FOOD & DRINK
A wine-tasting evening is
an ideal way to learn
about wine while seeing
the full scope of a chef’s
talents. Jenny White is
invited along to an event
at a Vale of Glamorgan
pub to find out more
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HE Fox and Hounds in Llancarfan, in
the Vale of Glamorgan, is a perfect
country pub.
From its pretty village surroundings to
its atmospheric interior, it’s a worthy
destination any time.
But I was recently invited to be part of a food
and wine evening hosted by Bay Tree Wines which
really took the experience to another level.
Rhi Curtis Dobson has been running the pub
with chef Jim Dobson for two years and they have
hosted a number of wine-tasting events.
“We have been working closely with Amanda
from The Bay Tree Wine Company for about 12
months now,” says Rhi.
“She approached us about doing a ‘Burgundy’
wine-tasting evening this time, and we loved the
idea. Our wine evenings have become very
popular and sell out very quickly.”
So how does Jim go about creating the menu for
these occasions?
“Jim looks at the wine list and Amanda’s tasting
notes, and carefully looks at ingredients that
would enhance and complement the flavour of
the wines. Pairing food and wine is quite a subtle
process, as you want both elements to shine.
“The food we produce on our wine evenings is
similar to dishes on our regular evening menu.
“Our evening menu incorporates more formal
dishes along with the pub classics that you would
expect to see in a country pub. Our pub classics
are all home made and we only use the best
possible local produce. Everything down to our
stocks, chips and ice-creams are all made in
house.
“Jim puts as much effort into producing our
popular pub classics as he does with the more
refined dishes. We cater for a wide range of diners,
and go out of our way to ensure that there’s highquality, interesting food to please everybody.
“Jim doesn’t have a specific style of cooking, he
enjoys cooking modern British dishes using
locally sourced, seasonal ingredients as much as
possible. He uses classic and modern cooking
techniques to get as much flavour into his dishes
as possible.”

> Home cured duck ham with spiced date puree

> Roast and confit lamb

> Perl Wen and Caerphilly cheeses

We started the evening with a couple of drinks
by the fire and, as 7pm approached, the pub filled
up with people eager to join Fred van Niekerk
from Domaine Direct – who had been invited to
present the wines by Amanda – on a journey
through Burgundy’s wines.
The region is known for its chardonnay and
pinot noir grapes and produces a generous
proportion of organic and biodynamic wines,

which I was especially eager to explore.
While the front part of the pub is big on
traditional charm, the restaurant area channels a
more sophisticated vibe, which suits Jim’s assured,
classy, and genuinely interesting cooking. Far
from being presented with traditional pub food,
we found ourselves enjoying a considered,
inventive set of dishes that were well judged to
match the wine served at each course. Meanwhile,

STRAIGHT OFF
THE VINE

Neil Cammies

WASN’T it lovely? The sun was out and everybody
going about their business with a broad smile,
even if the meat section in Sainsbury’s looked as
though folk were stocking up for a zombie
apocalypse...
Brioche buns were in mercifully short supply,
as were the tubs of coleslaw – First-World
problems indeed.
A quick peep down the wine aisle and, yep,
the rosé was taking a bit of a hammering. And
it was good to see that the posher, bone-dry
stuff was also in demand, even the Chateau
Miraval Rosé (Brad and Angelina’s little
wine project) at £18 a pop.
So we shall continue the pinky theme
and look at a couple that tickled our
tastebuds as the sun baked our bits.
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This fine
Languedoc is
a blend of
grenache,
syrah and
cinsault and a
lovely pale
pink colour

The GERARD BERTRAND COTES DU ROSÉS
(RRP £12.99, Majestic) has the most imaginative
packaging to go with the tongue-in-cheek name.
The stelvin glass stopper is atop a slender
custom-made bottle with a moulded rose
pattern at the base – a sucker for a good bit of
design, me – but what of the contents?
Well, you’ll be pleased to hear that the
liquid contained within is just as pleasing.
This fine Languedoc wine is a blend of
grenache, syrah and cinsault and has a lovely
pale-pink colour in the glass.
The delicate rose floral aromas across the
bouquet carry with them soft red fruits. In
the mouth the cherry and redcurrant fruit
have a dash of crisp citrus acidity and a little
stoney, mineral note through the mid-palate.
It is bone dry on the finish and refreshes
and washes the tastebuds with a lemon freshness.
Such a versatile food wine too that can take on
white meats and poultry as well as the usually
associated seafood.
Moving to Italy, and a completely different beast
altogether is the MASI ROSA DEI MASI 2017 (RRP
£13.50, Corking Wines, All About Wine and

