 
him of his 
due.

Sabrage Dinner 5th May 

Sabrage Dinner 23rd October 

The Regimental Peg pot in action

All for One! Nicholas with Major Philip Ord, 
left, and Lt Col Peter Fisk
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Champagne Tour 2009   
Winefarer 
It was evident from the start of the 
trip that we were in for some amusing 
moments. Our rendez-vous was an 
NCP car park on the Bayswater 
Road and the tourists turned up in 
a variety of dress from mink coat to 
very casual and one intrepid traveller 
was in shorts. This for Friday 27th 
November was a new thought on 
acclimatisation. Some of our Loire 
Valley Wine tourists, including the St 
Margaret’s Nun, rejoined us and some 
new faces as well 

Our Tour Director was again – Julian 
White who gave us a good tasting of 
Champagne en route. We picked up 
another member – John Hough, our 
magazine editor, in Dartford, and 
by then we had already sampled five 
different champagnes. Everyone was 
full of joy well before we joined the 
autoroute A26 for Reims. Destination 
in Reims was, as usual, Hôtel De La 
Paix. From there our programme had 
been arranged by Philippe Brugnon 
with Grape Escapes. I have now 
done the journey myself, as a driver 
in a private car many times, and 
never had the pleasure of sipping 
Champagne en route; so this was a 
special day.

The first dinner was at La Garenne 
where I was firmly admonished by 
a junoesque waitress for pouring 
the wine myself for our party as, 
otherwise, it was getting a bit arid! 
Job demarcation is alive and well in 
France and ‘thunder thighs’, as I now 
call her, is an expert. Unfortunately, 
Jules and Philippe couldn’t be 
with us, as they had to attend the 
Ambassadors Reunion held elsewhere 
In spite of  a late return to the hotel, 

one of our number, who shall remain 
nameless, retired to a local bar ‘til 
the wee small hours, not having had 
enough to drink in the preceding 
fourteen!

Day Two of the tour started as 
an an easy one, going for lunch at 
Restaurant Lys du Roy, in Sermiers 
on the Montagne de Reims. Once 
again, Philippe had pre-located 
his Champagne there and we were 
joined by four other ambassadors and 
other friends of the Confrérie. The 
afternoon was free for roaming the 
city or relaxing in preparation 
for the 23 ème Grand Chapitre 
International.  Domaine 
Pommery is very grand. It has 
a huge salon with an enormous 
‘foudre’ (giant barrel). The 
stage was erected in front 
of the foudre, which acted 
as backdrop and was very 
impressive.
As we entered the ballroom 
one of our number went flying 
through space as the cunning 
frogs had cleverly placed booby traps 
just inside the entrances. Fortunately 
this battle hardened traveller having 
spent many years in the Bahamas  
knew how to roll on re-entry and 
suffered no more then a ruffled 
mink coat! Unfortunately,the Table 
Seating plan did not marry up with 
the tables set out and we were a table 
short which Philippe had to sort 
out. We eventually found our table 
by the kitchen door (just as in 2006 
in Paris. Was this a Gallic comment on 

British food, I thought?). Eventually, 
some Champagne arrived to quench 
our thirst. A magnificent laser light 
show and generated smoke heralded 
the arrival of the Grand Council 
to start the Grand Chapitre. Les 
Rostes Boeufs, not used to lengthy 
procedures, watched impatiently 
whilst Jean-Claude intronised the 
candidates who were sabraging 
zillions of bottles and larger formats. 
Alas not much of the zillions reached 
our Kitchen Corner!  Given that the 
light show supposedly cost €15,000, it 
is no wonder that the fizz was in very 

short supply. As usual, our sommelier 
privé came to the rescue.

We were joined at our tables by Milan 
Prucha, the Czech Ambassador and 
Jeroen Bos, the Dutch Ambassador. 
The Grand-Maître then summoned 
all the ambassadors to the stage, we 
couldn’t see Jules – he was hidden 
behind the Grand-Maître who 
delivered a speech and then named 
the Italian ambassador as the Man of 
the Year. Perhaps that’s why Jules 
was hiding?
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The Flying Nun did sterling service 
ferrying us and our Danish chums 
back to our respective hotels. One 
who nearly did not make it was the 
Dutch Ambassador who went flying 
over another cunning French trap; 
huge chains that straddled the exit 
pathways. This came as no surprise 
as all the lights seemed to be missing, 
no doubt pressed into service indoors 
for the light show. Some of us early 
departers had repaired to the hotel  
bar for a bottle of red wine, only 
to be told rather snootily “We are a 
Champagne Bar, we don’t serve wine”. I 
didn’t know that Basil Fawlty had 
settled down in Reims.

Sunday was Philippe’s Lunch in Rilly. 
There were more than 85 attending, 

including 75 bad headaches. A 
wonderful and informal party that 
was very welcome after the previous 
formalities. Everyone could let their 
hair down!

On Monday we set out for Epernay 
and Maison Belle Epoque at 
Perrier-Jouët. Here we were shown 
a €180,000 bed and then entertained 
with two magnums of Belle Epoque. 
We visited the shop on the other side 
of the Avenue de Champagne where 
the prices were as expensive as the 
bed on the other side of the street. A 
fabulous town house and wonderful 
Champagne but then on to another 
tasting and lunch at Champagne 
André-Jacquart. This house is in the 
heart of the Côte des Blancs and is not 

to be confused with Champagne 
Jacquart a large House, co-
operative turned merchant, based 
in Reims. ‘André Jacquart’ are 
leading Mesnil (grand cru ) 
growers with around 11 hectares 
and other smaller holdings 
around the Marne Valley. We 
were treated to a range of superb 
cuvées, nice lunch and some 
rather good claret, as the house 

owns property in Bordeaux. Naturally 
we sabraged our host, Marie Doyard, 
before leaving !  

No trip to Champagne would be 
complete without a dinner at La 
Maison du Vigneron. Normally 
closed on a Monday, the restaurant 
gladly opened its doors for a dinner 
with magnums of vintage Champagne 
and Philippe Brugon, our host.

We left the hotel the following 
morning and enjoyed more 
Champagne en route to Blighty.
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The Autumn Gala Ball 
THE MIILLENNIUM GLOUCESTER HOTEL

Autumn 2009
Although the hotel hosts our annual Summer Party and 
other events, it was 9 years since we had our Autumn 

Ball here. A splendid time was had by all, starting with a 
bumper number of new Officiers. Magnums, Jeroboams 
and a Methesalem joined the copious  quantity of bottles 
being sabraged with the usual enthusiasm of the party-
goers. This was our Tenth Anniversary and 20th Grand 

Chapitre Britannique - a Night to Remember.
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The Spring Gala Dinner
THE MANDARIN ORIENTAL HOTEL

Spring 2010
We have used every superlative in past editions to 

express the magificence of our six Gala Dinners here. 
Suffice to say that as usual the elegance, the sumptous 
food and the warm welcome makes this a great event. 
Champagne flows whilst Commandeurs, Officiers and 
Chevaliers sabrage to keep our glasses topped up. New 
sabreurs enjoy their induction in to the Art. Book your 

places for our return in 2011.
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Summer Party
THE MIILLENNIUM GLOUCESTER HOTEL

Summer 2010
Our 11th Summer Party was a return for the eighth time 

to our old favourite - the immense glass conservatory 
of the Millennium Gloucester Hotel. As always on 

this occasion the popping of corks, mingling with the 
traditional jazz band sounds made a great evening. Many 

new sabreurs joined the ranks of the professional cork 
poppers and then enjoyed a buffet supper.

