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From The President

Tony Dyson

Our new Prime Minister, David
Cameron, argued that the
United Kingdom was ready for
a change, and this has been
achieved. We must now wait to
see how the many problems
facing the country can be satis-
factorily solved, not least the
economic ones. | know that a
besetting concern for many of
us is the sterling exchange
rate, determining as it does our
very standard of living. The
shift of a few percentage points
makes all the difference in
helping us to decide whether
we can afford t
asparagus and butter on our
parsnips (or spinach in the
case of the French). We can
therefore only hope that the
new duumvirate will be able
successfully to tackle our enor-
mous deficit other than by
proffering a cheque to the bank
manager of the same bank to
pay off our overdraft !

Change has also been the or-

der of the day in our club, the

first manifestation of this being

the election of a new President,
because Geoff Baldock was
statutorily barred fromre -
presenting himself, having so
successfully exercised his
presidential function for the
Afoundingo two f
the clubbés exist

|, as the new President, wish to
thank Geoff and also Stuart,
Val and John for having
worked so assiduously to lay

the solid foundations on which
our viable and vibrant club has
been built. The club owes them a
great debt of gratitude, and | per-
sonally consider myself very for-
tunate in having them, including

Geoff as Past -President and Nick
Dent as our new Social Secretary,
at my side as we enter 2010, with
our new status of full members of
Probus France.

Yes ! Our own Probus Club de
Pontivy i s noapa’d
enti reodo of the
organisation, under the aegis of
the Bureau National de Liaison.

As your new President (just), |
attended the
General Meeting held in Lille last
December, and at their request
gave a presentation of our club. |
was incidentally astonished to
note the large turnout with club
presifiehts ah@ ctherSmerfbkrs
comifgSrom as far afield as Mar-
seille and Lyon. (The first French
club was in fact founded in Le
Touquet nineteen years ago).
This visit was the culmination of
the work put in by the committee
to have our club accepted within
the French fold, instead of being a
beleaguered UK outpost surroun-
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ded by hostile natives. Not that
we built earthworks and erected
palisades of course, but there was
at least one occasion when the
committee had to repel insidious
attacks ! To bear witness to the
fact that all is now sweetness and
light, we were granted our Charter
of full membership by the Presi-
dent and committee of the Bureau
National de Liaison at a well -
attended ceremony in Pontivy last
February, at which we were welco-
med into the French family. We
are no longer orphans !

Apart from the appointment of
Nick as Social Secretary as men-
tioned above, | have to record an
editorial change. Valerie has re-
gretfully come to the conclusion
that her many other commitments
now effectively preclude her from
devoting the amount of time she
considers necessary to editing

this quarterly Newsletter, and so
she h%s assed the baton to Stu-
art arnﬁlll t carr Bn the good
work bot em T Val
for the outstandlngly excellent job
she has done, and Stuart for hav-
anl Iaken ont this undc?ubtedly
ohefous task. Val remains as Sec-
retary of the club as before.

In conclusion, | send you all my
very best wishes, and my hope
that 2010 will be fruitful and satis-

fying.

Tony Dyson.
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L 6 ANNG& XARNES by Nick Dent

| think we are all creatures of habit, and Marian and | are no different, so this year we
decided that when we visited Vannes, instead of having lunch in one of our few trusted
restaurants ,we would be bold and try somewhere new. What a good decision, we found
L6Annexe.

Committee 2010 L6Annexe is a bistr o st yle restaur ant t uckled a
street that runs from opposite the Hotel de Ville to Burtons the clothes shop, which is just
up from the Cathedral. The restaurant has been there since 2008 and offers a small but I
President: Anthony Dyson very appetising menu. There are a couple of formulas together with the specials of the |
day and you can have a very enjoyable lunch f
Past President: Geoffrey Baldock combines traditional French Cuisine with some interesting use of ingredients to produce I
some very tasty dishes. Needless to say LO§Anne

Vice President: Stuart Parnell lunch places when we visit Vannes.

Treasurer: John Harris

I would certainly recommend arriving befor 12
good reputation with the people of Vannes and by 12.30 is starting to fill up, which only
adds to the pleasant atmosphere while not affecting the very efficient standard and qual-

ity of service.

