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Review from the Chairman
As we look back in this Annual Review over 
the last twelve months, I hope you will agree 
2016–17 has been a milestone year in the history 
of the Institute of Masters of Wine (IMW).

In January the Executive Team moved into a new, purpose-
designed office. After 64 years since the first Master of Wine 
(MW) examination, we now have a permanent home from which 
to promote excellence, interaction and learning across the global 
wine community and it has a fantastic facility to hold events. The 
headquarters have already been put to good use with 50 student 
course days, seminars, tastings and external meetings for the wine 
trade, since the start of the year.

In November we welcomed 18 new Masters of Wine including our 
first Members from China, India, Romania and Taiwan. At the same 
time, we celebrated the Diamond Jubilees of David Burns MW and 
Derek Stuart Todd MW and the Golden Jubilees for Richard Bowes 
MW, Ronnie Hicks MW and Robin Walters MW (who sadly passed 
away in June 2017). We had a record of number of applicants in 
2016 and in turn the most ever Master of Wine students, with over 
300 attending Study Programme seminars in Adelaide, Bordeaux, 
Odney, Rust and San Francisco. 150 students sat the MW exams in 
June 2017. 

One of our aims is to raise the profile and increase the 
understanding of the Institute. To this end presentations 
introducing the IMW, masterclasses, tasting events and seminars 
have attracted over 1000 participants in person and the Institute 
now has over 57,000 followers on social media platforms.

No amount of tasting and study can replace the experience of 
getting out into vineyards and meeting winemakers sur place. 
The Institute continues to work with the trade to organise trips 
for both Masters of Wine and our students. 

We are a small community of 355 Masters of Wine with a small 
Executive Team, yet we are able to achieve so much through your 
participation and with our trade Supporters. Based in 29 countries 
and working in all aspects of the global wine trade, there are many 
different ways in which Masters of Wine can and do contribute – 
education, examination, events, governance. I would like to thank 
you all for your efforts. 

It’s been a great year and an honour to serve as your Chairman 
at this exciting time. I look forward to the forthcoming year with 
anticipation as we prepare for the Master of Wine Endowment 
Auction in November 2017 and our 9th International Symposium, 
Living Wine, in Logroño, Spain in June 2018.

Jane Masters MW 
Chairman, Institute of Masters of Wine
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Executive Director’s Report
What a year! 

We continue to run a wonderful and thriving 
Institute, with so many buoyant indicators 
of success. Applications to be on the Study 
Programme, student numbers, candidates for 
the exams – all the figures are higher than ever 
– proving the continued great reputation of the 
Institute worldwide and the magic that is still 
connected with the letters ‘MW’.

The new permanent headquarters has already proven itself to be 
worth the endless hours walking through a muddy building site, 
and frost-bitten meetings with our builders and designers. I’m 
delighted to say that the blisters from steel-toed boots have gone, 
and their only legacy a light and airy building which allows us to 
do so much more for our Members, students and friends in the 
global wine trade.

The IMW Executive Team has settled in well, and takes great joy 
in welcoming visitors from across the world. It feels good to have 
already hosted so many events for friends in the wine trade, giving 
something back to the many organisations which have been so 
generous to the Institute over the years. We dearly love the idea of 
it being a home from home for all MWs visiting London, and hope 
it soon becomes second nature for all Members to plan meetings 
and tastings at the IMW when in the UK.

So much effort has been made – as always – to make sure 
students in the Study Programme are well supported, and have 
the largest chance possible of becoming Members of the Institute. 
This work by so many Masters of Wine is clearly appreciated. In a 
recent student survey 96 per cent of those in stage 2 of the Study 
Programme said they would recommend the Study Programme to 
their peers. 

The Institute has also been active in enhancing opportunities for 
Members, and this year has been able to offer more trips and 
events than ever before. We have also built strong ties to a larger 
pool of trade fairs throughout the world, using them to spread the 
word about the Institute, and individual Masters of Wine.

We continue to spend a lot of time and resources making sure 
the ‘Institute of Masters of Wine’, the initials ‘MW’, and various 
other linked trademarks and titles are protected. As the Institute’s 

Penny Richards

membership expands, it is doubtful this work will get any easier, 
but where possible we will fight every infringement. 

We are looking back at the last year with much fondness, and are 
already excited about the year ahead. The Endowment Auction in 
November has clearly energised so many of you and others in the 
wine trade, and looks likely to be an unparalleled event. And we do 
hope to see so many of you at the Symposium in June 2018, which 
is already brimming with exciting sessions and tastings.

Penny Richards 
Executive Director, Institute of Masters of Wine
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SEPTEMBER 2016

Richard Ballantyne MW (United Kingdom)

Richard started in the wine business at the tender age of 18, joining his father’s 
wine business in Wales in 1991. Despite studying electronic engineering, he always 
knew his career path would lead to wine. In 2011, Richard joined wholesaler 
Matthew Clark as their Wine Development Specialist for London in the new 
business team, and a year or so later became Regional Account Manager for Armit 
Wines where he spent four years working with the great retailers and wholesalers 
of the UK, with a portfolio heavy with the greats producers of Italy. Richard is now 
the UK Accounts Manager for Vinexus, a specialist importer of Italian wines: a 
country which has become Richard’s obsession over the years, more precisely the 
great wines of Piedmont. Apart from being hooked on Nebbiolo, Richard is greatly 
interested in wines which show ‘authenticity of style’, wherever they may come 
from, but invariably this leads him back to his home turf of Italy. 

Research Paper: Barolo – Is there an economic benefit in producing under a Cru 
Label Designation? If there is, what are the reasons? 

Bree Boskov MW (Australia) 

Born and raised in Australia, Bree’s career has had an intentionally broad and 
international perspective. In Canada, sommelier and wine programme development 
roles in fine dining restaurants took her from Vancouver, BC to Nova Scotia and 
led to sommelier certifications and the Wine and Spirit Education Trust (WSET) 
Diploma. Sales and portfolio management roles have taken her around Australia 
with one of Australia’s largest family owned wine companies, DeBortoli Wines and 
to Australia’s pre-eminent modern Spanish and Portuguese importer, The Spanish 
Acquisition in Melbourne. Since 2008, Bree has been an independent wine industry 
management consultant specialising in education programme development and 
sensory training, consulting to some of Australia’s finest independent retailers 
and wine education programmes. She has provided market analysis for wineries 
and importers, brand analysis and wine business management consulting. An 
experienced international wine judge, regional market advisor and presenter, 
and a wine writer and sometime winemaker, she has held harvest and consulting 
positions in Australia, Austria, Portugal and the US. Bree currently consults for the 
Oregon Wine Board on industry education development.

Dissertation: Attitudes of the NYC wine trade towards Finger Lakes 
Cabernet Franc. 

The New Masters of Wine
In the 2016–2017 academic year, the Institute welcomed 17 new 
Masters of Wine to the membership including the first Members 
from China, India, Romania and Taiwan. 

Barbara Boyle MW (Ireland) 

Barbara lives and works in Dublin, Ireland. She is a Director and Wine Buyer for 
the wholesale company WineMason, which she established with her husband Ben 
Mason in 2014. Barbara has a law degree from Trinity College Dublin and worked 
as a Chartered Accountant and Tax Consultant until 2000, after which she edited a 
wine guide, The Best of Wine in Ireland, for two years and worked with the retailer 
Wicklow Wine Co. Barbara is married with three children who have a precocious 
knowledge of grape varieties. Her special areas of interest include the wines of 
Portugal, South Africa, Austria and Germany, and she is active in supporting a 
dynamic and independent wine scene in Ireland.

Research Paper: What is the effect of serving temperature on the sensory 
attributes of Tawny Port and Ruby Port? 

Matthew Deller MW (USA)

Matt is the Chief Wine Officer for Wine Access, who are leading the online 
revolution in direct-to-consumer fine wine e-commerce. Backed by top-tier 
investor, Norwest Venture Partners, Wine Access with the help of Matt and his 
team, is now bringing the wine world’s best kept secret to everyone in America. 
Previously he was at Constellation Brands for five years, most recently as Director 
of Fine Wine Development, developing the sales strategy for Robert Mondavi 
Winery, The Prisoner Wine Company, Mount Veeder Winery and Ruffino Estates. 
He judges international wine competitions such as Decanter World Wine Awards, 
TEXSOM International Wine Competition and the Sydney International Top 100 
Wine Awards. He is an instructor on the faculty of the Napa Valley Wine Academy, 
an expert panelist at several international wine events and writes for various wine 
publications.

Research Paper: Coravin wine by the glass programs in the US restaurant market: 
effectiveness, functionality and marketing best practice. 

Matthew Forster MW (United Kingdom) 

Matthew studied modern languages at Cambridge University before qualifying 
as a solicitor with a global law firm. In 2007 he left practice to pursue his interest 
in food and wine, retraining as a chef in London. He started his wine career with 
UK merchant Berry Bros. & Rudd, working in fine wine sales and lecturing as a 
wine school tutor. After a series of freelance projects in wine education, including 
researching and writing content for jancisrobinson.com and the WSET, he joined 
WSET full-time as Deputy Chief Examiner in 2014. He is now Director of WSET 
Awards, the exam board responsible for the assessment, quality assurance and 
certification of WSET qualifications globally. Having lived and worked in Madrid, São 
Paulo and Lisbon, Matthew is particularly interested in the wines and gastronomy 
of Spain, Portugal and South America.

Research Paper: The Colheita and Frasqueira Classifications: A study of the legal 
framework and key themes in the production of Vintage Madeira.
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Sonal Holland MW (India) 

India’s first Master of Wine, Sonal is an award-winning wine broadcaster, educator, 
consultant, judge and an entrepreneur. She is the founder of SOHO Wine Club that 
aims to deliver world-class wine and finely curated experiences to consumers in 
India. She is also the founder of Sonal Holland Wine Academy which offers certified 
WSET wine courses and consultancy to leading hotels and the trade. She is the wine 
and beverage consultant to ITC Hotels, India’s second largest luxury hotel chain, 
and hosts a digital channel ‘Sonal Holland Wine TV’, dedicated to wine education 
and entertainment. This was awarded for its innovation in content creation by the 
Digital Women Awards in 2015. Sonal is regularly featured among the Top Women 
in Wine in India by the Indian Wine Academy, and has also been listed among 
the Top 50 Most Powerful Women in Indian Luxury by BlackBook in 2015. Sonal 
holds a Diploma in Hotel Management from the Institute of Hotel Management 
Dadar in Mumbai, and a Master’s Degree in Business Administration from Mumbai 
University.

Research Paper: Awareness, attitude and usage of wine among SEC A urban Indian 
wine consumers.

Jeremy Lithgow MW (United Kingdom) 

Jeremy has been working in the wine industry since 1995, starting his career in 
London wine retail. This was followed by five years in Australia, working vintage 
in the Yarra Valley before a period in Sydney with the country’s leading European 
wine importer. Jeremy then relocated to Melbourne to run a European wine store. 
Returning to England in 2007 he managed the Harrods Wine Department then 
moved to Burgundy specialist Charles Taylor Wines where he is currently Sales 
Director.

Research Paper: To what extent can the white wines of Saint-Aubin compete with 
the village-level white wines of Puligny-Montrachet and Chassagne-Montrachet in 
the London independent wine retail sector?

Mary Margaret McMamic MW (USA) 

Mary Margaret is based in Napa Valley, California, where she works as the Sales 
Manager at Screaming Eagle. Mary Margaret was the recipient of two awards 
for her performance in the MW exams, earning both the Bollinger Medal for 
outstanding tasting ability and the Overall Achievement Award. Mary Margaret 
holds a BA in English and an MA in Teaching, both from the University of North 
Carolina at Chapel Hill, where she was also a four-year varsity swimmer. In 2011, 
Mary Margaret completed the WSET Diploma and was awarded the Wine Australia 
Scholarship for achieving the highest overall score in the United States. Mary 
Margaret has worked on nearly every side of the wine business, with experience 
in restaurant, wholesale, retail, and direct to consumer wine sales in key US 
markets, including New York City and the San Francisco Bay Area. These roles have 
allowed her to develop extensive experience in wine sales and education, as well as 
marketing, writing, and developing wine-related curriculum for both professionals 

and consumers. When not selling, teaching, or talking about wine, you can find 
Mary Margaret drinking it. Her glass is usually filled with Burgundy or Champagne.

Research Paper: An investigation into the exceptions for wine in the Volstead Act: 
What impact did these exceptions have on grape growing and wine production in 
Napa Valley during US Prohibition.

Iain Munson MW (France) 

Iain studied Oenology at the University of Montpellier in 1993. He then spent time 
in financial futures markets and salmon farming before returning to the Languedoc 
area to become a winemaker. He spent six years in the Minervois and Corbières 
regions before joining Jeanjean in 2006. At Jeanjean he has been involved in all 
aspects of wine: vineyard management, vinification, staff training and export sales. 
He is currently in charge of the laboratory and all aspects of wine quality.

Research Paper: Investigation into the increased sales of Picpoul de Pinet in the 
UK on and off trade between 2010–2015.

Mick O’Connell MW (Ireland) 

Mick recently returned to his hometown, Dublin, where he works as a Portfolio 
Developer at Findlater Wine and Spirit Group. Mick joined the wine trade in 2001 
working for McHughs in North Dublin. An avid musician, Mick relocated to London 
in 2005 with his band Pilotlight and juggled managing various Oddbins branches 
with touring the length and breadth of the UK. Mick joined fine wine merchant 
Handford Wines in 2011 where he worked alongside fellow Masters of Wine James 
Handford MW and Greg Sherwood MW importing and selling some of the world’s 
most exciting wines. Mick’s research paper dealt with the wines of Sardinia, where 
he makes a garage wine with his wife. When not sourcing, selling, making, studying 
and judging wine (Decanter World Wine Award and International Wine Challenge); 
Mick likes to do all of the above with music.

Research Paper: An investigation into the attitudes of UK independent wine 
merchants towards the wines of Sardinia.

Mark Pygott MW (Taiwan) 

Mark started in the wine industry in 2002 as a Cellar Hand at Three Choirs in 
Gloucestershire. On finishing this his first vintage, he moved to the Languedoc 
where he worked in the vineyards before becoming the assistant to winemaker 
Michel Le Goaec at Domaine Montrose in the Côtes de Thongue. On returning to 
the UK in 2004 he established a wine importing and distribution company that 
specialised in some of the less ‘classic’ wine-producing regions of France, Italy 
and Spain. Having sold this business in 2012, he moved to Taiwan where he now 
consults, markets, promotes, educates and writes about wine.

Research Paper: Has climate change occurred in the Barossa Valley over the last 
50 years and if so, how have vine growers adapted to any changes.
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Ana-Emilia Sapungiu MW (United Kingdom) 

Ana-Emilia is the Wine Buyer for Oddbins Wine Merchants. She has an innovative 
approach to buying, exploring the less familiar categories whilst challenging the 
classic regions for value and point of interest for the engaged Oddbins customer. 
Ana-Emilia came to London from her native Romania to study for an MBA degree, 
which was completed with a wine project. It was during this project that she caught 
the wine bug as it involved her importing a pallet of Romanian wine and selling it 
singlehandedly by knocking at the trade’s door. While studying for her degree she 
worked in various roles in different wine agencies in London, including Liberty 
Wines. She joined Oddbins through the Trainee Management programme, having 
managed a number of branches, including a flagship branch. She joined the buying 
department as a Trainee Buyer rising up to her current role where she has been 
responsible for reshaping and redefining the Oddbins wine range. Alongside her 
current job she is one of the judges at Decanter and International Wine Challenge, 
and recently she was part of the international judging panel for Wines of Portugal.

Research Paper: What is the current and future role of wine agencies in the UK 
multiple off trade?

Fongyee Walker MW (China)

Fongyee began to study wine whilst at Cambridge reading Classical Chinese, and 
became captain of the University Blind Wine Tasting Team, leading them to victory 
in 2004. In 2007, she moved to Beijing, China and became the co-founder, with 
Edward Ragg, of Dragon Phoenix Wine Consulting. She is now a specialist wine 
educator and consultant in English and Mandarin. Under her direction Dragon 
Phoenix has become one of China’s most successful wine education companies, 
providing the only taught WSET Level 4 in mainland China. She also regularly 
judges, having been guest international judge for such shows as the Royal 
Melbourne Wine Show, AWOCA (Wines of Chile), and the Old Mutual Trophy South 
Africa. She was a significant contributor to the award-winning documentary film 
Red Obsession and has appeared as a commentator on Chinese Wine on CNN. She 
has written columns for Decanter Magazine, The World of Fine Wine, CaijingRibao 
and reviews wines for RVF China and Wine in China. From 2015, she has been a 
Wine Consultant to Air New Zealand.

Research Paper: A comparative study of winter vine burial practices in Ningxia and 
Hebei.

MARCH 2017

Mark Andrew MW (United Kingdom) 

Mark is based in Bloomsbury, Central London, where he is co-founder of Noble 
Rot magazine and the wine bar/restaurant of the same name. The magazine was 
launched in early 2013 as an alternative to traditional wine media, and is now 
distributed in over twenty countries around the world. The wine bar/restaurant 
followed in 2015 and won ‘Best Wine List’ at the National Restaurant Awards and 
Harden’s Awards within a year of opening. Before launching Noble Rot, Mark was 
Head Buyer at London-based retailer and importer Roberson Wine for eight years, 
where he developed deep affection for the traditional, artisanal, terroir-driven 
wines of the world. Before that, there was a vintage in Burgundy and three years of 
running the wine programme for a group of London restaurants to whet his appetite 
for working in the wine industry.
Research Paper: How can dry Assyrtiko from Santorini establish itself as a 
recognised ‘fine wine’ in the eyes of London’s premium on-trade?