By Appointment 
to H.M. Queen Elizabeth II

Grocers
Partridges, London

| Tel: 020 7730 0651 | Fax: 020 7730 7104 | Email: orders@partridges.co.uk | Web: www.partridges.co.uk |

K E N S I N G T O N A N D D U K E  O F  Y O R K  S Q U A R E

A HUGE SELECTION OF FINE WINES : DESSERT • FORTIFIED • WHITE • RED • SPARKLING

FREE local delivery go to www.partridges.co.uk 
for more information

Fine food &wine from around the World



Art of Sabrage

6

5

4

3

2

1 Take a chilled bottle of champagne, not ice cold but suitable for drinking. 
The ideal temperature is around 37°F or 3°C

Carefully remove the wire 
around the cork.
If the champagne has been 
properly chilled, the cork 
will remain in the bottle. 

Find one of the two seams along the side  
of the bottle. At the same time, you can remove the foil 

which will impede the sliding movement of the sabre. When 
you are an experienced sabreur, this will not be necessary. 

With your arm extended, hold the bottle firmly by placing 
the thumb inside the punt at the base of the bottle. Make 
sure the neck is pointing up - around 30° from horizontal. 
Make sure no one is in your line of fire. 

Calmly lay the sabre flat along the seam of 
the bottle with the sharp edge ready to slide 

firmly against the annulus at the top. 

Your firm sliding of the sabre against 
this ring is aided by the internal pressure 
of the bottle, so that the cork flies 
dramatically away. This leaves a neat 
cut on the neck of the bottle and the 
champagne is ready to be enjoyed. 

Confrérie du Sabre d’Or
44 Peel Street  London  W8 7PD
Telephone (working hours) 020 7727 0780
Email  embassy@confreriedusabredor.co.uk
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Forthcoming Events 2010
Please note that events with # annotated are being arranged by the Establishment / Caveau and NOT by the Embassy. You are 

requested to make your bookings and enquiries directly to them and not to us. Applications for investitures are, however,
to the Embassy.

# Friday 8th October

Soirée de Sabrage &
Gourmet Dinner
Investiture of Chevaliers

GRIM’S DYKE HOTEL
enquiries@grimsdyke.com

Tel 020 8385 3100

Friday 29th October 

22nd Grand Chapitre
Britannique and the
Autumn Gala Ball of

The Golden Sabre
Investiture of Commandeurs,

Officiers & Chevaliers
THE MILLENNIUM

GLOUCESTER HOTEL
embassy@confreriedusabredor.co.uk

# Saturday 20th November

24e Grand Chapitre 
International

et Soirée de Gala
DEAUVILLE

sabredor@wanadoo.fr

The WINE SHOW
joint Stand with Grape Escapes

OLYMPIA
embassy@confreriedusabredor

12th-14th November

Burgundy Wine Tasting
THE SAVILE CLUB

MAYFAIR
 Details and E:Tickets from Julian 
White after 1st November and in 

the monthly Newsletter

Tuesday 11th January

 2 or 3 day 
Hotel Break, sabrage

incl Vineyard visit and 
Champagne Dinner

  RYE LODGE HOTEL
www.ryelodge.co.uk
Tel: 01797 223838

# 1st - 3rd December

REGULAR NEWS FROM US

The Confrérie du Sabre d’Or in the United Kingdom 
sends out by email a Newsletter monthly to all 

members and to any non-member who has asked 
to receive it. The Newsletter reminds recipients of 
Forthcoming Events and updates them with newly 

arranged ones that are not listed on these pages.

To receive this regular newsletter send an email to 
Gerard O’Shea - Maître du Protocole

gerardoshea@talktalk.net

MEMBERSHIP

We welcome all new Sabreurs by inviting them to 
join the Confrérie Club, created in 1999 in the UK, 
to provide entertaining events connected with the 
Chapitres and Intronisations of Chevaliers. The  

Club includes Wine Tastings and Tours.

Sabreur members £35 per annum

Commissioned members (Chevaliers and above) £60

Applications to Join the Club to

embassy@confreriedusabredor.co.uk

2011
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Black Tie Informal

# Friday 25th March

Champagne Dinner
Investiture of Officiers & Chevaliers

THE BOAT INN
www.boatinn.co.uk
Tel 0160 4862 428

Friday 15th April

23rd Grand Chapitre
Britannique and 

Spring Gala Dinner 
of The Golden Sabre

Investiture of Commandeurs,
Officiers & Chevaliers

THE MANDARIN ORIENTAL

HYDE PARK
embassy@confreriedusabredor.co.uk

# Thursday 5th May

Soirée de Sabrage &
Gourmet Dinner
Investiture of Chevaliers

GRIM’S DYKE HOTEL
enquiries@grimsdyke.com

Tel 020 8385 3100

Friday 13th May

Philippe Brugnon -
Julian White Agencies
  Champagne Tasting

THE MILLENNIUM

GLOUCESTER HOTEL
julian@julianwhite.com

# Monday 13th June

Champagne Soirée &
Gourmet Dinner
Investiture of Chevaliers

LE VACHERIN
malcolm.john4@btinternet.com

Tel 020 8742 2121

 11th Annual General 
Meeting and 

12th Summer Party
THE MILLENNIUM

GLOUCESTER HOTEL
embassy@confreriedusabredor.co.uk

    Friday 10th June

     # Sunday 19th June

Fathers’ Day Chapitre and 
Champagne Dinner

Investiture of Officiers & Chevaliers
HINTLESHAM HALL HOTEL
dee.ludlow@hintleshamhall.com

Tel:01473 652334

     1st-3rd July

EDINBURGH

Details from Sheila Douglas
bailliscotland@chaine.co.uk

# Monday 25th July

Champagne Soirée &
Gourmet Dinner
Investiture of Chevaliers

LE CASSOULET
malcolm.john4@btinternet.com

Tel 020 8633 1818

# Thursday 14th July

Chapitre au Vieux Pressoir
   Rilly-la-Montagne
[part of a 4 day celebration]

pbrugnon@aol.com
embassy@confreriedusabredor.co.uk

# Friday 29th July

Champagne Soirée &
Gourmet Dinner
Investiture of Chevaliers

HOMEWOOD PARK HOTEL
denis.verrier@homewoodpark.co.uk

Tel: 01225 723 731

Wednesday 3rd August

Commissioned
Members’ Party

THE GRANGE 

ST PAUL’S HOTEL

Gala Event Bookings: embassy@confreriedusabredor.co.uk
Dominique.Largeron@ talk21.com

Forthcoming Events 2011
Please note that events with # annotated are being arranged by the Establishment / Caveau and NOT by the Embassy. You are 

requested to make your bookings and enquiries directly to them and not to us. Applications for investitures are, however,
to the Embassy.
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Payments to: 
The Golden Sabre Limited
44 Peel Street, Kensington, London W8 7PD
To order:
Telephone: 020 7727 0780
email:embassy@goldensabre.co.uk

Emporium
The Confrérie Sabre   £290
Including personal name engraved and 
Confrérie Logo and scabbard. 
Not included is a 
sword knot.

