


CONTENTS
06	 CHAIRMAN’S	REPORT
10	 EXECUTIVE	DIRECTOR’S	REPORT
12	 THE	NEW	MASTERS	OF	WINE
18	 ANNUAL	CLARET	TASTINGS
20	 EVENTS
28	 MEMBER	EVENTS
30	 IMW	EVENT	SPACE
32	 WINEMAKERS’	WINEMAKER	AWARD	2018
34	 LIFETIME	ACHIEVEMENT	AWARD	2019
36	 MW	TRIPS
44	 INTRODUCTIONS	TO	THE	MW	STUDY	PROGRAMME
46	 EDUCATION	AND	EXAMINATION	BOARD	CHAIR’S	REPORT
48	 EDUCATION	COMMITTEE	CHAIR’S	REPORT
50	 CHIEF	EXAMINER’S	REPORT
52	 ADMISSIONS	COMMITTEE	CHAIR’S	REPORT
54	 STUDY	PROGRAMME	SEMINARS
62	 STUDENT	TRIPS
64	 BURSARIES	AND	SCHOLARSHIPS
66	 ANNUAL	AWARDS	CEREMONY	2018
68	 MW	AWARDS	2018
70	 VINTAGE	MASTERS	OF	WINE
72	 IMW	SUPPORTERS
76	 IMW	NORTH	AMERICA	PRESIDENT’S	REPORT	
78	 HONORARY	TREASURER’S	REPORT
86		 MASTERS	OF	WINE	ENDOWMENT	COMPANY		
	 HONORARY	TREASURER’S	REPORT
90	 IMW	OFFICERS
94	 OBITUARIES

© The Institute of Masters of Wine - information correct at 22 August 2019

The Institute of Masters of Wine
Promoting excellence, interaction and 
learning across the global wine community.

Established 1955



CHAIRMAN’S REPORT
It has been a genuine honour to assume the 
role of chairman of the Institute of Masters 
of Wine. My predecessors have enjoyed 
particularly active and successful two year 
terms, hence I always knew this would be a 
hard act to follow. As I reflect upon the last 12 
months it would be fair to say that they have not 
been without incident!

The formal handover took place at last year’s AGM, and I am 
sure you all remember this was a pleasantly feisty affair, with 
many MWs expressing firmly held views in an ever more vocal 
manner. Any preconception I may have held that we do not have 
an engaged membership was immediately shattered at that 
event. How we harness this energy in a positive, respectful and 
constructive manner is however another challenge entirely.

The global reputation we enjoy has never been higher, as 
witnessed by the ever increasing interest from prospective 
students and supporters alike; and this is solely as a result of the 
incredible achievements of our individual members. The respect 
with which we are held as a group is truly remarkable, and I do 
believe we underestimate the influence we have within the trade. 
Events such as our symposium (and plans are steaming ahead for 
Adelaide 2022) and the Masters of Wine Endowment Auction have 
helped raise our profile even further, hence my desire to harness 
this to the benefit of all our members. Given we are a diverse 
bunch, this is easier said than done, but we must do so, otherwise 
why become an MW in the first place? 

Within a week of the AGM, I held my first formal review meeting 
with Penny Richards, only to find that she had accepted a leading 
role within the Aspen Institute and would be resigning with 
immediate effect. Given that we had just made a significant 
commitment to you all at the AGM around our activity plan for 
2018-19, I soon recognised that life never runs as smoothly as one 
hopes; thankfully with the unflinching support of Olly Chapman 
and Sarah Kirkpatrick we have continued to forge ahead. 

Events such as the Winemakers’ Winemaker Award at Prowein – 
this year given to the outstanding Angelo Gaja – are both enjoyable 
and impactful, as one would struggle to get so many influential 
people under one roof without there being a strong bond that 
connects them all. Such is the power of the MW title. This was 
followed up with the Lifetime Achievement Award at Vinexpo; Paul 
Symington was the incredibly worthy recipient and we enjoyed an 
excellent celebration together. 

Adrian Garforth MW

These events were an opportunity to introduce our new Executive 
Director, Rufus Olins, to you all. The IMW is a complex beast, and 
I am delighted with the speed with which he has embraced the 
challenges that our global membership constantly provides.