Secretary: Val Davenport

Social Secretary: Nick Dent

L6Annexe. 18 rue
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MESSAGE DU PRESIDENT

~ ~
/ \
\
|
Tempora mutantur nos et mutamur in illis. Les Nous souhaitons également établir des |ienS, té- I
temps changent et nous changeons avec eux. nuspeut-°tre, avec doautres clubs te
Cdest vraiment |le cas de le diYe kedezLhons el de@awtres IPOUf |
du Probus Club de Pontivy ! de vue sur diverses questions telles que le recru- |
tement, par exemple. A cet égard, on peut citer le |
cas du Rotary Club de Pontivy qui face a la possi-
bilit® ddédextinction a su rlepense
Pourquoi est -ce ainsi ? Eh bien, codest tya ke pSul rBhaitre revigoré par la suite. |
ple. Nous sommes enfin devenus membres a part I
entiére du réseau de clubs faisant partie de PRO-
BUS France, et a ce titre nous jouissons de tous 1
l es avantages que nous appor t &oUpuesest dl pue nogeschul se gouve sue le I
membre de cette grande organisation nationale. seuil doéun nouvel ®panouissement
Pour entériner notre nouveau statut, nous avons l'e devoir dbofortepr°ter main
eu le 9 f®vrier dernier | dhonneur, |l e privil ge et |e 1
grand plaisir dbéaccueillir parmi nous | e Pr®sident |
du Bureau National de Liaison de Probus France, Tony Dyson I
Michel BINAULD, ainsi que le Vice -Président,
Maurice TACQUET et le Directeur de Recrute- l
ment ,Bernard THIRIEZ. Lors de la cérémonie qui |
sbest d®roul ®e " LO6Aiglon, |l a Charte t®moignant I
notre adhésion a Probus France nous a été remi-
se par Michel épaulé par Maurice et Bernard. Mi- |
chel a prononcé un discours en anglais, un geste |
qui a été particulierement apprécié par nos mem- I
bres.
|
|
Dorénavant nous entendons jouer notre rble de |
membre pleinement sous tous ses aspects et étre I
un membre de Probus France digne de ce nom. I
|
|
- |
Comme vous le savez déja, Nick Dent est devenu
Secr®taire Social et néa pas tard® ~ rentrer dans |
ses fonctions plein dbéentrain et dobéenthousi asme |
Un de ses buts est doéi mpliquer plus intimement |
nos membres dans les affaires journalieres de
notre club afin que celui -ci devienne vraiment un l
forum dbéamis pr°ts ° tout moment doé®changer |
leurs vues, leurs opinions et leurs soucis. |
|
|
I
\ /
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BOOK REVIEWS

WAR DIARIES By Field Marshal the great conferences with Roosevelt, Stalin and

Viscount AlanBrooke. KG, GCB, OM. GCVO. their retinues at Casablqncg, Teheran, Malta
DSO and elsewhere. AB was indispensable to the

British and the Allied war effort and, from his
Hardcover: 712 pages Publisher: Weidenfeld appointment late 1941 as CIGS, his nightly

& Nicolson; £19.95 jottings assume a greater historical impor-
ISBN-10: 0297607316 tance.
REVIEWED BY Gordon Rayfield

AB6s efforts to stop WSC by
chain of command were not always success-

ful. The near-breaking-point arose over

WSC6s desire to seize the t
saw this as short term thinking of a leader

who lacked strategic sense. His own strategy

for the war was Eurocentric; to gain control

of the Mediterranean, not least to economize

on shipping, and then to use ltaly and the

Balkans to draw German forces away from

north-west Europe before any cross Channel

i nvasion. ABO6s great disappg
be chosen to lead the D-Day landings was

borne with Asoldierly digni
lic. In private he seethed over this decision

that was made worse since WSC had previ-

ously promised him the job.