Sword Knots £20

Confrérie Club Tie £12

Stick pin 
£3.50
Cufflinks 
£11.50

Cufflinks and 
stick pin £14

Cleaning paste. 
Proven to be the best blade 
cleaner that we have found. 
£6.90 including UK postage

The Confrérie du Sabre d’Or awards these 
Reliquaires 
at the 
intronisation 
(Investitures) 
carried out at 
Chapitres.

Left to Right: 
Chevalier-Sabreur £130
Officier-Sabreur £160
Commandeur £180
Grand Commandeur (not shown) £200 

These fees do not include Annual Subscription 
and Quarterage, currently £60 per annum

White Polo shirt £13

White Polo shirt 
with breast pocket £13.50

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

Left to right

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

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

Knight Commander’s Star 
Badge £90

Left to right

Dame Chevalier £32    

Dame Officer £35 

Dame Commander £38

Confrérie
Cape and Hat
Price on application
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The Caveaux
Where you can sabrage and join 

the fastest growing Champagne Club.

Mandarin Oriental 
Hyde Park Hotel
66 Knightsbridge, London SW1X 7LA
Reservation +44 (0) 20 7201 3723
   +44 (0) 20 7201 3722
Telephone +44 (0) 20 7235 2000
Fax  +44 (0) 20 7235 2001
borisp@mohg.com              
www.mandarinoriental.com
Maître-Sabreur: Trevor Burke

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 Dinners since 2004 and will be in 2011. 

The Millennium-
Gloucester Hotel 
Harrington Gardens, London SW7 4LH 
Reservation +44 (0) 20 7331 6195
Telephone +44 (0) 20 7373 6030
Fax +44 (0) 20 7373 0409
Reservations.gloucester@mill-cop.com              
www.millenniumhotels.co.uk/mcc
Maître-Sabreurs: Andrew Tan and  
Lee Richards

The Millennium, which has hosted many of our great parties, has superb accommodation spanning Bailey’s Hotel 
too. It is in the heart of South Kensington’s splendid gastronomy, situated just two minutes walk from Gloucester 
Road Tube Station, which serves as the gateway to the rest of London. Knightsbridge, renowned for its shopping 
is just 10 minutes away as are the shops of Kensington High Street, and the attractions of Kensington Palace and 
Gardens.  The splendid Conservatory is the perfect place for the Annual Brugnon Champagne Tasting in May 
and our Annual Summer Party in June. The refurbished Orchard Suite was the venue for our Tenth Anniversary 
Party and will be for the 22nd Grand Chapitre Britannique and Autumn Gala Ball, 2010.
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The Caveaux
Hintlesham Hall Hotel
Hintlesham, Near Ipswich
Suffolk IP8 3NS
Telephone +44 (0) 1473 652334
Fax +44 (0) 1473 652463
dludlow@hintleshamhall.com             
www.hintleshamhall.com
Maître-Sabreur: Dee Ludlow

Dee Ludlow owns this prestigious property, set in beautiful 
gardens and with stunning reception rooms. It is the venue for weddings and civil ceremonies as well as corporate 
events and especially – gastronomic dinners. Dee is also Connétable for the county and has a devoted following from 
miles around as well as fans from London. Her major event in June, on Fathers’ Day, is hugely popular and booking 
early with sabrage is recommended. She summons the ambassador and council every year to execute sabrage and 
invest chevaliers. 

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
Maître-Sabreurs: John Parker, 
Eddie Graham and Richard Ferris

Chevalier-Sabreur John Parker 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 and Gilbert & Sullivan light opera to add to the enjoyment. 
This is a splendid location for a weddings and civil partnership ceremonies and the couple can sabrage to complete 
their day. There have been many Soirées de Sabrage with Dinner and investitures of Chevaliers and there will be 
more in 2011. This is the completely relaxed version of Sabrage with an elegant sojourn in a Country house.

Rye Lodge Hotel
Hilder’s Cliff
Rye
East Sussex, TN31 7LD
Telephone  +44 (0)1797 223838
www.ryelodge.co.uk
Maître-Sabreur: Kerry de Courcy MBE

Amongst the best loved hotels in Rye you will find Rye Lodge, a small luxury hotel in Rye town centre, rated  
AA 3 stars, and the only hotel for miles around with the coveted VisitBritain GOLD AWARD for excellence.  
This little ‘gem’ of an hotel is set upon the east cliff of the historic medieval Cinque Port town and overlooks the 
estuary. Independently owned and run by the de Courcy family, Rye Lodge is recommended by leading Guides and 
acclaimed and acknowledged as one of the finest small luxury hotels, not only in Sussex but indeed throughout South 
East England.
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The Caveaux
The Milestone Hotel
1 Kensington Court
London W8 5DL
Telephone +44 (0)7917 1000              
www.redcarnationhotels.com
Maître-Sabreur: Stefan Otto

This is the luxury, Grade II listed, boutique hotel with  
24-hour butler service that was voted No.1 Hotel in the World 
for service by Travel & Leisure Magazine 2008. Each of the 
deluxe guest rooms, luxurious suites, and long-stay apartments 
has been individually designed and decorated. Dining in Cheneston’s restaurant or in the private Windsor Room is 
an experience; food, wine and flawless service. Try the afternoon tea and champagne; it’s a must do.

A speciality is the Dinner Party creation, whereby you are invited to arrange with the chef and sommelier a feast 
matching fine wines and food. Wine tutored dinners are also a feature. A four course dinner with three or four 
wines with each course, running an entire range of wines from one appellation including grands and premier crus,  
is one such theme.

The Light Cavalry 
C/o The Honourable Artillery Company
Armoury House, City Road  
London EC1Y 2BQ
Telephone +44 (0) 20 7388 1920
Maître-Sabreurs: Tony Jewell and  
David Jeffcoat

The Maître-Sabreur is Officier David Jeffcoat. The Caveau operates out of the HAC’s barracks and also around 
the City Livery companies.  The last Dinner and Sabrage was in March 2009 which included David sabraging his 
magnum and being promoted by the Ambassador. 2011 must be due for a Chapitre Militaire?

Whitworth Hall 
Country Park Hotel 
Spennymoor
Co. Durham, DL16 6QX
Telephone +44 (0)1388 811 772
Fax  +44 (0) 1388 818 669
enquiries@whitworthhall.co.uk              
www.whitworthhall.co.uk
Maître-Sabreur: Paul Stafford

The Hotel is situated in a 73 acre historic parkland with a Victorian Walled Garden, and many other features 
including Britain’s most northerly vineyard. Shafto’s Inn and Restaurant is a perfect end to a day exploring the park 
and the beautiful Durham countryside. Activities include coarse fishing on the lake and feeding the deer. There are 
three golf courses close by. Alternatively, there is historic Durham city and its cathedral only minutes away.

The Hotel is a very popular venue for conferences and weddings. In this setting, it is not surprising!



The Caveaux
Homewood Park Hotel
Hinton Charterhouse
Bath BA2 7 TB
Telephone  +44 (0)1225 723 731              
www.homewoodpark.co.uk
Maître-Sabreurand General Manager: Denis Verrier

The combination of luxurious rooms and the fine dining in the Lime 
restaurant with awesome countryside makes this a must visit for 
all members of the Golden Sabre. Don’t even consider opening the 
champagne bottle conventionally! The sabre awaits you after a relaxing 
time in the spa, and enjoy the hospitality of this von Essen hotel.