With membership in mind, it’s worth reiterating that increased 
member engagement was always part of our strategic plan. 
We are now actively progressing this on many fronts, but I think 
it’s important to keep a sense of perspective as to why this is 
only happening now. The IMW of today is a far different business 
to that of five, let alone 20 years ago; we now enjoy a level of 
financial stability that would have been unimaginable in 2000; the 
professionalism and consistency with which we deliver the study 
programme has improved immeasurably; supporter interest and 
funding continues to grow; our student satisfaction is at historically 
high levels and the number of prospective students and their 
geographical diversity has never been greater. 

This has clearly been the result of a lot of hard work by a lot of 
people, many of whom have given their time and commitment 
willingly and without question. We can never be complacent, but it 
is a consequence of these strong foundations that we are now in a 
position to focus our activities in improving the benefits to all our 
members.

My correspondence in July 2019 to you outlined the exciting 
programme we are currently engaged in. From reviewing the 
Memorandum and Articles of Association, updating our website 
and the membership database (so people can more easily find us), 
to conducting a global survey to understand the wants and desires 
of you all. These are massive undertakings that are being driven by 
your Council and can only be truly effective if we engage with you 
all, and that you actively participate. 

Given my introduction, I have no fear that these changes will 
stimulate much respectful discussion and debate. The outcomes of 
these initiatives will then help us define the objectives for our next 
five year plan. 

I hope that the next 12 months will be a quiet affair, but no matter 
what happens I do believe we will have made significant progress 
in ensuring that the IMW remains ‘fit for purpose’ in today’s 
dynamic global wine trade.

And for this I thank each and every one of you.

Adrian	Garforth	MW	(UK)	
Chairman
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EXECUTIVE  
DIRECTOR’S REPORT
It is a great privilege to be the executive 
director of the IMW. Since I took over from 
Penny Richards at the start of May I have found 
a world class organisation with exceptionally 
high standards and the opportunity to build and 
develop its global reputation and activities. 

One of the great pleasures of my first few months has been 
working with MWs, students and supporters who together form 
a unique international network with a shared passion for wine. 

The extraordinary range of knowledge and skills within the 
MW community will be easily searchable on the new website, 
enabling everyone in the wine world to find the expertise they 
need. Embracing aspects of geography, science, history, climate 
and economics, the A-List Directory provides a window into the 
detailed areas of expertise championed by our 382 Masters 
of Wine.

I have also inherited a wonderful executive team in the UK, USA 
and Australia all of whom have worked with huge dedication over 
the past year to generate, support and develop a comprehensive 
programme of trips and events, as well as overseeing the study 
programme and examinations. Six months of this work took place 
under the leadership of Olly Chapman, who capably acted up as 
interim executive director to guide the activities. 

As a result, we can all look back on another year of notable 
achievements (as you can see on the following pages of this 
review). These include welcoming new MWs, 98 percent student 
satisfaction scores, nine MW trips, more than 20 events worldwide 
and five new supporters. I’m delighted to welcome Silicon Valley 
Bank, Estates and Wines, Hatch Mansfield, E. & J. Gallo Winery 
and California Wine Institute. 

In the year ahead we want to build on the excellence 
and enthusiasm. We will do this by finding consensus and 
working together to make the right choices for the IMW.

Please do take the time to complete the survey, launched at this 
year’s AGM. Your responses will be of huge value as we define our 
strategic objectives for the next five years. 

Rufus Olins

Finally, I would like to thank all MWs and supporters for 
everything you contribute to make success of the IMW possible. 

I look forward to working with all of you in the year ahead.

Rufus	Olins	
Executive	Director

California Wine Institute became 
a supporter in August 2019
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THE NEW MASTERS OF WINE
In the 2018–2019 academic year, the IMW welcomed 
16 new Masters of Wine to the membership. 

