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[DIIORIAL

Sorry, late again. However, once again | have tried to calch up wmith a bumper,
four month, 20 page edition. Ihere is certainly something for everyune here.

The big surprise of last month was the discovery of the Air New Zealand
ceramics (see rext page). Do _not contact Air New Zealand - they have run
out. Do not contact the polttery - we already have and are working on Lhe
problem, on behalf of ALL club members, of getting some more made. We will
keep you informed.

| am glad to report that we now have slocks of all the boltles advertised
in the last edition. Those of you who ordered Lhem and have nol yel received
them are asked to be patient - there are only so many hours in a day.

lo refresh your memory the bollles available currently from Lhe club are:-

{for NZ$2.50 + postage) Porl Nicholsun Gin,  Porl Nicholson Vodka, Coaschman
Gin: (For NZ$3.00 + postage) Jim HBeam 6th & Tth New Zealand Conventions,
King Alfred Scotch, Glen Royal Scolch, Gracey's Gin and Hebroff Vodka.

Articles, articles, give me articles. Ihat way everyone will benefit from
your knowledge and I don't have to write most of miNiZ myself.

David  Smith
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COVER BOTILES

Dur cover this menth Features 2 new New Zealand Gins and 1 new New Zealand
Vodka.

The middle bottle, the lanqueray, 1s a wvariation on an old theme. It is
the familiar green glass botlle and Lhere are a couple of minor label
variations including the contenls nom being 50ml instead of 47ml.

fhe other two bottles are plastic and are a sorl of semi-oval flask. We will
undoubtedly be seeing a lol of this batlle. Briefly and without griling Leoo
technical, these bottles come from a 24 cavily mould. i.e. [very Lime Lhe
machine cycles you make 24 bottles. Such moulds are very expensive and you
do not make one unless you intend making one hell of a lot of bottles.

Bolh the Gordons cin and the Cossack Vodka labels are only minor variations
on very familiar themes.



“Firs€ Class” Buildoings With Compliments

&aIr new zeaLano

The souvenir buildings are gift-boxed and
given away to passengers flying Air New Zea-
land's first clasa flights.

A smooth and superior blend of whisky,
distilled in the South of New Zemland, is
contained within each model,

Air New Zealand intends to have this la-
test gift to first class passengers on boserd
for sufficient time to enable passengere to
build up their collection.

A complete set of these colonial build-
ings can be admired in the Auckland Museum.

Front View

. actual size
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Sep back pire New Sealand s
colourful colonial hustory The
Cedomal Colfecnion of hand-
crificd ooramicy takes v
frivm the JHORCCrinE vears qof
lfast  centwry lo ecarly 2ith
verttary New dealand

Elvven ndivedually crafied
rveaclels take veme on arr areh-
teciaral jusersiey throueh thox
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Frisers gy ialcd Jorge w fere the
horses were shodd o oa 192005
muovror gmd cyecle shop, ek g
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Eachr oof these collectors” irems
hav been sealed 1o protect che
(WP TR Hreal the seal
saniple the contenis and we
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The Options game

Wilson Neill has achieved a
coup in spomsoning the oplions
game n New Fealand. The
winmng team in each regional
game 15 beng flown 1o
Auckland for the national final
on July 27.

The game is the bramchild of
Len Evans of Australian wane
fame. As the Brits say, only the
bloody Australians could turn
WINElasling into 3 competilive
team sport.

Perceprive comment. For the
pound 15, the opuons game 15
both fun and educancnal. The
more the tasier knows abow
wine, the more he or she wall
cnjoy @t and the bewer the
team’s chance of winmng will
(LN

1} mt be musled: the ot
game 15 ml merely the gucssing
game ns detraciors suggest. I
B 3 pucssing game only b
those unprepared for, or unahle
1 cope with, blind asting,

It s a safc bet the winning
teams will be pracusing
regularly. In  their heyday,
Evamy’s 1eam mer weckly, year
i, year oul.

The gicat appeal of the game,
amd the key reason it s not a
EUCSSINg gAme, 15 il siruciufe.

For each wine there are four
or five rounds of questions. At
the conclusion of each round
the correct answer 18 given, %o
cach person staris each new
round on the same footing and
can refocus his or her analysis.

It s worth resterating the
basic rules of the game.

First, each wine should be a
clearly recognisable, and
preferably classic or unarge-
able, example of ity variery,
region or siyle,

Second, each guestion should
be solvable from the sight,
smell or 1aste of the wine in the
glass belore the player. In some
preliminary rounds, one or two
wincs or qucshions did not
guite mect these critena

No, that headline isn't a mistake. Once again the glorious
team from Port Nicholson Miniature Bottle Club did battle
at wine tasting, this time we came, you guessed, last.

Let me give you the names of these losers.

Captain was Russell Thomson, Team Members were Chris
Matthews, Frank Wynn and Flbot Dzoyj. (Blasted
typewriter! - must get it fixed.)

To say we were outclassed in the finals was an understate-
ment. There were 14 teams. All of them except us were
either wine professions (three of New Zealand's best known
winemakers on one team') or serious members of wine clubs.
Interestingly, none of the professionals were in the first
three teams.

On the left is a small article about the contest from
"National Business Review". | especially love the second
paragraph. Incidentally, not only was there a short piece
on television - they actually showed the footage of us
(thats Russell, Chris. Frank and Flbot [blasted type-
writer]) slurping away.

A greal Lime was, howewver, had by all. On the morning of
the contest the Lhree members from Wellington went to view
Erica Mulder's magnificent collection and were treated to
lunch. A quick, if nol very successful club meeting, was
held at lunchtime. All Auckland members were invited but
few chose to attend. The contest was at the Auckland
Museum so naturally we arrived in time to go and see the
Air New Zealand ceramics (see page 3).

The article on the next three pages is a somewhat light
hearted one on the same subject. It comes from a leaflet
issued by Hunters Vineyards of Blenheim. Hunters is an
excellent place to visit (There is a restaurant on site.)
and their wines are well above average. They recently won
the top prize in an European Show - much to the annoyance
of the French! For those who didn't recognise him the
person with the 'baloon' is Fformer New Zealand Prime
Minister, Sir Robert Muldoon.