Jeremy Cukierman MW (France) 

Jeremy was born and raised in Paris. After a short experience in advertising 
agencies, the passion for wine quickly prevailed. Co-founder and co-CEO of Des 
Mets des Vins, Jeremy runs two wine shops in Paris, a wine event agency and 
a wine school. Through his wine business he is working with more than 200 top 
producers. He also consults for private customers and wine companies, lectures 
across all levels of WSET certification and trains future wine professionals in 
customised courses. He is writing for the French magazine Vigneron and for his 
own blog intothewinewithjeremy. He is married, with two children and particularly 
loves Northern Rhône, Burgundy, Riesling, Italian and fortified wines.

Research Paper: The prospects for Syrah in the vineyards of Hermitage: A climate 
assessment in the Northern Rhône AOP.

Emma Dawson MW (United Kingdom)

Emma entered the wine world after a first career in film and media. Learning 
about wine started as a hobby, but this changed after she took a chance move 
into the retail world and started working in Sainsbury’s supermarket. Whilst 
completing her WSET Diploma she joined their wine department. She was awarded 
two scholarships from WSET during these studies; the Champagne Academy 
scholarship and Worshipful Company of Distiller’s scholarship. She also started 
to run a new type of wine tasting called the ‘Naked Grape’ for charity. From then, 
Marks & Spencer asked her to join their team as a buyer and she was offered 
the WSET Derouet Jameson scholarship to study on the Master of Wine Study 
Programme. In the seven years since she joined Marks & Spencer she has worked 
in several buying areas; across wine and spirits. Among her specialism is a focus 
on lesser known wine regions, bringing new wines to their range from Greece, 
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Lebanon, Israel, Georgia, Turkey, Bolivia, Japan, India and Brazil. She also buys 
Burgundy, Bordeaux, Italy, South America and fine wine for the company.

Research Paper: How did Lebanese wine emerge as a territorial wine brand 
in the 25 years that followed the civil war ending in 1990? Mistakes made and 
lessons learnt.

David Forer MW (USA) 

A San Francisco resident, David’s intense passion for wine was propelled by that 
city’s close proximity to California’s best wine regions and by his involvement with 
the local community of wine and food professionals. Catalysed by passing the WSET 
Diploma with Merit in 2011, David became increasingly active in the wine industry 
through projects like consulting for wine programmes and creating exclusive 
tours of Napa. He helps consumers enhance their enjoyment of wine by providing 
guidance on grocery store wines as founder of DaveTheNeighbor.com. More 
recently, influenced by the innovative spirit of Silicon Valley, he focuses on unique 
ways to connect people and wine by utilising technology. David is also working on 
a book about cult wines of the world all while maintaining a full time career in the 
pharmaceutical research industry.

Research Paper: An analysis of the impact of declining farm labour immigration on 
vineyard operations in Sonoma and Napa counties over the last decade.
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Events
The Institute has hosted a number of tastings and seminars around the 
world, offering Members, students and those with a serious interest in 
wine an unparalleled opportunity to taste with and learn from experts. 

CONTEMPORARY 
AUSTRALIAN CHARDONNAY – 
PRE AGM TASTING
14 September 2016, London

This year’s pre-Annual General Meeting tasting 
focused on only one grape variety from just one 
country. But when the variety is Chardonnay and 
the country is Australia there was no chance of it 
becoming a one-trick tasting. Instead, the wines 
were chosen to showcase the diversity of styles 
and regional differences in this vast country. Has 
the search for restraint led to market-unfriendly 
austerity? Or has the reaction against the bold, 
rich styles of the 1990s led to generally greater 
complexity, terroir expression and age-ability?

The wines in the tasting were arranged 
regionally, allowing attendees to pick out the 
stylistic differences from each of the 15 regions 
featured. Established names such as Leeuwin 
Estate Art Series and Shaw & Smith M3 shared 
the spotlight with lesser-known newcomers like 
Ochota Barrels, The Slint and Ministry of Clouds: 
a true cross-section of contemporary Australian 
Chardonnay.

For me, and others I talked to, the tasting more 
than demonstrated Australia’s credentials as 
a producer of world-class Chardonnay. Where 
once there would have been lashings of tropical 
fruit, now there isn’t a pineapple in sight. Instead 
lemon, peach and apple form the ripe fruit core 
of the wines, surrounded by layers of mealy 
oak – occasionally smoky, but never buttery – all 
wrapped up with bright, zesty (and, importantly, 
natural) acidity. Indigenous yeast and high solid 
ferments certainly lent a funky, textural edge to 
many wines and the reductive, struck match note 
on some wines added a controversial element, 
splitting opinion in the room. But this just served 

to underscore how far Australia has come from 
the ‘sunshine in a glass’ one-size-fits-all type of 
Chardonnay. Instead there were wines to suit all 
palates and all occasions.

So, have we entered the golden age of Australian 
Chardonnay? Certainly this tasting showed 
the pendulum has settled and found its sweet 
spot between ripe fruit and bright acidity. But 
with winemakers continuing to search out the 
best vineyard sites in their respective regions, 
with vine age getting gradually older and with 
continued experimentation in the winery who 
knows what else Australia has got to come in the 
future. We will just have to wait, watch and taste.

Emma Symington MW

1 7



ANNUAL CHAMPAGNE TASTING
26 September 2016, San Francisco

The 12th annual Champagne tasting included a 
seated panel tasting of 20 prestige cuvées and 
vintage selections, followed by two walk-around 
sessions featuring nearly 100 Champagnes 
organised by style. There were over 275 
attendees for the walk-around event, with nearly 
70 attendees at the panel tasting. The panelists 
comprised Charles Curtis MW, Peter Marks 
MW, Tim Marson MW, and Rob MacCulloch MW 
(who was visiting California to work the harvest 
at Spottswoode Estate in St. Helena). Vintages 
presented ranged from the sumptuous 1995 
Blanc des Millenaires by Charles Heidsieck to 
Louis Roederer’s structured and youthful 2009 
Cristal. Highlights included the 1998 Plenitude 
P2 from Dom Perignon and Bollinger’s R.D. 
from the fabulous 2002 vintage, while tasters 
were also enchanted by less-familiar yet 
fantastic wines such as the 2005 Belemnita by 
Philippe Gonet and AR Lenoble’s 2009 Cuvee 
Gentilhomme.

Tim Marson MW

MINERALITY
11 October 2016, London

The seminar on mineralogy utterly debunked a 
persistent myth about minerality, saying it is not 
related directly to any sort of nutrient mineral 
uptake by vines – even though people do perceive 
minerality to exist in wine. It was moderated by 
Sally Easton MW, with Dr Jordi Ballester, Prof. 
Alex Maltman, and Dr Wendy Parr.

Alex Maltman, professor of earth sciences 
at Aberystwyth University outlined the 
disconnection between geological minerals and 
the mineral nutrients – elements – required 
by vines, of which there are 14, pointing out 
that “these 14 are not the same minerals as 
geological minerals”.

“Elements are not necessarily bio-available… 
weathering processes are too slow to keep pace 
releasing nutrients for vegetation year after year 
[and] the cycle is interrupted with agriculture. 
Nutrients are removed each year in crops, so 
we have to add compost, fertiliser… most of 
the nutrients are coming from humus [decayed 
plant and animal matter] not the geology,” he 
explained.

Added to which, minerals do not vaporise – they 
are odourless, and their concentration in wine is 
far below the taste threshold.

Vinification upsets things further. Yeasts need 
their own nutrients. All in all, Maltman said 
“it is a distant, complex, tortuous and indirect 
relationship from what started in the soil.” But, 
he added, geology “may play a role indirectly. 
[While] minerality cannot be the taste of 
minerals, flavour relationships are indirect, and 
minerals could be important.”

Looking at the human perception side of the 
debate, sensory scientist Dr Jordi Ballester of 
the University of Bourgogne in France discussed 
conceptualisation and between-person 
variability. The latter point was neatly illustrated 
during the tasting where attendees were 
asked to rate wines in a flight of Chardonnay 
and a flight of Sauvignon Blanc on perceived 
minerality, from low to high. The range of ratings 
was highly variable.
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Ballester’s work with Burgundian winemakers 
identified more than 30 definition-descriptors 
for minerality. Of these, he said more than half 
could be clustered into ‘stone/flint’, ‘acid/fresh’ 
and ‘sea/shellfish’ groups. This superficially 
suggests some sort of logical clustering of 
attributes by winemakers. But, he emphasised 
“experts have serious consensus issues when 
assessing minerality”. 

Research by Dr Wendy Parr, a sensory scientist 
from Lincoln University in New Zealand shows 
perceived minerality in Sauvignon Blanc is 
indeed a data-driven construct – i.e. coming 
from what’s in the glass, and that it has 
consistency and consensus across cultures. Her 
research worked with Sauvignon Blanc in France 
and in New Zealand.

The other type of influence on perceived 
minerality, she said is “top-down perception, 
that is, what’s already in our heads – memory, 
experience. For example, you can see Chablis on 
the label and you already have expectations.”

Parr said a cross-cultural consensus showed 
“in an absence of passionfruit, and a positive 
for citrus, chalk, flint, smoke on the nose; 
in an absence of passionfruit, green and sweet 
on full taste [nose and palate], and a positive 
for fresh/zingy on palate only [tasters wearing 
nose-clips].”

But she also urged caution as to how the 
term is used because there was much between-
judge variability.

Sally Easton MW

ANNUAL AMERICAN 
CABERNET TASTING 
24 October 2016, San Francisco

At the third annual tasting of American 
Cabernet, the seated panel tasting compared the 
outstanding back-to-back Napa vintages of 2012 
and 2013 and was moderated by Mary Margaret 
McCamic MW. The panel included some of 
Napa’s most highly-regarded winemakers and 
owners: Cathy Corison of Corison Winery; Tod 
Mostero of Dominus Estate; Chris Carpenter of 
Lokoya; Geneviève Janssens of Robert Mondavi 
Winery; and Beth Novak Milliken of Spottswoode 
Estate. Attendees were led through top wines 
from five different Napa AVAs and learned from 
the producers how each vintage presented 
in the vineyard. Comparing and contrasting 
the different approaches and results was a 
fascinating study in terroir, vintage variation and 
the winemaker’s hand. The walk-around tasting 
which followed focused on the 2013 vintage 
with over 90 selections of outstanding Cabernet 
Sauvignons from across the USA, from states 
including California, Washington, New York, 
Virginia, Texas and Colorado.

Tim Marson MW

FORTIFIED WINES
26 October, New York

This inaugural Fortified Wines tasting was 
spearheaded by Charles Curtis MW and featured 
over 100 top selections from over 40 producers. 
Nearly 120 attendees were able to taste a huge 
range of fortified styles including Sherry, Port, 
Madeira, Vin Doux Naturel, and Rutherglen 
Muscat, Tokay and Tawny. Amongst the many 
highlights: a 1912 Verdelho from d’Oliveira; 
a 1974 Rivesaltes from Terrassous; the 2004 
Nacional Vintage Port by Quinta do Noval; and 
several VORS category Sherries. 

Tim Marson MW
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9 November 2016 
The Vintners’ Company, London

In November 2016, in the wonderful setting 
of Vintners’ Hall, we were privileged to show 
wines from the 2012 vintage. There was a terrific 
turn-out of over 140 people who attended the 
tasting, which also included the option to taste 
the wines blind.

This is an extremely important tasting for 
anybody in the wine world. We get consumers, 
collectors, buyers, journalists, pretty much 
everybody from the industry coming to this 
event. I think these will be very good and valued 
wines that will age beautifully; there’s some 
elegance, some lovely core acid and structure 
that will help them age and gain that complexity. 
Because they are not hyped up vintages they will 
be a bargain for collectors and consumers.

Michelle Cherutti-Kowal MW

25 January 2017 
Hyatt Centric Fisherman’s Wharf, 
San Francisco

Marking the end of the North American 
residential student seminar there were over 
120 attendees – many of whom were current 
MW candidates. Sixty-seven selections were 
available to taste covering Haut-Medoc, 
St-Estephe, Pauillac, St-Julien, Margaux, 
Pessac-Leognan, Pomerol, St-Emilion, Barsac, 
and Sauternes. Several super-seconds and a 
couple of first growths established the peaks 
of quality of this rather patchy vintage, but the 
tasting enabled attendees to assess which 
communes and properties were able to excel 
in challenging conditions.

Tim Marson MW

30 April 2017 
Sydney Opera House, Sydney

The notorious difficult conditions in 2012 showed 
up across the tasting with great variability. 
Comments prior to the tasting suggested 
that Medoc was particularly inconsistent but 
the wines on hand looked juicy and elegant 
– particularly Saint-Estephe properties Calon-
Segur, Cos d’Estournel, Cos Labory, Lafon-
Rochet and Montrose. However, Right Bank 
wines were particularly variable with plenty of 
light dry short and pleasant+plain examples. 
Several did not have fruit intensity to match the 
vinification artefacts and too-dry oak, too much 
micro-ox and evident mildew was evident.

Andrew Corrigan MW

We are most grateful to Bordeaux producer 
DOURTHE, a Major Supporter of the Institute 

since 2001, who collate and ship all of the wines 
from Bordeaux to London, San Francisco and 

Sydney for the Annual Claret tastings.

Annual Claret Tasting – 
2012 Vintage
LONDON, SAN FRANCISCO AND SYDNEY

The Annual Claret tasting showcased wines 
from the 2012 vintage of the Grands Crus 
Classés, properties of the Médoc, including 
First Growths and their right bank equivalents

Sydney Opera House 2 3



LUXURY SPARKLING WINES
29 November 2016, London

According to a 2016 Wine and Spirit Trade 
Association report, currently 8 out of 10 bottles 
of fizz sold in the UK are sparkling wine (as 
opposed to Champagne) and this equates to 
191 million bottles, up from 107 million bottles 
in 2011/12; an increase of almost 80% in five 
years. Naturally, a very significant proportion of 
this growth has been fuelled by Prosecco. But 
what of the traditional method sparkling wines? 
Due to market uncertainty as a result of Brexit 
and the evident influence of climate change 
on Champagne, the most marginal growing 
region, buyers are beginning to explore the many 
alternative high-end sparkling wines to supply 
the luxury market.

This blind tasting featured 78 high quality, 
traditional method sparkling wines from 12 
countries. By bringing together some of the very 
best examples, the intention was to provide an 
overview of the quality of traditional method 
sparkling wines made around the world today.

These were loosely grouped stylistically: NV 
blends, Blanc de Blancs and Blancs de Noirs 
and finally traditional method wines made from 
grapes other than Chardonnay, Pinot Noir and 
Pinot Meunier. There were also five Champagnes 
scattered throughout the tasting by way of 
‘benchmarks’.

In short, it seemed there were no obvious 
stylistic preferences amongst tasters, whether 
for oak matured or stainless steel, aerobic or 
anaerobic handling, blocked or enabled malo, 
time on lees, or dosage levels. There was, 
however, some diffident confidence in being able 
to identify regional styles, especially the Cava 
(even though several were Chardonnay/Pinot 
Noir Blends). England was also more easily 
identifiable and showed favourably, but surprise 
areas for many were the Franciacorta and some 
of the ‘New World’ wines, especially those from 
Tasmania.

It would seem from the evidence supplied by 
this tasting at least, that quality for traditional 
method sparkling wines is not dictated 

by ‘terroir’ but rather, as Brad Greatrix of 
Nyetimber neatly summed up at the end: 
‘regions matter; producers matter more’.

Nancy Gilchrist MW

ANNUAL AMERICAN 
CABERNET TASTING
26 January 2017, London

At a packed house in Pall Mall, our annual 
American Cabernet tasting came to London, a 
replica of its sister tasting from San Francisco. 
Most European wine professionals seldom taste 
the premium Cabernet Sauvignons from North 
America, largely because demand the other 
side of the Atlantic is so strong – and therefore 
there is little need to export the wines. So the 
Institute’s annual American Cabernet tasting 
represents a rare opportunity to taste and 
compare these high class and highly sought 
after wines.

Most of the wines this year came from the 2013 
vintage, a particularly strong vintage for West 
Coast Cabernet. And the breadth of regions 
shown offered an unparalleled chance to 
compare Okanagan and Niagara, Paso Robles 
and Santa Cruz, Napa and Sonoma, Howell 
Mountain and Mount Veeder, Oakville and 
Rutherford, Alexander Valley and Dry Creek, 
Columbia and Walla Walla...even Texas and 
Virginia! Manna from heaven for MW students 
who, happily, attended en masse.

As expected, there were certain wines that 
conformed to the Californian stereotype (at least 
as seen from a British perspective) and whose 
weight on the palate matched the weight of 
the bottle. However, many tasters commented 
on the seam of freshness that seemed to run 
through the vintage and also the firm structure 
of so many of the wines. This is clearly an 
outstanding vintage, with the structure matched 
by exuberant, generous fruit. An exciting tasting, 
which this year attracted the highest attendance 
yet – many thanks to the American MWs for 
making it possible.

Richard Bampfield MW

DRIED GRAPES SEMINAR: 
AMARONE AND BEYOND
8 March 2017, London

This was the first seminar in the new IMW 
headquarters, and the room was packed. We 
were honoured to have two specialist speakers 
on the panel, Andrea Cin from Masi and Mark 
Shannon from A Mano.

