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Spectator mini-bar  SIMON HOGGART

The latest Burgundy harvest was very 
small, not much more than half nor-
mal quantities. What’s more, the Far 

Eastern market has woken up to the charms 
of this fabled area, and as claret prices fall in 
Shanghai and Hong Kong, Burgundy rises.

Which is why it was such an apt idea 
for Robert Boutflower, of the estimable 
Tanners in Shrewsbury, to offer us a selec-
tion of fine Burgundies at discounted pric-
es. These are truly excellent wines, well 
worth laying down — especially the reds. 
The whites you should drink within a year 
or so. (They’re also perfect when people 
ask for ‘anything but Chardonnay’. When 
they have clucked with pleasure at these 
two, you can tell them that Chardonnay is 
exactly what they are.)

The first is the 2007 Saint-Romain, from 
just behind Auxey-Duresses (1). It’s sold in 
many of the leading Michelin-starred res-
taurants in France, though for old times’ 
sake they keep a reasonable amount back 
for Tanners customers. It has a light fresh-
ness, coupled with the evanescent scent 
which Burgundy lovers like so much. 
Reduced by £1.65 a bottle to £18.95. Next 

is the Santenay 2008 Clos de la Comme Des-
sus (2). Santenay is at the southern end of the 
Côte de Beaune, and it makes a gorgeous-
ly rich and deep wine, slightly earthier than 
most but immediately identifiable as Bur-
gundy – it couldn’t come from anywhere else. 
A £1.20 reduction brings it down to £19.50.

Now the reds. I loved Rully’s Les Chapon-
nières 2009 (3) made by Paul Jacqueson and 
increasingly by his daughter Marie. It is soft, 
silky and packed with fruit — ‘plumptious’ 
is the (wholly approving) word I borrowed 
from Ken Dodd. A smashing drop, reduced 
by £1.45 to £18.35.

And finally, a huge treat. Not that long 
ago, I was served a 1926 Volnay, and while 
it showed its age, it was still very pleasant 
drinking. I don’t propose that you keep yours 
such a long time, but it will go on being deli-
cious for years. This 2009 from the Maison 
Roche de Bellene (4) is made by the cele-
brated Nicolas Potel and it has a wonder-
ful fullness, grace and complexity. A superb 
wine, reduced by £1.95 to £22.75.

All wines come in cases of six, and that is 
the only minimum order. Delivery as ever is 
free, and there is a 12-bottle sample case.

		C  ases 1–4 are of six bottles each		  Price 		 No. 
White	 1	 St Romain, Alain Gras, 2007 (13% a.b.v.)	 £113.70		
	 2	 Santenay, Clos de la Comme Dessus, 2008 (13%)	 £117.00	
Red	 3	 Rully, Les Chaponnières, 2009 (13%)		  £110.10	
	 4	 Volnay, Vieilles vignes, Roche de Bellene, 2009 (13%)	 £136.50		
Mixed	 5	 Mixed case, three each of the above		  £238.00		

Total

Please send wine to
Name
Address

Postcode
Telephone
Email

Mastercard/Visa no.

Start date		  Expiry date		 Sec. code

Issue no.		  Signature

Prices include VAT and delivery on 
the British mainland. Payment should 
be made either by cheque with the or-
der, payable to Tanners Wines Ltd, or 
by debit or credit card, details of which 
may be telephoned or faxed. This offer, 
which is subject to availability, closes 
on 24 February 2012.

ORDER FORM Spectator Wine Offer
www.spectator.co.uk/wine-club
Tanners Wines Ltd, 26 Wyle Cop, Shrewsbury, Shropshire SY1 1XD
Tel: 01743 234455; Fax: 01743 234456; Email: sales@tanners-wines.co.uk

*Only provide your email address or your mobile number if you would like to receive offers or communications by email or mobile/SMS from The Spectator 
(1828) Limited, part of the Press Holdings Group. See Classified pages for Data Protection Act Notice. The Spectator (1828) Limited, part of the Press Holdings 
Group would like to pass your details on to other carefully selected organisations in order that they can offer you information, goods and services that may be 
of interest to you. If you would prefer that your details are not passed to such organisations please tick this box ❏.
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Bridge 
Susanna Gross

Congratulations to the three pairs who quali-
fied to represent England in the 2012 Lady 
Milne trophy (the ladies home internationals), 
and in particular to Gillian Fawcett and Jane 
Moore, who won the trials. I can’t pretend I’m 
not disappointed that Sally Brock and I won’t 
be joining them this year — but, quite apart 
from all my slip-ups, things just didn’t go our 
way. In bridge, when your luck’s in, not only 
do your opponents make plenty of mistakes 
against you, but your own errors don’t really 
cost. When your luck’s out, your opponents are 
on top form and every mistake you make seems 
to let through a vulnerable game.

Perhaps my worst defence — which I 
made on Vugraph, naturally, with my hero 
David Gold commentating — was against 
Heather Dhondy. Against a lesser player I 
might have got away with it: but Heather’s 
not a world champion for nothing. . .

Sitting South, I led the ◆6 to Sally’s ◆Q. 
She returned a trump. I might have ducked 
to get a signal from Sally on the next heart, 
but I won, and now had no idea what to do. 
Anything but a club would do, as it turned 
out. But fearing that my partner was very 
weak (we were, after all, ‘green’ v. ‘red’), I 
didn’t dare lead away from my ♠K. Instead, 
for reasons too muddled to bear repeating, 
I played… the ♣J. Heather won in hand, 
played a trump to dummy’s ♥10, ran the ◆K, 
ruffing the ◆A, and drew trumps. Then, like 
the pro that she is, she decided clubs weren’t 
3-3, and went for her only chance: she ran the 
♣9, pinning Sally’s ♣8. Now she pitched a 
spade on the ◆10, and claimed. Ouch.

 

West	 North	 East	 South	  
			   Pass
Pass	 1◆	 X	 pass
1♠	 2◆	 2♥	 pass
2NT	 pass	 4♥	 all pass
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♠	 K	7	 6

♥	Q	8	 7	 2 

◆	6	 5

♣	 J	10	5	 2

♠	 A	J	10	5

♥	 3

◆	A	Q	 9	 8	 4	2

♣	 8	 6

Dealer South � E/W vulnerable

♠	 9	 3

♥	A	K	 J	 9	 6	4

◆	7

♣	A	K	 9	 3

♠	 Q	 8	4	 2 

♥	 10	 5
◆	 K	J	10	3
♣	 Q	 7	 4
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