David Smith
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HOW TO BECOME A BIT OF A WINE BUFF
IN NINE EASY LESSONS

I. HOW TO CRUSH GRAPES INTO SUBMISSION

I you were 1o take a bunch of grapes. and simply squeere
their magical juice into a bottle with your hands in time i
would become a botile of wine

This transformation s one of nature’s finest miracles. To
make great wine, however, needs the guiding hand of a great
winemaker

Hcre beginneth the lessons. Once the grapes are picked, a
cunping hitle crusher separates them from the stems without
breaking the sceds, and immediately nature’s astonishing
lermentation process begins

The cause of this remarkable chemistry is the dust-like wild
yeast which covers the skins of nipe grapes. Now, here’s vour
tirst buily work, this dust s called the “bloom.”

From the crusher the elixir fails away 10 the holding tank_ In
the case of white wines this "must’ is separated from skins,
pulp and sceds before going off to the tank, but with reds
cveryihing goes together

It is here that the winemaker's art begins with the adding of
special vessts to achieve uniform fermentation.

Now a senes of dramatic chemical changes oocur. Alcohol is
produced, so is carbon dioxide gas (bul 1l soon makes a silemt
= L]

As the fermentation continues, the natural sugar supply =
depleted and the alcobol incrcases

i -
During the vintage grapes are hand picked into
wiocaden bins.

Chur twes drainer tanks. These tanks
alluw the Jree rumning juice o by
drawn off leaving the balance of
frucr ready for Pruw e g

Hunters bottle line. Our bottle line consisis of the borrle
steriliser. filler, automatic corker and [abeller. Since we du
nal use any preservatives at all ar Hunters, all our bottling
equipment includiag our pad filter is carefully steam
sterifised prioe 1o every bottling run

Cur menthrane press. This press only gives the
grapes a very gentle press oyvle, inside the
starniess steel ovlinder a large bag bladder
inflares gn FRE in even press o ihe Erapes
agaimst the side of the cvlinder

This drama in minature becomes <o hot thal cooling coils are
vital to a fruitful outcome.

After this scene has been played out. the new wine is moved
to a calmer locale in the scitling 1ank

Here the now deceased yeust cells (*less’) settle in peace ai
the bottom of the tank

But time heals all wounds — and ultimately, the wmne
brightens up and is racked from its *lecs’ to Finings tank. But
cven then as the “Bentonite” (fine, ever so fine clay) sentles, it
takes the last remaining. almost microscopic, solids wath it
From here the now almost luscious wine is pumped into the
cooler environs of the stabilising tanks. (And you thought it
finished at the Finings tank). From here the reds go off 10
wood casks for a period of maturation before blending

The finale is a filtering process prior 1o bottling, though which
anything larger than a molecule would have supreme
difficultly in travelling

It is an interesting aside to note that after so many centurics
of sealing countless billions of bottles of wine, cork has finally
become very scarce indeed

After bottling. our wines truly rest, laying in wooden bins in
the dark of ocur cool room to slowly mature in their bottles.
The bottles are on their sides 10 keep the corks moist 1o
prevent excessive oxidation, wailing their turn 1o give us
perfect pleasure

Hand picked grapes are off-loaded from wooden bins into stainless steel hoppers
A% the grapes are de-stemmed and crushed. the “must™ is pumped info stainfess
sfevl hodding rank s allimimg fiwr skin contact

Chiar warth filter, This uses diarhimaceoiis

carth “fossil deposits of one cell water plants
Sfor the primary clarification of grape fufie
Jermented wines

2 HOW TOPICK A GRAPE

Now that you're more or less expert on the subject of making
wines, the next important step is a gquick lesson in
Ampelography — or the study of grapes

In gastronomic terms the grape is a fruil, which when
naturally transformed into wine is still a food in the sense that
s = still nutrinious, but in ils liguid form it also becomes an
appetiic stimulant, tranguilliser and a delight 10 the nose, eye
and palae

IT it estimated that there are about foriy-thousand different
wines available in the world

Many are substantially different from each other, some arc
only subtly different, but no two are identical



The reasons for this are many and vaned bul uvndoubtedly the

most significant one is the difference in geography

The perfect vineyard does not of course exist. so winemakers

for centunes have had 1o learn which grape varictics can

produce fine wines from the carth which fate and
circumsiance has given them to work withe

Here 21 Hunter's in Marlborough we have planted seven

grape varieties and in our Canterbary vineyvard we have

planled a further four varnetics.

Even afier more than one hundred vears of grape growing and

winemaking in New Zealand we are still finding new

combinations

¢ hardonnay | Mariborough): Grown an all grape growing
distrrcts in New Fealand. Fruit ripens mid-season. Tight
small bunches with think skinned yellow fgreen berrmies.

Nuvvignen Hlane ( Marlhorough]. A relative newoomer o
grape plantings in New Zealand. A very viporous varicty
with scllow [green bernes. Distmctve herbaceous Laste
Girapes nipen mid-scason.

Cabernet Souvignon | Marlborough)- Grown throughout New
Zealand. Ripens late in the scason. Small bunches with
thick skinned blue /black berrics. Astringent 10 tasic

Muller Thurgau (Marlborough): New Zealand's most widely
planted variety. Yields well on most soil types. Berries arc
flecked with small brown spots. An carly ripening varicty.

Breidecker i Marlboroughl. Newly mtrodoced 10 New
Zealand this vanety 15 a Muller Thurgau-Seibel cross.
Produces large bunches with loose green berries. Ripens
beflore Muller Thurgau.

Gewurztraminer (Canterbury and Marlborough): Grown in all
grape growing regions in New Zealand. Crop ripens mid-
scason. Tends to be low yielding because of vanable fruit
sel. Small pink skinned grapes.

Rhine Riesling (Canterbury and Marlborough|: Grown
throughout New Zealand with large plantings in
Marlborough. A late season variety. Small. tight bunches
with translecent vellow /green berries.

Pinot Noir (Canterbury): Planted throughout New Zealand.
Ripens before Cabernet Sauvignon. Often used as the base
wine for Champagne. Small thick skinned dark berries.

Grey Riesling or Chauce Gris (Canterbury): Only a small
arca planted to this variety in New Zealand. Grapes show a
reddish brown colour. Crop ripens early in the scason.