SEPTEMBER	2018

Almudena	Alberca	MW	(Spain)

Almudena is the first woman in Spain to achieve the title of Master of Wine. After 
graduating in agriculture engineering, she continued her studies gaining a degree 
in oenology and a masters in viticulture. Her first harvest was in New Zealand at 
Vidal Estate, part of the Villa Maria group. Since then she has travelled extensively 
through wine producing regions worldwide. Almudena began her career producing 
boutique wines in Viñas de Cenit, in Zamora, Spain, where she went from assistant 
winemaker to managing the entire winery. She worked at Dominio de Atauta in 
Ribera del Duero where she played an integral role in shaping their wine styles 
and achieving international success. During this time, she was also the Spanish 
specialist for importer AvivaVino in New York, selecting and blending wines for this 
market. Almudena has been the technical director at Viña Mayor since 2015, one 
of Spain’s large-volume players in Ribera del Duero, Rueda and Toro. She is also 
responsible for developing new brands and wines in regions like Rías Baixas and 
Valdeorras and is involved with PR, marketing and sales both in Spain and abroad.

Research	paper: Comparative analysis of filtration techniques for young oaked 
Tempranillo wines from Ribera del Duero.

Barbara	Drew	MW	(UK)

Barbara started her wine career in 2011 at Berry Bros. & Rudd, working in the 
events department. She currently coordinates and hosts a wide range of events 
in BB&R’s extensive cellars, spanning introductory wine courses to in-depth 
tastings and masterclasses, dinners, lunches, one-day schools and WSET courses. 
To balance out the grape, she also dabbles with grain, hosting spirits events 
as well. In her spare time, she runs unnecessarily long distances. 

Research	paper: The influence of vocabulary on perception of wine: tasting tannins 
in Barolo and Brunello.

Olga	Karapanou	Crawford	MW	(USA)

Olga is a winemaker spending her time between Greece and California. Olga is 
the third Greek national and the first Greek winemaker to earn the Master of Wine 
title. With a bachelor’s degree in chemistry in her native Greece and a masters in 
viticulture and oenology in California, Olga has embarked on a career that explores 

winemaking around the globe. With various roles that touch nearly every aspect of 
the industry (winemaking, sourcing, marketing, sales and winery management) she 
is most drawn to working with wineries that display a mix of business acumen and 
a passion for wine. This has led her to working for companies such as E. & J. Gallo 
Winery, Marcassin Vineyards, and Penrose Hill Ltd. She has travelled the world 
as a wine consultant and is currently the deputy CEO for her family’s wineries, 
Achaia Clauss and Antonopoulos Vineyards. Olga’s passion lies in indigenous grape 
varieties and mountain viticulture.

Research	paper: Challenges and opportunities for selling wines in premium 
New York City restaurants made from niche grape varieties. Xinomavro is used 
as an example. 

Regine	Lee	MW	(UK)

Originally from the San Francisco Bay Area, Regine’s love of wine developed after 
countless day trips to Napa and Sonoma to taste wine. She has a degree from 
the University of California, Berkeley in politics and international relations, which 
led to a fateful study year at the London School of Economics and eventually a 
British husband and a life in the UK, where she now lives. After working at Deloitte 
as a management consultant, she made the career switch to the wine industry. 
She worked at WSET to develop their Asia-Pacific markets and is currently in 
national account sales at Liberty Wines, but has had roles focussing on operations, 
trade marketing, education and sales analytics at the company. She also has 
had winemaking experience at Jordan Wine Estate in Stellenbosch through the 
Premium Independent Wineries of South Africa’s inaugural Women in Wine vintage 
programme in 2014. Regine is a co-founder of Women in Wine London, a trade-
networking group which organises events which develops women professionally 
and provides a forum to discuss key developments in the industry.

Research	paper: The value of relationship building in the wine industry: an analysis 
of trade customer visits to producers and their impact on sales. 

Elsa	Macdonald	MW	(Canada)

Elsa was a management consultant in the telecom and financial sectors until 
2003 when she heeded the call to pursue her passion for wine and changed 
careers. Now Director of Wine Education at Arterra Wines Canada, Elsa shares 
her knowledge and zeal for wine with sommeliers, WSET Diploma students 
and trade professionals across the country. She serves on the national board of 
directors for the Canadian Association of Professional Sommeliers and is certified 
by the same body. When she isn’t teaching or tasting you can find Elsa exploring 
the world’s wine regions where she continues to cultivate her experiences and 
engage others in her passionate pursuits. Elsa also holds a master of science in 
telecommunications from Syracuse University, New York and a bachelor’s degree 
from Ryerson University, Toronto.