The seminar was a technical presentation and 
tasting covering factors which influence the 
appassimento technique, and an understanding 
of the kinetics of appassimento. It was 
fascinating to learn and understand how not only 
grape variety, but also the architecture of the 
canopy, viticultural operations and fertilisation 
have a key role to play. The characteristics of 
each specific grape variety were also explained. 
Andrea explained the detailed Masi research that 
has been performed over many years. Different 
grape varieties have been laid out in a controlled 
situation to study the kinetics of weight loss. He 
explained that the speed of appassimento was 
critical in determining the suitability of grapes 
for appassimento.

Andrea also shared Masi’s research on the 
‘supports’ for appassimento including the impact 
of bamboo, plastic, wood and other supports. 
Climatic conditions and relative humidity were 
also discussed. In conclusion appassimento 
means, above all, studying the physical laws and 
biochemistry behind it! 

Mark then stepped into the forum to explain 
why he uses appassimento in Puglia, and gave 
a detailed analysis on the glycerol and volatile 
acidity levels with fresh versus dried grapes.

The tasting commenced with the fresh wines of 
Amarone and these were compared to the same 
varieties appassimento. Blends of both fresh and 
dried grapes were sampled along with finished 
wines with differing levels of appasimento. 
Additionally we tasted Refosco and Corbec 
(a blend of Corvina and Malbec) produced in 
Argentina.

Annette Scarfe MW

LIFTING THE LID ON 
FERMENTATION
23 March 2017, London

The technical nature of this seminar made it 
an incredibly useful event for both MW theory 
students and MWs who want to keep their 
scientific understanding of winemaking up-to-
date. The highly-qualified line up of speakers 
included Ann Dumont, Dr Anne Ortiz-Julien 
and Anthony Silvano from Lallemand as well as 
Masters of Wine, Sam Harrop MW and Dirceu 
Vianna Junior MW. The seminar started with an 
overview of the role of different yeast strains in 
the process of fermentation and continued with a 
preview of how yeasts can help to tackle different 
winemaking challenges, such as reducing VA 
production in high sugar musts. Topical issues 
such as whether commercial yeasts lead to 
standardisation and whether indigenous yeasts 
contribute to terroir were also discussed.

Sam Harrop MW gave a thought-provoking 
presentation about his philosophy regarding 
winemaking. If those attending the seminar 
weren’t already convinced of the importance 
of yeast, the tasting that followed left us in 
no doubt. Three samples of Sauvignon Blanc 
were presented, each fermented using a yeast 
strain that enhanced a different thiol (all other 
winemaking processes identical). The three 
wines were notably different in style, showing 
aromas from boxtree to passion fruit. Perhaps 
more incredible was the influence of different 
yeasts on two samples of Merlot (all other 
winemaking processes identical). One sample 
was a little hot and jammy whilst the other, 
fermented with the new IONYSwf yeast (which 
naturally increases acid levels and reduces 
alcohol levels), was more fresh, vibrant and 
better balanced. The strain of yeast to be 
introduced may be just one of many choices 
a winemaker needs to consider ahead of 
fermentation but, as this seminar showed, it is 
definitely not one that should be taken lightly. 

Victoria Burt MW
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MWS PRESENT: THE GREATEST 
RIESLINGS FROM AROUND 
THE WORLD
20 June 2017, Bordeaux

On Tuesday 20 June 2017 at a balmy Vinexpo 
Bordeaux, six Masters of Wine were seated in 
front of an audience of 150 delegates to answer 
the age-old question, why don’t people drink 
more Riesling? Moderated by Debra Meiburg 
MW, the panel consisted of Gerard Bassett MW 
MS representing Alsace, Markus Del Monego 
MW (Germany), Roman Horvath MW (Austria), 
Justin Howard-Sneyd MW (Australia) and myself 
representing North America. We discussed 
each of our carefully selected wines in three 
flights: dry, alternative/aged and sweeter – 
demonstrating the diversity and authenticity of 
this great grape wherever it may be grown. We 
espoused our enthusiasm for this aristocratic 
grape and lamented its inability to gain popular 
traction in the market despite several false 
alarms over the years. We tackled poignant 
topics such as labelling clarity, how to market 
aged fine Riesling and how to reverse the 
declining fortunes of sweet wine. In the end 
we concluded, that perhaps Riesling will for 
remain forever the insider’s fine white wine, 
grown, made, consumed and beloved by those 
who understand its incredible ability to trans-
substantiate terroir, enhance food, develop 
aromatic and textural complexity with age and 
produce an exhilarating range of styles from dry 
to sweet. And maybe that’s OK – as one tweet 
exclaimed following the seminar, Riesling was 
the winner on the day.

Matt Deller MW



Member Events
HEADQUARTERS OPENING PARTY
25 April 2017, London

Around 100 MWs came to celebrate the 
Institute’s new headquarters in London, which 
was officially opened by the oldest and youngest 
MWs, Vincent Larvan MW (1957) and Victoria 
Burt MW (2015). Speaking to her fellow MWs 
on the night, Victoria said: “I’ve quickly come 
to realise that being a Master of Wine isn’t 
just about being the best that you can be, it’s 
about being a respected representative of your 
profession, inspiring the next generation and 
helping them attain their full potential. And in 
these ways, we promote excellence, interaction 
and learning across all sectors of the global wine 
community and enact the Institute’s vision. And 
this building, the IMW’s magnificent new office, 
is also integral to realising this vision.

Compared to Fitzroy Square, it’s larger, much 
more modern and very conducive to both 
working and learning. It allows wine events and 
student course days to be more effective and 
provide greater learning experiences as well as 
being a more pleasant place for the executive 
office to work. Sited in an increasingly vibrant 
part of London, it’s a place where MWs from 
across the world will be welcomed as valued 
members of our community and be able to 
work, study or meet others. Above all, this is 
a building not only well suited to present-day 
needs of the membership and student body but 
also epitomising the IMW’s confidence in and 
ambitions for the future.” 

Victoria Burt MW

21 CLUB LUNCH
3 October 2016, London

The 21 Club Lunch was held again at The Oxford 
& Cambridge Club for the fourth year. Twenty-
six Masters of Wine sat down to a three course 
lunch in the Princess Marie Louise Dining Room 
following an apéritif of Bollinger Special Cuvée.

Special mention should be made of David Burns 
MW (1956) and Vincent Larvan MW (1957) as  
the senior attendees, both overcoming some 
physical issues to attend; and at the other end 
of the spectrum Richard Kelley MW and Michael 
Palij MW for the first eligible year of the 1995 
vintage, both of whom left early to go back to 
work! Ten from the 1970s decade attended, 
including Sarah Morphew Stephen MW, the 
Institute’s first female MW in 1970.

Most attendees chose to bring two bottles of 
their finest and rarest so there was plenty of 
wine to taste and to drink. Among the white 
wines Burgundy was well represented with 
various Chablis 1er and Grand Cru, and also a 
fresh McWilliams Hunter Valley Semillon 2005 
and a classic Vouvray Sec 1985 from Marc Brédif. 

Claret was represented by Ch La Tour Haut 
Brion 1982, Ch Lascombes 1990, Ch La Tourette 
2002, Ch Chasse Spleen 2005 and Ch Domaine 
de L’Eglise 2005; also a wine bottled within a few 
hundred yards at Christopher’s in Ormond Yard, 
Ch du Colombier Monpelou 1961. Among the red 
Burgundies were Vougeot 1er Cru 2001 Hudolot-
Noellat and Nuits St Georges 1er Cru Les Crots 
2006 Domaine des Clos.

Other reds included a fascinating comparison 
between Leasingham Classic Clare Shiraz 1994, 
winner of the first Jimmy Watson Trophy in 
1998, and Hermitage La Chapelle 1982 Jaboulet, 
both well preserved in magnums. From further 
afield a Martinborough Vineyards Pinot Noir 
2002 showed how well New Zealand Pinot can 
mature, while Paraduxx 1994 and Staglin Family 
Vineyards Cabernet Sauvignon 1999, both from 
the Napa Valley, still had deep fruit and power.

Dessert wines were a more important category 
at the 2016 lunch. A Vouvray 2002 Demi Sec 
from Domaine Pouvroy, a Tokay 6 Puttynos 
1993 and a Winkeler Hasensprung Riesling 
Auslese 1983 (brought to remind us when Mark 
Bingley MW had passed the Exam). Bordeaux 
was represented by Doisy Daene 1996, Lions de 
Suduiraut 2012 and Ch Yquem 2003.

Altogether the lunch was a most enjoyable 
reunion.

John Casson MW
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MW Trips
Throughout the year Members and students have had the opportunity 
to participate in educational trips to wine regions all over the world.

ALTO ADIGE
15–18 September 2016, Italy

The focus of the trip was on the red wine grape 
varieties of the region with an emphasis on 
Lagrein, Schiava and, very interestingly, Moscato 
Rosa of which young and mature examples were 
sampled. In addition, the region’s expressions 
of international red varieties such as Pinot Noir 
and Bordeaux varieties were also examined. 
Inevitably the region’s white wines were also 
sampled with some strikingly good expressions 
of Pinot Bianco presented throughout the trip.

The visits to the wineries were against the 
beautiful backdrop of the Adige valley, the 
Dolomites, apple orchards in the plain and vines 
on the slopes. A visit to the Castelfelder Wine 
Estate kicked off the first full morning with a 
visit to their Pinot Noir vineyards and a glass 

of 2015 Doss Chardonnay from the estate on a 
bridge on the Montagna overlooking the valley 
and the vineyards.

The trip progressed through a variety of 
producers showing us their specific interests 
in local varieties. Waldgries Winery showed 
Schiava in the form of Santa Maddelena (where 
it is typically blended with a small proportion of 
Lagrein) whilst the variety’s unblended form at 
Lago di Caldaro was shown by Cantina Kaltern 
which also manages an experimental vineyard 
of 50 different clones of Schiava. Cantina Muri 
Gries with its monastery cellar showed us the 
quality and ageing potential of Lagrein.

Castel Salleg at Caldaro presented Moscato 
Rosa. An Alto Adige interpretation of Bordeaux 
varietals was seen at Cantina Kurtatsch in 
Cortaccia. Quite apart from the visits to these 
producers, many other very generous and 

hospitable producers very kindly showed their 
wines at the meals that they hosted for the 
group. Dining was excellent with the final dinner 
culminating at the idyllic alpine restaurant 
Gostner Schweige 1,900 metres above sea-
level where the chef makes his own butter and 
cheese. Dishes were liberally scattered with 
mouthwatering fresh alpine herbs and flowers.

The Consorzio Vini Alto Adige did a superb job of 
organising the trip and herding us along! Many 
thanks are due to them, the wineries we visited 
and the following wineries who also showed 
their wines at the meals: Kettmeir, Cantina 
St. Michael Eppan, Elena Walch, Rottensteiner 
Winery, Cantina Schreckbichl, Cantina Megan 
Burggrafler, Glogglhof, Egger Ramer and 
Cantina St. Pauls.

Tan Ying Hsien MW

GEISENHEIM
23-25 September 2016, Germany

An extract from the full trip report

Our final stop on our journey through Baden 
finished at the winery of Baden legend Franz 
Keller, hosted by his son Fritz who has been 

running the family wine business since the 
1980’s. Keller was one of Germany’s most 
influential trailblazers of fully-fermented, dry 
wines and the use of barriques. Part of the 
Keller business is fine wine trading and Fritz 
is open about his passion for and source of 
inspiration from the fine wines of Bordeaux and 
Burgundy. His aspirations have been met with an 
inclusion into the VDP in 2013.

Keller’s James Bond-style winery is something 
to be seen, the impressive Bauhaus style 
winery is nestled in a dip of the valley looking 
up towards the sun-drenched partly terraced 
vineyards. Luckily for us, the first part of the 
visit was delivered outside to take in the 
magnificent view. 

Everything in the Keller Empire revolves around 
gastronomy, making wines that pair with 
traditional food is imperative to their ethos. In 
vineyard and winery, great detail is paid to the 
raw ingredients in both their wine and their 
food that they served at their KellerWirtschaft 
restaurant.

James Gore, MW student
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TRENTINO
10–13 November 2016, Italy

On 10 November, 12 Masters of Wine from 
eight different countries met up in Italy to 
discover the sparkling wines of Trentino, known 
as Trento DOC.

The history of sparkling wine in Trentino is 
credited to Giulio Ferrari a native of the region 
who attended the Instituto Agrario at San 
Michele all’Adige from 1895-1897. Ferrari 
continued his studies in both Germany and 
France, spending time in Champagne. He 
decided to return to Trentino and produce 
sparkling wines in the same style, using the 
metodo classic (traditional method). 

There is one DOC for sparkling wine called 
Trento DOC (still wines from the region are 
classified as Trentino DOC). All Trento DOC 
is made by the traditional method and is 
classified as either non-vintage (15 months), 
Vintage (Millesimato – 24 months) or Riserva 
(extra maturation, 36 months). In all cases, 
Chardonnay, Pinot Noir, Pinot Bianco, and Pinot 
Meunier are allowed alone or together in any 
amount. Trento DOC Rosé or Bianco can be 
made as a Non-vintage, Millesimato or Riserva.

Although Trentino is a large region with 10,000ha 
of vines, grapes for the production of Trento DOC 
are sourced from less than 8% of the region’s 
vineyards. The area has a warm, continental 
climate, influenced by breezes from Lago 
di Garda to the west and cool wind from the 
northern Alps. Over 60% of the vineyards are 
located at higher elevations in the mountains 
and foothills with the average being 600 metres, 
a significant difference when comparing this 
region to Franciacorta.

Chardonnay is the dominant variety, occupying 
29% of total plantings, the largest in Italy. 
Second is Pinot Nero, which accounts for less 
than 5% of total plantings, used mainly for colour 
and structure for Rosé and Riserva. 

There are 45 producers of Trento DOC, one third 
of which are Cantinas (co-operatives). Around 
10 million bottles are produced annually. It 
is the top selling sparkling wine within Italy 
with over 85% sold domestically and 15% 

exported. As we tasted first hand, Trento DOC’s 
quality reputation, ability to age and combined 
reasonable price points have contributed to 
recent increases in export volume.

As is the norm with MW trips, our itinerary 
was jammed packed with tastings, technical 
lectures, winery visits and wine-pairing meals at 
Michelin-starred restaurants. Included was:

• Lecture of Cavit’s PICA project (Integrated 
Agricultural Platform)

• Private tasting of a selection of 115 wines 
from Trento DOC’s 45 producers

• Seminar by Professor Fulvio Mattivi about the 
mapping of volatile compounds found in the 
high-altitude wines of Trento DOC

• Tasting of old Trento DOC vintages from 
various producers as far back as 1993

• A tasting to understanding the role of yeasts 
in the second fermentation

• Tasting of base wines and different vintages, 
styles at various wineries included Cavit, 
Cesarini Sforza, Opera Winery, Maso Martis, 
Methius, Rotari and Ferrari

• Private tour of MUSE the new museum 
designed by architect Renzo Piano

• Private Dinner in MUSE, with two producers, 
San Lorenzo (highly awarded red wines from 
Trentino) and Ferrari

Our visit was a resounding success due to 
the planning and attention to detail from the 
Instituto Trento DOC, a Supporter of the IMW. 
The IMW and trip participants would like to thank 
Sabrina Schench, Manager Instituto Trento DOC 
and Enrico Zanoni the President as well as all 
the producers for their generosity, time and for 
sharing their wines and knowledge.

Michelle Cherutti-Kowal MW

Trentino
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WASHINGTON & OREGON
29 April–6 May 2017, USA 

This year’s large educational trip brought 
us to the Wild West of the United States of 
America. It was organised in cooperation with 
Washington Wine and the Oregon Wine Board 
and we got to see both regions in detail over 
the course of a week. The journey started in the 
winemaking town of Woodinville from where 
we travelled across the Cascade Mountains 
and into the Columbia Valley. During the five 
days in Washington State we had more than 14 
visits, tasted countless wines and forged links 
with winemakers in this dynamic wine region. 
Aside from the impeccable organisation of the 
trip, we will remember the impressive pace of 
development in Washington State where over the 
course of (only) the last seven years, the number 
of wineries has increased by a whopping 50 
percent and where investments into education 
and innovation will fuel further growth 
in the future.

When we arrived in Oregon we quickly 
realised that while the state is the neighbour 
of Washington, its wine industry is structured 
completely differently. The hills are greener, 
the wineries are smaller and tastings were 
dominated by Pinot Noir instead of the Bordeaux 
varietals. We crossed the state border in Walla 
Walla and drove along the Columbia River to 
Portland. After one night in Portland, we traveled 
south to the Willamette Valley from where we 
got to discover the diversity of Oregon’s wines. 
During excellent tastings, we learned more 
about the differences between the various AVAs, 
heard the stories from the region’s winemaking 
pioneers and ate more healthy and organic food 
than most of us have had in our lives. We left 
the trip impressed by the rapid development of 
the two states and the generosity of all wineries 
involved in the organisation of our visit. The 
journey through the Pacific North West was full 
of impressions that will turn into long-lasting 
memories.

Konstantin Baum MW

Credit Konstantin Baum MW

Credit Konstantin Baum MW

Credit Konstantin Baum MW
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Student Trips
Over the years, MW students have been 
generously hosted by the Institute’s Supporters 
and the global wine community, and this year 
was no exception.

The first official student trip to Chile took place in November 
2016, accompanied by Richard Bampfield MW whose report 
follows. To celebrate the 20th Anniversary of the Conseil des 
Grands Crus Classés en 1855 student trip to Bordeaux, Masters 
of Wine joined the students on the milestone trip, as reported 
by Louise Sydbeck MW.