Pinot Gris (Canterbury]: Only a small area planted 1o this
variety in New Zealand. Produces small bunches with thin
skimned, pink /brown berries. Earlv maturing crop.

T T e L Y e N

3 HOW TONNIFF e 0T A (e WINE

Having chocked that the wine has good colour. and brilliant

clarity. the next step is the (lfactory test, there™s 2 good bufly

wonrl.

Swirl the wine around in the glass with the basc of the glass

on the table, or il you are a Mlamboyanl person and wih 1o

swirl in the air, we recommend wearing a plastic rainol.

Then inhale deeply.

On the gross assumplion thal you know onc grape (rom

another, you should be able to el from what grape varictics

the wine was made. This aroma is called the “nose.”

Next check for the “bouquet’. this separate smell reflects the

*marriage” of a blended wine. the type of ageing. whether in

oak or other container.

You should also be alert for *Bottle Bouguet™. that clusive but

supremely satisfying quality which is ofien found in old wines

from cerlain grapes.

Professionals can usually tell, on the “nose” alone, how good a

red wine will be.

IT vou have the gift of being able to distinguish the individual

soumds of the different instrumenis which go 1o make upa

beautiful symphony., with practice vou will be able to sense

the nuny different elements which po together to make up a

greal wine

e ——— e ———
4 HOW 4 CANDEE AND A WHITE TABLECLOTH CAN

HELP YOU FIND A GOOD WHITE WINE

Most buffs and would-be-buffs agree that reds are liquid
mystigue but whites are made up of 2 thousand subtlctics.
The first test of these subtleties, as it is with reds, is visual.
and concerned with colour and clarity.

The traditional and still best way 1o make this test. is 1o lake
2 large, clear-stiemmed wine glass and fill it 1o about onc-thind
of its capacity.

It 1s preferable that the lip of the glass should be shightly
turned in, as this helps to enhance the “nose’,

Swirl the wine around in the glass while holding the glass by
its stem. Then tilt 11 =0 that you can look into the wine —
through 1o the tablecloth. Don’t however, look through the
wine 1o the Mame as this will confluse the colour

Wine colour varies from one variety to the next. but what you
are looking for is a ‘good” colour for that particular variety.
With experience. you'll come 1o know which colours are nght
for cach sivle

A perceptive person. practising every day, will come to
understand these colours in just a decade or <o

Determining clarity is a simpler task, the wine should not be
cloudy. or cven clear. it should be nothing short of brilliant.
The neat mowe is o Laste and enjoy. the tests you can apply to
this are described later on.

5 HOW T ENTOV WINES EVEN MORE

The cnpovment of wine is or should be. a multi-scnsory
expenence. Unfortunately, newcomers to wine ofien miss
muny of its pleasures by mindlessly drinking it down.

Wine = 4 smelling. sccing. tasting, touching series of scnsory
delights. which only seem to miss oot the sensc of hearing.
S say this is the reason why the ancient Greeks introduced
the custom of clinking glasses 1n toast.

Whatever style of wine vou drink. always make your first
enjovment that of sight.

L'sing the candle and 1ablecloth method described earlier,
seck the optical pleasure derived from the good colour and
brilliamt clarity of the wine.

Your nose can distinguish approximately sixteen thousand
different smells, and if it wasn’t sach a sensitive littlc {or
large. as the case may be) mstrument, all wine would tend to
taste very similar.

S0, take time to inhale the "nose’ of the wine. for it is al this
point that the greatest single-enjoyment of wine can be
achieved,

Unlike your sense of smell, vour sense ol tasic can only
distinguish four sensations, bitter, acid, sweel and salt.
Bitterness in wine is the result of tannic acids and many bufls
find a moderate degree of it desirable in certain wines.
Sourness, however, i an indication that the wine has, or is
turning into vincgar, usually caused by being in contact with
oxyeen for too long becanse the cork broken down.
Sweetness is very much @ matter of personal ﬁ-tf:rtmes,
ranging from round fruity dessert wines which are very sweet,
through to dry 2s Marlborough in a drought.

The fourth is salt, a taste sensation which vou will fortunately
pever experience in any wine from anywhere.

Althosgh professional wine tasters rarely swallow the wine
they are tasting. it is difficult for most bufTs to fully
approciate taste propertics unless it is swallowed.

6 W O HAMPAGNES BEGAN TOSPARKLE AT
FARTIEN

Rack in the seventeenth centary, just before their revolling
Kevolutiom, the vineyards of the French Champagne district
wsed 10 make a rather slight though atiractive still-white wine
Nov souner did they make it, than they would send if off in
casks 10 Raims or somewhere, ready to be shipped to England
Sometimes. it would sit there in the dark cellars oficen
thoughout some very cold winters. Duning this Lime the
fermenting process, which had only just begun, would be

stopped. :
On arrival in England, when they then set out to bottle 1. 1l
was discovered that insiead of stll wine, they had sparkling
e

Later. it was discovered that by adding a litthe more sugar and
a hittle more veast, the wine would gain strength and
character over 2 period of two years or more.

Abowe all. this helped create an inexhaustible supply of
bubbles which made it the world’s liveliest wine.

There was, however, a rather expensive problem with all this
While the wine was still fermenting in the boltle, the veast
would progressively die off and leave a slight sludge in the
botlom.

But the widow of one of the winemakers devised the solution,
She had her carpenters make racks so that the bottles sat
upside down. Every day her cellarman had to go around and
gently shake the bottles until finally all the sediment would
lodge against the tops of the corks.

Onc this had been achieved, they then removed the corks from
the stll upside down bottlcs. and let about an egg cup-full of
the wine containing the sediment cscape.

They would then top up the bottles with wine from the same
blend, recork, and recommence this process called *Methode
 hampenoise.”

Frenchman Daniel Le Brun chose Marlborough to cstablish
his champagne cellars. He planted a six hectare vinevard with
Pinot Noir, Pinot Meunier and Chardonnay. His first release
of sparkling wine made in classic ‘methode champenoise” style
will be in November this year,



7. HOW A WAR FORTIFIED WINE

It all bappened when Pitt the Younger was not on speaking
terms with monsieur Le Generale N. Bonaparte. During this
quarrel, the wine-loving English had to put up with some
rather rough reds from Portugal.

