VINEYARD TOUR/ WINE TASTING AND RUSTIC LUNCH AT THE GLYNDWR
SUNDAY 7™ JULY 2024

We were warned the day before “ the weather is likely to be awful, bring wellies and umbrellas.”
The morning weather was ,in fact, patchily, awful. However, wherever the Welsh Livery goes the
sun follows. The Master Agnes put in her order and the afternoon felt almost French. The sun did
indeed shine, intensely, as we walked around the vineyard quaffing. This “quaffing” required

remarkable dexterity and multi tasking : walking, talking, drinking, listening, and trying to stroke
the three resident llamas.




Yes, you've guessed it. This was the excellent visit organised by the Master to the Glyndwr
Vineyard, Cowbridge.

The sunny south facing vines, unusual architecture of the homestead, and overall bonhomie
exuding from the owners all had a distinct French feel. This is not an obviously big flash
commercial operation with good signage, opulent facilities and extensive parking. It is a hard to
find home. There are no signs except on the front gate. There is limited parking on the grass.
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It is still a home which is a remarkably successful wine producing operation. A welcoming home.
A relaxing, interesting, and impressive place to be Liverymen and guests just made themselves
at home at The Glyndwr!
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The Glyndawr vineyard was set up by Richard and Sue Norris in 1979 and is the oldest vineyard
in Wales. They run it as a family business.

Having previously been involved with potatoes and wanting to set up a vineyard, Richard
explained that the first thing he did was to think of a name and design the labels. Having done
that the rest then followed. An unusual approach ! With no prior viticultural knowledge, and with
a certain sense of adventurous naivety, Richard modestly outlined the journey upon which they
embarked. Not all plain sailing and there had been much learning from mistakes made.




The challenges of the pandemic resulted in diversification into
making gin, apple brandy, and beer including a line called
“ Legless Llama.

There are about 7 acres under vine. The weeds have an annual spray followed by their small
flock of sheep being allowed access to the vineyard who happily hoover up the rest of the weeds.
Oh!yes ! there are llamas too. The llamas are not allowed around the vines as they eat everything
but they are fun to have and we all tried the “ how close can you get to a llama?” game. About six
feet, is the answer. Until the Master, Agnes in her inimitable way had the llamas eating out of her
palm - literally ! Not as pretty as alpacas and looking in need of some severe orthodontic work
they, nonetheless, won over the hearts of our group.




Glyndawr wines have graced European state banquets, the House of Lords restaurant (judged
by their peers ?),the Ryder Cup and the NATO summit.

Of course half the fun of a vineyard visit is to sample the wine. Looking around the group we were
mostly of an age group which had grown up on Mateus Rose and Blue Nun but, like wine, we had
all, ourselves matured and were now well able to enjoy rather more sophisticated wines. We still,
however, felt that we all knew a thing or two about wine. But, did we?




We started with the Glyndawr sparkling white. In Waitrose this will cost around £26. This is made
using the methode champenoise using a single grape variety, Seyval Blanc,and it has an ABV of
10.5%. A seriously good wine.

The next wine was the Glyndawr White ( around £15) which is a blend of Seyval Blanc, Madeleine
Angevine, and Reichensteiner ( which isa mix of Madeleine Angevine and Calabresser Froelich).
With peachy/ gooseberry flavours this got the excellent lunch off to a good start. It has an ABV of
11%.



We then tried the Glyndawr Rose (around £17).1t has an ABV of 11%. A curiously deep red colour
for a rose it is made from a blend of Triomphe d’Alsace and Seyval blanc. There is a certain irony
here using the Triomphe d’Alsace grape. At the start of his viticultural journey Richard visited
Alsace, since it has a similar climate and terroir to the Vale of Glamorgan. He was told, in no
uncertain terms by French wine growers protecting their own, that it would be impossible to grow
vines in Wales. As it turned out the final score on this issue was Wales 1 France 0.

Lastly we tried the Red (around £23). At a South West
Vineyards Association competition this wine was singled
out by four Masters of Wine for a double gold award which
was the first time this had ever been awarded. With an
ABV of 12% this is a blend of Rondo and Triomphe
d’Alsace grapes. It is a mid - bodied wine which has a
berry taste. It was delicious.

A delicious home cooked rustic lunch, locally
sourced followed the wine tasting.

Roasted Mediterranean vegetable quiche
Organic Welsh sausages

Home made Coronation chicken

Mixed green leaf salad with honey mustard
vinaigrette

Glyndwr's classic chopped salad with garden
herbs

Served with

Locally-made rustic breads

Followed by

Selection of Welsh cheeses

Dessert of chocolate eclairs, local hand-picked
Raspberries and ice cream.




This was a super, well organized trip! Above all it felt like a warm meeting of special friends.
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If you wish to view the photo album slides how please click on the link below
https://www.dropbox.com/scl/fi/6194smktl675uivvrlci6/Agnes-Wine-Tasting-Day-
1.mp4?rikey=ajatf76dfslwt2jjr3bbwepnz&st=0fihvifs&di=0

Agnes Xavier-Phillips JP DL
Master 2024-2025

Worshipful Company of Wales
M: 07740924584

July 2024



https://www.dropbox.com/scl/fi/6194smktl675uivvr1ci6/Agnes-Wine-Tasting-Day-1.mp4?rlkey=aj4tf76dfslwt2jjr3bbwepnz&st=0fihvifs&dl=0
https://www.dropbox.com/scl/fi/6194smktl675uivvr1ci6/Agnes-Wine-Tasting-Day-1.mp4?rlkey=aj4tf76dfslwt2jjr3bbwepnz&st=0fihvifs&dl=0