The Lamb at Hindon 
(Boisdale Plc)
Hindon, Wiltshire, SP3 6DP
Telephone +44 (0) 1747 820 573
Fax  +44 (0) 1747 820 605
info@lambathindon.co.uk
Maître-Sabreur: Oliver Richards               
www.lambathindon.co.uk
www.boisdale.co.uk
Maître-Sabreur for Boisdale: Nathan Evans

Located in the historic village of Hindon, the Lamb dates back to the 17th century and forms a picturesque 
landmark at the top of the High Street.Open for breakfast, lunch and dinner, seven days a week, the Lamb at 
Hindon offers the best local and Scottish produce including market fresh fish, game in season and well-chosen 
meat dishes, excellent wine cellar and a large selection of malt whiskies. In November 2008 the Lamb was 
awarded its first AA rosette. There are also 17 individually designed bedrooms for overnight stays. Boisdale Plc 
is a dynamic company headed by Ranald MacDonald and our Echevin, Nathan Evans, is a director. 

Boisdale has a membership club as well and is very lively in the Jazz world. 

Le Vacherin 
76-77 South Parade, Chiswick
London W4 5LF
Telephone +44 (0) 20 8742 2121
malcolm.john4@btinternet.com               
www.levacherin.co.uk
Maître-Sabreurs: Malcolm John and 
Sandip Jaswal

Chef Patron Malcolm John is the senior Maître-Sabreur of this fine restaurant 
in Chiswick. He has now held six 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. Malcolm opened 
his second restaurant – Le Cassoulet (q.v.) in 2008 and continually expands 
with opening traditional but up-market fish restaurants and Brasseries. 
Meanwhile Chevalier Sandip Jaswal is now in command of the running of this 
excellent West London restaurant.
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The Caveaux
The Boat Inn
Stoke Bruerne, Nr Towcester
Northamptonshire
NN12 7SB
Telephone  +44 (0) 1604 862428
andrew@boatinn.co.uk            
www.boatinn.co.uk
Maître-Sabreur: Andrew Woodward 

Commandeur Andrew Woodward is from a long family line of owners of this historic Inn on the Grand Union Canal. 
Andrew is also Connétable for his County and with his strong connections locally, you are sure to meet all the right 
people! He holds a Herald of Spring and an End of Summer Champagne dinner with bags of sabrage and investiture 
of Chevaliers. Book early as it is usually a quick sell out. Recently the dining room has been completely refurbished. 
The typically English Inn look is kept for the main bars and dining nooks but the function dining is modern yet 
traditional.

Crown Wine 
Cellars,Hong Kong 
18 Deep Water Bay Drive
Shouson Hill, Hong Kong
Telephone  +852 2580 6287
Fax  +852 2580 6283
gdeeb@crownwinecellars.com               
www.crownwinecellars.com
Maître-Sabreurs: Gregory De’Eb

Cunningly tucked away so that invading armies would not find the British Ammo dump, Shouson Hill was “Little 
Hong Kong” and almost the last stronghold when the colony was attacked in December 1941. What do you do with 
well concealed, temperature controlled bunkers when you don’t need to store ammunition? Well, shove in the wines! 
The rich and famous in this new Region of China need to store their fine Claret and also like to pop in for a good 
dinner as well. Hence Crown Wine Cellars and the masterful eye of Gregory De’Eb, whose Afrikaans surname will 
fox most spellchecks, is an enthusiast of Champagne and fine wine, with a masterly command of South African and 
Antipodean varietals. Do not visit Hong Kong without a visit.

Grange St Paul’s Hotel
10 Godliman Street
London EC4V 5AJ
Telephone +44 (0) 20 7074 1000
www.grangehotels.com
Maître-Sabreur: Raj Matharu

Perfectly located in the heart of the City’s financial district but also 
just moments from the West End, Grange St Paul’s is the perfect 
venue for any visit to the capital. The hotel is a sophisticated blend 
of contemporary style and modern flair. It is one of 13 hotels 
created by the Matharu brothers, of whom – Raj is Chairman; and he is the Maîre-Sabreur. The Caveau was opened 
on 18th May 2010 and was the host to our Commissioned Members’ Champagne party in August.
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The Caveaux
Northcote Manor
Northcote Road, Langho, 
Nr Blackburn, Lancashire BB6 8BE
Telephone +44 (0) 1254 24 0555
Fax +44 (0 1254 246 568
CraigBancroft@northcotemanor.com              
www.northcotemanor.com
Maître-Sabreur: Craig Bancroft

This gourmet landmark situated on the edge of the Ribble valley, Lancashire, only 10 minutes from junction 31 on 
the M6, is justly famous for its outstanding hospitality, an award winning Michelin star restaurant with 14 highly 
individual newly refurbished bedrooms offering sumptuous luxury and comfort. The restaurant enjoys growing 
national and international acclaim as a major destination for fine food, amongst its countless major awards and 
achievements, Northcote has retained its Michelin Star for the last 14 years, and recently was voted “the best Food 
in Britain” by the Harden’s Guide 2009, Restaurant Magazine voted Northcote one of the “Top 10 Restaurants in the 
UK” and the London Restaurant Awards 2008/09 voted Northcote one of the Top 10 restaurants outside London.

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
Maître-Sabreur: Graham Bamford

The Five Star Royal Garden Hotel is located in the heart of Kensington, overlooking Kensington Palace and Gardens 
and boasts a panoramic view of the capital’s skyline. This contemporary hotel combines the utmost in luxury with 
an unsurpassed level of service. The renowned Min Jiang restaurant offers fine dining Chinese cuisine whilst the 
more traditional Park Terrace restaurant offers finest British food made with locally sourced ingredients, including 
an extravagant afternoon tea service. To enhance your stay, the hotel also has a Spa and three bars along with ten 
conference and banqueting rooms. We would love to return for an event.

Radisson SAS 
Waterfront Hotel
La Rue de L’Etau, St Helier, JE2 3WF
Telephone +44 (0) 1534 671 100              
www.radissonblu.com
Maître-Sabreur: Ted Clucas

Nestled along the popular waterfront promenade, the stylish Radisson Blu 
Waterfront Hotel in Jersey is the perfect base for exploring the majestic cliffs, 
unspoilt beaches and lush landscapes that comprise this popular destination in 
the Channel Islands. Overlooking St. Aubin’s Bay, the hotel offers the island’s 
most luxurious and spacious guest rooms, all with unparalleled views of Elizabeth 
Castle, the marina or St Helier. The hotel offers world class cuisine in The Waterfront Brasserie and Terrace. Guests 
can relax with a refreshing cocktail or light snack as they soak in the views of the marina in the Martello bar.

Chevalier Ted Clucas has been immensely busy with the continued development around the hotel that we are 
awaiting the Caveau’s Début de Soirée, but when it comes it will have the presence of the Island’s great and good.
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The Caveaux
Tattershall Cottage
Sleaford Road, Tattershall,
Lincoln LN4 4JG
Telephone  +44 (0)1526 342916              
www.goldensabre.co.uk
Maître-Sabreurs: Reg & Maureen Page

Officier-Sabreur Reg and Chevalier Maureen, his daughter, have 
transformed a cottage into a castle, complete with cannons and  
flag poles flying the Union, and Lincolnshie flags.

