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This is also from the (Temporary) editors pen.

We need an editor for miNiZ DESPERATELY!!'!!! will all volunteers

please get their name lo us in time for the AGM in February. We also need articles. A club
newsletter depends on the members contribuling articles. It is possible for ALL of you to
conlribute. How did you start collecting? What is/are your favourite botle/s? Where did you
obtain minis? Have you read an article that may be of general interest?

If miNiZ does not come out regularly we cannot juslify having members outside New Zealand
and probably not even in NZ oulside the Wellington region. Frankly, over the last two years
the club has not had a good record for servicing the members. This will change. MiNiZ
should come out at least 4 times per year and | intend to see that it does, even if that means
doing it myself if the Editor lets us down. 1

The commiltee has decided that membership will be FREE in 1997 for all those who paid
their 1996 subscription. All paid up members as at the AGM (16™ February) will receive a
free commemorative Havill’s mead (value $18), courtesy of the late Phil Walsh - let me
explain.

Elsewhere in this issue is an article “Obituaries and
History” which will fill you in on pan of the story.

Phil’s daughter decided not to sell her late mother's PORT NICHOLSON
collection but to gift it to the club. We will be NINTATURE
conducting a postal auction of this sometime soon. BOTTLE CLUB

It will be open to club members only. The proceeds 16™ ANNIVERSARY
from this auction will fund the iree bottle, the label for 1981 - 1997

which is shown on the right. The bottle will be unique
as | have persuaded Havill’s lo make a red top bolile for
us - something they said they would never make.

“To Absent Friends”

The collection is not as good as when Phil had it. Unfortunately a lot of ceramics are no
longer there and quite a number of the straights had been opened. Jackie and myselfl have
given it a good clean up and thrown oult the rubbish. There is something for everyone.

Despite our poor record lately the club continues to thrive. We have had 10 new members
since the last miNiZ was published and continue to receive enquiries, especially via the two
Web pages. A large number of exisling members are not currently paid up. A lisl appears on
the same page as the new members. If your name is on this list this will be your last miNiZ
unless you pay up. Remember, if you are not paid up by February, no free botlle!

@;ﬂ({ @?ﬂé’/{



What's New?

Firstly 19, yes 19, new botlles from Prenzel. These are shown in a separate article.

The cover shows three out of six new minis from Spirit of Marlborough. These are all 100ml,
40%. Some of you | know do not think 100ml is still a mini but most collectars do. All are
hip flask bottles in clear glass. The labels are tied around the neck and the cap has an
aluminium shot glass over it.

At left are three new to us
_but not o new Havill's
Meads. When Jackie and
myself visited Havill’s in

“November 1995 they
looked through their
archives for what they had
made. They agreed to
make some of each for us
over a period of time. In
each case we only
ordered for those wilth a
standing order for these
bottles.

At right are two very controversial minis. They are New
Zealand Bottled in a shot glass. | know that a number of local
members do not consider these minis bul | certainly do. There
were about 10 or 12 diiferent ones sold but only these two are
localy produced.

There are heaps of other new bottles arround that are overseas
imports. As | do not collect these | have none to show you.
Would anyone like to volunteer to do a regular article on new
imports?

O hrsid @itk



From Miniature Bottle Collector, Vol.1 No.5, Sept-Oct 1974

Aliredo Spinelli is the owner of the Argentinian factory that produces Forcoll minis and the
micromini bottles and cans. We hope lo have some new bottles from him for sale to

members in the next miNiZ,

about argentine mini’s

The siphon is a bottling system which has
been highly used throughout the world for years.
The first minicture siphons (made in Argentina),
came out for tale in 1968. The first brends that
appeared pleased the collectorsvery much. Due
to that success, new brands appecred one of-
ter the other. Up to this day, there are about
45 different brands and many of them are com-
pletely sold out. These miniatures are bottled
under the license of the "soda" factories owned
by the respective brands. All these siphons were
fabricated in two types of bottles following the
line of the larger bottles. The cap is of plas-
tic and does not function. Four of these brands
are sold in packs of six each while the others
are sold separately.

In 1971, the first protected (jacketed) siphens
were produced. They are of the same size ond
shope as the regulor ones but they have a pro-
tective "jacket" of aluminum; a faithful copy
of the standard size siphon. These also are sold
in cartons of six.

--A. S, -=




Ryst Dupeyron

Below is a price list for miniatures from the Ryst Dupeyron company, Armagnac, France.
Ihey have written offering to supply their minis direct to the club. Each mini comes in it’s
own wooden box. These all contain Ryst Dupeyron Armagnac of varying ages back to 1868,

yes 1868!

If there is enough interest the club will put in an order. If you want any do not send any

money but let us know as soon as possible what you want. The prices shown are in French
Franks (FF3.6 = NZ$1 = US$0.7 = £0.42 approximalely! and are subject to a 20% discount if

120 or more are ordered. Freight will be extra.
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New From Prenzel

Shown on the facing page are 19 new minis from Prenzel of Marlborough. The centre bottle
in each of the first two photos shows the front of all the bottles in these first photos. All the
labels are deep blue/purple with gold wriling. Mot a very interesting set!