A Brush wine shi decided that there might be 2 bit more
business for him if the wines could be made 1o better suit the
tasies of his countrymen.

S0 this anonymous fellow hit upon the idea of “sweetening” the
reds of Portugal with brandy.

Conssdering that brandy is not in itsell sweet, histonans
wonder how the idea came 1o him.

What he inventend was an instant success and wliimately
became known as “port”™

Alihough this old salt’s name has been lost 10 the hisiory of
wing, his “lucky” idea will undoubtedly be remembered uniil
the world ends

LUnwittingly he mnvented an intriguing new branch of nataral
wine chemistry, which over the past century has developed
from port 1o muscat to sherries.

It = thes; halfway through the fermenting of the wine when
the alcohol 1 weak and stll full of unfermented natural
sugars, brandy or grape spint is added.

The new mixture s 100 strong for the yeast to survive, but the
sugar which would be dissipated in normal fermentation.
femains

This of course is an oversimplification of the subtlctics
invalved ia the blending art. but il is none the less the key 1o
the delicate sensations of port.

Our Cabernet Port 5% twenty-year-old blend of aak cellared
ports from around the world, drawn from the late Barney
Ballins private cellar, blended with our 1984 Cabernct
Sauvignon and re-fortified with imporied South Austiralian
brandy sparnt

5. HOW TO IMPRESS OTHER WINE BUFFS

Listed below is a glossary of terms which. when judiciously
used, im bulls no end

ACETIC — wine which is “pricked” or has pone irredeemalbily
sour through contact with the air and acetic bacteria; smells
of acetic acid or vinegar

AROMA — ihe pleasani and desirable odours which
contribute so much 1o the enjoyabality of 2 wine. They are
derved wholly, or in part, from the grape, and in most cases
are clearly indicative of that grape being present in the wine.
BREED — the balance of qualitics in good wine duc 10
%l';lpﬂ‘ soil and skill.

OMPLETE — mature, balanced and satisfying.
COMPLEX — the scents-within-scents: suggestions of many
diiferent analogies with fruits, Mowers elc
CORKY — the smell of the (very rare) bottle which has had
4 mouldy cork.

ELEGANT — as of a4 woman; indelinable

FIRM — young wine with a decisive style.

FILAT — the opposite of lirm.

LIVELY — an indefinable good sign, a fresh, frank, good
smiell, from young wine which will last

MLST — the mixture of grape juice. skins and seeds which
ferment to form wine.

SPRITZIG — a wine 15 said 10 be spritaig when it shows a
naticeable effervescent tingling sensation on the longue due to
dissolved carbon dioxide gas retained in the winc

SUPPLE — opposite of hard, bul not perjorative, as sofl
would be

ULLAGE — the amount of air-space above a wine in a botile
o cask which s not longer full

UNRESOLVED — not old enough for componenis 1o have
harmonised.

VINOSITY — the grape character, and the elfect of the
wine’s actual alcohol sirength
e e G s
9. HOW HUNTER'S DECIDED THAT GOOD THINGS
COME ONLY IN GLASS

Wood casks would be mce, though a little impracucal. Little
plastic bladders were conssdered. but plastic can 1aste
unpleasant and as it is permeable, oxygen can invade the wine
at a raie which is not in the best interest of the wine

50 as a philosophy we rarely stray very far from the wea that
good things come in glass. The reasons for this are; that glass
15 mol permeable to axvgen and so the wine = unlikely 10
break down through excessive penetration of oxygen.

Also, plass is impervious Lo oulside conlamination and =
totally meutral, and therefore does not impart any foreign asis
to the winc.

The Hunter's range of 1able wines are only available in

T50ml. glass wine bottles.

e e e o S
FINMALLY, WHICH GREAT VINEY ARDS TO VISIT TO
OUT-BUFF YOUR FRIENDS COMPLETEL}Y

Il yvou've careflully read und absorbed the nine preceeding
lessons on how 1o to be bit of a bufl, you should now be able
to take the smirk of any psuedo bufls face with your sharply
honed guestions and intriguing gems of informuation.

Bui if you wish 10 be able 10 10tally demalish <ome painful
psucdo, the ultimate weapon can be acquired by experiencing
the whole wine-making process.

This shuuld preferably be done at ane of Marlborough's
miodern wincries

We just happen to know a few

We've dune aboul as much as we can do in this amicle, all we
can say mrw is when next you're with the aggressively pruado
buil acquaintance of yours “give him hell™

AM [ MEANT TO
SWALLOW
OR SPIT
[TOUT?

The et is Hunter’s (that’s us). Turn off the main Picton)
Blenheim road at the Spring Creek Junction Hotel. Folluw
Rupaura Road for five kilometres then look out for our sign
and our overhead grape trellis. We welcome you Lo vur Wine
Village Towrnst Comples. Our wine shop is open Monday 1o
Suturday from 9 am. 1o 5 pm. We have wing Lastings and
winery tours. The katter by prior arrangement. Our Vininer's
Restavrant gives you indoor / outdoor dining with access 10 oor
swimmung pool 3nd many recreational facilities plus for the
children an adventure playground

Montana Wines arc New Zealand's largest wine maker. The
company has 300 bectares planted in Blenheim with variclies
such as Chardonnay, Rhine Riesling, Sauwvignon Blanc and
Muller Thurgau. The Montana Riveriands winery is situated
on State Highway One a few kilometres south of Blenherm.
You are invited 1o tour the winery and to view the specially
prepeared audio visaal presentation. The wine shop is open
from Monday to Saturday from 930 a.m to 5 p.m.

Te Whare Ra winery established and run by Allen and Joyce
Hogan is in nearby Renwick on the West Caast Road. Te
Whare Ra had its first vintage in 1982 and prodeces a wide
range of wines inclading Cabernel Sauvignon. Sauvignon
Blznc Geworriranuner, Rhine Ricsling and Muller Thurgau
The Hogans have planted a lour hectare vineyard adjacent 1o
the winery. You are welcome 1o view the winery and tasic the
wines Monday to Saturday from 9 a.m: to 9 p.m.