CHILE
13–19 November 2016
Hosted by Institute Major Supporter Santa Rita 
Estates and Supporter Viña Errazuriz

MCLAREN VALE, AUSTRALIA
26 November 2016
McLaren Vale Grape Wine & Tourism Association

NAPA, USA
17–19 January 2017
Viti-Vini Immersion trip, hosted by Napa 
Valley Vintners

BORDEAUX, FRANCE
13–16 March 2017 
Hosted by Institute Supporter Conseil 
des Grands Crus Classés en 1855

PORTO, PORTUGAL
2–5 May 2017 
Hosted by Institute Supporter Symington Family 
Estates, The Fladgate Partnership and Quinta 
Do Noval (with AXA Millésimes, a Principal 
Supporter of the Institute)

BURGUNDY, FRANCE
5–7 April 2017 
Hosted by Albert Bichot
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CHILE
13-19 November 2016

When Santa Rita Estates joined Viña Errazuriz 
in 2016 as a Major Supporter of the Institute 
of Masters of Wine, it made sense for the 
two companies to explore the possibility of 
organising a visit to Chile for MW students. The 
first study visit duly took place in November 2016 
and I had the privilege of leading the group.

The group comprised 14 students from 10 
different countries, different parts of the wine 
business and at various stages of the MW Study 
Programme. None of the group had visited Chile 
before, apart from Marco de Martino, an MW 
student whose family are one of Chile’s foremost 
wine producers.

We visited Arboleda (Aconcagua Costa), Don 
Maximiano Estate and Seña (Aconcagua), and 
Viñedo Chadwick (Maipo). The focus was on the 
vineyards because Errazuriz have gone to so 
much effort to identify the areas best suited to 
the styles of wines they are after. The tastings 
naturally led to discussion about the winemaking 
and the evolution of wine styles. The highlight 
for many was a long and fascinating tasting with 
Francisco Baettig, Errazuriz Chief Winemaker, 
who was wonderfully open about the company’s 
direction. The tasting featured the Las Pizarras 
Chardonnay and Pinot Noir, two wines of great 
finesse that epitomise the more refined style 
that characterises the modern Errazuriz range. 

For the second half of the week, we were in the 
hands of Santa Rita Estates. Visits were made 
to their extensive vineyards in Leyda, their vast 
and most recent vineyard in Pumanque and, 
of course, Alto-Jahuel in Maipo, home to Casa 
Real, where we were fortunate enough to spend 
a night. Santa Rita’s investment in vineyards 
(over 200 ha in Leyda, 600 ha in Pumanque, 
400 ha in Alto-Jahuel, to name just those we 
visited) makes a massive statement about 
Chile’s confidence in its wine industry’s future. 
Talk here was as much about the business and 
economics of wine as it was about viticulture 
and winemaking; indeed it was generally agreed 
that on a future visit, the business side should be 
given a larger slice of the programme. The visit 
also included a night by the Pacific in beautiful 

Pichilemu, an opportunity to appreciate why the 
ocean (freezing!) creates such cooling breezes. 

The visit ended with a presentation by Wines 
of Chile and presented by one of Chile’s top 
sommeliers on the state of the Chilean wine 
market, followed by a tasting of wines from 
regions not visited on the trip.

There were two notable aspects of the trip. 
Firstly, the astonishing generosity of our 
hosts, with time, wine, people and expense – it 
exceeded all expectations and reflected the high 
regard in which the IMW is held. Secondly, the 
calibre and professionalism of the students. 
There is no doubt they left a strong and positive 
impression with our hosts and are already a 
credit to the Institute.

It is hoped that this student trip to Chile will 
become an annual event.

Richard Bampfield MW

THE 20TH ANNIVERSARY OF THE 
CONSEIL DES GRANDS CRUS 
CLASSÉS EN 1855 STUDENT TRIP 
TO BORDEAUX
12–14 March 2017

As we all know, being a Master of Wine student 
is challenging in numerous ways but when 
comparing the challenges to the immense 
privilege and honour of being invited to a trip 
like this one, I think we all agree that our years 
of studying is a small price to pay. For 20 years 
now the Conseil des Grands Crus Classés en 
1855 has generously hosted stage 1 students 
to an exclusive educational trip to Bordeaux. 
To mark this special occasion, even greater 
emphasis was put on creating an impressive and 
unforgettable program and this time our hosts 
extended the invitation to both Masters of Wine 
and students. 

In addition to being invited to several of the 
properties visited in 1997, for instance Château 
Pontet Canet, Château Issan, Château Batailley 
and Château Pichon Baron we also had the rare 
pleasure of visiting Mouton, Lafite, Margaux, 
Yquem, Haut Brion and more, and all this in a 

matter of days. A message that became clear 
to us during our time here was how rare it was 
for such a large group to be received in this 
utterly generous way, to be hosted by owners 
and technical directors. This gave students an 
unprecedented access to some of the world’s 
most famous estates and key industry people.

Apart from examples and technical details, 
a more hedonistically emotional side was 
clearly also satisfied. This trip was filled of 
such moments and I’m sure we all have our 
own personal highlights. To mention a few, it’s 
not every day we taste several vintages blind of 
Pichon Baron with Christian Seely, have dinner 
with Alfred Tesseron whilst sipping a 1959 Pontet 
Canet, listen in awe to Jean Michel Come, or 
have lunch at Haut Brion. Perhaps the most 
extravagant example, which well encapsulates 
the essence of this trip, was when we finished 
an impressive vertical tasting of Haut Brion 
and Mission with Jean Philippe Dalmas and he 
tells us – ‘I’m really sorry to interrupt but you’re 
getting late for Chateau d´Yquem...’

Louise Sydbeck MW

PORTO
2–5 May 2017

From Quinta do Bomfim we drove through 
Pinhão and followed the Douro, before turning 
southward 1.5km along the Távora tributary 
to Quinta do Panascal. This quinta has long 

been a keystone in Fonseca’s vintage ports, 
alongside Quintas Santo António and Cruzeiro 
in the Pinhão Valley. We were joined by our host, 
Filipe Carvalho, Wine Tourism Manager at The 
Fladgate Partnership and at lunch were again 
joined by Adrian Bridge, CEO of The Fladgate 
Partnership. Our visit to this spectacular quinta 
will live long in the memory, with delicious 
local dishes prepared on-site and paired with 
remarkable wines. It also gave us a better 
understanding of how Port is created off the 
main tract, nestled in one of the Douro’s most 
beautiful tributaries.

Owain Hughes, MW Student

After a beautiful afternoon at the five-
star Yeatman hotel owned by the Fladgate 
Partnership, where we were being hosted, we 
went for dinner nearby at Vinum restaurant at 
Grahams, owned by the Symingtons. Vinum 
overlooks the Douro and is in a 19th century 
building surrounded by 3,200 oak barrels where 
the Porto fine wines of Graham’s are aged. Our 
hosts for the night were from the Symington 
Family Estates, and we were warmly received by 
Dominique Symington, Euan McKay (Executive 
Director Sales) and Henry Shotton (Winemaker). 
We started in the lounge where we were given 
canapés and the 2016 Altano. The wine was 
refreshing and aromatic, with indigenous grapes 
grown at an altitude of 600-700 meters.

Elisa Kwon de Álvarez, MW Student

Haut Brion, Bordeaux
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ITALY WITH ISTITUTO 
GRANDI MARCHI
3–5 March 2017
Donnafugata, Marsala 
Led by Susan Hulme MW, Jane Hunt MW 
and Peter McCombie MW

NORTH AMERICA WITH 
CONSTELLATION BRANDS 
14–15 March 2017
Robert Mondavi Winery, Oakville California 
Led by Peter Marks MW and Mark de Vere MW

HONG KONG WITH BERRY 
BROS. & RUDD
24–26 April 2017 
Hong Kong  
Led by David Le Mire MW, Ying Tan MW and 
Demetri Walters MW

UNITED KINGDOM
20–21 May 2017
Institute of Masters of Wine, London  
Led by Michelle Cherutti-Kowal MW, 
Victoria Stephens-Clarkson MW 
and Demetri Walters MW

AUSTRALIA WITH PENFOLDS
20–21 May 2017
Magill Estate Winery, Adelaide  
Led by Alison Eisermann Ctercteko MW, Andrea 
Pritzker MW and Ying Tan

SPAIN WITH LA FUNDACIÓN PARA 
LA CULTURA DEL VINO
26–27 May 2017
Bodegas Muga, Haro, La Rioja 
Led by Pedro Ballesteros Torres MW, Lynne 
Coyle MW, Sarah Jane Evans MW, Jane Hunt 
MW, Norrel Robertson MW, Annette Scarfe MW 
and Lenka Sedlackova MW

Masterclasses
Our introductory masterclasses have been 
held all over the world, attended by over 100 
potential candidates for the Study Programme. 

Led by MWs, the masterclasses are held over two days and 
include a mixture of tastings and theory sessions. In 2016 
around 40% of those joining the Study Programme had 
previously attended a Masterclass.

“As well as possessing an intellectual desire 
to develop greater academic depth and detail 
about wine, it soon became apparent that those 
present also desired to develop a more objective 
and holistic view about the business of wine. 
So it was reassuring that during the time we 
spent together a number of students expressed 
the intention of sitting the entry exam and, by 
the final day and after sitting the mock exam, 
almost all of those who had previously stated an 
interest still intended to sit the online paper and 
to enrol on the MW course.

I was impressed by the diligence, enthusiasm 
and enquiring minds of the students and I am 
confident of a continued surge in interest in the 
MW Study Programme from Hong Kong, China, 
Japan and their near neighbours.”

Demetri Walters MW 
Hong Kong Masterclass

“Hosted at Bodegas Muga, 26 Spanish and 
international students enjoyed an introduction 
to the Institute and benefited from a series of 
tastings and theory workshops. The students 
attending were from diverse industry roles 
including education, winemaking, journalism, 
commercial positions and sommeliers. 
Everyone had the opportunity to taste a range of 
wines from the sponsor wineries – Marques de 
Riscal, Bodegas Muga, la Rioja Alta, Vega Sicilia 
and Terras Gauda – and had a chance to get to 
know each other over the deliciously catered 
lunches and dinners.” 

Lynne Coyle MW 
Spain Masterclass

Italy Masterclass, Donnafugata

INFORMATION SESSIONS

In addition to our masterclasses, a series of hour 
long introductions to the Institute and the MW 
Study Programme have been held across the 
globe including in Adelaide, Sydney, Melbourne, 
Chile, Bordeaux, Burgundy and at trade 
fairs London Wine Fair, ProWein – Germany, 
SommCon – California, Texsom – Texas and 
VinExpo – Bordeaux. 

The sessions, nearly always including a Master 
of Wine, have provided over 250 attendees 
with in-depth information about the MW Study 
Programme including entrance requirements, 
fees, programme structure and assessment 
information, as well as the opportunity to ask 
questions directly to MWs and the Institute’s 
Education Team.
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Chair of the Education and 
Examination Board’s Report
In its second year under its new Council 
approved remit, the Education and Examination 
Board (EEB) has continued its focus on 
oversight and strategy while delegating 
operating responsibility to our two Committees 
– EdCom and ExamCom – whose 
reports follow.

On the oversight front, we continued our annual reviews of Study 
Programme and examination activities while adding, this year, an 
additional focus on our admissions process. The outcome of each 
review has included evolutions in each of our key activities with a 
focus on effectiveness, membership engagement and candidate 
satisfaction. To gain personal insight into the admissions process, 
I as Chair also fully read every application and participated in 
the process to select a new first year candidate class of 88 from 
a record 170 applications. Another key oversight activity was to 
codify succession planning for both EEB and its committees to 
ensure more consistent and orderly rotation of positions.

On the strategic front, we commissioned two working groups to 
make a ‘deep dive’ review of our admissions process as well as an 
investigation into the opportunities for distance learning. The aim 
of each was to explore ways to improve the quality and success 
rate of candidates in our exam. The two sets of recommendations 
were discussed at our education and exam away day in late 
June and are being put into place with the coming admissions, 
education and exam cycles. 

Last and certainly not least, I’d like to thank this year’s three 
co-opted members – Victoria Burt MW, Peter Marks MW and Caro 
Maurer MW – for their dedication and most valuable insights this 
past year. As previously, we have sent a solicitation to all Members 
to submit their candidacy for the three annual co-opted spots 
on EEB in 2017-2018. The three new co-opted members will be 
chosen from amongst the applicants in late August and will begin 
their terms in September 2017.

Jean-Michel Valette MW 
Chair, EEB

Jean-Michel Valette MW

Student Experience and 
Satisfaction Survey Results 2017

95%
OF STAGE 1 
STUDENTS 

96%
OF STAGE 2 
STUDENTS 

WOULD RECOMMEND 
THE MW STUDY PROGRAMME 

TO AN ELIGIBLE FRIEND 
OR COLLEAGUE

96%
OF STAGE 1 

STUDENTS STRONGLY 
AGREED OR AGREED

87%
OF STAGE 2 

STUDENTS STRONGLY 
AGREED OR AGREED

‘COURSE DAYS HELPED TO 
BETTER PREPARE ME FOR THE 

PRACTICAL COMPONENT OF 
THE STAGE 1 ASSESSMENT/ 

MW EXAMINATION’

87%
OF STAGE 1 

STUDENTS STRONGLY 
AGREED OR AGREED

80%
OF STAGE 2 

STUDENTS STRONGLY 
AGREED OR AGREED

‘I WAS SATISFIED WITH 
MY EXPERIENCE ON 

THE STUDY PROGRAMME 
THIS YEAR’

98%
OF STAGE 1 

STUDENTS STRONGLY 
AGREED OR AGREED

87%
OF STAGE 2 

STUDENTS STRONGLY 
AGREED OR AGREED

‘THE SEMINAR HELPED TO 
BETTER PREPARE ME FOR THE 

PRACTICAL COMPONENT OF 
THE STAGE 1 ASSESSMENT/ 

MW EXAMINATION’
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I stood down as Chair of the Education Committee after the 
examination week, and want to express my respect for the 
Masters of Wine who have served with me on that Committee. 
Despite being exceptionally busy wine professionals, their 
willingness to contribute to the MW community by sharing their 
knowledge with candidates, as well as organising activities which 
support their self-study initiatives, is more than admirable, it is 
inspiring. Hartlik dankie, almal. 

I am also very grateful for the support the Committee and I 
received from the Institute and its Education Officers, particularly 
Olivier Chapman. Debra Meiburg MW, the new Chair, doesn’t need 
good luck to make a success of her tenure – although she has my 
best wishes and full confidence; she just needs the Committee 
and Executive Team in her corner.

Cathy Van Zyl MW 
Chair, EdCom 

Chair of the Education 
Committee’s Report
The Education Committee (EdCom), with considerable assistance 
from the Education Officers employed by the Institute, is 
responsible for delivering a comprehensive support programme 
that includes:

• Seminars taking place in six different locations worldwide

• Course days held in Sydney, Hong Kong, London, New York 
and Napa

• Over 3500 bottles of wine being procured for candidates to 
taste across the seminars and course days

• Marking of over 1500 practical, theory and research paper 
assignments submitted throughout the year 

• Marking and moderation of the stage 1 assessment (practical 
and theory) 

With 346 candidates from 40 countries – remember, there are 
only 355 Masters of Wine from 29 countries – the task of providing 
consistent content and constructive and timely feedback to 
candidates is not a simple one, nor without its challenges. 

There were fewer new initiatives introduced during the year than 
in previous years. One of the more important being the creation of 
two new positions on EdCom to ensure we continue to improve the 
support we provide candidates: Theory Chair (Phil Reedman MW) 
and Practical Chair (Peter Marks MW).

However, the 2016-2017 education year, which ended with 
the examination week in June, can be described as ‘business 
as usual’. 

EdCom and other Masters of Wine involved in the support 
programme largely focussed on fine-tuning the blue prints, 
policies and systems introduced over the last few years. 

At the same time, mindful of the Committee’s commitment to 
continuous improvement, consideration was given to activities that 
could be addressed more effectively. A case in point is the wine 
procurement procedure, which is being ably and enthusiastically 
driven by Natasha Hughes MW.

The Committee, and candidates, also benefited from the 
willingness of Examiners to share their insights and clarify 
examination requirements. Thank you to John Hoskins MW, Philip 
Tuck MW and Neil Tully MW.

Cathy Van Zyl MW
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As Examiners our official role is only to set and mark the exam. 
However in the last 8 years the exam Chairs (myself and those 
who oversee practical, theory and RP) have been increasingly 
involved with the educators, to help improve the whole MW 
process. The record levels of interest in the course shows that the 
IMW has a fantastic opportunity to grow, both in numbers of MWs 
and all those involved in some way, however small. Yet growth 
also gives rise to dangers, and it’s not necessarily a good thing in 
itself. The exam and the educational process need to be able to 
offer and deliver the best possible experience for all candidates. 
We must adapt and evolve to ensure that we are 100% confident 
that the IMW can always offer efficiency and value.

The IMW stands, above all, for excellence and that must be our 
ultimate watchword as we evolve.

John Hoskins MW 
Chair, ExamCom and Chief Examiner

Chief Examiner’s Report
This year I am writing this report in June – just 
after 150 candidates have sat the renowned MW 
theory and practical examinations. 

In 2016 the headline figure to the world was that 18 people passed 
a Research paper and became MWs. However, just as important 
for those of us involved in the process were 26 candidates passing 
the theory part of the exam and 21 passing practical. 