The third photo shows the new label. At present only the 7 shown are available but another
five, maybe more, will be made soon. These new labels are multi-coloured and, apart from
the fact they are plastic, these are very nice boltles indeed.

All bottles shown are available from the club at $3 each. Some of the previous glass ones are
also still available. If anyone wants an up-to-date list please write to the club at P.O. Box

384, Wellington.

2 N .'
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The art of distillation as a means of
extracting the flavours from fermented
Sruit was discovered by a German Monk
in the 18th century. The new technigue
rapidly developed and spread
throughout Central and Southern
Europe. Brandies, (from the German
word Branntwein, Burnt-Wine,) are
made from every fruit and berry,
ranging from Grape lo Gooseberry.

The Pacific Distilling Company operates
the first commercial fruit distillery fo be
established in New Zealand. Its clear
Sfruit brandies, marketed under the
“Prenzel” brand, offer a perfect
demaonstration of the notably rich
Navours of the fruit grown in these
islands. Bright sunshine from
unpolluted skies and young, vigorous
sotls, combined with the traditional
techniques and craflsmanship of
cantinental Evurope, produce
exceptionally fine and characteristic
Mavours.

In 1994, Prenzel fruit brandies were
entered in their first distilling
competition, Competing in Ausina,
against 250 top European distilleries,
Prenzel Pear William was rated as one
of the top five in the world, and
awarded a gold medal. Prenzel Kirsch
rnas awvarded a bronze

31
4

£

Fruit brandies are made by crushing
and fermenting fresh fruit, which is
then distilled twice in a copper still.
Through this process, the essence of the
Sruit is retained, and it is this which
gives each brandy its unique and fruit
characteristic flavour.

These dry, bighly alcobolic distilled
brandies, form the first step in a chain
which leads ultimately to some of the
World's most delicious ligueurs. In the
Prenzel liqueur range there is something
to please almost every palate.

The Frenzel liqueurs are sweetened and
are less alcobolic than the fruit
brandies. They are a careful blend of
many naiural ingredients, produced
Jrom recipes created by a master
distiller. They are designed (o entice you
into an indulgence in pure pleasure
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Healthy Prescriptions...

The positive effects of red wine are well
ctmisied. Why dont researchers ever
mention white? Australion mulriliorist
Rosemary Stanten examines this vexing
SRS e,

It is probablh Fair o say that if
wine was discovered today, it would
make headlines as a new wonder
g, Sures there o be adverse
cliects fram a high dose, but that’s no
different frome almost every other
substunce.

Most medical fnlk are not brave
enough to promute the health-giving
propenies of wine because they fear
litigation should anvone abuse their
prescription. As a result, i's the
dicidvantages of an excess that more
often make the headlines. Leaving the
less heralded medical advantages of
mm{r._r:::e wine consumptinn asa
SUrprise Lo iany.:

Wine can be good for vou,

Epidemiologias 1ell us tha
moderate drinkers live longer than
teetotllers It's hand to-know why
hecause 2o many Bactors are Involved,
and hard to know what gets the
guernsey. Should 1t be alcohol per se
or purticular alcoholic beverages 2

There are other complications
e, I swiene appeiss o exert o more
benelicial cficct thun say. beer, is this
thue 1o snme inherent pi—qmny of
wines Or could 3t have more to do
with the foods that accompany the
heverage, the time of day it is
consinned or even the soaip-cconmmic
statuis of the persan likely tobe
drinking cither beverages?

It i known however thatsmall
gueantines of dlcohol do help people
relux and it is possible this may
increase Inngevity,

The fooed factor Tias been the most
difitculr 1o research, Differcnt foods
Are comsamed with different
heverages. For example, beer isolten
wesmed with ittty foods s as chips
anud anthier bugh-fat sanck foods,
preanuts, e pies Tmmboseersand
Laryre Bty steaks, Among 12,000 men
attending Australia’s Gut Buster
courses, none consumed beer and
sadad! Many peaple alsa Tove a few
beers alter work, often standing ot the
har on their way home, mather than
sippunr it with a healthy meal.

Uy comitrast, wine hasalways been
comsumed in Mediterranean countries
alopg with mreals fich moproteciyve
foodls stch as verembles, nues and
ellive oil. The Greeks, Southern
Italiuns, the French and Spanish live
long and healthy lives with low levels
of heart disease and wonme cancers.

Fs it thetr dien, the wine, their atttude
e ife ureven the chimate?

Whale Books have been written
abennt the Freack Paredax, characterised
b the French eating lots of saturated
fat in the form of butter, cheese and
eream hut having one of the lowest
rates of heart disease i the world,
Some attfibite this to their high
convaumption of bread, vegetables o,

in the south, olive oil, Py P fy
Others belicve the effecr
i5 due (o red wine, No
one has yet sorted out
the paradox 1o

the

satisfacuon of

medical @
rescarchers

but the bulk
of scientific

TAKE TWO AND
CALL ME IN y
2 THE MORNING !