Cellier Le Brun established by Frenchman Damiel Le Brun s
alsa in Renwick on the right hand side on the Havelock Road.
Cellier Le Brun boast Mariborowgh's only undergroend
cellars which lead back from the winery unader the adjacent
hillsade. I 15 here 1hai the sparkling wine made in the
authentic “methode champenoise” sivle is aged. Vioators are
wiloome to view the winery Monday 1o Saturday 9am 1o 3
F.I]'l



HISTORY [IN MINIATURL

WHISKY

Many collectors specialise in whisky miniatures. Here is some "useless”
information concerning Scotch whiskies that you may find interesting. ’f
i
ll
i
L
1

The most Southerly Distillery in Scotland, situated in Wigtonshire. It
founded in 1814 and is now owned by Bells.

Named after the famous clipper. The whisky was initially
produced in 1923 mainly for the American market. 1t was
still widely sold (illegally) during prohibition mainly
due to Captain Bill McCoy. He was based at Nassau and
thus able to supply a fast service to the [ast Coast Ports.

He had a reputation for handling only genuine merchandise

and as a result of this the phrase "The real McCoy" came g
into being. For many years after prohibition it was the
number one selling whisky in America. One of the few
brands to use Scots rather than Scotch on the label.

Black and White
The whisky was originally sold in a black bottle with a e
white label. People referred to it as "Black and White" A
rather than Buchanan's and the owners changed the name. A, e

Fvery bottle contains at least some whisky that has
travelled around the world in cask by sea in order to
improve the marrying of the blend. This is a reminder
of an old practice when in the days of sail, whisky was
carried free of charge as ballast on ships which saved
the distillers warehouse space. The ships movements on
the seas and Lhe changes in climate en route helped to
blend the whiskies belter.

This King reigned from 1820 - 1830 and often stated his
liking for whisky. On a visit to Edinburgh he gave the
Royal Blessing to the illicit distilling of Highland Malt,
which on that occasion was Glenlivit.




Uunry White label

The number one selling scoteh in the U.S5.A. John Dewar
was one of the first people to recognise the potential
of belnded whisky and he is believed to be the first
merchant to have his blend sold in bottle. When he
died in 1880 his sons continued the business and they
had completely different careers. Alexander travelled
the world setting up agencies in 26 countries, whilst

Ihomas stayed in Scotland dealing in production and

administration. They both became Members of Parliament, ’ |

but for different parties and subseqguently Barons. -itHQE5§&?MEE~
Alexander chose a 5cottish place name, Baron Forteviot, e . MG

PP PR
Sl |

and Thomas an English one, Baron Homestall,

Haigs are the longest continuous company trading in Scotech Whisky still in
exlistence. 1t all started when Robert Haig was summoned in front of the
Kirk Session for working his still on the Sabbath in 1627.

Queen Anne

Named after the last reigning Sovereign of Great Britain to come from the
House of Stuart (1702 - 1714). This period was one which has been
associated with excellence and quality in many fields of activity.

The Macal lan

Founded in 1824, it takes its name from the ancient Parish of Macallan and
not from any previous owners.

01ld Parr

Named after Thomas Parr who is reputed to have lived for 152 years and who
was buried in Westminster Abbey in 1635.

Johnnie Walker Red Label

The top selling whisky in the world. The striding figure used in their
advertising dates back to the 1B90's.

e
‘White Label’
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William Teacher was famous in Glasgow in the 19th Century
where he was the largest licence holder and had a series
of Dram Shops. He moved into Wholesaling and specialised
in the creation of bulk blends to customers' requirements.
The best blends were reserved for the company's own use
and in this way Teachers Highland Cream was born 1n 1884.
Their first export order was to Nem Zealand in 1BB85.

The smallest malt whisky distillery in Scotland with a
work force of three. The owners have tried teo retain
the atmosphere of the last century. Up till 1947 power

was supplied by a water wheel. The only concession to modern technology
is steam coils instead of the original coal furnaces. Edradour is not
sold as a single malt but is used in Kings Randsom and House of Lords.

Production rarely excesds 1,000 gallons per week.

This is the largest malt whisky distillery in Seobland with 23 stills
producing 5 million proof gallons. Tomatin is a byword in efficiency and

automation. TbL is laid out in such a way lhat a single
operator can have complete control of the distilling
process without leaving the ground floor. Tomabtin went
bankrupt in 1985, but an understanding receiver has
allowed production to proceed on a limited scale.

Beneagles

This well known whisky first appeared in 1922 and was
inspired by the construction of the Gleneagles Hotel.
The first ceramics were the barrell and the curling
stone.

The following distilleries are either permanently or
temporarily closed down and as such may increase the
value of their miniatures.

Littlemill, Glen Scotia, Dunglass, Dumbuck, Benromach,

 —
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The Antiquary.

FRANK WYNN

All illustrations in this article are from "The Whisky Miniature Bottle
Callection" Vol. 2. This is available from the author Jim Triffon at

P.0. Box 1900, Garden Grove. CA.92647, U.5.A.

Price is U5%$14.95 for Vol.Z. Us$18.95% for Vel. 1 (Bourbon ete)

or U5%29.95 for both.



TRIVIAL Quiz

The game of Trivial Pursuit has swept the world. Here is a collection of
50 trivial and not so trivial questions on bottle collecting and liquor
generally. 5Some have even been taken from Trivial Pursuit.

11.
12.
13.
14.
15.
16.

17.

18.
192,
4.
1.
Z27.
23
24,
25.
Z6.
o
28.
9.
30.

What did Americans celebrate the end of in 19337
Name the person who made up the crossword in the last edition.

What facts relating to miniature bottles appear in the Guiness
Book of Records?

How many wines appear on the New Zealand Miniatures List?
Name a US company producing miniatures under a Japanese name.
Name 2 non-club periodicals relating to mini bottle collecting.
How many bottles are there in a Magnum of Champagne?

Name ? even larger champagne bottle sizes.

Who is the parent company of "Harp" lager?

How many members does the club have in the U.5.A.7

Who makes Squadron Rum?

Name a liquor company beginning with 'Z'.

Name the club presidents elected in 1984, 1985 & 1986.

Give the chemical formula for the bubbles in sparkling wine.
What is Gin usually FMlavoured with?

How many 50m] miniatures could you put inte an intact bottle of
Wilsons Whiskey?

Who are reputed to have the worlds largest collections of Gins and

Vodkas?

What is Sake?

Name two current bottlers of New Zealand minis.