LOOK |NS|D.E_‘|

Alan Brooke(AB) was Chief of the Imperial
General Staff (CIGS) for the greater part of
WW?2 and his diary gives a wonderful insight
on the workings of the British government
and high command exposing graphically al-
lied unpreparedness for war. This diary was
his 'safety valve' and written in confidence
mainly for himself and his much loved wife
Benita. The tensions and squabbles between

the key players, not least between Prime The stormy love-hate relationship with WSC
Minister Churchill (WSC) and AB himself, are |asted throughout his tenure as CIGS. Frus-
recorded in scrupulous detail. The reputa- trated with WSC6s habits ar

tionS Of Eden, Eisenhower, Mountbatten and OdS, h|s abuse Of generals and constant

Montgomery are shredded and in later en-  meddling into strategic matters AB neverthe-

tries, AB apologizes for the harshness of his  |ess greatly admired Churchill for his inspir-

character assessments when in a low mood. ing leadership of the country that was un-

doubtedly a very heavy burden. He de-

scribes WSC as a figenius mi
tonishing lack of vision - quite the most diffi-

cult man to work with that | have ever struck

but I should not have missed the chance of

working with him for anythi
When WSCo6s fanciful i deas ¢
sound military strategy it was only AB on the

CCS who was able to stand up to WSC who

He was competent, organized, hard working,
intelligent, honorable, and persistent. Off
duty however, AB seems mild and unprepos-
sessing - a rather dour ornithologist who per-
haps took himself too seriously. As Chairman
of the Chiefs of Staff (CCS) he also led for
the British side in the bargaining and the bro-
kering of the Grand Alliance, especially in the
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said of AB: AWhen | thump ' - ' I1sh my
face towards him what does he do? Thumps the
table harder and gl ares b

A e
their many disagreements AB and WSC held af- D ,5

fection for each other. After one fierce clash The St Quidy Swap shop has now
WSC told General Ismay that he could no longer moved premises to where The
wor k with AB because f@A..h

Royal Oak, Pont Augan used to be € -
(opposite Le Rendez Vousde N1 m. |
Pecheur).

sponded to |Ismay: AHate h
love him. But the first time | tell him that | agree

with him when | don't will be the time to get rid of

me, for then | can be no more use to him." Donations of 1 Euro to take

) unlimited books
It has been claimed that part of WSC's greatness

was that he appointed Brooke as CIGS and kept Open Mon/Wed/Fri all day
him for the whole war. Honor is due to AB's Her-
culean but largely ignored and unappreciated
service to his country and the Allies. The Field
Marshal was, as the inscription says on his
statue in Whitehall, a Master of Strategy - and
much more besides!

A GOOD YEAR by Peter Mayle

Reviewed by Geoff Baldock
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LOOK INSIDEI
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_ _ T inherited a run-down vineyard left to him by a
Most English speakers, either living in France or  (istant relative. He decides to give up a poten-
with a French interest, will have heard of Peter t|a||y lucrative career in London and pursue a
Mayle. His most popular book has been filmed  more relaxed existence in the south of France as
and serialised on Television, in fact his home in 5 wine grower. As it turns out the vineyard pro-
Provence became a place of pilgrimage, much to  quces almost undrinkable plonk, but for some
the annoyance of his French neighbours and I strange reason there are people desperate to get
suspect him and his family. | speak of course of  theijr hands on it. (The vineyard that is .) The

AA year in Provenceo f iwfiststandRButh®dftheSpldt@edd td afascinétifg? and
was an immediate success for the, till then, little  t 31 ¢ which shoul d a ppeal to

known author, since then he has written several  France dealing as it does with some of the oddi-
ot her books including txsofFesH Heds well dsEdme Mterésting
Provenceo and fTaawelbas r jRightsh® théfine trade. To disclose more
several novels. His style makes for easy reading \would be to spoil it for you, suffice to say that,
as well as containing a certain amount of i U-put intrigue and of course romance play a large part

-down-abi |l ityo. of the story, not to mention a large dollop of fa-
AiA Good Year A is anot HERYwihhe peculiapungerstanding of ing

regulations and customs, that living in France

vein; a light hearted frolic in Provence by a dis- _
requires.

enchanted London business man who has
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MEET THE ME

Peter Davenport

Who or what made you move to Brittany?
| did not want to live in the UK.
Had you looked at other countries?

| have lived in a number of different countries
but none that | considered living in perma-
nently.