OpPInio ZIives
wine the fronte
Funner
position.
However.,
there ane still
problems, [s it =——
the tpe of
wine, the virtewy of grape
useid, something in the French
sail, something in the copper sprags
wsed omr French vines or some other
asprect of cultivation, harvesting and
storages Mo one knows

% There is some preliminary
evidence lo sugges! thal some
while wines, especially sparkling
wines, may also have warlluohile
quandities of valuable and
active polyphenols.*

Makers and drinkers ol odfiife wine
are keen to know i their choice is as
good - and healthy In Germany where
white winesare the preferred beverage,
we don't see the some beneficial
effects on langevity. But then the
foauls they catare different. as is their
ainde o life and relaxation.

All the clues of this rmngled
muddbe e vet to be fully vacvelled,
However we do Roeww tt e wines
hawve s Tesst three heald aebvnnages.
And sameare shared by ather aleaholic
boveniges, irludingwhine wine,

Clomsitler these s

Effect ot Boed ehodesteral Cholesteral
in the body s atuched o
lipoprroteins. The limse lipoproteins,
kv G dresps their eliolesterol easily
are called low density lipoprotwins
(LD ar "haed” cholesteral). The tishe
Tittle scavenger lipoproteins thia
remove cholesterol Trom the
circithion are known a8 high densy
lipoproteins (HDEor *good’ cholesternl.)

Alcohol increases the “cood” HDLL
cholesteral in the body and red or
white wine, beer and spiris have
equal srams in this respect.

Antioxidant effect Over the Tastcouple
of years, heart disease researchers have
foumd 1l "heul” cholesterolisanly really
bk when it is changed by a process
known as exdarion. Antoxidanis
help prevent oxidation, Olive oil,
vegetables, i nuts teaand red wines
contain protent antioxidans.

&

Those in red wine are
known as pulvphenols, One of the most
petent, resveratrol, comes from grape
skins, and 1s not biologically active unil
it has been chemically changed by the
fermentation process, There is some
prefiminary evidence tosuggest that
stne white wines, espeaally sparkling
wines, may also have worthwhile
fquantities of these valuable and active
polyphenols but at present, red wine is
the siar performer.

Anti-clatting factors Many people
take ballan aspinin a day to stop their
blond becoming sticky and clouing, a
problem which can block arteries ar
cause hearvattacks, Research has
determinegd that a glass of red wine
contains @ shnilar quantity of anti-
clotting agent wo aspinn, although so
far simifar beneficial factors have not
heen identified in white wine,

Sor, dlo vour bady a Gwour, Pull the
cork on your Gavourite bottle of
cabernet merlot ar fresh crisp
surmnmery seovignon blane: botly will
el o goaud, and e wed beteer.

Howesterry Stareton 6 ane of Ausiralin s bading
mefrilineisdy, Dhe rathar of 27 becky encluding
Hlotrmterey Ntanton s Hlealthy Cookinge coned
Windllrraks {om J‘.I'.'i‘fﬂ Eervre), ered quﬂ'“f:l'
Frperys - the pinen s e fvelent of aspinns

MUSTS

Decanter Cloudy Bay &
Cape Mentelle Masterclass
Friday 1 Nevember, 19296
Landmark Hetel,

222 Marylelemie Bil, Lo
Bookings: FAX (44 171) 738 8688
£20) per person

Marlborough Wine & Food Festival
franeait ’.’inqani. Rlenfeim
Satureloay & Frlruary, 1997
Details: FH (61 3) 277 8977
FAX (64 3} 377 8906




Ghituaries and Pistory

I's not often, thank goodness, that we get to write two obituaries at the same time, although we do seem to
have been writing a few lately.

MARGE HOLLIS and PHYL WALSH were two of the original 5 founding members of the club, in fact they
were directly instrumental in the club forming. A bit of history is in order.

Marge was a dressmaker and Phyl one of her clients. Both shared a strange fascination with miniature bottles
and wondered if there were any more people locally who were as daft as them. Local to them was the Hutt
Valley, which for the benefit of our overseas readers | should say is a few miles across or around the harbour
(Port Nicholson) from Wellington City.

Marge put an advert in one of the local papers and The Hutt Valley Miniature Bottle Collectors Assaciation
was formed. This was in February 1982. The other three founding members were Ross Page, Helen Marsan
(both from the Hutt Valley) and Ata Heremia from Titahi Bay (north of Wellingten). Ross was elected the
inaugural President and at the next meeting his wife, Debbie, was dragged in as Secretary so had to join!

At the third (April) meeting a name change was suggested by Ata to help attract other members outside the
Hutt Vallev. She wanted it changed to Wellington but as the other members all came from the Hutt Valley
they would not agrece. Somebody made the compromise suggestion of Port Nicholson and so the club
changed it's name to Port Nicholson Miniature Bottle Club, the name it retains to this day.

Jackie and myself joined in July of the same year. We saw a card in a local bottle store and | phoned Ata.
She told me it was not worth coming to the meeling as they were going to disband. Such talk is like a red
rag to a bull to Jackie and myself. We went anyway. Although the suggestion to dishand was put to the
meeting, needless to say it did nat go through.