Research	Paper: Consumer appeal of Appassimento wines produced in Niagara 
Peninsula, Ontario.
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Thomas	Parker	MW	(UK)

Tom started working in the wine industry while reading modern languages at 
Oxford. Following a stint at Farr Vintners during the 2009 Bordeaux En Primeur 
campaign, he joined the Oxford University blind tasting society and subsequently 
competed in the varsity blind tasting match. He joined Farr Vintners permanently 
in 2011, where he is now a buyer. He has also worked several harvests in Bordeaux, 
Burgundy and the Napa Valley, both in the vineyard and the winery. Tom writes 
when time allows and has been published in the World of Fine Wine magazine 
and Hayden Groves’ book Back in the Saddle. He enrolled in the MW study 
programme after winning the Derouet Jameson award for high achievement 
in his WSET Diploma.

Research	paper: Stock movement for 2005 Red Bordeaux purchased En Primeur 
through a UK wine merchant 2006-2016.

Lindsay	Pomeroy	MW	(USA)

Lindsay grew up in an idyllic place in New Hampshire has an identical twin, an 
adorable niece and a very lively family. She began her career trek towards wine 
when she lived in Italy and attempted to teach English to Italians. She made lasting 
friends with Italians who taught her the art of espresso-drinking and chocolate-
tasting (her other loves), and helped her develop an addiction to salami, which 
she has reluctantly given up as a newly minted vegetarian. She loved Italy, but 
her passion for wine started in San Diego, California where she currently resides. 
Historically more of a beach-and-beer town than a wine-drinker’s mecca, Lindsay 
has helped foster a community of knowledge-thirsty wine drinkers in San Diego 
during her 12-year tenure as the Chief Wine Educator and founder of Wine 
Smarties, a wine education school that provides WSET and French Wine Scholar 
(FWS) courses. Leading up to the MW study programme, Lindsay successfully 
earned her WSET Diploma, FWS certificate and Certified Wine Educator (CWE).

Research	paper: A study of water monitoring technology in the drought affected 
counties of San Luis Obispo, Santa Barbara and San Diego: current usage, attitudes 
towards technologies and factors that influence adoption.

Nicolas	Quillé	MW	(USA)

Nicolas was born in Lyon, France, into a family with three generations working 
in the wine business. Nicolas holds a master’s in oenology (Diplôme National 
d’Oenologie) from the University of Dijon in Burgundy, a postgraduate degree in 
sparkling winery management from the University of Reims in Champagne and 
an MBA from the University of Washington in Seattle. Nicolas has worked for 
wineries in Burgundy, Provence, Champagne, the Rhône valley, the Douro valley, 
Oregon, Washington and California. Nicolas has more than 25 years of experience 
in the wine industry with an emphasis on winemaking, quality control, winery 
management, wine portfolio management and merger and acquisitions. He has 
judged at numerous wine competitions and speaks at wine conferences on a 
regular basis. Currently Nicolas is the Chief Winemaking and Operations Officer 

for the Crimson Wine Group based in Napa, California. At Crimson, Nicolas is 
responsible for the operations and the quality of six wineries and estate vineyards 
located in California, Oregon and Washington. Nicolas lives in Portland, Oregon with 
his wife and two children.

Research	paper: Impact of selected fining agents on the phenolic content and the 
aromatic intensity of Muscat Blanc à Petit Grains.

Job	de	Swart	MW	(Netherlands)

Job is the third Dutchman to become a Master of Wine. He graduated in 2005 with 
a degree in international business administration from Maastricht University, but 
wine has always been a major interest in his life. Job studied at the Dutch Wine 
Academy and did an internship at the Faculty of Viticulture and Oenology of UC 
Davis. He also worked as a cellar hand at Château Giscours and De Toren. In 2010, 
he earned his WSET Diploma and became Weinakademiker in 2011. Currently, 
Job works as a wine buyer and marketer for Les Généreux – an association of 
38 independent fine wine shops. For his research paper, he co-founded Grape 
Compass, an online decision support system that forecasts fungal disease 
pressures in vineyards. He teaches, supervises wine tastings and writes for 
professionals and enthusiasts.