I have said for several years now that the Examiners will do their 
very best to end a widespread belief that existing Masters of Wine 
treasure the concept of an exam that is virtually impossible to 
pass. But are the facts proving me wrong? Following the record-
breaking 2015 results we apparently went backwards with just 
18 new MWs last year. And this year we know from the numbers 
submitting RPs that we are likely to have a similar number, 
certainly not as many as 2015.

However I have to say that I am not unduly concerned about that 
headline figure. Whilst we are still streamlining the RP process 
(indeed EEB intend next year do a thorough review of what has 
been achieved since the change from dissertation to RP), we know 
that candidates now have a very good chance of getting through 
that final stage. It’s now clear that some candidates are taking 
their time to embark on their RP, either because they know they 
need to take more time over their research, or because they now 
have confidence that when they do apply themselves to the task, 
the chances of success are much greater.

The bottleneck in our exam system is at the ‘closed book’ stage, 
the theory and practical. The numbers of passes referred to above 
still represent a very low percentage pass rate. My real concern is 
that we are allowing a large number of candidates to sit the exam 
without a reasonable chance of passing. Of course I want to have 
as many people as possible involved with the MW ‘process’, but we 
need to be sure that those people only undertake (and pay for) a 
stage that is appropriate for them at that time. 

With that in mind EEB has been reconsidering each section of the 
Study Programme and the exam, to make sure that the hurdles 
we provide are set at an appropriate level to achieve, as far as 
possible, the best result for all involved. This year on the exams 
side, we have been looking at the admissions test taken to enter 
the Study Programme.

John Hoskins MW

4 6 4 7



Study Programme Seminars
The residential seminar is the core building 
element of the Study Programme and 
attendance is a pre-requisite for any student 
wishing to sit the stage 1 assessment or the 
MW exam in a given year. The seminars are five 
days in length and include a variety of classes 
covering both theory and practical sessions.

Each seminar is coordinated by a Master of Wine, who together 
with the Education Committee puts together the programme, 
providing consistency across all seminars, but also local content, 
expertise and experience given the different geographies involved. 
Each seminar typically includes a variety of tasting sessions, with 
the aim of introducing new students to the MW style of tasting. 
Other tasting sessions may focus on a variety, region, production 
method, or style. The seminars also include at least one mock 
examination, so that students can get first-hand experience of 
mastering a 12-wine tasting paper.

In the 2016–17 academic year, 
seminars took place in:

ADELAIDE, AUSTRALIA
20–25 November 2016
Stage 1 and 2 students 
45 students from 8 countries; 11 MWs

RUST, AUSTRIA
15–22 January 2017
Hosted by Austrian Wine Marketing Board 
IMW Principal Supporter at the Austrian 
Wine Academy 
Stage 1 students 
43 students from 19 countries; 14 MWs

SAN FRANCISCO, USA
20–24 January 2017
Stage 1 and 2 students 
112 students from 12 different countries; 
25 MWs

ODNEY, UK
28 January–2 February 2017 
Hosted by Waitrose, IMW Principal Supporter 
Stage 2 students 
73 students from 24 countries; 20 MWs 

BORDEAUX, FRANCE
13–18 February 2017
Hosted by Dourthe, IMW Major Supporter 
Stage 2 students 
37 students from 11 countries; 11 MWs
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ADELAIDE SEMINAR, STAGE 1 & 2
The first educational seminar of the academic 
year took place in Adelaide and was attended by 
45 students. One of our newest MWs, Stephen 
Wong MW was amongst the 11 MWs leading the 
week and reflects on his first experience on the 
‘other side’ of the Study Programme.

“As someone who took several attempts to 
pass practical, I have the ‘dubious’ honour of 
having extensive experience of the Australasian 
educational seminars (I also attended one 
of the North American education seminars, 
which was slightly different). I remember two 
distinct sets of memories from my time as a 
student; on the one hand, trying to gauge my 
level of preparedness for the exams and on the 
other, picking up as many tips and tricks as I 
could from the resident MWs on ways to tackle 
the exam. It was with great trepidation that I 
signed up with Jane Skilton MW to assist with 
this year’s Australasian educational seminar. I 
wasn’t really sure what I could offer other than 
an extra pair of hands, despite assurances to 
the contrary from several people who have been 
involved previously. I’m glad to report that the 
experience was completely unlike what I had 
feared. Every MW who volunteered to help out 
added something to the group, myself included 

– our strength lay in being a collective, rather 
than on any individual heroes. We were united 
by the same motivation – helping every student 
maximise their potential to pass the exams, 
and providing as much support as we could in 
our areas of expertise to make that happen. I 
was privileged to witness the Institute in action 

– with commercial considerations and interests 
taken out of the equation, what I experienced 
could only be described as a beautiful and pure 
manifestation of the passion, skill and academic 
prowess of our Institute. I wouldn’t hesitate to 
immerse myself in this environment again, in 
fact, I look forward to our next gathering with 
anticipation!”

Stephen Wong MW

“It had been three years since I last attended the 
school, while I completed my research paper and 
graduated, and I admit I had missed it.

After an extremely hot “introduction” day, which 
the students from Norway, Switzerland and New 
York relished, the weather took a more moderate 
turn as we launched into a full week of tasting, 
tasting dissection and some very targeted and 
informative theory lectures from our guest 
Masters of Wine. The week was finished with an 
enjoyable visit to Penfolds Winery and a firsthand 
discussion with their staff about the effect of 
climate change on viticulture and strategies for 
coping and the Penfolds Chardonnay story.

As part of the continual improvement that 
is clear in the planning of these residential 
seminars, we were very fortunate to also have 
a lecture on psychology, specifically aimed at 
providing techniques to help students cope with 
the pressure and rigour of the MW exams and 
in fact applicable to everyone, regardless of 
their stage through the MW journey, student and 
teacher alike.

The evenings were fun too, with a stand-out 
Semillon tasting organised by Wine Australia 
being one of the highlights. Being in attendance 
as an MW rather than a student made me realise 
just how much detailed work goes on behind 
the scenes by the MWs and our administration 
representative Emily Robinson to provide such a 
well-run week. But otherwise, the seminar was 
just as fun, interesting, rigorous and exhausting 
as I remembered it!”

Wendy Cameron MW

5 0



RUST STAGE 1 
Tasting sessions, theory lectures and never 
to forget: fun with both. The stage 1 students 
managed successfully to get all of this out of 
their residential seminar in Rust.

Rust – always a quiet little town with not much 
distraction in January – presented itself in full 
beauty: The Neusiedlersee frozen, some sunny 
days with a bright blue sky, some snowflakes 
in-between and very cold temperatures hitting 
the minus 14 Celsius at night. So cold that the 
warnings of the first day became redundant 
after a while and some students risked to test 
the strength of the ice before sitting down in 
front of their 12 glasses in the morning at the 
Weinakademie.

The face to face feedback has been extended 
to two sessions for the first time. There was 
a personal feedback for every single student 
already after the first 12 wine paper to give a 
general guidance regarding the style of the 
notes. And on the last day every student got 
feedback on a 12 wine mock for a minimum of 
30 minutes by an MW. This would not have been 
possible without the impressive work force of 14 
MWs teaching and marking – donating their time, 
their engagement, and their knowledge. Like 
Lenka Sedlackova MW who gave an intense and 
interesting introduction into the current scene 
of Cava. Or Eran Pick MW who compared wines 
from warm and cool climates. 

And there was more to learn for all of us: Jean-
Guillaume Prats, President and CEO of Estates 
and Wines at Moët Hennessy, compared wine 
tradition and innovation in an exciting lecture. 
And Professor Monika Christmann, president 
of OIV and head of the Institute of Oenology in 
Geisenheim updated us all in the newest facts 
and trends in winemaking.

Pepi Schuller MW, our gentle host, arranged 
tastings and visits at local wineries, he invited 
wineries from all over Austria to present their 
wines, he organised once again the famous 
pruning day, this year with the Pannonian 
wineries after an introduction into the gentle 
pruning. 

Traditionally the last night is dedicated to the 

Gala dinner. Afterwards the students opened 
their own dance floor in the basement. And there 
were rumours at the departure at 8am the next 
morning that some had not taken the detour 
through bed on their way to the bus. Studies and 
fun – that definitely was the mixture in Rust this 
year.

Caro Maurer MW

SAN FRANCISCO, STAGE 1 & 2
2017 gave us record attendance with twenty-
five MWs and 112 students participating. As 
tradition dictates, students sat mock practical 
exams in the mornings, but this year stage 1 
was treated to immediate feedback from MWs 
to get them on the right track from the start. 
This was an experimental session in North 
America, and stage 1 students relished the 
feedback. Indisputably, the stand out session 
was sponsored and led by DC Flynt MW, aided by 
Peter Marks MW. DC and Peter walked students 
through twenty-eight Burgundies of various 
quality levels, providing for some a once in a 
lifetime tasting experience! Two other wonderful 
tasting sessions sponsored by Wines of South 
Africa and Wines of Chile, introduced students 
to the most recent styles being produced in 
those countries of origin. Afternoon sessions on 
sustainable farming and the business of wine 
legal structures (led by Eric Hemer MW, Eugene 
Mlynczyk MW, Phil Tuck MW and Cathy Van Zyl 
MW) helped students with content and examples 
for theory papers 1, 4 and 5.

The evenings were packed with tasting 
opportunities including the annual Robert 
Mondavi Winery dinner, the Napa Valley Vintners 
(NVV) Interactive Tasting and Reception and 
the Jackson Family Wines walk-around tasting. 
The seminar concluded Tuesday evening with 
a Bollinger reception. There were pre and post 
seminar education opportunities as well 
for students.

Forty students spent the two days prior to 
the seminar in a joint IMW/NVV Napa Valley 
Immersion Programme with a number of 
impactful seminars, tastings and hands-on 
experiences. After the conclusion of the seminar, 
the following morning provided students the 

opportunity to attend the Annual Bordeaux 
tasting, where participating students had the 
opportunity to taste over 65 wines from the 2012 
Bordeaux vintage. All in all, a busy, informative 
and fun week for both students and MWs!

Amy Christine MW

ODNEY, STAGE 2
On the eve of Chinese New Year, over 70 
students from 24 countries arrived at the 
Odney Club, Cookham for the first of the stage 
2 European seminars. The course was one day 
longer this year, which brought mixed feelings 
for candidates and MWs alike! Ultimately the 
extra day was advantageous for all as, instead 
of commencing with the ‘dreaded’ 12 wine white 
paper, the morning session was more relaxed 
with a 6 wine tasting to get back in the saddle. 
Several candidates later said “This is a great 
idea, I was still looking for my horse for the first 
3 wines!”

We were joined by Phil Tuck MW and Neil Tully 
MW to give direction on both practical and theory 
papers. The afternoon revolved around three 
theory sessions run simultaneously by Michelle 
Cherutti-Kowal MW, Richard Hemming MW and 
Rod Smith MW who tirelessly repeated each 
session three times to facilitate smaller groups. 
The day had a sweet end, with Demetri Walters 
MW holding a blind tasting on sweet wines from 
around the world. Candidates had to group the 
wines according to production method: ice wine, 
botrytis, appassimento/dried and fortified.

On Tuesday afternoon, for the first time, 
Plumpton College came to us. Sarah Midgley 
and Tony Milanowski ran fascinating sessions on 
sensory analysis: acids, residual sugar and role 
of alcohol on perception of aromas and sparkling 

– understanding the organoleptic effects on 
dosage amounts and different ingredients. There 
was then an optional walk around tasting of 
English wines.

Wednesday afternoon saw Julia Trustam Eve, of 
English Wine Growers and Henry Laithwaite join 
us. Henry focused on answering several theory 
paper 1 and 2 questions whilst Julia focused on 
paper 4 questions. 

On Thursday morning we went to the Harrow and 
Hope, in driving rain(!) for our pruning session. 
Henry Laithwaite and his team provided plenty of 
good examples for theory-thirsty candidates.

In total 20 MWs participated, and the Odney 
seminar would not have been possible without 
the help of Matthew Hemming MW (PO 
Coordinator) and Phil Reedman MW (Theory 
Only Coordinator) and of course the IMW office, 
especially Marianne. A big thank you to you all.

Annette Scarfe MW
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BORDEAUX SEMINAR, STAGE 2
There is something truly special about being on 
site with MW students for a full week. With such 
tremendous talent in the room, we MWs were 
awed by the students’ deep knowledge levels 
and their dedication to attain these glorious 
initials.

The week offered a great deal of knowledge, 
experience and insight to the group. All the MWs 
in attendance were able to guide the students 
in new and inventive ways. Offsite visits showed 
the diversity of terroir and philosophy of two of 
the world’s top class chateau, Pontet-Canet and 
Cheval Blanc.

We were privileged to welcome some special 
guest speakers during the week. Alberto 
Antonini, former head winemaker at Antinori, 
spent more than 24 hours with the students. 
His visit culminated in a presentation Soil and 
Fermentation Vessels, with special focus on 
soil management and vineyard care for regions. 
Lynne Coyle MW sums it up, “Alberto generously 
shared his philosophy developed during his vast 
international experience managing vineyards, he 
eloquently detailed the requirements to achieve 
quality in the vineyard and highlighted it is a 
combination of nature, science and art”.

Fiona Morrison MW’s off-the-record frank and 
unbridled Fireside Chat shared the challenges 
of shepherding one of the world’s most well-
known luxury properties with particular focus 
on counterfeits. Fiona said, “The world criticises 
China for rampant counterfeits, but I assure you 
the problem is not just China. We’re combatting 
nefarious operators in many countries. We 
spend more than €5 per bottle in our effort 
to safeguard Le Pin. It is all about giving our 
customers post-sale reassurance.”

Another of the many highlights was the 
Master Class Tasting: Spanish Wines, by 
Yiannis Karakasis MW and Norrel Roberston 
MW. Students and MWs alike were afforded 
an intimate tasting that gave us a tantalising 
glimpse at what we can expect during the 2018 
Symposium in Logroño.

We also were lucky to include a fascinating 
session on oak trials led by Dourthe’s own 

Frédéric Bonnafous and Nicolas Mahler-Besse, 
CEO of Seguin Moreau. Barry Dick MW brought 
the students firsthand examples, photos and 
lively anecdotes on QA/QC. Mary Gorman 
McAdams MW and Frederique De La Mothe 
(Director of Cru Bourgeois) brought students up 
to date on the latest developments with the Cru 
Bourgeois classification. 

More highlights included Matthew Stubbs 
MW leading a lively discussion on the future 
of fortified wine; an update by highly admired 
journalist, Jane Anson, on the latest trends in 
Bordeaux; and a wine faults seminar by Barry 
Dick MW and Natasha Hughes MW. 

Of course, part of learning in the wine industry is 
also enjoyment! We relished the Gala Dinner at 
Chateau Pey La Tour and the lively BYOB night, 
and special touches, like the beautifully catered 
light lunch on the sunny terraces of Chateau 
Dauphine.

I have spent much time over the past 15 years at 
Pey La Tour, firstly as a student, then as a tutor, 
and finally these past years as Coordinator. And 
as I closed the door of the chateau Saturday 
morning, it hit me how much I will miss the 
rugged limestone-walled classrooms, the 
infamous fussball tournaments in the bunker, 
the impromptu MW gatherings in the chateau’s 
‘family room’. Not to mention the constancy 
and support of the Dourthe group, Mathieu 
Chadronnier and Patrick Jestin, most especially 
personified by Marie-Hélène Inquimbert. Most 
importantly though, I’ll miss the camaraderie 
and friendship of a room full of people all 
working toward the same goal.

Debra Meiburg MW
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ANNUAL AWARDS 
CEREMONY 2016
New Masters of Wine are formally welcomed 
to the Institute each year at the Annual Awards 
Ceremony in London. Members fly in from 
across the world to welcome the new vintage, 
who are joined by family and friends to share 
in the celebrations.

18
NEW MASTERS 

OF WINE

18 new Masters of Wine were inducted at the 
2016 ceremony. They come from all corners of 
the world, and include the Institute’s first MWs 
from mainland China, Croatia, Czech Republic, 
India, Israel, Malaysia, Romania, Taiwan 
and Wales.



MW Awards 2016
The ceremony also recognises individual excellence in all aspects of the 
Masters of Wine examination, the 2016 honours were as follows:

THE VILLA MARIA AWARD
Mick O’Connell MW
For his outstanding knowledge and 
understanding of viticulture in the 
MW examination.

Presented by Phil Tuck MW of Hatch Mansfield, 
representing Villa Maria.

THE BOLLINGER MEDAL
Mary Margaret McCamic MW 
For her outstanding tasting ability.

Presented by Andrew Hawes, Managing Director, 
Mentzendorff & Co Ltd (pictured).

INSTITUTE OF MASTERS OF 
WINE OUTSTANDING 
ACHIEVEMENT AWARD
Sponsored by the Austrian Wine 
Marketing Board (AWMB)

Mary Margaret McCamic MW 
For her outstanding performance in all areas 
of the examination.

Presented by Lynne Sherriff MW on behalf 
of the AWMB.

THE NOVAL AWARD
Matthew Forster MW 
For the best research paper by a new MW.

Presented by Christian Seely, Managing Director 
of AXA Millésimes.

THE ERRÁZURIZ AWARD
Fongyee Walker MW
For her performance in the business of wine 
examination.

Presented by Maria Eugenia Chadwick on behalf 
of Viña Errázuriz.

TARANSAUD TONNELLERIE 
AWARD
Stephen Wong MW 
For his excellence in the production and handling 
of wine paper.