In early 1985 a (petty) arpument took place at one of the meetings and some of the members broke away
from the club to form the New Zealand Miniature Bottle Club. One of the founding members of the new
club was Marge Hollis. Marge was in fact the President of PNMBC at the time, a post she had held for almast
two vears.

Phyl took this opportunity to drop out of the club. She was then in her late 70's or early 80's and was finding
it difficult to attend meetings and buy new botlles on her pension.  Phyl went into a rest home shortly
afterwards and we had heard nothing more about her until last October when Jackie got a phone call from
her daughter-in-law wanting someone to advise her on selling the collection she had been left in Phyl’s will.
Phyl died in November 1995.

Most members who formed the New Zealand Miniature Bottle Club, and a few new ones, hecame members
of PNMBC agzain at the end of 1986. Marge Hollis never again took an active part in the club but remained
a member up until her death in August 1996.

And what, you may ask, happened lo the other founding members? Ross and Debbic Page divorced and Ross
went to live in Australia. He is now back in NZ and divorced for a second lime. Debbie was grossly
overweight. She died in her late 30's about 5 or 6 years ago. Ata dropped out of the club in late 1982 and
was never heard from apain until aboul 7 or 8 years ago. She had moved up to the Waikato and wished to
sell her collection. | got a shock when | saw it, what had not been drunk had been through a fire and was
worlhless. Helen remained a member for two or three vears and then stopped collecting.

E’f};/m" @j;.rf?fﬁ;



Two Articles on Tequila, the first of which may
have been in miNiZ before but it is a good

introduction to the second

Tequila

J Tequila is 2 spirit made by fermenting and distil-
ling the juice of the blue agave plant grown
in an officially delimited region of west-central
Mexico. The spirit is named after the town of Tequila,
which iz in that region.

The Aztecs called agaves ‘Mezeal', There are 400 types
of agaves and they are not members of the cactus family,
but of a separate family called Amaryllidaceae. The blue
agave's botanical name is Agave Tequilana Weber, after
Weber who was the hatanist who identified it as adistinet

species,

When the Spanish Conquistadores came to Mexico in
the early 1500's, they discovered a native brew they called
ptlque. They were not impressed by either the flavour or
putency of pulque, so they tried distilling it.

The distilied version was equally unappealing, so they
experimented with other types of agave until they found
a few whose fermented juiee could be distilled into a palat-
able spirit. They called this spirit ‘Mezcal’.

In addition to drinking it themselves, the Spanish in-
troduced the spirit to the mdigenous ﬁulaﬁon, and it pro-
ceeded toplay itspartin theuiﬁeque history of Spain’s
cccupation of Mexico.

At one stage Spanish mine operators were accused of
sing it tointoxicate innocent farm labourers so they could
shanghai them for labour in the mines.

Public drunkenness from Mezcal became a problem
from time to time, causing the government to impose peri-
ods of prohibition, However, production of Mezeal was al-
ways reinsiated before too long.

Mezeal from the area around Tequila (the only place
where the blue agave flourished) gained a reputation for
quality. This popular mezcal became kmown as Tequila, and
eventually special procedures evolved to govern its
production.

Blue agave is now carefully cultivated to produce the
best quality and largest quantity of juice. When, after 8
to 10 years, the plant 1es matunity, its uice-flled core
iz harvested. The core is called 2 ‘Pina’, because it looks
like a giant pineapple, weighing more than 100 pounds.

The pina is trimmed, cut in half and baked in huge
steam ovens until its starch converts to sugar. The cooked
pina iz shredded and erushed to extract every drop of the
sweet juice or ‘aguamicl’ (honey water).

The aguamiel is pumped into fermentation tanks and
combined with cane sugar and yeast. The addition of su-
gur iz significant, because it can now legally constitute up
to 49% of the mixture to be fermented. The more sugar,
the less pungent the finished tequila will be, so distillers
vary the amount according to the style and the market
they are supplying.

Regulations require the tequila to go through a double
distillation in pot stills, and be run off at a mayimum of
110 degrees.

Tequila is available in three styles: white or silver, gold
and anejo. White or silver is colourless and bottled with
little or no aging, which makes it a touch harsh, Gold teg-
uila has spent some time in used barrels, which both
softens and tints it, although the pale straw-gold proba-
bly owes more to the addition of caramel.

*Angio’, or aged, tequila mist s at least three years
in barrels, and 1s tht:[slmu{:thmt :i}rﬁiﬂ most mellow slltr\rls:.

Tequila Iabels are usually marked ‘DGN’ or ‘NOM’, as
a quality seal. These are the initials of the Mexican govern-
ment’s offices concerned with standards.

There are many myths about tequila. The idea that it
is ‘bottled lightning’, so potent that if you drink water the
morning after freely imbibing you will get drunk again,
is not based on fact.

Nor is it hallucinogenic. This misconception arose be-
ause of misspelling of the word Mezeal by North Ameri-
canz, who spelled it *Mescal’. Mescal is the Mexican cac-
tus from which is derived the hallucinogen ‘mescaline’.
Tequila comes from a different plant, and ean not induce
2 hallucinogenic experience unless, of course, it is drunk
to excess, in which case it can be as hallucinogenic as any
other spirit!