Reg is the Connétable in Lincolnshire and is getting underway with taming the ‘yellow-bellies’ with sabrage. We hope 
to have caveaux in this county in the very near future.

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

TerraVina is a wine lover’s shangri-la, the food is superb and the accommodation flawless as well as stylish. Awarded 
many accolades - Small Hotel of the Year in the South East of England - Tourism ExSEllence Awards 2008.

‘One of Britain’s Top Ten Hotels 2009’.The Good Hotel Guide - a Cesar award for being selected as ‘Newcomer of 
the Year’ in the guide’s Top Ten Hotels in Britain 2009. 

CONDE NAST TRAVELLER:THE HOT LIST 2008 -Voted one of the best new places to stay in the world. And 
then this year we learnt that Gerard Basset won the  ASI World Sommelier Championship to become The Best 
Sommelier in the World.

Au Vieux Pressoir 
16 rue Carnot, 51500 
Rilly-la-Montagne
Telephone +33 (0)3 26 03 44 89
Fax +33 (0)3 26 03 46 02
Email: pbrugnon@aol.com              
www.champagne-brugnon.info
Maître-Sabreur: Philippe Brugnon

Apart from being a 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 
on Quatorze 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. The speciality of the house? Inevitably the excellent traiteur (catering) has wonderful 
champagne with everything and anything. Philippe puts on some wonderful classed growth Claret to demonstrate his 
own wine versatility.

Philippe is also a Grand Councillor of the Confrérie du Sabre d’Or. His daughter, Lucie, and Jonathan are also on 
hand to welcome you.
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The Caveaux
The Coach House
College Farm, Bridge Street, 
Bampton, Oxon
Telephone  +44 (0)1993 851041
info@thecoachhousebampton.co.uk     
(Bookings for accommodation at the 
Coach House)
robin@shuckburgh.co.uk                       
(For contacting the Connétable d’Oxfordshire)                
www.thecoachhousebampton.co.uk
Maître-Sabreur: Robin Shuckburgh

Robin Shuckburgh 
and his wife Pip 
have a purpose 
built conversion of a 
17th century coach 
house, providing 
B and B for their 
visitors. It has 
double bedrooms 
with elegant 
bathrooms en suite, 
delightful rooms and inner courtyard. Bampton is 11 miles 
from Burford; 15 miles from Blenheim Palace. After touring 
the Cotswolds this is the place to rest your head, but not before 
sabraging Champagne and having dinner in one of the many 
restaurants in this beautiful area of England. The Coach House 
is immensely popular- book early to avoid disappointment.

Le Cassoulet
18 Selsdon Road, Croydon,
Surrey CR2 6PA
Telephone +44 (0)20 8633 1818              
www.lecassoulet.co.uk
Maître-Sabreur: Malcolm John

The opening of this caveau in October 2008 heralded the 
first of three champagne soirées to date. The reviews of 
Malcolm John’s new venture told us the expected; great  
food in a proper French restaurant and it was about 
time that there was a decent restaurant in the area. 
South Croydon and rustic French cuisine may seem an odd partnership but the gastronomic map of these islands is 
peppered, indeed any pun is an additive, with oases of fine dining. In olden days we relied on local information and 
often missed the best places as they were off the beaten track.The enthusiastic Kitchen brigade and friendly staff and  
Malcolm’s recipes  await you. Themed dinners are are another reason to visit.

Knock Castle Hotel & Spa
Drummond Terrace
Crieff, Perthshire. PH7 4AN
Telephone +44 (0)1764 650088 
www.knockcastle.com
Maître-Sabreur, Chef and General Manager:  
Jason Henderson

Nestling in the idyllic hills of the Strathearn Valley, only an hour’s 
drive from Scotland’s major cities, the hotel and spa offer an 
oasis of tranquillity. Formerly the 19th century baronial home of 
Scottish shipping magnate Lady MacBrayne and now beutifully 
restored into a small luxury hotel, the Casstle enjoys uninterrupted views across the stunning Perthshire countryside 
and the historic town of Crieff. Also there are three-and-a-half acres of beautiful wooded grounds and gardens. You 
can enjoy the spa or simply sit at the rooftop bar. Chef Jason produces exemplary food and his staff are wonderful.
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The Caveaux

Embassy & Consular Caveaux in The United Kingdom

There are 46 Maître-Sabreurs operating out of the Embassy and available to help at events not being held in 
caveaux.  The Councillors, Echevins and Connétables sabrage a large number of new sabreurs, thereby introducing 
the Confrérie to a wider audience. Temporary caveaux are set up for club functions, corporate events and weddings. 

There are five Maître-Sabreurs who are also qualified and scarlet-clad Toastmasters:

Ken Chapronière, Jane Burridge, Graham Hunt, Dennis Surgeon and Garry Smith. Contact the embassy and 
requests are forwarded to them.

Caveau de 
l’Ambassade
c/o 44 Peel Street, Kensington
London W8 7PD
Telephone +44 (0) 20 7727 0780
Maître-Sabreur: The Embassy 
Councillors and 46 other Maîtres.
embassy@goldensabre.co.uk
julian@julianwhite.com
www.confreriedusabredor.co.uk
for up to date news of the Club

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

Consulate: Ecosse 
(Scotland)
East Hill, of Craigo
Montrose, Angus
DD10 9JU
Telephone  (0)1674 840474  
Mobile  07967 174795.
Maître-Sabreur: Sheila Douglas
bailliscotland@chaine.co.uk
  

Whittlebury Hall Hotel and Spa
Whittlebury
Near Towcester
Northamptonshire
NN12 8QH
Telephone  +44 (0)1327 857857
www.whittleburyhall.co.uk
Maître-Sabreur and General Manager: Bernhard Zechner

Whittlebury Hall Management Training Centre, Hotel and Spa, provides services for managment training facilities 
as well as being a conference centre. In addition it is a luxury hotel with a spa and the dining room, named after the 
celebrated motor racing commentator, ‘Murrays’, offers excellent dining (2 rosettes). It was named Large Hotel of 
the Year for the East Midlands travel awards 2009, and the Foodie Award 2009. It is a handy venue if you wish to set 
up Call My Wine Bluff. It is close to Silverstone and a great gathering place for Formula One fans.

The City Pipe
[Davy’s of London]
33 Foster Lane, Off Cheapside
London EC2V 6HD
Telephone   +44 (0) 20 7606 2110
Reservations  +44 (0) 20 7606 8721             
www.davy.co.uk
Maître-Sabreur: Anthony Stanley

Davy’s have over 30 City 
and central London locations 
offering many great wines from 
around the world. Each Davy’s 
Winebar is different, but the 
City Pipe is special because it 
is a member of the Confrérie. 
Enjoy the delicious lunchtime 
and evening menus. Also it is 
available for hire (and has a 
private room) for parties, receptions, wine tastings and events for  
up to 200 people. Chevalier Anthony Stanley awaits your pleasure.
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Homewood Park this summer has completed the perfect guest experience.  With 
a year-round heated outdoor swimming pool, a hydrotherapy pool, sauna, steam 
room and even a Champagne Nail Bar this is a premium offering for hotel 
guests and non-residents alike.   

We moved the opening to 8th May to avoid the clash with the General Election, 
and Gerard and I duly motored to Hinton Charterhouse, near Bath and had 
a very enoyable stay, sabraging many novices and intronising Denis as the 
Caveau’s first Chevalier-Sabreur. Denis immediately settled down to sabraging 
the entire countyof Somerset and perhaps Avon as well! 

