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Well, isn't this just the most weird time for us all. BUT there is 
always a glass of wine to help us through all this and we are all 
only a phone call away. David has attached all the wine 
companies that will deliver to the door. AND for the first time in 
the 50 years of the Wine Club being in existence, we will not be 
having a meeting in April!  However, the wine is safely tucked 

away and our Cellar master is looking after it with loving care. We were going to do a Cellar tasting in April 
with the last of the summer whites, but hopefully we will be back in business in May for the AGM and Options 
tastings. Fingers crossed.  

We had to cancel the wine tour to Tasmania but look at this wonderful map provided by member Julie Shaw 
for our own special wine tour of our house. We can go all around the world if we want and never leave the 
premises. I suggest we do a country a day…… 

 

Coming Functions 
May 17 AGM – date to be confirmed  
June 14 Askerne  
July 12  
August 9 Georges Rd 
Sept 13 Stonecroft 
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CLEARVIEW ESTATE TASTING 

What a great tasting with Michelle from Clearview Estate last month. It was wild, fast and furious. What 
beautiful wines, especially the Chardonnays and the Rose is excellent. She has emailed all of us and will be 
sending wine to anyone who wants it. Her email is michelle@clearviewestate.co.nz. There is free delivery and 
discounts. She would love to hear from you. She really enjoyed our Club. She is from the Waikato but is 
isolating in Auckland with her husband.  

 

TIS A MIRACLE 

Two thousand years ago, Jesus supposedly intervened at 
a wedding and turned the water into wine.  Water has 
again been turned into wine recently, not in Galilee but 
in a village in Italy. 

Villagers in Settecani in the northern region of Emelia-
Romagna had a welcome surprise when red wine started 
pouring from their bathroom and kitchen taps. And not 
just any old wine. It was the sparkling red Lambrusco  
that snooty connoisseurs have long  dismissed as  'fizzy 
plonk' but Italians love, and is enjoying a renewed 
appreciation in Italy. 

The bizarre mix-up happened at the local winery 
in February. The winery, Cantina Settecani, is  
connected to the public water supply, but a valve 
malfunction during maintenance meant that 
instead of being piped into its bottling plant, 
wine started flowing out.  Staff at the winery 
noticed the problem after an hour and turned off 
the supply, but not before 1000 litres of 
premium Lambrusca Grasparossa Castelvetro 
DOP had been piped into local homes. The staff 
intervened quickly, much to the disappointment 
of the locals, who had started bottling it. 
Spokesperson for the winery, Luisa Malaguti said 

the people are talking about it as the ' Miracle of Settecani’, comparing it to Jesus turning water into wine, but 
in reality it was a simple problem. "The pressure of the wine was greater than that of the water so the wine 
flooded into the public water network." The winery founded in 1923 produces a million bottles of Lambrusco 
each year and the loss of 1000 litres was "not serious" she added. 

One man who was showering at the time realised that Lambrusco was pouring out of his shower and rushed 
for buckets and containers and managed to get several litres. Word quickly raced around the village and 
people immediately turned on their kitchen taps and started filling pots and pans. Great thinking. Go Italy - we 
are with you all the way. 
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LAMBRUSCO 

Is not "fizzy plonk", although I remember many years ago in another universe, as it 
seems now, after eating divine Italian food and drinking Lambrusco in Lygon Street, 
Melbourne, Australia's Little Italy, searching for rubbish tins to be sick in as we made 
our way down the road!!  Oh, happy days... 

 It is the name of both an Italian red wine grape and the wine, produced principally in 
the Emilio-Romanga region and Lombardy. Has been around since the Etruscans and 
was highly regarded in Roman times for its productivity and high yields. Enjoying a 
revival, it is apparently no longer 'fizzy plonk' so once this time is over we will do a tasting. It is extremely 
popular chilled red wine in Italian communities everywhere. 

 

 

ALSO IN ITALY IN LOCKDOWN - POOR BELOVED ITALY 

With Italy in lockdown, the Government has issued a declaration on the website with over 1000 regulations of 
what or what not to do, with FAQ pages for the citizens of Italy to get their questions answered. One 

particular young man asked:  "My girlfriend lives in Rome and I live 
in Milan. Can I travel to Rome to see her?" The response was: 
"L'amore, in questo periodo, deve lasciare, il passo al rispetto delle 
regole". Translated:  "In this moment, love must give way to 
respecting the rules."........... Even 
in Italy.      

A tip from a butcher in 
Pietrasanta, Italy about the 
lockdown. "At times like this, the 
only thing to do is make a nice 
meat stew, enjoy a bottle of good 
Chianti and make love." 

 

 

 

HARVEST 2020 

The New Zealand Wine Industry in the middle of Harvest has been given permission to continue picking their 
harvest. They can also continue their winery operations but not their cellar door or restaurants. 

This is good news for the industry. In Central Otago wineries have been allowed to employ out of work 
tourism industry employees to help with the harvest because of the current situation. Also attached is an 
article from Michelle of Clearview Estate about heir current harvest. Good wines to look forward to and great  

I will approach other wineries for their adventures during Harvest for next time. 
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FLAGRANT FLOUTING OF LOCKDOWN IN CHINA 

Fourteen elephants in China have flagrantly flouted 
calls for self-isolation by wandering into a village in, in 
search of corn and other foods. Instead the tusked 
mammals stumbled on 30 litres of corn wine and 
proceeded to consume every drop.  They were later 
found passed out in a nearby tea garden. 