Mezcal is still made in various parts of Mexico. It isdis-
tilled from several varieties of agave, but it is not subjected
to the same quality controls as tequila.

Mezeal is sometimes bottled with 2 worm (‘con gusano’)
from the agave plant. Like many other bizarre items of
food and drink, the worm has an unsubstantiated reputa-
tion as an aphrodisiac.

“No, no, darling, you're wrong abowt Tequiln!
Drinking water next morning dovs NOT make you
drunk all over again!™



Thts article on Tequila was sent in by Dick Cotton

" THE'COCKTAIL =

HOUR

Long
Shots

By Anthony Brandt

y intraduction to tequila
came in the most appro-
priare of places, the border
town of MNogales, Arizona.
I was having dinner with
Jim Harrizon, a writer who understands
booze. Harrison drinks tequila solo
Straight up. In shots. If you know your
way around a har, you know thar drink-
ing tequila in chilled shots is to the 19905
what drinking champagne from ladies’
slippers was to che 1820s: the thing to do.
Jim Harrison drinks tequila in shots
no doubt becauvse, for one, you can acru-

The results?
The most
e:{PEuSi've
tequila failed
toliveupto
its price. The

chcapest was

1 ally rasre the requila, which you often cant
Tery 7 G o ; d
CVEr} bO(l} S in a marparita, and also because Marrison
. wonldn't be cavght dead drinking anything
FE.". orite green. 5o he ordered tequila in shots. For
b'l_lt one. both of us. Herradura, he insisted, his fa-

vorite brand. And ircame, two small glasses
filled to the brim. And we are men and men
don’t sip their drinks, they drink them. Then
they arder another. And another. And anoth-
er. And that was my introduction to teguila,
and why I don’t recall the name of the restaurant,
or what we ate, or whether we ate at all.

Ina liguor market that can only be described as
{forgive me) dispirited, requila sales prew by 3.4 per-
cent in 1995 alone, and they're up 24 percent over
the past 10 years. In the past few years more and
more distillers have inteoduced high-end boutique
tequilas made only from the legendary blue agave
and priced accordingly. Even mass-market Jose
Cuervo has joined this rrend; it now offers a Cuer-
vo Reserva de la Familia ar, ger this, §75 a bortle,
The fnest cognacs seldom dare to cost that much
money. But producers have convinced an awful lor
of peaple to order up a shot of high-end tequila in-
stead of the old frar-boy stuff. Demand is so high for

Cuervo Reserva de la Familia, for instance, tharit's

hard to find it ar a bar, much less a liquor store.
Cuerve is anly one of many pursuing this strac-

epy. Sauza has done the same with its Tres Genera-

| ciones brand at $32 a bottle; Patrdn prices its high-

end tequilas at 529 and up; and one brand, Porfidio,

| sells for 560 2 boutle. The boutle, 1o be sure, has

something ro do with the price. Porfidio’s are hand-
blown and each one contains a handblown glass
cactus attached to the bottom. Porfidio is also the
caly single-barrel tequila; it's aged in American
white oak and bortled directly from the barrel, with
a minimum of filtration and no blending.
Packaging aside, the justification for such prices

TOTRE
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nre and more distillers have introduced high-end boutigue
tequilas: Cuervo Reserva de Ia Familia is, get this, $75 a
‘ bottle. The finest cognacs seldom dare to cost that much.

has to be the tequila itself, and that in turn
has to do with both the percentage of blue
agave in the sugars from which tequila is
fermented and the quality of the agave
used. The plant flourishes predominantly
in one region of Mexico, the state of Jalis-
co, mostly around the town of, you
guessed it, Tequila. Likeall agaves, the blue
takes between cight and 12 years to ma-
ture, by which time the heart of the plant,
the “pineapple,” should weigh about 100
pounds and should be leaking the juices

| that turn it blue. At maturity, the sharp

spiny leaves are hacked off and the pine-
apple is baked, macerared and distilled,

By Mexican law you can distill tequi-

la out of arher sugars (usually malasses)

and still call it tequila if blue agave ac- |

counts for 51 percent of the distillate. The
high-end requila makers use only 100 per-
cent blue agave and only the best plants,
grown in the finest <oil, or so they would
have you believe. They then age them for
up to three years; for the “gold™ tequilas
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£ his was a hITmi Iﬂstmg thar - : .-"uhson Becker Hurt said, “It’s awful—
v Tcumnarzd five pricier Lmqu:[za clighter fluid.” Said Eric Kraft, “Use for
% 2 R =<tvith two inexpensive brands; or-:mm:-d:cmal purposes only.” Madeline

v of which, Hornitos, a Sauza pmcht is _ Kraft called it “harsh™; Anson said,

j- made from 1!10 pcn:cnt aga*rc e ) ’“'I'hc taste lingers on the tongue like a
¢ Homnitos, 565 = bad habit.” T didn’t like it this time

£ 750 ml, $19. 5'5’ -;around, either.

£ This is 2 white thLula rhar h1s T:hten TiPatrin 1 3 .