Research	paper: Grape Compass: evaluating the results of a fungal disease 
pressure forecast software application for Western Cape grape growers. 

Tim	Triptree	MW	(UK)

Tim is the International Director of Wine at Christie’s. Tim’s main role is curating, 
sale planning and the execution of Christie’s wine auctions internationally. 
Based in London, his role also includes sourcing consignments, inspection 
and authentication, developing client relations and hosting wine events and 
masterclasses. Following an initial career in banking, Tim became interested 
in wine whilst living in Mendoza, Argentina, studying Spanish and completing a 
sommelier course. He joined Christie’s wine department in 2005 after graduating 
with an MBA distinction (in wine business management). He completed the WSET 
Diploma, gaining a distinction in 2008 and was awarded the Sherry Institute 
Scholarship and Constellation Scholarship, which involved wine visits to Jerez and 
New Zealand respectively. He received the Trinity Champagne Scholarship whilst 
on the MW study programme. In January 2013, Tim was seconded to Christie’s 
Hong Kong for four years to focus on raising the department’s profile in the region 
as well as involvement with wine auctions in Hong Kong and Shanghai. He became 
head of sales in Hong Kong before returning to London in January 2017. He was 
promoted to international director in June 2018. Tim has been a wine judge at the 
International Wine and Spirit Competition since 2011, a panel judge at Decanter 
World Wine Awards 2017-2018 and at Bacchus Wine 2018 in Madrid.

Research	paper: Reserve wine use in Brut NV Champagne: trends, causes and 
implications.
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MARCH	2019

Edouard	Baijot	MW	(France)

Edouard was born in Reims and grew up in a small village near Vertus, in the 
Côte des Blancs, where he discovered the beauty of Champagne from an early 
age. After completing an MSc in Management from IÉSEG School of Management, 
Edouard entered the wine industry in 2002 when he joined the E. & J. Gallo Winery 
in France. He started as a sales representative for Brittany where he relished the 
challenge of selling Californian wines to the French. Sixteen years later and after 
several different promotions within the company, he now heads up its fine wine 
business for Europe. Edouard completed his WSET Diploma in 2010, became a 
WSET Certified Educator in 2014 and started the MW study programme in 2012. 
Edouard is married with four children and when he is not travelling in the vineyards 
or judging in international wine competitions, he shares his time between his family 
and his love for historical and political literature, and French culture.

Research	paper: Why and how Champagne producers should react to the 
development of English sparkling wine sales in the UK off-trade market.

Nicholas	Jackson	MW	(USA)

Nick is an independent fine wine advisor based in New York. Through his company, 
Vintage Variation LLC, he advises private clients, retailers and other wine 
businesses on all aspects of fine wine. Nick’s wine career began at the University of 
Cambridge where he was a member of the successful Cambridge University blind 
wine tasting team in the 2011 varsity match against Oxford. His first wine job was 
at Cambridge Wine Merchants. After graduating with a PhD in theology, he started 
work as an auction specialist at Sotheby’s in London, before moving to New York 
in 2012. There, he quickly became the buyer for Sotheby’s wine retail store. He left 
Sotheby’s at the end of 2018 to start his own business. 

Research	paper: Depictions of grapes, vines and wine in the work of four 
seventeenth-century English poets.

Brendan	Jansen	MW	(Australia)	

Brendan is a specialist medical practitioner and the development of his expertise 
in wine began with his involvement in tasting groups with colleagues. His love affair 
with wine was cemented when he lived in Italy for two years, during which time 
he developed an affinity for, and in-depth knowledge of, Italian wines. Brendan 
is involved in industry tasting panels, writing, wine consultancy and judging, 
but his passion is for wine education and appreciation, and this has inspired his 
MW journey. He runs courses in Western Australia ranging from introductory to 
specialised. His dream is to establish a boutique wine school in his hometown of 
Perth.

Research	Paper: How do winemakers in Australia make choices between 
traditional and innovative methods of oaking their wines? A qualitative study of 
cooperage decisions.