What drink is made of Rum, Coconut milk and Pineapple?
What drink is connected with the Tower of London.

Which miniature has the New Zealand Flag on it.

What clear spirit is named after fierce warriers?

Who is club treasurer?

Where are Continental ligueurs made?

Name 3 companies who have produced blown glass animal minis.
Who made 6 Butterfly minis?

Which company in the UK has the phone number 0454 4133317
Name a Shakespear play that is also Lhe name of a sherry.
Which rum is named after a Welsh pirate?



31. What country bordering Nepal is well known for its miniatures?

32. How many Jim Beam New Zealand Convention bottles have there been?
33 What is the connection between 'H' and New Zealand miniatures?
34, If analysed, what would be the main constituent of most miniatures?

35. What year was the club Founded”
36. How many founder members are still in the club?

37. What beer was promoted with the line "Probably the best lager in
the world"?

38. What company, who has produced miniatures, has a name ending in 'Z'7?
39. Where does ‘'Green Fish' Gin come from?

40. What river is considered the heart of Scotch Country?

41. What is 45 South named after?

42. Hom many roses are on some bourbon bottles?

43. Name the German Airline that has a cocktail named after it?
a4 If you had a miniature of '0ld Nick' what would it contain?
45. Who made ‘Rainbow® liqueurs”?

46. Name a Yorkshire liqueur.

47. Name 2 golf balls.

48. What brandy is produced by The Emu Wine Company Pty. Limited.
49, Name Z colourful Korean whiskies.

50. What idiot made up this quiz?

We have not yet heard from Erica as to who has won the crossword but she
did get a good number of entries. We will let you know the winners 1in the
next miNiZ.

Don't know what the prize will be for this competition but [I'm sure we will
think up something suitably trivial!

Entries are to be in by the 1lst. (ctober and should be sent to P.0. Box 384,
Wellington, New Zealand.

AAAAAAAAAAAAAAAAAAAAAAAAAAARAAAAAA
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‘ﬂ\%‘) When is a miniature nol o miniature? Most of us

e collect miniature liguor bettles, or do we? 1 am

g oty happy to collect miniature Coca Cola and milk botlles,
MAUI _NDI therefore, perhaps we are collectors of sminiature drink
CRUDE OIL battles? At least one of our sembers col lects minialure

Dosiited 1 perfume bottles (and sho could possibly afford to drink

SHELL B.P- & TOOD that!), bult a few of us have one or two real oddballs

OIL SERVICES LTD : _ " . .
INFLAMMABLE in our collections. Tihe bottle at left is self explanatory.




Cane Spirit

R 5 T i s SRS

Cane is a crystal clear spirit distilled from fermented molasses (a by-
product of sugar).

Sales have slumped over the past three years with secondary brands now
accounting for a sizeable share.

Ffrom humble beginnings - it was first distilled in Natal in the middle of
the last century - cane can be considered the success story of the South
African liquor industry.

Originally known as "Gavine™ a crude firewater distilled directly from raw
cane tesidue, cane was produced illegally in backyard stills and sold in
canefield shebeens.

Production methods were primitive. A large tub of molasses was boiled over
a fire and the condensate allowed to collect on the lid. At intervals, the
little droplets of liguid were collected by running a finger around the rim
of the lid and letting the crude spirit drip into a boltle.

In 1860, Thomas Reynolds, of the Oakland Sugar Mill, Chaka's Kraal, Zululand,
distilled a product which he called rum. In fact, his product was more akin
to modern day cane spirit than the rum of the Caribbean.

Thomas' brother, Lewis, worked with him and produced a product which was known
as Uwhali Water. This confused state of affairs continued up until 1913,
when legislation was introduced laying down that the product distilled from
fermented molasses and refined to remove all impurities was to be known as
cane spirit.

sl It was not until the year 1950 that brands of cane spirit
began to appear but it still appealed mainly to Natal's
Indian population. Increasing popularity saw greater
attention being paid to quality control. Under proper
supervision in modern, fully equipped cellars, distillates
became finer and purer.

The cane market is probably unique in that a single brand
accounts for the bulk of sales. However, there are a lot
of secondary brands, most of which are unknown outside aof
Naltal.

In the manufacturing process sugar cane i1s ground up and
the residuc left aller crystalisation and separakion of

the major portion of the sugar is called molasses - a
high viscosity dark brown or black liquid.

The molasses is diluted with water and acidified (acid
is added] to neutralise the high alkalinity necessary for
sugar production.

The next step is to "innoculate" the molasses with a
yeast culture. The fermented molasses is distilled in

column stills.

e ofe e ok s sk sk sk sk ok sk s ke s ek sk sk o oke

Ihe above article was senl Lo us by our only South African
member, Michael Greerway.




WHAT WOULD YOU DO IF YOU COULD NOT TRADE OR SELL YOUR SUKPLUS
MINIATURES?

I recently received a newsletter from a mini bottle club and
was saddened when I read one of the classified ads.

The time has come to salvage the hobby from the greedy col-
lector who will forever harm an industry that is trying to keep
from becoming just a memory. I have never considered myself as
a "dealer" of spirits, only as a small collector with a limited
budget allocated to the hobby. I enjoy sending and receiving lists
for trades and sales between collectors, but when the hobby becomes
a business, it is time someone says, "Stop before it is too late."

What is a miniature collector? To me, it is an individual
who enjoys selecting a brand name, a specific content, wvarious
proofs, different shapes of containers, ages, etec., to add to a
collection for a reasonable compensation from a trade or sale.
The majority of collectors purchase miniatures from liquor sales
outlets and will then proceed to use these purchases as trading
depending on the area they were purchased in. When collectors
agree on a barter, no funds are exchanged; but when a gale is
made, it is within the price range to include shipping charges.
This normal transaction is the fun part of the hobby.

The collecting of miniatures that I am displeased with is
the time a "collector" places a classified ad in a newsletter
and states that a "bag full ot money"” is being offered for speci-
fic miniatures. This is telling every collector that this indivi-
dual is out to make its collection the best and most expensive
collection to behold. Do you realize what effect this type of
collecting will do to other collectors who have just purchased a
small collection and/or has surplus miniatures to dispose of? i
that individual will offer a "bag full of money," then why should
you trade or sell to someone who offers an even trade or a reason-
able price for your surplus?