Elephants are known for their fondness for booze. 
South African elephants have a liking for the 
fermenting fruit on the Marula tree and gorge 
themselves on the bright golden berries until 
completely drunk.  

A 1984 study determined that drunkenness in 
elephants occurred theoretically at a blood-alcohol 
content of 0.05g to 100mls. Elephants have 
proportionately less blood inside them than humans, 
meaning that a 3 ton elephant would have to consume 
around 10 litres of alcohol to start acting drunk. The 
strength of the corn wine in Yunnan is not known, but judging by the photo, damned strong! Go you jolly 
Jumbos. 

Editor’s update – there maybe more to this story than what has been reported – when searching for a photo 
one saw a number of reports that this may not be the correct version of what took place. However, this is by 
far the most entertaining version in what is a rather sad time…… 

Keep well and await the next WineTalk. Hopefully we will be able to meet and taste at our AGM in May. Send 
me your wine drinking ideas and what sort of wine you are drinking in lockdown. We will share it with each 
other (the ideas not the wine).  

Cheers 

Gay Main 

 

 

 

 

Your Wine Club is now on Facebook – Nancy has setup a PRIVATE group for members to chat on wine and other related issues 
The already has 6 members so if interested then search for https://www.facebook.com/groups/3336964633001638/ and 
request to join 

 

 

 

P.S.  Clicking on some of the images and text will via a prompt open a new tab in your browser to take you to the original article 
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The Cub received this from Michelle after last month’s tasting 

---------------------------- Original Message ---------------------------- 
Subject: Clearview Estate + Hamilton Wine Club 
From:    "Michelle Trevarton" <michelle@clearviewestate.co.nz> 
Date:    Mon, March 16, 2020 11:41 am 
To:      "Michelle Trevarton" <michelle@clearviewestate.co.nz> 
-------------------------------------------------------------------------- 
 
Hi all, 
 
A huge thank you for your generous welcome and support last Sunday at your Hamilton Wine Club. Your 
enthusiasm is fabulous and long may your cow bell continue to ring within your Club gatherings. 
 
I thoroughly enjoyed sharing a little of our Clearview Estate Winery history and taking you through come of 
our delicious wines. 
 
Your order has been placed for dispatch and will be with you very soon for your savouring pleasures ! 
 
If there is anything that we can support with in the future then please do not hesitate to contact. Also, we 
have recently launched a Wine Club program on our website that may be of interest also. 
 
https://www.clearviewestate.co.nz/pages/wine-club 
 
Kind regards, 
Michelle Trevarton | Northern Regions Account Manager 
 
CLEARVIEW ESTATE 
VINEYARDS | RESTAURANT | CELLAR DOOR 
 
 
194 Clifton Road | Te Awanga | HASTINGS | HAWKE’S BAY 
 
p: 027 240 7677 | e:  <mailto:michelle@clearviewestate.co.nz> 
michelle@clearviewestate.co.nz  | w: www. 
<http://www.clearviewestate.co.nz/> clearviewestate.co.nz 
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Clearview Estate Winery – Hawkes Bay 

 

 

You would be forgiven if you thought this year’s 2020 harvest was scene out of a movie script! 

Laden vines, a long dry summer, one exceptional harvest following another. All perfect conditions once again for 
Clearview Estate Winery, Te Awanga, Hawkes Bay 2020 to shine. 

Enter Covid-19… 

No, not even a nationwide shut-down stops our committed Wine Making team creating excellence from this 
season’s grapes. 

 Once the clock strikes harvest time, Matt (Chief Wine Maker) with his assistant Rob Bregmen & Tim Turvey  
(Co-owner | Proprietor) are out of the office door and into it.  

It’s in their blood!  

They share a love for the super busy, hectic, craziness of vintage that sees them round the clock checking in on 
the developing stages of the juices that end up on our tables. 

To date beautifully ripened Chardonnay, Sauvignon Blanc, Pinot Gris, Gewürztraminer grapes have been picked 
& some stunning Pinot Noir from Martinborough (Scotts).  

Giant grape harvesting machines are also used & effortlessly run down the vines beating the vine with rubber sticks 
to get the vine to drop its fruit onto a conveyor belt. The fruit is dropped into a holding bin then driven to the Winery 
where production begins & the management of producing premium NZ wine consumes their time over the 
following months. Only when Matt is 100% satisfied with the wine will it be sent off for bottling then released to 
market.  

So, you can be sure that your preferred Clearview Estate drop is perfectly ready for your enjoyment by the time it 
arrives to your table at home. 

Helma van den Berg, Co-Owner |Proprietor runs a very successful operation with her carefully managed team at 
the Estates famous ‘Red-Shed’ Restaurant. Many have enjoyed long lingering lunches with friends beneath the 
weeping branches of trees watching the world go by as plates of world class food are presented with perfectly 
paired wines. After a record summer the restaurant has come to a shuddering & unprecedented halt with all 
staff at home in their bubbles. 

 Though a challenging time in history, Clearview Estate remains owner operated since 1989 and will survive. 
Everything is lovingly dispatched from our winery & we maintain true to our rustic roots & producers of wines with 
intense flavour, boldness & pedigree. 

              

 

 