> Wine-tasting at the Fox and Hounds in Llancarfan in the Vale of Glamorgan

COCKTAIL HOUR... MINT JULEP
While watching a Bond movie recently, which I am
given to do quite often, I was reminded of a great
cocktail that works perfectly when the weather
gets a little on the warm side.
The film in question was the masterpiece that is
Goldfinger, and the scene when Bond is at the
stables with Auric Goldfinger and Pusshy Galore.
He is asked by his captor if he would like a Mint
Julep and I always hanker after one myself
afterwards.
Hailsham Cellars).
Some of the Refosco grapes from Stra’ del
Milione vineyards have been lightly dried – as is
the Masi way – and gives the wine a little more
weight and intensity. Salmon pink hue in the glass
and very defined nose of red cherry fruit. In the
mouth the initial sweetness makes way for the
juicy, dry attack on the palate and a touch of
meatiness from the dried fruit input.
This is no shrinking violet but a hearty rosé,
again very food orientated, and would be happy as

Ingredients
■ 70ml of Bourbon (I used Maker’s Mark)
■ 15ml of Sugar Syrup (Slowly simmer 100g of
sugar in 50g of water until disolved. Allow to cool)
■ Ice (cubed and crushed)
■ 10 mint leaves and sprig to garnish
Method
Shake the bourbon, mint leaves and ice cubes
and strain into a highball glass or julep tin filled
with crushed ice. Stir well and serve.
Larry with all the barbecue could throw at it.
The folks at Masi say this is a sister wine of their
famous Campofiorin, which I enjoyed many, many
moons ago on a break with the good lady at the
Imperial Hotel Tramontano in Sorrento – very
happy memories indeed.
I must mention our little Easter Sunday lunch at
the ever-consistent Priory in Caerleon where a fine
feast can be had among a buzzy, family
crowd served by the most jovial
of staff in

Fred gave an engrossing and informative lowdown on each wine while Amanda kept everyone’s
glasses generously topped up.
We started off with a cremant – a sparkling wine
not dissimilar to champagne, made mostly with
pinot noir but with 25% chardonnay for freshness;
and where champagne would have pinot meunier,
this wine had aligotti, providing crisp acidity and
fruitiness. On the table was beautiful crusty bread,
fresh from the oven, with excellent butter.
Our next wine was a 2016 Chablis from Bernard
Defaix – crisp, oak-free and with a wonderful salty,
mineral aroma that made it a perfect match for the
saltiness of the accompanying smoked pancetta,
watercress and white bean velouté – a stunning,
lively opener.
Next up was a biodynamic 2015 Montagny
Premier Cru from Domaine du Clos Salomon,
accompanied by red mullet escabeche. The crisp
freshness of the wine sat well with the vinegar
notes of the escabeche. This was a richer wine
than the Chablis, but again, oak-free – which
suited my tastes.
The perfect pairings continued with homecured duck ham, spiced date purée and pickled
mushrooms teamed with Givry premier cru
Salomon 2015 from Domaine du Close Salomon
– a fragrant, floral biodynamic pinot noir that had
the depth to carry the richness of the duck ham.
My favourite bit, though, was the date purée,
which elevated the whole dish with wholesome
sweetness.
The main course was better still: roast and confit
lamb with pea, mint, asparagus and roasted onion
consommé. The confit lamb was meltingly good
and came croquette-style, with a crispy
breadcrumb coating, while the roast lamb was
rosy, juicy and tender. The green brightness of
puréed pea and mint was a superb partner, but the
rich jus is what really made it: dark, glossy,
perfectly seasoned and full of savoury depth. The
accompanying Gevry-Chambertin en Pallud 2014
from Domaine Tawse had the power and
concentration to match such an assertive dish.
Another biodynamic wine, it packed a punch with
big, lingering, rich fruit flavours.
Finally, we enjoyed Perl Wen and Caerphilly
cheeses with walnut bread and pear, washed
down with Chenas Vieilles Vignes 2012 from
Hubert Lapierre – which, as Fred put it, was like “a
bunch of flowers in a velvet basket.” By this point I
could not even finish my wine, despite being
thoroughly seduced by it.
So which dish were Jim and Rhi most pleased
with on this particular night and why?
“Jim was most pleased with the main course
because he used local seasonal Welsh lamb which
was served beautifully pink and the intense
flavour of the consomme paired so well with the
wine.”
■ The Fox and Hounds is at Llancarfan, Barry
CF62 3AD. Visit www.fandhllancarfan.co.uk
lovely surroundings – the garden is a thing to
behold.
I even got to have a little chat with ever-busy
owner Benito Martinez and after a couple of
glasses of Picpoul de Pinet we were given a
bottle of EL VINCULO, from the amazing
Alejandro Fernandez stable, of PESQUERA
fame. The only difference is this is a Casa
Martinez “edicion especial” and was made for
Tanny’s wedding – Benny’s brother – how cool
is that?
A blockbuster of a wine from La Mancha
and powered by ageing for 18 months in
American oak. The nose has spicy, dark fruits
with a little savoury, meaty tone.
On the palate the firm tannins calm down
almost immediately to reveal dark plum fruits
from the 100% tempranillo and all manner of
secondary flavours from vanilla to tobacco. A
blockbuster of a wine.
@NeilCammies
email: neil.cammies@walesonline.co.uk
Columns online log on to walesonline.co.uk
Click on the WHAT’S ON/FOOD & DRINK tab
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