Chef Daniel 
sabraged  on his 
wedding day 
and, since then,  
Homewood Park is 
noted for its sabrage 
speciality on any 
occasion.

 

Maître-Sabreur and General Manager: Denis Verrier

Web Site: www.homewoodpark.co.uk

Homewood Park 

Denis Verrier telephoned me as winter 
was in full spate and the very thought 
of sabrage in the splendid gardens of 
Homewood Park was far from my 
mind. Together we planned a Spring 
Début for this Caveau de Sabrage. 
Meanwhile, Denis, who is from 
Normandy, organised a Press day in 
April with Polly Hill, who handles the 
von Essen hotels publicity campaigns, 
at the hotel. So in effect we had a 
dress rehearsal for the Ouverture de 
Caveau which was set for early May. 

It gave me an opportunity to see 
for myself what a great hotel can be 
made from a desirable family country 
home. Following a recent complete 
refurbishment, Homewood Park has 
been transformed into a spectacular 
sanctuary offering 19 individually 
designed bedrooms, most of which 
overlook the multi award-winning, 
stunning gardens. Whilst undeniably 
modern and strikingly stylish, there’s 
nothing cold and minimalist here 
– each bedroom is deliciously tactile 
and softly luxurious.

The nationally acclaimed Lime 
Restaurant offers diners modern 
English cuisine prepared by an 
award-winning team of chefs, lead 
by the inspirational Daniel Moon, 
voted ‘von Essen hotels Chef of the 
Year 2008 and 2009’. Daniel sources 
only the finest ingredients and uses 
seasonal local produce to create dishes 
that combine the wholesome comfort 
of English cooking with the flair of 
French cuisine.

The addition of The Spa at 
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Abbey Lane, Hinton Charterhouse,
Bath, Somerset BA2 7TB

Tel: 01225 723731

www.homewoodpark.co.uk

15% off your bill when you dine with us.

Free Sabrage with each bottle of 
Champagne you buy.

Ask about our special accommodation rates.

Quote ‘Golden Sabre 01’ when booking. Subject to availability. Maximum tables of six diners.

New Spa Now Open
GIFT

 VOUCHERS

AVA ILABLE

Situated just outside Bath, Homewood Park comprises a recently refurbished
21 bedroom hotel, the award-winning Lime restaurant and a brand new spa facility.

A favourite with the locals, non-residents are always warmly welcomed. 

STOP PRESS 
28th September 2010 

Just as we were going to press with this edition we received the wonderful news that 
Homewood Park Hotel has been awarded THREE RED STAR status by the AA. 

This means that they have been singled out as the ‘Inspector’s Choice’ 

The hotel and its Lime restaurant have also been awarded THREE AA ROSETTES for their outstanding cuisine. 

To continue the “Triple” theme of the awards, the Hotel has the following special offers to celebrate ~

THREE for two on Laurent-Perrier Champagne
Celebrate with us by raising a glass or three of Laurent-Perrier Champagne. 

Throughout October buy two glasses and get a THIRD FREE.

Free THREE course meal
Stay with us for three nights and enjoy a FREE THREE course meal on the night of your choice*

THREE Nights a week for THREE Weeks
Enjoy a THREE ROSETTE, five course tasting menu for the price of three courses. 

Available THREE nights a week for THREE weeks.*

*Based on max two people sharing a double bedroom 
*Offer valid 4th, 5th, 6th, 11th, 12th, 13th, 18th, 19th and 20th October 2010.
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GroggerThe
The Continued Ramblings of a grumpy old wine drinker.

It was recently suggested that we 
were now a sophisticated nation 
of wine drinkers. I am sorry to 
disillusion you my, dear reader.  
Whilst crawling out 
of the beer-kegs 
and gin bottles 
of the Seventies 
and Eighties, we 
certainly showed 
some new style. 
I recall starting 
in the wine trade 
around then and 
being very excited 
when dragging 
a customer into 
the realms of 
fine Bordeaux, 

Burgundy and the Rhône, from the 
dull Liebfraumilch Blue Nun and 
Mateus Rosé.
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What a shame that we are now losing the grace of wine. 
The binge -drinking of ‘Rangoon-bottled paint stripper’ 
is only one sadness; it portrays a British image that 
is unwanted. But there is also the graceless desire for 
something that purports to be cheap and cheerful; cheap 
it maybe, but certainly gives no real cheer. Many sensible 
beer drinkers have revolutionised their tipple. Real Ale and 
devoted brewers have brought the British back to their 
traditional values. But the wine imbibers are in danger of 
becoming overwhelmed by mediocrity. A recent survey 
showed that 43% of drinkers now swig white wines but just 
40% -red wines. The remaining 17% presumably are on 
Rosé! This is not in itself a worry, but the second favourite 
white wine is the boring Pinot Grigio, replacing the tangy 
and very desirable Sauvignon Blanc. Not surprising that 
the Chardonnay tops the list as there are so many versions 
of this ubiquitous varietal that it can appeal to most people.

I am surprised that the British who love a drink with 
oomph and pizzazz should go for the last word in down 
market patio-wine, Pinot Grigio, of Italy, which Jane 
Macquitty rightly described, in the Times, as dull as 
ditchwater. I recently observed that some sparkling Pinot 
Grigio, from Sicily is now in very up-market, heavy-weight 
and elegant bottles; presumably to make it seemingly more 
of a luxury. Tesco listed one at £84 a case in August, and 
then slashed it, on line, down to £42. Italy has so many 
brilliant four-square, memorable wines in Piedmont, Veneto 
and Tuscany, amongst many other regions. How is it that 
Frascati, Pinot Grigio and that diabolical apology for ‘can’t 
afford Champagne’- Lambrusco, can appeal to the Great 
British public ?

I do know that I am now in for a huge mail bag of protest 
in favour of the ethereal Grigio but I have to make a plea 
for good white wine 
that follows on from 
our beer and red 
wine drinking. It is 
inheritantly British 
to consume white 
Burgundy and the best 
of the Loire Valley. 

Oh, and by the way, 
Pink Prosecco?  
I think not ... “ ... but I love you all!”



Around the Confrérie World 
In a previous edition of The Golden 
Sabre I gave a brief summary of the 
Confrérie du Sabre d’Or around 
the world. The Grands Fromages 
meet up each year in November 
when Le Grand Conseil holds its 
Grand Chapitre International. The 
Winefarer, Gerard O’Shea, has 
reported on the last one on page 
20. For me this is a wonderful 
occasion. It is an event without any 
responsibilities; I can be a guest for a 
change! One other annual occasion 
is the Quatorze Juillet Chapitre held 
in Champagne under the auspices of 
Philippe Brugnon. This is another 
opportunity for me to be laid back 
and enjoy myself. Unfortunately, not 
all of my ambassadorial colleagues 
can get to the Grand Chapitre each 
year or to the 14th July.