Jonas	Röjerman	MW	(Sweden)

Jonas lives in Stockholm with his wife and children. He is the head of quality control 
at the Swedish wine, beer and spirits company Systembolaget. His recent focus has 
been on developing their quality control for procurement, ensuring selection quality 
before distribution to over 400 outlets. He joined Systembolaget in 2007 as category 
manager for the fine wine division after previously being the head sommelier at 
the five-star Grand Hôtel in Stockholm. The food and wine industry was a given 
for Jonas, after encountering some of the classic left bank Premier Crus at the 
Grythyttan university restaurant in the early 90s. In 1992, he received a scholarship 
for best in class, which included a stage in Bordeaux, where his remontage and 
grape picking skills – ankle deep in mud – were perfected. In 2001, the WSET 
Diploma led to lecturing at various wine and sommelier schools in Sweden, 
and to co-authoring wine literature and writing for wine magazines. A successful 
sommelier career has earned him several Swedish and Scandinavian titles, 
plus high rankings in international championships, which has given Jonas the 
opportunity to judge at various wine competitions around the world.

Research	Paper: Evaluating the effect of training staff in wine knowledge at 
Systembolaget with regards to customer satisfaction ratings.

Harriet	Tindal	MW	(Ireland)

Harriet is part of the family founded Irish company Tindal Wine Merchants – fine 
wine importer of the year in 2017 and 2018. She is a director of Searsons Wine 
Merchants (Irish Rhône wine retail outlet of the year 2018), a quietly understated 
wine shop in Dublin and more recently Tankersley Wine Brokers, where she buys 
and sells fine wines globally. Harriet educates through her WSET courses, blogs 
on all related Tindal websites and holds regular wine events. Her presentations, 
tastings and writings engage consumers through their informal, lively and 
informative style. At home, a family of four boys, long-suffering husband, 
horses, dogs, hens and rural life by the sea in Wicklow complete the picture.

Research	paper: Investigating the gender gap: A study into the career paths of the 
University of Adelaide’s oenology graduates between 1995 and 2015.

Jonas	Tofterup	MW	(Spain)

Jonas, who is based in Spain, is the first Danish Master of Wine. He holds an MSc 
in viticulture and oenology and has worked as a winemaker at a number of 
wineries, from the main wine regions in Northern Spain to Yecla, Stellenbosch, 
Baden, Rheingau and in Denmark. In 2015, Jonas moved to the commercial side of 
the wine world when he became the European export manager for Viña Valdivieso 
of Chile. Along with working for Valdivieso he co-owns Iberian Wine Academy, 
a wine school which offers WSET qualifications based in Andalucía.

Research	paper: Travel shock! An investigation into the impact of air freight and 
road transport on an aged, full-bodied red wine.
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ANNUAL CLARET TASTINGS 
(2014 VINTAGE)
6	November	2018,	London	
22	January	2019,	Napa	
7	April	2019,	Sydney

The 2014 vintage tastings were very well 
attended, with almost 150 people tasting 
in the course of the day at London, 
115 in Napa and 50 in Sydney.

As ever at the annual event there was a good 
turn-out of brokers, merchants, MWs, MW 
students and the occasional journalist. There 
was tremendous interest in the 2014 vintage, 
partly because it is readily found on the market 
and partly because the wines proved to be easy 
and most enjoyable to taste. A comment often 
heard was that the differences between 
the appellations were pleasingly apparent. 
It was especially gratifying that an increasing 
number of people each year choose to taste the 
wines blind, one of the very few opportunities 
that serious wine professionals have for such 
a selection of Bordeaux Grands Crus Classés.

Given the calibre and high number of attendees, 
it is clear that this is one of the tasting highlights 
of the year, in the UK at least. And there is no 
doubt that this is because of the exceptional 

quality and range of wines on show. We cannot 
emphasise enough how grateful the IMW is 
to the participating châteaux for providing the 
bottles for this event; and we are sure in turn 
that the châteaux benefit from the commercial 
benefit of wine professionals being able to taste 
wines at this stage of their development. Every 
year, this event reinforces the importance of 
Cru Classé Bordeaux to so many international 
wine businesses. 