Presented by Henri de Pracomtal, Chairman 
& Chief Executive Officer of Chêne Et Cie, the 
parent company of Taransaud.

ROBERT MONDAVI 
WINERY AWARD
Stephen Wong MW
For his outstanding performance across all of 
the theory papers.

Presented by Mark de Vere MW of Constellation 
Brands (pictured).
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Reception Wines
After the Awards Ceremony, 

everyone was treated to the following wines, 
in recognition of some of the new MWs.

 
PROVIDED BY THE MADAME BOLLINGER FOUNDATION

Principal Supporter of the Institute
Bollinger Special Cuvée

PRODUCED BY ERAN PICK MW
Tzora Vineyards

Shoresh Sauvignon Blanc, Judean Hills, Israel, 2015

SELECTED BY SWISS WINE, 
A NEW SUPPORTER OF THE INSTITUTE

To celebrate Ivan Barbic MW and Jan Schwarzenbach MW
Clos du Boux, Epesses Grand Cru, Lavaux, 2015 

Champmarais Cornalin, Domaine Jean-René Germanier, Valais 2010

SELECTED BY LENKA SEDLÁČKOVÁ MW
Provided by Berry Bros. & Rudd, Principal Supporter of the Institute

Manzanilla Papirusa, Solera Familiar, Emilio Lustau 
El Terroir, Domaines Lupier, San Martín de Unx, Navarra, 2010



Diamond and Gold Masters of Wine
Members who have been Masters of Wine for 60 and 50 years were also 
honoured at the 2016 Annual Awards Ceremony. 

David Burns MW 

David joined the wine trade after serving in the 4th/7th Royal 
Dragoon Guards, in Palestine. His career began as a trainee 
bottling claret in the cellars of J.L.P. Lebègue, prestigious 
shippers of Bordeaux and Burgundy. He became an MW in 1956 
and joined Geo. Idle Chapman, with the brief to develop its wine 
business. He was Chairman of the Institute in 1963, 53 years ago.

David realised his love was in selling wine, so in 1971 he set up 
David Burns Vintners and purchased a small group of shops and 
bars in the New Forest. He realised he needed to meet the threat 
of the supermarkets by developing a wholesale trade with hotels 
and restaurants. He was amongst the first to lead promotion 
through wine tastings and he originated a series of winemakers 
events which enhanced the success of the company. His working 
career ended in 1993 when he sold his company to Grants of 
St James’s.

Derek Stuart Todd MW 

Derek left the Seaforth Highlanders in 1947 at the age of 21, and 
immediately started work with Bostock & Kimpton Wholesale 
Wine merchants specialising in sales to both Army and Air Force 
Offices’ Messes. His company was taken over three times in 
four years (by Hatch Mansfield, Grants of St James’s and Allied 
Breweries), and it eventually landed up with Grants of St James’s, 
where he become Chairman.

Derek took the Masters of Wine exam in 1954, eventually passed 
in 1956 and served as Chairman in 1964. During his retirement, 
which started more than 30 years ago, he has been on the board 
of many companies including Allied Domecq, Harveys of Bristol, 
Victoria Wine Company, and Chateau Latour in France.

Richard Bowes MW

Dick was born in Oporto in 1932, to a father who spent his whole 
career working in the Port trade. After Rugby School, National 
Service in Cyprus and Egypt, Richard went up to Oxford, where 
he competed in the annual tasting match against Cambridge. 
In 1955 he joined W&A Gilbey Ltd – known as ‘Wine Merchants to 
the People’, where he was principally engaged in quality control. 
This – clearly – was a great way to pass the MW exam, which he 
did in 1966.

Gilbeys merged into International Distillers & Vintners, and then 
Grand Metropolitan and more recently Diageo. At one point there 
were 14 MWs in the company. He was Chairman of the Institute in 
1986, and until his retirement in 1995 Richard managed the IDV 
companies in Europe.

Ronnie Hicks MW 

Ronnie discovered wine while drinking Spatleses during his 
National Service, serving in the British Army of the Rhine. As 
soon as he returned home he joined John Harvey & Sons. His 
timing was fortuitous because the late George McWatters had 
just started a renowned training policy for would-be MWs and it 
obviously worked, as Ronnie passed the MW exams at his first 
attempt, in 1966.

Within a couple of years he joined another Master of Wine, Robin 
Don MW, and they built up a personal service and cellar planning 
business over the following three decades. They started with “En 
Primeur” offers from the 1966 Bordeaux vintage and then widened 
their scope to include many other areas in Europe and the New 
World. Ronnie is now semi-retired, though he is spending his time 
running down the wine storage business that he accumulated 
through his and Robin’s trading years.

Robin Walters MW 

Robin joined Charles Kinloch & Co in 1960, and become an MW six 
years later. He became the Director of Courage Western in 1968, 
Director (and then Managing Director) of Saccone & Speed in 
1970. From there he became a Director, and then MW of Matthew 
Clark & Sons in 1985. That led in turn to the post of Chairman 
of John E Fells & Sons in 1991, a role he held until retirement in 
2007. He was Chairman of the Institute in 1996 and a long-time 
head of the Institute’s Events Committee.

Robin sadly passed away in June 2017, his obituary can be found 
on page 89. 
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Reflections of a Diamond MW
David Burns MW looks back on his time as a long-standing Member 
of the Institute.

I took and passed the MW exam in 1956. I find 
to my great surprise that 2016 therefore 
represents my Diamond Anniversary as an MW. 
I can appreciate at this distance how blessed 
I have been to spend my working life in the 
embrace of wine.

My first job was in the spring of 1949 as a trainee 
in the cellars of J.L.P.Lebègue, well-respected 
shippers of Bordeaux and Burgundy. The wine 
trade was just beginning to wake up after the 
war, import quotas were being relaxed and food 
rationing eased. The pre-war address books 
were being studied to see who might again be 
customers. Trade was very slow and I wondered 
whether there could be any future in what I felt 
might be a fringe commodity.

Then, in his March budget, the Chancellor of 
the Exchequer, Stafford Cripps, out of the blue, 
virtually halved the duty on wine. In his budget 
speech, he quoted William Gladstone, a former 
chancellor who had also reduced wine duties, 
with the words ‘The spigot of taxation has been 
thrust too deep for too long into the wine cask.’ 
The image had always impressed me and I 
remember using it in my answer to the essay 
question in the exam.

This was a turning moment and wine became 
a growth industry.

In 1956 I joined Geo. Idle, Chapman, a market 
house specialising in liqueurs, with the brief 
to develop its wine business. This was my big 
turning moment.

Today you can pick at random any bottle of wine 
from the shelf of a supermarket or wine shop 
and can be reasonably sure of two things. First, 
it will be sound. It might not be precisely to your 
taste but it will be in condition. Secondly, it will 
be what it actually says it is on the label.

In my early years, much of the wine we shipped 
had to be treated in some way before we could 
bottle it. Sulphur levels had to be checked, ‘blue 
fining’ against a metal casse was common and 
Seitz’ introduction of the EK sterilising filter 
sheet was a godsend.

The origin of what might actually have been in 
the bottle, was then another question. It is not 
generally realised today how unethical, and 
in many cases downright illegal, were many 
practices in the UK trade in those days.

It was by no means certain that the bottle you 
took down from the shelf was actually what it 
said it was on the label. At that time, most wine 
was imported in bulk, the supplier supplying the 
labels or the bottler printing his own in the UK. 
Thus the opportunity to put a false label on the 
bottle was both a temptation and, regrettably, 
widely an intention. I have to say that in my early 
days I lived amongst these practices. Some of 
us will remember the infamous ‘cascade’ system 
in Burgundy.

This is a preamble to what on reflection I might 
modestly claim to be a lasting and significant 
contribution to the affairs of the Institute over 
the last 60 years. I venture to think this will have 
been to instigate the establishment of its Code 
of Conduct.

In the first years of the Masters of Wine and 
during the years following the formation of the 
Institute, most MWs were actively employed in 
the commerce of the trade and held responsible 
executive positions in many of the larger 
companies. Through them the Institute was 
in a position to influence ethical standards.

In 1978 there had been certain goings-on and at 
the AGM that year I proposed that the Institute 
should have a Code of Conduct. I was given 
the brief of drafting, and ultimately finalising, 
the first code which came into use at the end 

of that year. It has had more influence behind 
the scenes than may be recognised and its 
acceptance is now an essential obligation 
for all MWs.

The wording of the code was revised and 
refreshed along with the updating of the 
Institute’s Memorandum and Articles in May 
2010. The spirit is the same but the detail 
expanded and more precisely expressed. 
However, I was pleased to see that most of 
clause 2.2 reproduces almost exactly my wording 
of the original introduction in 1978.

“Wine is particularly vulnerable to abuse. While 
laws may be framed for protection of those 
who buy and sell it, the surest safeguard will 
always be the integrity and honour of members 
of the industry. The Institute recognises this and 
therefore requires of its Members the highest 
standards of conduct. Thus Members are 
required to abstain from any behaviour which 
may discredit the Institute.”

I entered and unwittingly transgressed but wine 
itself was my redemption.

David Burns MW

Diana and David Burns MW 
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Winemakers’ Winemaker 
Award 2017
In March 2017 the Institute and the Drinks Business were 
delighted to announce Eben Sadie as the winner of the 2017 
Winemakers’ Winemaker Award.

The honour, which has been given annually since 2011, recognises 
outstanding achievement in the field of winemaking. The winner 
is chosen each year by Master of Wine winemakers and previous 
winners of the award.

Eben was revealed as the Winemakers’ Winemaker at ProWein in 
March, in front of Masters of Wine and industry professionals. On 
receiving his award Eben said, “It is a major honour to be receiving 
this award and I would like to dedicate this to the great team of 
people I have by my side that have helped me over the years to 
grow closer to a dream. For a great wine is not the work of one.”

Eben graduated from Elsenburg College, Stellenbosch in 1994, 
and worked various harvests in Germany, Spain, France, United 
States and South Africa. He ventured out on his own in 2000 to 
pursue his passion for blends and terroir in his Swartland home. 
From what Eben describes as a ‘little shack’ in the Paardeberg, 
he began creating The Sadie Family Wines’ two signature wines – 
Columella (a red blend of Syrah, Mourvedre, Grenache, Cinsault, 
Carignan and Tinta barocca) and Palladius (a white blend of 
Chenin Blanc, Grenache Blanc, Viognier, Marsanne, Roussanne, 
Semillon, Clairette, Verdellho and others). 

After a decade of producing these signature wines the Family 
released the Old Vine Series, a bottling of eight single vineyard 
old vine parcels; Skerpioen, Skurfberg, Voetpad, Mev. Kirsten, 
Kokerboom, Pofadder, Soldaat and Treinspoor.

Eben joins Peter Sisseck (2011), Peter Gago (2012), Paul Draper 
(2013), Anne-Claude Leflaive (d) (2014), Egon Muller (2015) and 
Alvaro Palacios (2016) as winners of the Winemakers’ Winemaker 
Award.

Lifetime Achievement 
Award 2017
In collaboration with the Drinks Business, the Institute announced 
Miguel A. Torres as the winner of the 2017 Lifetime Achievement 
Award, at a ceremony in Vinexpo, Bordeaux on 19 June 2017.

The award recognises an outstanding and inspirational individual 
with a life-long commitment to wine excellence and is chosen 
every two years by Masters of Wine from around the world. 
The honour has previously been presented to Robert Mondavi 
(2005), Marchese Piero Antinori (2007), Jean-Michel Cazes (2011), 
Baroness Philippine de Rothschild (2013) and Hugh Johnson 
(2015).

Introduced by Patrick Schmitt MW, Editor of the Drinks Business 
and presented by Jane Masters MW, Chairman of the Institute of 
Masters of Wine, Miguel was delighted to receive the recognition 
and said, “I am of course extremely proud and honoured, 
and would like to thank the Institute of Masters of Wine – the 
Chairman, the IMW team, the Drinks Business and of course 
all Masters of Wine – for this Lifetime Achievement Award. I 
especially would like to highlight the extraordinary work, effort 
and dedication of our worldwide Torres team and my family. They 
all actually made it possible where we stand today as a winery.

Miguel joined the Torres family business in 1962, after studies 
at universities in Barcelona and Dijon, where he specialised in 
Oenology and Viticulture. He has written several books, the most 
recognised being Vineyards and Wines. First published in 1977 
it is now in its seventh revised and updated edition, available in 
Spanish and English.

During his long career he has travelled all over the world, visiting 
more than 50 countries. He speaks English and French, has 
studied Japanese and Russian for several years, and by his own 
admission, speaks an ‘acceptable’ amount of German, after being 
married to his German wife Waltraud Maczassek for 50 years.

His outstanding contribution to wine has been recognised over 
the years. He was honoured by the Chilean government in 1996 
with the Grand Official of the Order of Bernardo O’Higgins, in 
recognition of his services to improve Spanish-Chilean relations, 
as well as for his contribution to developing the wine trade in 
Chile. He also received the Golden Plaque of the Civil Order of the 
Agricultural, Fishing and Food Merit (Placa de Oro de la Orden 
Civil del Mérito Agrario, Pesquero y Alimentario) in 2012, awarded 
by the Council of Ministers of Spain.

Eben Sadie Miguel A. Torres
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Bursaries, Scholarships and Prizes
2017 COMMANDERIE DE 
BORDEAUX AUX ÉTATS-UNIS 
D’AMÉRIQUE SCHOLARSHIP 
Ashley Hausman Vaughters

In September 2016, Ashley Hausman Vaughters 
was awarded the 2017 Commanderie 
de Bordeaux aux États-Unis d’Amérique 
Scholarship. The scholarship is awarded to an 
outstanding student enrolled in America. Ashley 
received a funded trip to Bordeaux, with the aim 
of enhancing her knowledge of the region. 

“I want to thank the Commanderie de Bordeaux 
aux États-Unis d’Amérique in conjunction with 
the Institute of Masters of Wine for this truly 
magnificent scholarship. I was both honoured 
and incredibly grateful to have this opportunity 
to see Bordeaux through such a unique and 
varied lens. I have only been to Bordeaux twice 
– both times for a mere heartbeat. So I hardly 
felt I really grasped the history, character 
and nuance within. A very heartfelt thanks to 
Caroline Delaroche of the Grand Conseil du Vin 
de Bordeaux for organising these visits. She 
was so receptive to our personal interests as 
well as connecting us to a diverse selection of 
appellations, talent and techniques throughout 
the region.”

NAPA VALLEY WINE ACADEMY 
SCHOLARSHIP
Brandon Sparks-Gillis

The Napa Valley Wine Academy awarded its first 
MW Study Programme scholarship to Brandon 
Sparks-Gillis, the co-founder of Dragonette 
Cellars in Santa Barbara County’s Santa Ynez 
Valley. Brandon will receive money towards 
fees, tastings and travel as part of his prize. 
The scholarship was open to stage 2 candidates 
in North America who submitted an essay on: 
Cabernet Sauvignon: the future of Napa Valley? 
The judging panel consisted of four Masters 
of Wine, Christy Canterbury MW, Matt Deller 

MW, Tim Hanni MW and Peter Marks MW. 
On receiving the award Brandon said, “I am 
honoured and thrilled to receive this very 
generous scholarship. It was a really fun 
question to explore, and I would like to thank 
my colleagues in Napa for so graciously sharing 
their perspectives and helping to shape my 
view on the subject. Thanks to the Napa Valley 
Wine Academy for the opportunity, and for their 
commitment to the MW Study Programme and 
wine education in general.”

THE FAMILY OF TWELVE 
SCHOLARSHIP
Christine Marsiglio 

In January 2017, The Family of Twelve 
Scholarship was awarded to stage 2 MW 
student Christine Marsiglio. As the scholar, 
Christine won a trip to New Zealand to visit all 
twelve Family wineries. Christine will not only 
experience the diversity of New Zealand wine 
but will also spend time with the principals and 
winemakers at their wineries. The scholarship 
was open for entry to all students on the MW 
Study Programme by submitting an essay titled: 
“Is it time for real world fine wine, not just old world 
and new world wine?”.

Judy Finn, Chair of New Zealand’s Family of 
Twelve said, “The scholarship offers Christine 
the unique opportunity to experience the 
personalities and values of all twelve Family 
wineries. She’ll spend time with winery 
principals along with our viti and vini people 
exploring the great diversity of New Zealand’s 
wine regions and styles. Christine’s essay 
consideration of sustainability and globalisation 
resonated well, as did her highlighting of 
climate-change as a key challenge for wine 
producers. We are very excited to be hosting 
Christine and hope the experience will be 
mutually beneficial with her learning from us 
while she contributes to our Family learnings”

LALLEMAND BURSARY
Elizabeth Kelly

The 2017 Lallemand Bursary was awarded 
to Elizabeth Kelly. The prize was given to a 
student who submitted a 1000 words essay 
on the question: Discuss the following aspects 
of fermentation management: spontaneous 
fermentation, inoculation with selected yeast 
and propagation. Compare the three in terms of 
technical aspects, risk management, economic and 
legal regulations.

As part of the prize, Elizabeth was invited 
to attend a technical seminar organised by 
Lallemand, a Supporter of the Institute, in Italy, 
at the Palazzo di Varignana in June 2017. Travel 
to Italy and accommodation costs were included 
in the prize as well as a €500 bursary. On 
hearing the news, Elizabeth said:

“I am delighted to have won the Lallemand 
scholarship and looking forward to receiving 
this generous bursary, as well as attending 
Lallemand’s seminar in Italy. I look forward 
to understanding further how Lallemand 
is contributing to the world of winemaking 
through their research into yeasts, bacteria 
and enzymes. I am sure I will learn a lot on 
the trip and feel sure that it will be very 
useful for my Master of Wines studies in 
the future.”