Inevitably, each ‘foreign embassy’ has 
its own view of how the Confrérie du 
Sabre d’Or fits into its own national 
perspective of a Club or Confrère. 
But there is a common international 
thread – the Sabrage of candidates 
for Intronisation (Investiture) of 
Chevaliers and the higher ranks, 
which is called the Chapitre. This is 
then followed by a gala dinner with 
Champagne. These are two essential 
ingredients, of course. Importantly, 
this gives the international Sabreur 
traveller the comfort of being ‘at 
home’ wherever in the world.  
The fun starts with the idiosyncrasies 
of national variation. I hope that I 

will have time in the near future to 
join some of the other embassy parties 
abroad. So far I have only attended 
ones in the Czech Republic and 
Holland. I have already discovered 
that my French friends like a more 
dramatic approach to the Chapitre, 
with a lengthy preamble before the 
sabrage and intronisations, followed 
by a prolonged routine of investitures, 
possibly with limited libation! 

I also know that I would be in serious 
trouble if I emulated this procedure 
in the United Kingdom, because the 

British have such a thirst on these 
occasions, which leads to such 
garrulous behaviour, that no one 
pays any attention to the important 
proceedings on stage. But that is the 
magic of ‘Vive la difference’. We have 
a Pipe Major to bring us to order, 
whilst Gregorian Chant may please 
others. I have a vision of how each 
country does their own ‘Confrérie 
Thing’. It might be completely 
amusing, but I don’t want to appear 
xenophobic. I visualised a Greek 
Chapitre with plates being thrown 
around and then a Russian one where 

(L-R) Rear: Denmark, Netherlands, 
Switzerland, Thailand
Centre: UK, Italy, Czech Republic, 
Malaysia. Front: Germany (1), Mauritius, 
Germany (2) and Grand Maître
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we all had to chuck our champagne 
flutes into a fireplace. Of course, 
national stereotypes are always fun. 
So perhaps one day we might have a 
Grand International Soirée when each 
of us does the national ‘thing’ and we 
award points. Norway – La Norvège 
- Nil Point? But then, hordes of 
screaming, oath –blasting Vikings  
will emerge from a fiord, sabres 
drawn, decapitating their bottles  
of Champagne.

Philippe Brugnon, a man with a 
serious international view for the 
future of our Order, has joined the 
Grand Council. Philippe’s foreign 
business and his attendance at 

chapitres in many countries qualifies 
him, most appropriately, for the 
office of Maître des Ambassades. He 
and I have just completed a tour of 
Bordeaux and he is also doing his best 
to recruit many parts of France to the 
Art of Sabrage. As Champagne left the 
car, the châteaux replaced his stock 
with fine Claret!

I was very delighted that “Our Man in 
Montreal” – André Le Roux, has been 
invited to be the next Ambassador 
in Canada. I shall continue to 
recommend our friends abroad to the 
Grand Maître, and those who have the 

time and the inclination to do so, to be 
able to represent their countries in the 
Confrérie du Sabre d’Or. André will 
be handed his official ambassadorial 
papers at the Grand Chapitre this 
November. Also “Our Man in Hong 
Kong” – Peter Chiu, has been invited 
to be the 
Ambassador 
in China. 
Peter has just 
held his first 
successful 
event and will 
be arranging 
others in 
the Chinese 
Peoples’ 
Republic. 

You can obtain a copy of Passion du 
Prestige, the journal published by the 
Grand Council in France. The next 
edition of this will appear around 
the same time as this edition of The 
Golden Sabre, in November. Contact 
us. You are welcome to attend the 
Annual Grand Chapitre International 
which this year is in Deauville on 
Saturday 20th November. 

Contact lesabredor@wanadoo.fr

Chapitre au Vieux Pressoir 14 July
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This is the first step in the Confrérie du Sabre d’Or. The sabrage may be 
done in any Caveau or at any event attended by a Maître-Sabreur of the 
Order. The successful sabrage is honoured with the Diplôme de Sabreur 
and a Certificate from the Caveau.

This title is bestowed at a 
Chapitre organised by the 
Embassy, or the Connétables 
in the Counties, at a Caveau or 
at a Grand Chapitre in the United 
Kingdom or another foreign country, 
with a Confrérie embassy, and, 
particularly, at the Grand International 

Chapitre held in France usually on the third 
Saturday of November. The Chevalier is honoured with the Reliquaire 

de Chevalier and the Diplôme, as well as receiving a Commission from the 
British Ambassador.

This title is granted to a Chevalier-Sabreur 
who has completed five years and has 
perfected the Art by accomplishing the 
sabrage of a Magnum of Champagne. 
The ceremony is carried out at a Chapitre 
arranged by the Embassy or at an 

International Chapitre. The Officier is honoured with the 
Reliquaire d’Officier and the Diplôme and a new Commission

This title is reserved for Officiers who have 
completed five years and receive the 
recommendation of the Ambassador and 
Council to the Grand Council. The 
Commandeur will successfully sabrage a 

Jeroboam of Champagne and be invested by 
the Grand-Maître or his representative from the Grand Council and will 

receive the appropriate reliquaire and diplomas.

This is the highest distinction of the 
Confrérie du Sabre d’Or. It is 
bestowed by the Grand-Maître upon 
a Commandeur who has given long 
and signal service to the Order. The 
investiture is carried out at a Grand 
Chapitre and a Methusalem is 
sabraged by the new Grand 
Commandeur.

Important Note for British members of the Confrérie du Sabre d’Or. The United 
Kingdom Chapter also awards those of the rank of Officer and above with the 
insignia of their Rank. Honorary members of the British Chapter – The Order of 
the Golden Sabre, are also entitled to wear these insignia at British events.
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Tel: 01604 862428
www.boatinn.co.uk

The Boat Inn
STOKE BRUERNE

5 minutes from M1, Junction 15.
Nr Towcester, Northamptonshire. NN12 7SB

An independent free house since 1877

Relaxed dining
by the waters edge
in our full service
restaurant overlooking the
lock. Try one of our fine beers in 
our lounge, bar or bistro. Celebrate 
your special event or wedding reception 
in style. Public and private boat trips available

along the picturesque Grand Union Canal. 

DiscoverDiscover

Scott of The Antarctic
Champagne for a great man 
Champagne gives a man courage. This has been 
recognised since Napoleonic times. But rarely could such 
a morale-booster be deserved than on the occasion before 
Captain Robert Falcon Scott set sail from Cardiff on his 
famous and ill-fated voyage to the South Pole.

Two days before the departure date, he still hadn’t collected 
enough money for the expedition. It was a farewell dinner 
at Cardiff’s Royal Hotel - hosted by the Cardiff Chamber of 
Commerce and the Western Mail newspaper – that provided 
the extra £1,000 needed for the voyage.

As well as raising the money, Cardiff gave the men one heck 
of a send-off. The dinner began with seal soup followed by 
roast beef and Yorkshire pudding and Brussels sprouts. 
For afters, there were mince pies, plum pudding, chocolate 
bonbons, almonds and raisins. All washed down with 
champagne and punch. 

In his journal, Scott 
describes it as “an 
extravagant bill of fare as 
compared with our usual 
simple diet”. 

He goes on to praise: 
“the unstinted supply 
of champagne which 
accompanied the courses”. 

To commemorate the 100th anniversary of the voyage, the 
Royal Hotel held a banquet in Scott’s honour, on 11th June, 
in the same, elegant, wood-panelled room. The guest of 
honour was John Evans, grandson of Petty Officer Edgar 
Evans, pictured here, who was one of those who perished 
along with Scott on the voyage. .