Instead of normal transactions being made, you will hold on
to your surplus, hoping that this individual will make the same
offer to you, When that happens, the small collector who does
not have "bags full of money" will never be able to add to his/her
collection any more.

The new mail auctions can have the same effect on the hobby
if they get out of hand if the bid submitted is "a bag full of
money."

Some newsletters refrain from this kind of classified adver-
tisements. The ones that do not, I am requesting that they start
now betore reasonable collecting becomes just a memory.....

Wilson "Tibby" Thibodeaux

(Ed. note: What do you do, Tibby, if you are an editor and you
get an ad from a member, who has been promised "free ads to
members" when he/she joins the club? And how do the rest
of you feel about this issue?)
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OPImon. The Miniature Cognac Club: /o Mr.
Joseph Levesgque, 7212 Seminole Ter-

race, Oklahoma City, OK 73132,

Last summer, the COGNAC NEWS-
LETTER Introduced 3 new “"Mail Auc-
tion" covering a great variety of min-
lature liquor bottles from many various
countries, The publication uses "exact
Size photocoples™ to show the bottles
for auction, and so far has been quite
successful. After seeing the prices
realized, many colleciors seem to feel
that "Mail Auction™ is setting new
standards and newprices for miniature
liguor bottles in America. Realistically,
as editor of the COGNAC NEWSLET-
TER and its “Mail Avction”, I do ol
subscribe to this trend of thought be-
cause each one of us has paid and will
continue to pay different prices for
practically the same hottles,

When a collector goes to a neighbor-
hood liquor store and pays 52 for a
miniature, then that miniature is worth
exactly $2. But if the same collector
hops on a plane and Mies all over the
country, and buys one hundred $2 bot-
tles, what is the value of each one of
the newly acguired bottles? Each one
of us must answer this question for
ourselves, 'cause we each have our
owm criteria and our own standards,

Ithas often been said that "the valoe
of a miniature liguor bottle i whatever
acollector is willing to pay for it”, No
one will argue with that, it sounds log-
fcal - ut much depends if you are a
seller or a buyer, and it depends on
both. H you are a seller, it depends on
how badly you want to sell, If you are
a buyer, it depends on how badly vou
want to boy,

Al one time or another, zll of ws
have grown tired of locking at the same
bottles on our shelves. So we shuffle
them around, sometimes we get them
out of sight, and at other times we
simply “unload”. U we decide to dis-
pose of these bottles each one of us
will apply a different value to our bot-
tles, depending on circumstances,

If we seek to "add” to cur collection,
each one of us Is susceplible w pay a
different price for a comparable bottle
For example, someone specializing in
acategery and finding a bottle bearing

a rare brand name, is susceptible
pay more for itthana peneral collector
would,

Some collectors will argoe that the
only true cost of a botile is the dollar
price you originally paid for it. If that
is your criteria. .. then il's O. K. Bot
Iry to coavince a collector who has
flown across couniry to five different
cities and returned home with just a
handful of bottes,

In the insurance usmess, the value
of an item is determined by the re-
placement cosl, less depreciation,
What is the replacement value of 2 min-
fature bottle? What is depreciation?
Again, each one of us will probably
come up with a differeat answer, and
they may all be justified,

Realistically, the re are pot stamards
orfixed calues in the Miniature Ligquor
Bottle collecting hobby. Each one of
us musl determine for curselves how
muchwe are willing to pay for a bottle,
and how nweh we are willing o pay for
finding the bottle. Some of us may place

magazines and DEWSPAPETS.
Those 2ds must be paid for, and a lot
of dead-end correspondence must be
undertaken. Some may correspond and
exchange withother collectors. Again,
it requiresa lot of correspondence and
you often end up with unacceptable
botiles

Others may enjoy travelling to other
States, liguor stores, or Bottle Shows
And some may feel that “Mail Auction™
is more reascmable for them because
they cannot afford to travel or do not
have the time to travel, and there are
noexpenses involved in “Mail Aoction”
€xcept one posLage Stamp.

"Mail Auction” represents 3 new di-
mention o bottle bonting, but in the
final anzlvsis, botle collectors them-
selves will set te standirds andprices,
and they will be different in each =it-
vation and for each one of us.

-~Joseph Levesgue--
“Mail Auction™
The Copnac Newsletlcr

Ihe arbLicle on the last page was taken Trom the Mayv/Junc issue of GULL IVIRS
GAZETIE, the neawsletter of Ihe L illipution Boltle Club. Ihe article above,
which gives the opposite view is reorinled from Lhe MINIAIURE  BOTILE
COLLECIOR, which in turn had Laken it from THE COGNAC NEWSLETIER.

In reprinting the above arlicle | am compromising my own principals as
editor in thal | make i! a rule never Lo reprint articles from any except
reasonably old copies of MINIATURE HOTILE CMLECIOR. MHowever, | hope
that | will be forgiven Lhis once a5 u very important principal is at stake.

I cannot but agree with Joe Levesgue's view. It is a basic rule of
economics 1n our Weslern economy that the price of an article should be
determined by supply and demand. | forgel who first said "a price of a
thing is what someone 1s prepared to pay for it", bul Lhe principal must



apply to miniature bottles as well as everything else we may wish to buy. 1
have one bottle which I would not part with if offered $500 (0ld Hokonui } ,
which makes that bottle worth in excess of $500 (to me at least).

There are now two regular mail auctions of minis. Both would appear to be
getting prices for bottles that some members (myself included in some cases)
find excessive. BUT THOSE ARE THE PRICES THAT SOMEONE, AT THAT
PARTICUL AR POINT IN TIME, IS PREPARED TO PAY i.e. THE VALUE OF

THAT BOTTLE TO THEM.

Fnounh said.

David Smith

SIS FRAESE TN I P EERF R E BTN EEETES

BUY SFLL X SWAD
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Roberto De Agostini, Via Di Bernmardo, 7. 1-33015 Maggio Udinese, Italy.
wishes to swap scotches.

Pete Findlay, 375 Hilcrest Road, #N-103, HMobile, Alabama 36608, USA,
wishes to trade. Pete is particularly interested in Rum, Tequila,
Canadian Whiskey and US Fxport Bottles.