LA FUNDACIÓN PARA LA CULTURA 
DEL VINO SCHOLARSHIP
Jesús Enrique De las Heras Roger

La Fundación para la Cultura del Vino (FCV) 
awarded its third scholarship for MW students to 
Jesús Enrique De las Heras Roger, the Technical 
Director of the Tenerife Wine Laboratory.

Jesús will receive €4,000 towards fees, 
tastings, travel and other costs needed for the 
programme, as well as a working trip to some 
of FCV’s wineries. The scholarship was open 
to Spain-based and Spanish nationality MW 
students who submitted a 1,000-word essay: 

The image of Spanish fine wines in the world; 
discuss the key factors required to improve it.

On receiving the award, Jesús said, “I’m very 
grateful to the Foundation and greatly appreciate 
their support with this amazing scholarship. 
I personally met Masters of Wine last year at 
the Spain masterclass through the Foundation. 
I realised there how interesting the MW Study 
Programme was and how it perfectly suits my 
professional expectations”.

VDP AMBASSADOR PROGRAMME
Nicoletta Dicova

Nicoletta Dicova, a stage 1 MW student based in 
Italy, was the winner of an essay competition set 
by VDP, to answer the question ‘Should Sekt be 
included in the VDP quality pyramid?’

As winner, Nicolleta was asked to join the VDP 
Ambassador Programme, where VDP invites a 
small group of international wine specialists to 
become ambassadors for their association.

“We were nine people in the programme, coming 
from different countries – all the others were 
invited for special merits in terms of promotion 
of German wine in their respective markets, 
including Barbara Philip MW. The programme 
was guided by Romana Echensperger MW who 
gave us an excellent overview of the production 
of the VDP members. We had the honour to be 
awarded with the title of VDP Ambassador at a 
special ceremony at the Wein Borse in Mainz.”
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Supporters of the Institute
Our global family of Supporters play a vital role in the Institute, 
particularly in relation to the delivery of the MW Study Programme.

SUPPORTERS

• Le Conseil des Grands 
Crus Classés en 1855

• Gonzàlez Byass

• Hildon Water

• Lallemand 

• MACH Flynt, Inc./DC Flynt 
MW Selections

• Maison Louis Jadot

• Maison Louis Latour 

• Primum Familiae Vini

• Südtirol/Alto Adige Wines

• Swiss Wine

• Symington Family Estates

• Trentodoc

• Villa Maria Group

• Viña Errázuriz

• The Vintners’ Company

MAJOR SUPPORTERS

• Constellation Brands

• Dourthe 

• Istituto Grandi Marchi

• Jackson Family Wines

• Riedel Crystal

• Santa Rita Estates

• Ste. Michelle Wine Estates

• Taransaud Tonnellerie

PRINCIPAL SUPPORTERS

• Austrian Wine Marketing Board

• AXA Millésimes

• Berry Bros. & Rudd

• The Madame Bollinger Foundation 

• Waitrose

Swiss Wine

Swiss Wine became a Supporter of the Institute in November 
2016. Swiss Wine is the official body representing and promoting 
the reputation of Swiss wines worldwide. Switzerland has a proud 
heritage of viticulture and wine making – the first grapes were 
grown during the Roman Empire, and the country is now home to 
nearly 240 grape varieties.

Indigenous grape varieties that enrich and contribute to the 
identity of the Swiss vineyards represent one third of the crop. 
Those include the Chasselas and other interesting alpine varieties 
such as Arvine, Amigne, Cornalin and Humagne.

The President of Swiss Wine, Gilles Besse said: “The world of 
wine and education is constantly evolving and we are excited about 
supporting the activities of the Institute of Masters of Wine.”

At the 2016 Annual Awards Ceremony and Reception the Institute 
welcomed two new Swiss Masters of Wine, Ivan Barbic MW 
and Jan Schwarzenbach MW (they joined Robin Kick MW, Paul 
Liversedge MW and Philipp Schwander MW). To celebrate this, 
Swiss Wine selected wines from indigenous Swiss grapes to be 
served; Clos du Boux, Epesses Grand Cru, Lavaux, 2015 
and Champmarais Cornalin, Domaine Jean-René Germanier, 
Valais 2010.

Photo shows, from left to right, President of Swiss Wine Gilles Besse, Jan Schwarzenbach MW, Ivan 
Barbic MW, Swiss MW student Johanna Dayer and Penny Richards, Executive Director of the Institute.
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Honorary Treasurer’s Report
Accounts for the year ended 31 March 2017

OVERVIEW

The Institute has once again delivered a comfortable surplus 
in the year which has been achieved despite the costs of moving 
to the new headquarters. The financial results for the year were 
as follows:

2017  
£000

Increase / (Decrease) 
£000

2016
£000

Income 1,943.6 94.9 1,848.7

Direct expenditure (1,048.5) (35.7) (1,012.8)

Gross surplus 895.1 59.2 835.9

Administrative expenses (776.9) (44.4) (732.5)

Interest receivable 7.4 6.8 0.6

Surplus / (deficit) before 
taxation 125.6 21.6 104.0

Tax on surplus / (deficit) (1.5) (1.4) (0.1)

Surplus / (deficit) for 
the financial year 124.1 20.2 103.9

More detailed analysis and explanation of the results follows.

INCOME, DIRECT EXPENDITURE 
AND GROSS SURPLUS

The table below shows the breakdown of income by area of activity:

2017 
£000

Increase / (Decrease)
£000

2016
£000

Corporate support 615.8 46.5 569.3

Education and examination 1,207.4 131.4 1,076.0

Membership income 88.0 3.7 84.3

Events and trips 32.4 (86.7) 119.1

Total 1,943.6 94.9 1,848.7

   Corporate support and general 
32%

   Education income 
52%

   Examination income 
10%

   Membership income 
4%

   Events & trips 
2%
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Corporate Support

The Institute could not function without the generous help of our 
Supporters, with donations making up approximately a third of 
our revenue year on year. The income of £615.8k relates not only 
to cash contributions but also in kind support. This isn’t just in the 
form of wine but also the provision of venues for our education 
and examination activities and Institute events, trips for students 
and bottled water and glasses for all our activities worldwide. 
In this financial year we have welcomed Maison Louis Latour, 
Primum Familiae Vini (PFV), Ste Michelle Wine Estates and Swiss 
Wine as new Supporters of the Institute.

Education and examination

In the year ended 31 March 2017, we achieved a gross surplus of 
£394.3k on direct education and examination activities, compared 
with £386.8k in the previous year. The following table shows the 
situation after an allocation of central overhead costs has been 
made. 

EDUCATION AND EXAMINATION INCOME 
AND EXPENDITURE 

2017 
£000

Increase / (Decrease) 
£000

2016
£000

Income 1,207.4 131.4 1,076.0

Direct expenditure (666.2) (109.9) (556.3)

Estimated cost of sponsor facilities  (146.9) (14.0) (132.9)

Gross surplus from education 
and exam 394.3 7.5 386.8

Allocation of central overheads (481.7) (55.4) (426.3)

Net (deficit) / surplus on education 
and exam (87.4) (47.9) (39.5)

The total student body has increased by approximately 7% compared to last year, and the number of 
examination candidates rose by 14%.

The costs of delivering the education and examination programme have increased not only due to 
higher numbers but also due to the unfavourable exchange rate affecting the costs of venue hire for 
the American and Australian centres. It must not be forgotten that a large number of MWs donate 
their time for free or for small honoraria to deliver the Study Programme to such a high standard. 
No attempt has been made to quantify this benefit to the Institute but it is clear that without their 
generosity the programme would not be financially viable.

Events and Trips

Income from trips is lower this year as last year’s figures included 
the hugely popular trip to Australia.

The following chart shows the breakdown of direct expenditure by 
activity:

Direct Expenses (Excluding Overheads)

   Marketing communication 
3%

   Institute governance 
6%

   Education 
62%

   Examination 
16%

   Events & trips 
10%

   Supporters 
3%

ADMINISTRATION EXPENSES

The following table shows a breakdown of administration 
expenses for the year:

2017 
£000

Increase / (Decrease) 
£000

2016
£000

Staff costs 417.4 (16.5) 433.9

Establishment costs 192.1 123.0 69.1

General administrative expenses 140.4 (69.2) 209.6

Finance charges 15.7 5.2 10.5

Depreciation costs 11.3 2.0 9.3

Total 776.9 44.5 732.4
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Although regular salary and pension costs have increased by 
4.5%, overall savings have been made on staff costs as last year 
there were lower costs associated with changes in personnel. 

Establishment costs were higher this year following the relocation 
of the Institute’s offices from Fitzroy Square to Riverlight Quay. 
Some of these costs are non-recurring: in particular agents’ and 
surveyors’ fees, removal costs and stamp duty. The ongoing costs 
in the coming year are forecast to be £158k.

The largest individual items included in general administrative 
expenses continue to be: computer expenses of £48.0k (2016: 
£45.1k), mainly linked to the development of the new database due 
for completion in the coming year; and legal and professional fees 
of £61.6k (2016: £116.4k) connected to the purchase of our new 
offices, and the continuing registration of trademarks worldwide. 

There was a paper gain on foreign exchange of £16.4k in the year 
(2016: £18.6k).

Overheads

  2017

  2016

£500,000

£300,000

£400,000

£200,000

£100,000

Staff costs Establishment 
costs

General 
administrative

Finance 
charges

Depreciation
£0

TAXATION

The taxation charge for the year is the cost of taxation on the 
interest earned in the year.

Balance sheet
A summarised balance sheet is set out below:

2017 
£000

Increase / (Decrease) 
£000

2016
£000

Fixed assets 133.8 130.6 3.2

Current assets 1,371.6 200.9 1,170.7

Creditors due within one year (567.4) (205.4) (362.0)

Provision for liabilities (21.0) (3.0) (18.0)

Net assets 917.0 123.1 793.9

Capital and reserves:

North American scholarship fund 4.7 (1.0) 5.7

Income and expenditure account 912.3 124.1 788.2

Members’ funds 917.0 123.1 793.9

Fixed assets

The increase in fixed assets relates to the Institute’s share of fit 
out costs for the new offices.

Current assets

Debtors include a non-current balance of £350k lent to the 
Masters of Wine Endowment Company on a 20-year loan 
agreement (2016: £200k).

Creditors

Creditors are higher than last year as the figure includes income 
for the 2018 Symposium from ticket sales and sponsorship 
income received in advance. Included under Creditors are costs 
for the new database where payment terms are set against the 
completion of the milestones. Also included is the payment for 

2017 417,444 192,093 140,406 15,705 11,261

2016 433,906 69,150 209,590 10,483 9,313

£500,000

£450,000

£350,000

£250,000

£150,000

£50,000
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some of the fit out costs, which are being retained until after the 
completion of the rectification period.

Provision for liabilities

This provision relates to the liability for dilapidations on its 
leasehold premises in Fitzroy Square, which has yet to be settled.

Other reserves

As last year, other reserves now relate solely to the North 
American Scholarship Fund. This fund is being used to support 
US-based students in the final year of their studies, and will 
reduce over time. 

CONCLUSION

At the time of writing last year’s Treasurer’s Report, we had just 
taken possession of the new office building. One year on and the 
team are installed in their new home, and already the building 
is in use for course days and Institute events. It is hoped that as 
many MWs as possible will want to make use of the space in the 
future. It is a tribute to Penny Richards and her team that the 
office has continued to operate smoothly and deliver a financial 
surplus whilst undertaking such a major project.

The year ahead holds further excitement: a spectacular auction 
in November to raise additional funds for the Endowment Fund 
to help the Institute to achieve its future goals. This glittering 
evening is being masterminded by the Endowment Fund Trustees 
Patrick McGrath MW and Fiona Morrison MW, with Richard Harvey 
MW, and their exceptional work will I am sure guarantee that this 
will be a truly memorable event. The generosity of my fellow MWs, 
our Supporters and so many other individuals and organisations 
in the wine community has resulted in a phenomenal list of 
Super Lots and online Lots and I look forward to reporting on the 
outcome next year.

Laura Evans ACA MW 
Honorary Treasurer

Accounts for the year ended 31 March 2017

OVERVIEW

During the year the Endowment Company completed the purchase 
of offices at Riverlight Quay in South London on a 999-year lease, 
both as an investment in a very desirable area of London with the 
potential for significant growth, and to provide new premises for 
the Institute of Masters of Wine to whom the property is being 
leased. The purchase was financed by the Company’s own funds, 
a 20-year mortgage and a loan from the Institute.

Financial results for the year were as follows: 

2017
£k

Increase / (Decrease)
£k

2016
£k

Income 64.0 64.0 0

Administrative expenses (37.9) (19.0) (18.9)

Operating surplus/(deficit) 26.1 45.0 (18.9)

Gains/(losses) from other fixed 
asset investments 0 21.8 (21.8)

Interest receivable 0.6 (15.6) 16.2

Interest payable (28.1) (28.1) 0

Surplus/(deficit) before taxation (1.5) 23.1 (24.6)

Tax on surplus/(deficit) 2.0 4.7 (2.7)

Surplus/(deficit) for 
the financial year 0.5 27.8 (27.3)

More detailed analysis of the results follows.

Masters of Wine Endowment Company 
Honourary Treasurer’s Report
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INCOME

Income relates to rent paid by the Institute. The annual rent 
payable is £96k p.a.

ADMINISTRATIVE EXPENSES

The following table shows a breakdown of administration 
expenses for the year:

2017
£000

Increase / (Decrease)
£000

2016
£000

Legal and professional fees 12.7 (0.3) 13.0

Auditor’s fees 2.9 1.0 1.9

Depreciation costs 14.6 14.6 0

Loss on disposal of fixed asset 
investments 3.8 3.8 0

Other expenses 3.9 (0.1) 4.0

Total 37.9 19.0 18.9

Legal and professional fees relate to advice regarding the 
amendment of the Memorandum and Articles of Association, the 
mortgage on the property and the lease to the Institute.

The improvements to the leasehold premises are being 
depreciated over a period of ten years.

GAINS/LOSSES FROM OTHER FIXED ASSET 
INVESTMENTS

This figure represents the change in the valuation of unrealised 
investments in the year. By March 2017 all investments had 
been realised. In accordance with FRS 102, a financial reporting 
standard, we were required to revalue our investments at market 
value rather than the cost with effect from last year’s opening 
balances. Therefore, any gains or losses reported are against the 
valuation at the start of the financial year rather than compared to 
the original amount invested.

BALANCE SHEET

A summarised balance sheet is set out below:

2017
£000

Increase / (Decrease)
£000

2016
£000

Fixed assets 1,948.0 1,536.0 412.0

Current assets 59.0 (176.6) 235.6

Creditors due within one year (99.1) (92.6) (6.5)

Creditors due more than one year (1,466.4) (1,266.4) (200.0)

Net assets 441.5 0.4 441.1

Capital and reserves:

Profit and loss account 441.5 0.4 441.1

Fixed assets

The fixed asset figure of £1,948k relates to 
the purchase of the Riverlight property and 
subsequent improvements. The figure for last 
year relates to the remaining investments which 
had yet to be realised.

Current assets

The bank balance at the year-end was £53k, with 
a remaining small debtors’ balance of £6k, which 
comprise prepayments of the upcoming auction 
expenses and a VAT refund amount. 

Creditors

Creditors due within one year are made up of 
the mortgage repayments due in the coming 
year (£50k), amounts owing to the Institute for 
items paid on behalf of the Endowment Company 
(£21k) and trade and other creditors (£28k).

Amounts falling due after one year are the 
balance on the mortgage (£1,116k) and the 
loan from the Institute to purchase the property 
(£350k). In the last financial year the Institute 
had advanced £200k of the total loan and the 
mortgage had not yet been drawn down.

Conclusion

The Endowment Company has made what 
we believe to be a very sound investment in 
property which has also resolved the needs of 
the Institute to find larger affordable premises. 
Our challenge for the year ahead is to raise 
additional funds via the forthcoming auction in 
November to diversify the portfolio and support 
other projects in the future.

Laura Evans ACA MW  
Honorary Treasurer
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Because the missions of the IMW and IMW-NA are aligned, 
both seek to further the involvement of MWs in educational and 
outreach efforts. The Events Committee, led by Tim Marson MW, 
continues to evolve. Mentoring work and course days are active 
and we hope they can grow in number and attendance in the 
next year.

The IMW-NA is a crucial component in IMW strategies for 
involvement, visibility and growth. The IMW-NA is beginning to 
make significant progress in its membership and North American 
Member involvement. But awareness of the IMW programme 
within the trade remains inconsistent; no significant strategy 
has been created or executed yet to achieve the stated goal of 
increasing IMW visibility in the fast paced and increasingly diverse 
North American marketplace. This is a consistent observation; it 
is hoped that 2018 will see renewed focus upon this challenge.

Doug Frost MW 
President, IMW-NA

IMW North America – 
President’s Report
Every Member of the Institute of Masters of 
Wine is a full and voting Member of the Institute 
of Masters of Wine–North America (IMW-NA). 
At the time of writing there are 47 Masters of 
Wine residing in North America, whether in 
Bermuda, Canada, or the United States.