To emphasise the 
champagne connection, 
Welsh Consul-Général 
Nicholas Whitehead 
demonstrated sabrage  
and intronised one of the 
dinner guests, Michelle 
James of Cardiff. 

Napoleon observed of 
champagne: “In victory, you 
deserve it; in defeat, you need it.”

How fitting then that champagne should be the tipple of 
choice for the Antarctic voyage. It was a victory in that they 
reached the Pole. But they were beaten to it by Amundsen. 
And Scott and his crew paid a terrible price. 

The Royal Hotel has now named the setting for that 
extraordinary dinner The Scott Room, in honour of a man
of courage and vision. Next time we open a bottle of 
champagne, let us remember the bravery of Scott and his 
crew and raise a glass to those fine men.
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Before I give you my report on the 
Quatorze juillet celebrations this year,  
I must tell you about the infamous 
‘Izzi’. A certain Monsieur Izzi 
(for that is his name), had applied 
for the post of Ambassadeur for the 
Francophone part of Belgium – 
Wallonia. In 2009, Ambassador Julian 
White joined the Grand Maître and me 
in Brussels for Izzi’s intronisation. But 
this man showed how “NO GOOD” he 
is and so we now call him Izzinogood! 
Is he no good? Yes, definitely!

But, worse still, he wants to upset our 
Confrérie, spoiling our aims, and so  
he is, as you might say, our nemesis. 
So the battle of wits continues and 
each year in Rilly-la-Montagne, 
around the 14th July, we are 
summoned to do battle with bottles, 
magnums and much fine dining, to 
confound Izzi’s plans.

Earlier this year, 2010, I was 
appointed Maître des Ambassades,  
on the Grand Council. So it was  

that I duly received the British 
Ambassador, accompanied by 
friends from Scotland, Ireland 
and England on 9th July and we 
immediately moved to the restaurant 
“La Garenne” to make plans for the 
Defence of Rilly and the masterful 
Counter Attack we had in store 
for General Izzinogood. After 
some magnums of my Champagne 
and supported by some good red 
Burgundy we were ready to advance 
the following day to Burgundy, with 
a brief stopover in Troyes for lunch. 
Onwards to the Castle of Pierreclos, 
in Mâcon, where our intelligence 
told us that General Izzinogood was 
hiding. After a brief attack on the 
Château, consuming several good 
vintages of Saint Véran and Pouilly 
Fuissé, we withdrew to Mâcon and 
a good dinner at “Le Poisson d’Or”. 
Izzi had cleared off and headed north 
towards the Côte d’Or. Military 
intelligence told us that he would 
withdraw with his troops to the Côte 
de Nuits and we made plans to  
engage him in battle eventually at 
Gevrey-Chambertin.  

The following day we drove 
northwards and made temporary 
camp in Chassagne- Montrachet with 
a break for essential replenishment 
at Vincent Bachelet’s cellars, with 

The History of Quatorze Juillet 2010 
Philippe Brugnon

‘Spent Cartridges’  
[actually a pupitre of empty bottles!]

Meursault, Chassagne-Montrachet 
(rouge et blanc), Maranges 1er Cru 
Fuissière, Santenay, and his excellent 
Chassagne 1er Cru Morgeot. After 
sampling his 2008 and 2009’s in cask, 
we enjoyed lunch at “Le Chassagne” 
(one Michelin star), with several 
premier crus. We planned to stop over 
for the night in Beaune at Hotel Henri 
II and we made a detour through the 
Hautes Côtes to see the magnificent 
view of the Côte de Beaune and the 
Valley of Auxey-Duresses, Beaune 
and the wonderful appellations 
– Volnay and Pommard.

We enjoyed a typical Beaunoise 
dinner in Place Carnot, washed down 
with some Chambolle-Musigny. After 
a good night’s rest, we collected our 
wine supplies (Peggy and Juliet were 
working hard to fill my lorry), and set 
off to do battle in the Côte de Nuits. 
On arrival in Gevrey-Chambertin, 
our friend Jean-Philippe Marchand 
insisted on adding more stores to my 
lorry. A tasting of 2008 and 2009 from 
his barrels of Chambolle –Musigny, 
Nuits Saint Georges, Morey-St Denis 
and Gevrey-Chambertin. The premier 
crus were excellent and the Griotte-
Chambertin, Charmes-Chambertin 
and the Clos Saint Denis were just 
three wonderful Grands Crus. Jean-
Philippe’s white Morey Saint Denis 
was also very interesting. All this 
tasting, allowed Izzinogood to escape; 
so we consoled ourselves with taking 
lunch in ‘Chez Guy’ in the centre of 
the village. Izzi meanwhile moved 
northwest towards the Marne Valley 
and the Montagne de Reims. We 
pursued him and his army all the way 
back to where we had prepared our 
fortifications – CHAMPAGNE.

So, on 13th July, we closed in on the 
enemy in Cumières and had a naval 
battle on the Marne River. Our ship 
“Champagne Vallée” was manned 
by many members of the Confrérie, 
from Germany, France, Belgium and 
the United Kingdom. Many bottles 
and magnums were sabraged, firing 
broadsides from the decks and, in 
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victory, we danced the afternoon away 
on board. 

But our victory was marred by the evil 
Izzinogood, putting in a dastardly sly 
attack on me personally. Preferring 
this rather than facing me with an 
army, he poisoned my food and I had 
to lie down during an important part 
of the battle. All my friends were at 
my bedside and the only antidote was 
WATER and very little to eat!

I was glad to have more allies arriving 
from Belgium and France that evening 
but I was not well enough to do battle 
again with Izzi. Nonetheless, the 
allies destroyed many more bottles of 
Champagne, Crozes-Hermitage and 
Burgundy. We were prepared for the 
battle next day

On the 14th my gallant allies went 
into battle at ‘Le Lys du Roy’ in 
Sermiers; it was a minor skirmish 
compared with the main battle that 
evening. The Grand-Maître, Jean-
Claude arrived on parade, preceded 
by the Ambassador for Germany, 
Marie-Claire Buffet, followed by me 
with Julian White, the Ambassador 

for Great Britain, and Luc de Vresse, 
the Ambassador for Belgium. Also 
on parade were Thomas Villette, 
the Maître des Armes and Echevin 
Bernard Bouretz. Several people 
were made Chevaliers and four 
Chevaliers were promoted to Officer 
–Luc de Vresse and Filip Van Dorpe 
of Belgium, Bernard Bouretz and 
Kirsten Schwinn from Mallorca 
– sabraging the first of many magnums 
that evening. 

 The total of our spent munitions 
– Champagne, Red Bordeaux and 
Burgundy showed how tough the 
final battle had been. I started the 
gala dinner with a Jeroboam from my 
cellars and I knew I was getting better 
all the time. 

But Izzinogood has escaped to fight 
another day.

British and German  
Ambassadors aboard

Gerard & Kirsten

Is he one of Izzi’s spies?”

JULIAN
WHITE
Agencies

Splendid Burgundy 

Wines of Maison 

Jean-Philippe Marchand 

Viticulteur & 

Négociant-Eléveur

à Gevrey-Chambertin

Premier Crus

in Chambolle-Musigny 

Morey-Saint Denis  

Gevrey-Chambertin

Grands Crus  

Charmes Chambertin, 

Chambertin,

Clos Saint Denis

& Corton

Julian@julianwhite.com
Tel: +44 (0) 20 77 27 07 80
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