What is the biggest challenge you have
faced since moving to Brittany?

Controlling moles!

When you moved to Brittany, was it
straight forward?

With Valerie organising it, the move was very
straightforward.

What type of property did you buy? i.e. One
that needed a lot of renovation or one with
only cosmetic changes required?

Our house needed only minor renovations and
decorating.

Who or what was the biggest influence on
your life/career?

The Royal Air Force.

What did you want to be when you grew
up?

| always wanted to be an engineer. My job title
at Rolls Royce said that | was one.

What is the best (or worst) advice you
have ever had?

QUIDVIS RECTE FACTUM QUAMVIS HU-
MILE PRAECLARUM.

(A bottle of wine for the first to tell me who had
this engraved over his fireplace)

Do you speak any other languages?

| could speak German at one time.

What is your pet hate?

Pomposity.

What do you like best about your life now?
The slow pace of life.

Who would you most like to be for the day?

Most of the people | admire are dead, but of
them, Isaac Newton.

What is your favourite film?
The Full Monty.

Where would you spend your ideal holi-
day?

Sailing my motor yacht around the Greek is-
landsd see next question.

What one wish would you like to have
granted?

To win the lottery.

What would you do if you won the lottery?
Try to spend it.

What is your favourite gadget?

GPS.

Do you have an unfulfilled ambition?

Sail across the Atlantic.

What are your interests?

Trapping moles!

Page 6



The Beaujolais WInes by sam Melier

-Beaujolais is a French Appellation d'Origine
Contrélée (AOC) wine generally made of the
Gamay grape which has a thin skin and is low in
tannins. Whites from the region, which make up
only 1% of its production, are made mostly with
Chardonnay grapes though Aligoté is also per-
mitted. Beaujolais tends to be a very light-
bodied red wine, with relatively high amounts of
acidity.

The wine takes its name from the historical
Beaujolais province and wine producing region.
It is located north of Lyon,

and covers parts of the

north of the Rhbne départe-
ment (Rhéne-Alpes) and

parts of the south of the
Sabne-et-Loire départe-

ment (Burgundy). While
administratively considered

part of the Burgundy wine
region, the climate is closer
to the Rhone and the wine .
is unigue enough to be con-
sidered separately from -
Burgundy and Rhone. The
region is known internationally for its long tradi-
tion of winemaking, uniquely emphasized the
use of carbonic maceration, and more recently
for the popular Beaujolais nouveau.

The region of Beaujolais was first cultivated by
the Romans who planted the areas along its
trading route up the Sabne valley. The most no-
table Roman vineyard was Brulliacus located on
the hillside of Mont Brouilly. The Romans also
planted vineyards in the area Morgon. From the
7th century through the Middle Ages, most of
the viticulture and winemaking was done by the
Benedictine monks. In the 10th century, the re-
gion got its name from the town of Beaujeu,
Rhoéne and was ruled by the Lords of Beaujeu
till the 15th century when it was ceded to the
Duchy of Burgundy.

In the 1980s, Beaujolais hit a peak of popularity
in the world's wine market with its Beaujolais
nouveau wine. As more Beaujolais producers
tried to capitalize on the "Nouveau craze", pro-
duction of regular Beaujolais dropped and an
eventual backlash occurred in the late the
1990s and early 21st century. By this point, the

whole of Beaujolais wine had developed a
negative reputation among consumers who as-
sociated Gamay based wines with the slightly
sweet, simple light bodied wines that character-
ized Beaujolais Nouveau. Producers were left
with a wine lake surplus that French authorities
compelled them to reduce through mandatory
distillation. In response, there has been re-
newed emphasis on the production of more
complex wines that are aged longer in oak bar-
rels prior to release. Recent years have seen a
rise in the number of ter-
roir driven estate-bottled
wines made from single
vineyards or in one of the
Cru Beaujolais com-
munes, where the name of
the commune is allowed to
be displayed on the label.
Beaujolais is a large wine
producing region, there
are over 50,000 acres
(20,234 hectares) of vines
planted in a 34 miles