Richard	Bampfield	MW	(UK)
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EVENTS
‘HALF-BLIND’	TASTING	SERIES,	
NEW	YORK
September,	October,	December	2018

The ‘Half-Blind’ tasting series began in April 
2018 and continued throughout the fall in New 
York. In this series a theme was announced 
in advance but the wines were not known to 
the tasters. In September the wines of the 
Beaujolais crus were explored; in October the 
different styles of Sherry were featured, and in 
December different types of Champagne were 
tasted. In each tasting it was also announced 
that there would be a ‘red herring’ as well to test 
the taster’s acuity. 

For example, in the Champagne tasting one of 
the wines was actually English sparkling wine. 
We continued the trend set earlier in the year 
by having both Masters of Wine and Master 
Sommeliers leading the debrief. Despite the 
different styles of tasting, all members of the 
three-person panels contributed to making this 
an interesting event. Each of these tastings was 
enthusiastically followed by a broad audience 
from the trade, and all of the tastings were fully 
subscribed. Although participation was capped 
at twenty tasters, this made for an intimate 
evening that was easy and fun to organise and 
to execute.

Charles	Curtis	MW	(USA)

MASTERS	OF	WINEMAKING	
12	September	2018,	London

There are now nearly 50 MWs who are involved, 
in one way or another, in producing wines. 
Some work as salaried winemakers some 
are business owners (and some are both!). 
They range from icons of the winemaking world 
(Olivier Humbrecht MW, Kym Milne MW etc) 
to owners of start-up wineries, to creators of 
wine brands made in the premises of others, 
to tiny scale micro-projects (like my own 
Domaine of the Bee).

This tasting was a repeat of the event held in 
Logroño at the IMW’s symposium – where we 
assembled two wines each from 35 different 
MW winemakers. In this slightly abbreviated 
version, we had 59 different wines to taste from 
31 winemakers. Eighteen of the wines were 
from Australia, nine from the USA, eight from 
Spain, six from Germany, six from the South 
of France, six from New Zealand, two each from 
Alscace, Austria and South Africa, and a single 
wine from Israel.

As for varieties, Chardonnay, with eight wines, 
just pipped Riesling with six, and in reds, 
Grenache took the crown with 10 wines, closely 
followed by Syrah with nine, Pinot with six and 
Bordeaux blends with five.

Since this was a walk-around tasting, and we 
did not need to stand behind our own tables as 
we had in Logroño, this gave us winemakers the 
chance for the first time to taste widely across 
the whole range. As a broad generalisation, 
these are authentic wines of place with distinct 
personalities – seldom from well-known 
appellations (except for Olivier’s!). The prices 
are seldom in the realm of the mass-market, 
but neither are any of these wines being priced 
at ‘iconic’ level – in general prices range 
from £15 – £50 a bottle. And there were some 
DELICIOUS wines on show.

We are lucky to have some real winemaking 
heroes among our number, and several highly 
promising new winemakers to keep an eye on.

Justin	Howard-Sneyd	MW	(UK)

XIV	ANNUAL	CHAMPAGNE	
TASTING
24	September	2018,	San	Francisco

The 2018 incarnation of this hugely popular 
event saw us expand the seated component 
to two separate sessions featuring the much-
lauded 2008 vintage. This enabled us to 
showcase 22 different prestige and luxury 
vintage Champagnes across two guided tastings 
(led by Charles Curtis MW and Tim Marson 
MW) allowing for greater depth of analysis for 
the 55 attendees of each session. Despite the 

vintage theme we did allow for exceptions in 
the case of Krug 2004, Salon 2007 and Dom 
Perignon P2 2000, and are, as always, extremely 
grateful for the generosity of our supporting 
importers and distributors. The 2008s are really 
very fine showing structure, concentration and 
freshness and the better wines promise a long 
future of pleasurable drinking ahead. Those that 
particularly shone on this occasion included 
Larmandier-Bernier’s Vieille Vigne du Levant, 
Louis Roederer Cristal, and the wonderful Clos 
des Goisses from Philipponnat.