., aged in'oak for three months, It hasa _1750ml, $29.99

¢ " strongaroma, a raste of wood (even - This was the silver Parrén, not the

i though itisn’taged in wood for long) gold. Bartenders have rold me it’s the

E ~and a nice finish. Everyone liked this . hot'tequila right now and that it makes
Fi. teg uiIaZ'axccpt for Anson. Eric Kraft "a great margarita, but my tasrers were

called ir-“warm, soft and frien :ﬂ}
Harry Hure smri it would work’>

«. especially well “for a very dey El Pusa-
i1 style margarita.” This inexpensive
.tequila was one of the mp choices of

2 the day- ik

.'f. Inse {:uer'ru la Rujeﬁa

5; 730 ml 522,99 ril

&' One of the inexpensive tequilas nmI the:

i+ only one we rasted not made with 100
Ei: percent blue agave: A couple of tasters
er thought it wasn’t too bad. I thought it
£ was und*lnkab]e R it

ft= Herradura "= - *0 i g

gri750ml, 826.99" ey

v+ Jim Harrison’s favorite. No one else's.
o Fare vidid ust 2

R (AT

(kL rgesanty o S

- f-‘p.tu!:d by it. Harry Hurt liked it at
first sip but then said, “Something is
missing.” Eric Krafr said it was like “a
boring friend.” Prager said it was “OK
but not special.” Madeline Kraft noted

.. that it had no aftertaste. Anson liked ir,

however, and thoughr it was the
:second-besr afrer the Tres Generaciones.
~Sauza Tres Generaciones

: 750ml, £32.99

i+ This gold requila is much milder than

.- the Hornitos, and 50 is the flavor.

qianson and Alison Becker Hurr loved it
“right away; Harry Hurr thought i
< swould be'grear in a margarita.
- Prager desceibed it as having a “full,

5 Lo

3

robust flavor.” The Krafts were - 'E
somewhat less enthusiastic, Fric said,
“It gives you a hig taste as soonas ' - "'j~}
you put it in your mouth, then it ;
fades.” Madeline thoughr it was 2.0 125

“watered down,” Nevertheless, this - g ‘j
was the other top choice. 3 o
Encantado gl e ’}il
750 ml, $39.99 ATl T
Encantado is a mescal, not a tequila, but &;
whatever they rell you, the differences <!
berween them are inconsequentdial.
Mescal is also made from a blue agave, ™|
it"s made in the same way as requila
and it's taking the same high-end route .
ta market. Nobody was impressed
with it. “Reminiscent of cough syrup,”;.
said Prager, ;
Porfidio
750 ml, $60.00 :
This single-barrel gold is *about as -
subtle as a Mack truck,” said Anson.
Alison Becker Hurt said, “It tasres like -
bad scotch.” Harry Hurr was even © - ;
stronger: “Ies paint thinner for crazed
teenape diabetics.” Only Prager liked =
ir. They all thought the borle was’
great, however, when I showed it to
them larter, —AB.
All prices are from P-K Fme szs .a'nd' 'r}
quu{:rr.f m Dafﬁas‘
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An East German Roundabout of Miniature Bottles

One of the latest novelties coming out in East-Germany (formerly G.D.R.) before
the political changes there was a gift hox of six miniature bottles produced by
the distillery Heinbrennerei Meerane in summer of 1989. As you can see in the
picture the bottles are placed on a roundabout made of red and white plastics -
on the top of the roundabout there was originally a Tittle flag likewise turned
out of plastic in blue colour. There are alternatingly also six cocktail spits
besides the bottles on the roundabout. The hexaconal shaped multicoloured prin-
ted gift box is made of cardboard and the text on it reads: Erzgebirgs-Karussel
(Ore Mauntains Roundahout).

A1l six miniatures of 40ml capacity are shaped identifically,their stoppers are
metallic screw caps in golden colour, They contain two spirits and four ligueur
brands as follows: Grand Meeran Choice Brandy 38%, Wildhaeger Juniper Brandy 38%
Double Distilled, Blue Curacao Choice Liqueur 30%, Schwarze Johanna Choice Liq-
ueur 25%, Mokka Choice Liqueur 25%, Edel Kirsch Choice Liqueur 20%. The Schwar-
ze Johanna is produced from black currant, the Mokka is a coffee ligueur, while
the Edel Kirsch is created from fresh cherries. Some of these bottles were ava-
ilable also separately in the G.D.R.'s era but today they aren't more manufact-
ured and sold.

By Ivan Uhlik.




Duteh Life in Miniature

We have featured the KLM house boltles on a number of occasions. Here is your chance lo
gel photos of the lot. KLM & Bols have produced a book that gives a history of the boltles and
the houses they represent. The first 12 are not real buildings (1 didn’t know that) but there are
photos of almost all the rest and, of course, photos of every holtle.

There are 75 battles now and KLM are nol going 1o increase the series further, | have 38 -
anybady got any they wanl lo swap/sell?. The only one that | got on a KLM flight was No.28.
This and botlle 27 can be seen on the facing page which shows lwo pages from the book,
together with an arder form.

If you do order the book allow plenty of lime for delivery, mine took months lo arrive.
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Date, Time and Place

Only two dates to nole this time but we will be planning the 1997 meetings at the January &
February meetings. If you want to host a meeting please let us know ASAP. The list will be
published in the next miNiZ which will be out before April - PROMISE!