(55 km) stretch of land that between 7 to 9 miles
(14 km) wide (11 to 14 km). The Beaujolais re-
gion has one of the highest vine density ratio of
any major, worldwide wine region with any-
where from 9000 to 13,000 vines per hectare.
The climate of Beaujolais is semi-continental
with some temperate influences. The close
proximately of the Mediterranean Sea does im-
part some Mediterranean influence on the cli-
mate. The region is overall, warmer than Bur-
gundy with vintages more consistently ripening
the grapes fully. By the time that the Beaujolais
Nouveau is released in late November, the foot-
hills in the western regions will have normally
seen snow. The soils of Beaujolais divide the
region into a northern and southern half, with
the town of Villefranche serving as a near divid-
ing point. The northern half of Beaujolais, where
most of the Cru Beaujolais communes are lo-
cated, includes rolling hills of schist and granite
based soils with some limestone.
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The southern half of the region, also known as the
Bas Beaujolais, has flatter terrain with richer, sand-
stone and clay based soils with some limestone
patches. The Gamay grape fares differently in both
regions-producing more structured, complex wines
in the north and lighter, fruity wines in the south.
There are twelve main appellations of Beaujolais
wines covering the production of more than 96 vil-
lages in the Beaujolais region. About half of all
Beaujolais wine is sold under the basic Beaujolais
AOC designation. The majority of this wine is pro-
duced in the southern Bas Beaujolais region located
around the town of Belleville. The minimum alcohol
level for these wines is 10%. If the grapes are har-
vested a little later, or the wine is subjected to chap-
talization, to get the alcohol up to 10.5% the wine
may be labeled as Beaujolais Supérieur. The only
difference between basic Beaujolais and Beaujolais
Supérieur is this slight increase in alcohol.

1 Beaujolais AOC is the most extended appella-
tion covering 60 villages, and refers to all basic
Beaujolais wines. It implies a minimum alcohol of
just 9%; Beaujolais Supérieur implies wine with
more than 10% alcohol. A large portion of the wine
produced under this appellation is sold as Beaujo-
lais Nouveau. Annually, this appellation averages
around 75 million bottles a year in production.

1 Beaujolais -Villages AOC , the intermediate
category in terms of classification, covers 39 com-
munes/villages in the Haut Beaujolais, the northern

part of the region accounting for a quarter of produc-
tion. Some is sold as Beaujolais-Villages Nouveau,
but it is not common. Most of the wines are released
in the following March after the harvest. The terrain
of this region is hillier with more schist and granite
soil composition than what is found in the regions of
the Beaujolais AOC and the wine has the potential
to be of higher quality. If the grapes come from the
area of a single vineyard or commune, producers
can affix the name of their particular village to the
Beaujolais-Villages designation. Since most of the
villages of Beaujolais, outside of those classified as
Cru Beaujolais, villages have little international
name recognitions most producers choose to main-
tain the Beaujolais-Villages designation. These
wines are meant to be consumed young, within two
years of their harvest

Cru Beaujolais , the highest category of classifica-
tion in Beaujolais, account for the production within
ten villages/areas in the foothills of the Beaujolais
mountains. Unlike Burgundy and Alsace, the phrase
cru in Beaujolais refers to entire wine producing
area rather than an individual vineyard. Seven of the
Crus relate to actual villages while Brouilly and Cote
de Brouilly refer to the vineyards areas around Mont
Brouilly and Moulin-a-Vent is named for a local
windmill. These wines do not usually show the word
"Beaujolais" on the label, in an attempt to separate
themselves from mass-produced Nouveau; in fact
vineyards in the cru villages are not allowed to pro-
duce Nouveau. Their wines can be more full-bodied,
darker in colour, and significantly longer-lived. From
north to south the Beaujolais crus are- Saint-Amour,
Juliénas, Chénas, Moulin-a-Vent, Fleurie, Chirou-
bles, Morgon, Régnié, Brouilly and Céte de Brouilly.
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