David Jones - Sydney - now has large sellection of minis.
Kapiti Wines & Spirits are now stocking miniatures, AT REASONABLE PRICES!

for sale or swap. Set of 13 Baitz (Australian) ligueurs. lhese are the old

octagonal ones - whal oflers?

Also set of 40 Marie Brisord liqueurs - all different - what offers?
| also have in excess of 150 Hourbons, Canadian, Irish and Australian
whiskies. | want to sell or seap Lhese all together. Il anyene 1%

seriously interested 1 will provide a list.
David Smith, 1.0, Box S84, Welliogton

MY MENMISERS

This month a very warm welcome to:-

Campbell Spencer, 2 Beere Place, Meadowbank, Auckland 5, Tel: 09 586 356

Graeme Newton, 11 Davidson Crescent. Hornby. Christchurch, Tel: 03 499 760



JOKE BOTTLES

OLD CROAK

KENTUCEY STHAIGHT
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From time Lo Lime 'Joke Boltles' such as Lhese turn wp either for sale
nryl or, as was Lhe case, recenlly wmilh Lhe Nld Snake Rite', in collections
for sale.

lhe Lwo Flasks contain maple syrup and were obtained in Knolls Berry Farm a
-auple of years agoe. Nole thal the lwo Did Croak have different contents

but very similar labels.
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From Dolland, @riginal full handpainted lue Delft figurals

ihese are available at US5$25.00 each including postage and packing (or
Dutch Guilders F1.60.00 from Robberl De Vreng, Nieuwendyk 7>, 1012 MO,
Amsterdam, Holland.

Serie no.l Famous Palaces from Holland

Nol The Drakensteyn Palace SiE 808 SMYDEES BOTILES N saIMIATURE wOuL § PaGe O

FOm Sayf DECEmBER 1585

No2 Royal Palace Amsterdam sow rom sais

No3 Loevesteyn Palace SPRING 1387
WE ARE PLANING 10 PALACES 2 EACH YEAR

FILLED W!'TH GENEVER GIN - WHISKY - WODKA OR BRANDY

EACH PALACE HAS A SPECIAL NUMBERD CERTIFICAT
THE PRODUCTION STOPS AT 500 PIECES PER PALACE

Serie no.2 Famous Churches and Towers from Holland

Nol De Alcmaersche-Waegh church seom e wow for sae

No2 Westertoren church oecemsis 380
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MEMBERSHIFP APPLICATION TORM

R TR N

NAME ICL EPHONE Ko.

ADDRESS

Do you specialise in any particular area of minialure bottle caollecting?

MEMBERSHIP FEES WILL REMAIN CURRENT FOR AT LEAST 2 MONTHS AFTER THE DAIE OF THIS
NEWSLETTER. CURRENT FEES ARE:-

New Zealand, NZ$I0 or NZ$15 for a family membership.

USA & Canada, US$9 or equivalent. Australia A$9 or equivalent

Europe, Africa & Asia, 5tg.7 or eguivalent. All memberships are for one year from
month of joining.

MINIZ 1S PUBL [SHED SIX TIMES ANUALLY.

ERIZEZ B FEERFFFTERFEAFEFFFEFFAFRFFIFFIFEIFF IS A Fapi e iR F IRV

HEs s m e tdond gppsnsarvapsanimsssnssaRssdunnbasnmmosahsbds

YT L Rt R T R R R R

D, T, P, MNEXT MEETINGS

August 17th  Russell Thomson, &7 Collier Avenue, Karori

September Zlst. Chris & Janne Matthews, 4a Kinloch Place, Papakowhai
October 19th David & Jackie Smith, B8& Rawhiti Hoad, Pukerua Bay
November 15th (Saturday) - Christmas meal. Venue to be advised.

{Accommodat ion can be provided for 'out of town' members
wishing to attend.)

B33ERRRFRRRRIBRIIIRIRIRFFIIFFIFIIBAIARBRSAUIH B HINIHITIIIANINIIASIIIRRANIFIHIRIEIHE

IHE  MINIAIURE  BOTIL  COULLECTOR

We highly recommend Lhis, Lhe only publicalion of il's Lype, to all our members.
for Lhose of you who wish to subscribe Lhe address of Lhe Mimalure Bollle
Collector Magazine 1s:

Brisco Publicalions, P.0. Dox 2161, Pales Verdes Peminsula, Califormia 90274, USA
Annual Subscriplion (6 1ssues) is US$20.00. Arrangemenls have been made to pay

for subscriplions in NZ al no extra cosl. Please wrile Lo Lhe club at P.0.Box
384, Wellington 1if you wish Lo subscribe Lhis way.
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the MONTHS

Royal Britannia

Our June/July cochtadl comes from fhe H.M.S.
Brifannia Restaurant in Queenstown. The
tf}ld];ﬂl: i8 very pleasantly deconated Lo
Look Like the {n?bt-‘fk‘ of an old sailing Ship.
The {cad \5 goed, as 45 thes, fhedin specially
cockfail. 1% was concocted by Kathy
Johnston of the H.M.S. Britannia. Kathy
vecentiy won cne of the heats of the
Queensfown Bax Penson of the Year wiih fnes
cockiod

Nofe that the necape u5;3 CREME De Gnande
Marnien. This &8 new out and T haven't wef
seen 4% an mincature. Kalhy sch'--a that
¢4 you ondy have the o wdinary Grande Marniex
gou use that with a dash of cream - hence
fhe cffustratoon.

=8 BADELLE PR b

] Measune Creme De Gurande Mainien
1 Measuse Day Vemmoulbh

I Measune Pasfact Amoun

s Measures Freshly squeezed onange judce

Shake in a

cocktact shaker and sewe n a
cockiait ala [

i a fwdst of orange.

G AR A L A

Heanbs Cocktadd

" ktail comes faom
s f i fo fay 1 you

wilf F L

Kaxt :?F:'-*ﬂ

35, Easl

coupte

Lt A0

1Jl1n|1|: [juil

Fo LU

Ly rhmdm § .- n = o ; -
1“ I Measune Fafckenthal Ionnaex Klosfenbruden
) g ; i )
I Measure Weinbaand Amefee ' : 4
i 2) WEINBRAND
40méE . Onange Jucce Wa VL

".-

ex wilth ice and Lemon peel.
0050t - 1,50M