February 15-16 PATEA Weekend at Ron & Di Opie’s,
Greenways, Garsed Road, Patea. Please let
Dianne know if you are going ASAP. You
may turn up Friday night but again, let Di
know. (06) 273 4271
It's easy to find now. Take the main road
west out of Patea and look for the Ron Opie
Diving sign - follow it.

February 16, 12.00 noon AGM - Why not come up for the day and
attend the AGM if you don’t want to stay
the whole weekend? As usual, if you want
to help on the committee let us know.

March 16, 12.00 noon BBQ at Colin & Dianne Ryder’s, 20 Prospect
Terrace, Johnsonville
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Prirsenhof (Prince's Conrt)
Besilt in the 17thcenmery

This house was boughe In 168a by
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Furmerly Groote Markr 22
In Dhutzerd Vreegen (In a Thoanand Fears)
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Adrizan van Bercioel, receiver mﬁlm.!huhwhuruip

general of the Admirlty, The Ad- rress b armt het bloody episade in

miralry was in charge of Durch bombardment of 1040 Battened Dutch hastory. When rhe Spanish the howsie had already been plun-

warships, said rmo ke the srronges 8ll the surrounding buildings, in- were Laying sioge to B terdam dered. The ploy worked and the

fleet in the workl in the 17ch cluding number o Pringenbof usrimg rhe Eighty Years" W in hanse was narmed 35 o reflecrion of

century: The Beet wis anchored had a cornice-gable with Corin- the 1fith century, the oceupnts the terruer the inhabitant wenr

in the Nicuwe Haven opposite thizn columem flanking the en- wens inn hiding bot Brsr wmeared throssgh that day. The step-gable
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SOV 04 FmeT LAl sor. Spain.

Here [t is! Your chance to order your personal copy of the limited edition of
“Dutch Life in Miniature”, Please fill out this coupon and return it to KLM
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1'want 1o order, . Copyicopes of “Outch Lide m Menalure™ v ULS, 542
i postane an packng

Sanature Date = W s

Mote please Alow 6 weoks lor Celrvery

Please send thes coupon to:
ELM "“Dutch bfe in miniature™
PO, Box 54463
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From The Internet
Submittedby géué %@m

EQuinta do Noval fine ports

White Extra Dry port is subtle, fruity and light. This dry white port makes a delightful aperitif
when served chilled with salted nuts.

Old Coronation Ruby is a deep coloured lively, peppery wine, full of fruit. It is bottled after
three years in cask. An ideal port for informal drinking.

Noval Tawny is a carefully selected and vinified blend of lighter, softer wines than those used for
ruby ports. This results in an clegant, delicate wine with an amber hue which is aged in oak for
three years.

Tawny Reserve is a blend of superior quality wines aged for five to six years to give the wine a
smooth, nutty creamy character. The ageing and blending add elegance and finesse.

The Aged Tawnies reflect the art of oak ageing ; tawny port develops a rich creamy texture
from the wood becoming more intense, golden amber in colour. Over times it takes on

complex characteristics of walnuts, dried fruits and spices with a long peppery finish. Noval
produces 10, 20 and over 40 year old Tawny Ports, indicating the average age of the blend.

Quinta do Noval Colheita ports are aged tawnies of a single vintage from the Quinta, matured in
cask for at least seven years and bottled on demand. They combine finesse and elegance with creamy
nutty characteristics and arc the supreme expression of old Tawny ports. Like a vintage port they
take on the specific characteristics of the year of harvest. Noval has an extensive range of Colheitas
from 1937 to 1984.




Noval LB is a classic "vintage character” port, aged for between four and five years in wood
before bottling. It is blended from a number of vintages to give consistent characteristics of rich
fruit, fine bouquet and a delicate palate.

Quinta do Noval Vintage port is only declared when various factors combine to
make an exceptional year. Intensely powerful and concentrated, these wines are adapted to age in
bottle, developing over years and releasing a complex variety of flavours.

Quinta do Noval Late Bottled Vintage is the product of a single harvest at the
Quinta. Made 100 % from selected grapes trodden by foot this is a high quality
LBV which has been aged in barrel for approximately five years. This rich, concentrated and
complex wine is ready to drink now but will also age in bottle.

Quinta do Noval Nacional is a rare and collectible wine. No other vintage
port attracts more attention or higher prices. Its collectability can be partly
attributed to its tiny production. Only 250 - 300 cases are produced in a declared year.

Nacional's two and a half hectares of ungrafied vines are almost indistinguishable amongst
the estate's spectacular amphitheatre of immaculate, terraced vineyards.

It is considered as the reference of the port wines.
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(LUR INTERNLT SITLS

Since the last miNiZ was published the Errol Brassett has considerably altered the PNMBC
Mo.1 Internet Web site. It now contains information on the club, how to join us, the Patea
weekend, FREE classified ads, a personalised search engine and much more.