The IMW-NA is a 501C3 organisation approved for activities in the 
United States; it has operated as such since 2003. Section 501(c)
(3) is the portion of the US Internal Revenue Code that allows 
for federal tax exemption of nonprofit organisations, specifically 
those that are considered public charities, private foundations or 
private operating foundations. This 501C3 status enables the IMW 
to pursue its core mission within the robust and diverse North 
American wine community.

If the IMW-NA did not exist, the IMW would find it more difficult 
to operate in the US, significantly impeding its involvement and 
growth within the North American wine trade. Potential and actual 
sponsors can enjoy tax advantages when donating to the IMW-
NA in support of its activities. Moreover, the IMW-NA’s mission 
mirrors precisely the mission statement of the IMW.

If the IMW-NA did not exist, the IMW would be paying taxes on 
revenues, regardless of the origin of those funds. Some of its 
activities could be further constrained by US tax and foreign 
agency codes of conduct. 501C3 status does not allow the IMW-
NA to act merely as a conduit for funds generated on behalf of the 
IMW. The IMW-NA is careful to follow US law in this regard.

The IMW-NA Board of Directors seeks to protect and maintain 
a steadfast relationship between the North American resident 
MWs and its global membership, and has aligned its Board term 
limits with those of the IMW leadership groups. Yet the Board 
has struggled to recruit new members, reflecting the IMW’s still 
nascent status in the North American wine trade.

But the numbers are indeed encouraging. In January 2017 at the 
San Francisco seminar, 112 students attended from 12 different 
countries. Twenty-five MWs were in attendance to provide 
instruction and advice. In that same week, the IMW offered a two-
day, Napa Valley Immersive Class, with the Napa Valley Vintners 
supporting the efforts of Bob Betz MW and DC Flynt MW to tutor 
40 students.

Doug Frost MW
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Institute Officers 
MEMBERS OF COUNCIL

• Jane Masters MW, Chairman

• Adrian Garforth MW, Vice Chairman

• Laura Evans MW, Honorary Treasurer

• Pedro Ballesteros Torres MW

• Steve Charters MW

• Lisa Granik MW

• Justin Howard-Sneyd MW

• Konstantinos Lazarakis MW

• Jane Skilton MW 

• Philip Tuck MW

• Cathy van Zyl MW

Ex Officio Members

• Jean-Michel Valette MW, Chair of Education 
and Examination Board

• Penny Richards, Executive Director

FINANCE COMMITTEE

• Pedro Ballesteros Torres MW

• Laura Evans MW, Honorary Treasurer 
and Chair

• Philip Tuck MW

GOVERNANCE COMMITTEE

• Pedro Ballesteros Torres MW

• Steve Charters MW

• Lisa Granik MW

• Jane Masters MW, Chair

HR COMMITTEE

• Adrian Garforth MW, Chair

• Justin Howard-Sneyd MW

• Jane Skilton MW

IMW–NA VOTING DIRECTORS

• Joel Butler MW

• Charles Curtis MW

• Mary Ewing Mulligan MW

• Doug Frost MW, President

• Lisa Granik MW

• Tim Hanni MW

• Tim Marson MW

• Igor Ryjenkov MW

• Sheri Sauter Morano MW

• Mark de Vere MW

• Penny Richards, Executive Director

IMW–NA NON-VOTING DIRECTORS 

• Hildegarde Heymann 

• Andre R Jaglom

• Harriet Lembeck

 
EDUCATION AND EXAMINATION 
BOARD

• John Hoskins MW, Chair of the Examination 
Committee, Chief Examiner 

• Jean-Michel Valette MW, Chair

• David Wrigley MW, WSET Representative

• Cathy van Zyl MW, Chair of the Education 
Committee

• Patricia McKellar, External Examiner

• Penny Richards, Executive Director

3 co-opted Members for 2016-17

• Vicky Burt MW

• Peter Marks MW

• Caro Maurer MW

EDUCATION COMMITTEE 

• Amy Christine MW, North American 
Coordinator

• Mary Gorman-McAdams MW, North American 
Course Day Coordinator

• Matthew Hemming MW, European Practical 
Only Coordinator

• Natasha Hughes MW, Wine Coordinator

• Susan Hulme MW, European Course Days 
Coordinator

• Emma Jenkins MW, Australasian Course Day 
Coordinator and RP Advisor Coordinator

• Adam Lapierre MW, North American Practical 
Only Coordinator

• David LeMire MW, Australasian Coordinator

• Caro Maurer MW, European Stage 1 
Coordinator

• Peter Marks MW, Practical Education Chair

• Debra Meiburg MW, European Stage 2 
Coordinator (Bordeaux)

• Phil Reedman MW, Theory Only Coordinator, 
Theory Education Chair

• Sheri Sauter Morano MW, Assignment 
Marking Scheme Coordinator and RP 
candidate Coordinator 

• Annette Scarfe MW, European Stage 2 
Coordinator (Odney) 

• Jennifer Simonetti-Bryan MW, North 
American Coordinator

• Cathy van Zyl MW, Chair

• Olivier Chapman, Head of Study Programme 
and Development

• Penny Richards, Executive Director

EXAMINATION COMMITTEE 
• John Hoskins MW, Chair and Chief Examiner

• Stephen Skelton MW, Research Paper 
Panel Chair

• Phil Tuck MW, Practical Panel Chair

• Neil Tully MW, Theory Panel Chair

• Olivier Chapman, Head of Study Programme 
and Development

• Patricia McKellar, External Examiner

• Penny Richards, Executive Director

We also include our immense gratitude here 
for the unsung heroes of the Institute who have 
to remain anonymous. To the three Examiners 
and two Moderators who mark the stage 1 
assessment, 28 theory Examiners, 9 practical 
Examiners, and 20 research paper Examiners, 
thank you.
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EUROPE EVENTS COMMITTEE

• Sarah Abbott MW 

• Richard Bampfield MW

• Mark Bingley MW, Chair

• Samantha Caporn MW

• Sally Easton MW

• Nancy Gilchrist MW

• Robin Kick MW

• Anne McHale MW

• Annette Scarfe MW

• Chloe Thompson, Events Officer

NORTH AMERICA EVENTS 
COMMITTEE

• Joel Butler MW

• Dilek Caner MW

• Amy Christine MW

• Charles Curtis MW

• Doug Frost MW

• Lisa Granik MW

• Tim Marson MW, Chair 

• Sheri Sauter Morano MW

• Mark de Vere MW

TRIPS COMMITTEE

• Beverley Blanning MW

• Patrick Farrell MW

• Philip Goodband MW 

• Lisa Granik MW 

• Konstantinos Lazarakis MW, Chair

• Junior Dirceu Vanna MW

• Chloe Thompson, Events Officer

CELLAR MASTER

• Jennifer Docherty MW

EXECUTIVE TEAM

• Angus Brook, Education Officer (Maternity 
Cover)

• Olivier Chapman, Head of Study Programme 
and Development

• Marianne Crocker, Education Officer 
(Maternity Leave)

• Charlotte Dean, Finance Assistant

• Daleen Halford, Finance Manager

• Nancy Johnson, North America Administrator

• Sarah Kirkpatrick, Marketing and 
Communications Manager

• Penny Richards, Executive Director

• Emily Robinson, Australasia Administrator

• Chloe Thompson, Events Officer

• Robyn Wheatley, Examination and Research 
Paper Officer

Obituaries

TIM HARVEY MW
3 April 1928–11 February 2017 

Tim was the son of a bank manager, but a love of 
wine must have been a major part of his genetic 
make-up as both his grandfather and great 
grandfather were wine merchants. Like many 
of his generation Tim went from school straight 
into national service and then the world of work. 
He said that national service, spent in the navy, 
taught him to swear, smoke and drink rum. Not 
ideal beginnings you would have thought for a 
career in the wine trade.

He joined St Austell Brewery (now renamed 
St Austell Wines) in Cornwall after the Royal 
Navy in 1948, the company founded by his great 
grandfather, and received extensive training 
including periods in Jerez, Oporto, Reims 
and Bordeaux. He was instrumental in re-
establishing its role in the wine trade, including 
the launch of their wine merchant subsidiary 
Walter Hicks & Co. It became apparent to Tim in 
the late 1950’s that in order to complete his wine 
education and reach the standard required to 
pass the MW exams he would need to move away 
from Cornwall and join a more established wine 
business. So, in 1959 he joined fellow Masters 
of Wine David Burns MW and Bill Warre MW at 
George Idle, Chapman and Co Ltd. 

Tim became an MW in 1961, and was the last of 
that vintage remaining. He was an enthusiastic 
participant in Institute activities during the 60’s 
and 70’s. After his death his family found the 
following poem written by Tim following an 
Institute visit to the Champagne region:

Bollinger for breakfast, Krug at half past ten 
Veuve Clicquot for aperitif, Mumm for lunch, and 
then, A jug of Louis Roederer to pass away the hours, 
(A bottle of Dry Monopole is nice when picking flowers) 
At dinner in the evening, Charles Heidsieck with the fish 
Pol Roger with the chicken in champagne (a tasty dish) 
Lanson with the vegetables, Moët with the cheese 
Or a little Jouët (Perrier) will never fail to please 
The day is nearly over, we’ve been excellently fed 
So we’ll take a glass of Pommery along with us to bed 
Ah! you may say, a life of bliss. But what is this I hear? 
Was it someone sighing gently for an honest pint of beer?

The late 1960’s saw Tim take a different direction, 
running first an hotel near Ross-on-Wye and 
then a restaurant with his wife Sue. As you 
would hope, the quality of the wine list at both 
establishments won plaudits from customers 
and such as Egon Ronny and the Michelin Guide. 

He passed his love of wine onto his children, 
though none of them followed him into the 
trade and none of them reckoned to share his 
palate. His son, Peter, remembers two pieces 
of advice from his dad. First, make sure that, for 
any bottle of wine you drink, the wine itself has 
cost more than the bottle it comes in! Secondly, 
the overwhelming majority of people will get 
far more enjoyment from ten £10 bottles rather 
than a single £100 bottle. Though that 1970’s 
advice might need inflation adjusting! That said 
one of the most memorable wines Peter ever 
remembers drinking is a 1931 Burgundy served 
in 1981 on the occasion of his mother’s 50th 
birthday. A wine that certainly cost more than 
£10 a bottle.

In later life Tim did not enjoy particularly good 
health, but one constant was a continued love 
affair with wine. For him no meal was truly 
complete without a glass of something to 
accompany the food. Sharing good wine with 
friends and family continued to give him the 
greatest pleasure.

Peter Harvey, Tim’s son
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SIMON SMALLWOOD MW
11 March 1937–14 December 2016 

Simon became a Master of Wine in 1970. He was 
born in Sydney, Australia, and always thought 
he was the first Australian passport holder to 
become an MW. He joined Harvey’s of Bristol 
after Cambridge in 1958 and was sent by them to 
UC Davis to work under Professor Harold Berg, 
and then to Jerez to look after the stability of the 
sherry that was being sent to Harvey’s. He later 
joined Peter Dominic as a product controller, 
and in 1977, left to become a self-employed 
partner in a wine merchant in Billericay and 
then in Bath. Simon became a consultant in 
1982, and worked with Woolley & Wallis, a firm of 
auctioneers in Salisbury, until his retirement.

Here, John Salvi MW and Sarah Morphew 
Stephen MW share some memories of Simon.

“Simon and I passed the Master of Wine exam 
the same year so we spent a lot of time swotting 
together whenever we could. I had got to know 
him well, as through my close friendship with 
Martin Bamford MW, I was attached to the 
‘Harvey Gang’. This comprised several 
persons who would become Masters of Wine: 
Bamford, Robin Don MW, Ronnie Hicks MW, 
myself and Smallwood. 

We took short exotic Easter trips to France to eat 
at one of the great 3 star Michelin restaurants 
and Simon was particularly keen on the famous 
Tour d’Argent. Martin Bamford had used his 
title “Baron von Sederholm” to book the table 
at short notice. Edgar Hibbert (another much 
loved member of the group, but not an MW) 
had created confusion by trying to add some 

“morilles à la crème” into the middle of a well-
chosen meal, but Simon reasoned with him so 
elegantly, intelligently and yet forcefully that not 
only did he withdraw the order but an American 
couple at a nearby table were so impressed that 
they asked the head waiter who we were and on 

being informed that we were the table of Baron 
von Sederholm sent us over a bottle of Krug 
61 with their compliments. Simon was very 
popular indeed.”

John Salvi MW

 
“Simon was probably the most uniquely talented 
friend I have ever known. Becoming an MW was 
a reflection of his dedicated desire to achieve 
perfection in all his pursuits.

I first met him when I joined Harvey’s in 1962 
and later caught up with him again when he was 
with Peter Dominic. He, with others, was a major 
contributor to their successful wine magazine 
Wine Mine, and later the team produced a 
superb book for budding wine trade salesmen 
called Off the Shelf which became the bible for 
wine novices through its simple portrayal of 
the salient facts needed before being launched 
into selling wine. In 1968 he married Valerie, 
by which time takeovers meant that he was 
working for IDV in York Gate. We both passed 
the MW exam in 1970 together with Julian Brind 
MW, Michael Cliff MW, Phillip Goodband MW, Ian 
Jamieson MW and John Salvi MW.

After his retirement he pursued his love of 
cabinet making and wood-turning, frequently 
repairing priceless antiques, particularly if it 
involved repair of marquetry or fine carving 
work. This fuelled his love of Ornamental Wood 
Turning which justified getting the giant lathe 
into their basement in Bath. He also managed 
miraculously to get a huge old printing press 
into the cellar and became an accomplished 
letter-press printer.

Over the last few years he and Valerie have 
hosted OTT (Over the Top) dinners where they 
drank “legendary wines” with their oldest, 
closest friends in the wine trade. And how 
appropriate that he died on the night of the Super 
Moon, a phenomenon which he understood well 
with his knowledge of astronomy, just one of 
the many interests that he studied in depth and 
kept in his remarkable and varied storehouse of 
knowledge.”

Sarah Morphew Stephen MW

ROBIN WALTERS MW 
22 April 1940–14 June 2017

Robin Walters MW joined Charles Kinloch 
& Co in 1960, and become a Member of the 
Institute six years later. He celebrated his 50th 
anniversary of becoming a Master of Wine at the 
2016 Annual Awards Ceremony.

Robin became the Director of Courage Western 
in 1968, Director (and then Managing Director) of 
Saccone & Speed in 1970. From there he became 
a Director, and then Managing Director of 
Matthew Clark & Sons in 1985. That lead in turn 
to the post of Chairman of John E Fells & Sons in 
1991, a role he held until retirement in 2007.

He was Chairman of the Institute in 1996, a long-
time head of the Institute’s Events Committee 
and a stalwart of the IMW Golf Team. Robin and 
his late wife Karen Graham had two children, 
and he shared a total of 7 grandchildren with his 
partner Judy Burnett.

Here, Hugh Cochrane MW and Paul Symington, 
Chairman of Symington Family Estates share 
with us their memories of Robin. 

“Robin had an exceptional wine trade career, he 
was charming with a great sense of humour, he 
was also a keen and talented golfer. I also recall 
that at the time he passed the MW he became 
the youngest ever member of the Institute. He 
will be greatly missed.”

Hugh Cochrane MW

“Robin was for many years Marketing Director 
of Matthew Clark, the UK agents for Graham’s 
Port. My uncle James Symington (the family 
member responsible for Graham’s) worked 
closely with Robin and they became good friends. 
With the huge changes that were taking place in 
the UK wine trade, we decided in 1992 to move 
Graham’s to our own UK company, Fells. At the 
same time we invited Robin and Colin Mckenzie 
(also a Matthew Clark Director) to join Fells and 
Robin became Chairman.

Robin’s profound knowledge of wine helped us to 
transform Fells from being a small specialised 
importer into what it is today: a company that 
represents some of the world’s best known 
premium wine producers, arguably amongst the 
UK’s two or three finest wine agencies. Without 
him we would not have been able to do this.

After my uncle James retired I assumed the 
family responsibility for Fells, working closely 
with Robin until his retirement in 2005. Robin 
was remarkable in his approach to wine. Not 
for him the aggressive and macho approach to 
the wine trade and the huge volumes that have 
been a feature of part of it over recent decades. 
Robin was a firm believer in fine wine and the 
traditional approach to selling. It was very 
refreshing and a huge relief to listen to his calm 
and sensible advice after a particularly gruelling 
encounter with some major buyer. Robin 
was hugely respected and liked by the wine 
producers that Fells represented, including of 
course ourselves. He was a delightful man with a 
very kind heart and a great love of fine wine. He 
continued to come every year to the Fells staff 
Christmas lunch and was always give a huge 
welcome by all. We will miss him.”

Paul Symington
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PRINCIPAL SUPPORTERS
• Austrian Wine Marketing Board

• AXA Millésimes

• Berry Bros. & Rudd

• The Madame Bollinger Foundation

• Waitrose

MAJOR SUPPORTERS
• Constellation Brands

• Dourthe

• Istituto Grandi Marchi

• Jackson Family Wines

• Riedel Crystal

• Santa Rita Estates

• Ste. Michelle Wine Estates

• Taransaud Tonnellerie

SUPPORTERS
• Le Conseil des Grands Crus Classés en 1855

• Gonzàlez Byass

• Hildon Water

• Lallemand

• MACH Flynt, Inc./DC Flynt MW Selections

• Maison Louis Jadot

• Maison Louis Latour

• Primum Familiae Vini

• Südtirol/Alto Adige Wines

• Swiss Wine

• Symington Family Estates

• Trentodoc

• Villa Maria Group

• Viña Errazuriz

• The Vintners’ Company
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