It can be found at: http://ourworld.compuserve.com/homepages/Errol_BRASSETT

I have set up a second Web page. It is called “Drinks Links” and conlains links lo Web siles
aboul drinks and other mini and related colleclor sites. There is also a list of all battle clubs
world wide, collectors clubs of all descriptions in New Zealand and a copy of the club
“Bottles for Sale” list.

It can be found at: http://www.voyager.co.nz/~dsmith/index.htm

Also very well worth a visil is the Miniature Bollle Collector site. The articles and information
differ from the print edition. As | write this it is on issue 4 but issue 5 cannot be far away.

It can be found at: http://mediapulse.com/mbc/



Tics anticle on Fobonal was submitted by Alan Popliam
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To our new members

Gary Carvey 47 Donovan Road, Paraparaumu Beach (04) 297 0586
Fax: 297 0586
Peter Bunkovich 61 Paihia Road, Onehunga, Auckland (09) 579 6323
Shelley Chambers P.O. Box 91, Raelihi
Jim Crawford 6934 Brittany Ridge Lane, Cincinnati, Ohio 45233, USA
E-Mail:  Crawford.jp@pg.com
Ken Jones Clova Bay, RD2, Piclon (03) 579 8495
Fax: 5749 8492
Peter McGregor 56 Totara Street, Wanganui (06G) 344 3934
Jack Rock 4450 Bethel Road, Boolhwyn, PA. 19061-2022, USA
(610) 497-8966
Merv Rockhouse 24 Carlyle Avenue, Hamilton (07) 855 7343
Paul Schmitt 10 Dooley Drive, Kitchener, Ontario, Canada N2A11 4

L N Y T Tt il ST I I ™

The following members had not paid their 1996 subscription as
of Christmas. Remember, 1997 is FREE if you have paid up in
1996 and only those members who are paid up as at the AGM
in February will receive the FREE Havill’s mead ceramic.

K. M. Martin C. Malthews 2. Penworth
5. Loftus V. Fretwell 5. Chambers
A. Schulz C. Ryder M. Pedley

I. Love K. Hewetson ). Homewaool
M. Lynch P. Schinilt T. Harvey

R. Taggarl W. Shuck (. Leslie

H. Buck



SEAGERS GIN

Suagcrs is far removed from the [irst so-called gin, a
prmitive distillation of alcohol and juniper berries
which, despite its harsh taste, took Europe by storm in
the 17th and 18th centuries. Produced in a youthful,
refreshing style which has found wide acceptance with
all age groups, Seagers is perfect for a classic gin and
tonic, but can be blended with a wide range of other
spirits and mixers. Seagers is excellent mixed with bit-
ter lemon, lemonade, cola or lemon squash, but these
and the following suggestions give only the merest hint
of its versatility,

PINK GIN
1% measures Scagers Gin ® | measure water ® 3 dashes
Angostura bitters * 2 ice cubes
Put the three dashes of bitters into a goblet and ro-
tate to line the surface. Tip out any excess. Add the ice
cubes, gin and watcr and serve.

ORANGE BLOSSOM

1 measurc Scagers Gin * 2 measures orange juice (ideal-
ly freshly squeczed) * cracked icc

Shake the gin and orange juice with the cracked ice,
strain into a cocktail glass and serve.

GIN, LIME AND SODA

I measure Seagers Gin * | measure lime cordial # soda
water * 3 ice cubes

Place the ice culxs in a tall glass, add the gin and lime
cordial, top up with soda water, stir and serve. Garnish
with mint.

CREME DE GRAND MARNIER

ormandy is one of France's great gastronomic arcas.
Tt is known for the finest cider, honey, eges, but-
ter, cheese — and cream. So where else would the mak-
ers of Grand Marnier look to when they decided to
develop a cream liqueur? It had to be Normandy.
Grand Marnier Cordon Rouge is a blend of the finest
Cognac with a distillation of wild bitter oranges. Add
a generous proportion of rich Normandy eream and the
result is ambrosial. This masterful blend has been 2 huge
world-wide hit since it was releazed less than a decade
ago. It iz delicious in a tall glass over crushed ice, and
delightfully refreshing when shaken with ice and strained
into a cocktail glass. Serve it in a ligueur glass with
coflee, or stir a little into a heat-proofl glass of strong,
sweel coffee and top with a dollop of whipped cream.
Or combine the two Grand Marnier products in this
attention-grabbing mix.

DOUBLE DIP
1 measure Grand Marnier Cordon Rouge ¢ 1 measure
Créme de Grand Marnier
Pour the Grand Marnicr Cordon Rouge carefully into
a liqueur glass. Gently pour the Gréme de Grand Mar-
nier over the back of a teaspoon, so that it sits on top
of the other liqueur, producing a layered effect.

ALEXANDER'S REVENGE
1 measure Grand Marnier * 2 measures Greme de
CGirand Marnicr * 2 measures cream * ice cubes #
Place all ingredicnts into a cocktail shaker, shake and
strain into a enckeail glass. Garnish with a strawberry
and =crve.

CHOCOHOLIC

2 measures Marie Brizard Chocolat ® 2 measures Créme
de Grand Marnier ® crushed ice

Pack crushed ice into a small glass, mix the ligueurs
in another glass, pour over the crushed icel Serve.

F