No fewer than 97 wines were available to taste 
at the two walk-around sessions which followed 
each of the seated tastings. A multiplicity of 
styles was offered, including Blanc de Blancs, 
Blanc de Noirs, 21 different rosés and half 
a dozen non-dosé wines. Following the final 
session at the Hyatt Centric in Fisherman’s 
Wharf, a group of 20 or so repaired to nearby 
Chinatown’s R&G Lounge for another new 
feature this year: a bring-your-own-champagne 
dinner. Masterminded by Charles Curtis MW this 
fun event saw both consumers and trade mingle 
over wines from their personal collections and 
enjoy an excellent Cantonese feast prepared by 
Tony Siu’s team.

Tim	Marson	MW	(USA)

A	NEW	MODEL	FOR	TERROIR?
15	October	2018,	London

Climate, slope, aspect, elevation, temperature… 
the list of variables in the complicated 
ecosystem that is terroir is exceptionally long 
and poorly understood. Nowhere do we have a 
truly satisfactory mechanism that explains the 
world’s diversity of wine styles. Or do we? 
Enter Dr Andrew Pirie. 

This early pioneer of the Australian cool climate 
wine industry with a PhD in viticulture, believes 
that terroir relates more to ‘the water balance 
of a vine, where humidity, evapotranspiration 
and soil drainage interplay to sculpt the wine 
character of a region’. The degree of vine stress 
seems to give a fingerprint to the vineyard. The 
consistent feature of quality vineyards is that 
the water balance appears constrained but not 

to the point of hindering photosynthesis. A little 
bit of stress creates abscisic acid and this slows 
down shoot growth and transmits a message 
to the vine to stop growing and start producing. 
In this stage, abscisic acid and sugar are a very 
powerful combination and they trigger grape 
ripening. Together, they turn on a mechanism 
that acts like a hormone and they can influence 
colour, tannin and intensity of flavours in grapes. 
The best colour, aromas and flavours will be 
developed where vines are in what Dr Pirie 
called ‘the purple zone’ and are subject to the 
optimum level of stress, maintaining mid-water 
balance for long periods after veraison. 

Dr Pirie credits Professor Gerard Seguin’s work 
as the underpinning of his own PhD and his 
subsequent work in Australia and Tasmania 
leading to the model for terroir that he shared 
with us in this fascinating masterclass.

Nancy	Gilchrist	MW	(UK)

CONSIDERING	MERLOT	TASTING
27	October	2018,	San	Francisco

In October 2018, the IMWNA hosted a panel 
tasting that considered Merlot from vineyard 
to bottle. It marked the third of its kind, with 
preceding tastings focusing on Cabernet 
Sauvignon (October 2016) and Cabernet 
Sauvignon and Cabernet Franc (October 2017). 
Organised and moderated by Mary Margaret 
McCamic MW and Tim Marson MW, the panelists 
included top winemakers from Napa Valley: Nova 
Cadamatre MW (Robert Mondavi Winery), Neil 
Bernardi (Duckhorn Vineyards), Aaron Pott (Pott 
Wines), and Ivo Jeramaz (Grgich Hills Estate). 

The panelists each showcased a selection of 
their wines, which included a mix of single-
variety Merlot as well as wines where Merlot 
was included as a part of the blend. There 
were also examples of Merlot with moderate 
age, a highlight of which was the 2008 Grgich 
Hills Estate Merlot, which offered a nice live 
discussion of the merits of Merlot in the near 
and long term. Panelists were asked to discuss 
the positive and negative attributes of Merlot 
in the vineyard, its value as a single-variety 
as well as a blending component, how Napa 
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Merlot differed from other global expressions, 
and finally, the advantages and disadvantages 
of marketing Merlot in past, present, and 
future. These topics led to a lively discussion 
about winemaking philosophy, the definition 
of balance, whether Merlot on the label was a 
positive or negative attribute, and much more. 

Ivo Jeramaz of Grgich Hills Estate featured 
the 2008 and 2013 vintage of their Napa Valley 
Merlot. Aaron Pott (a consulting winemaker in 
addition to bottling his own label) featured the 
2012 Blackbird Vineyards Illustration as well as 
his own 2016 Pott Space and Time Châteauneuf-
du-Pott Estate blend from Mt. Veeder. Nova 
Cadamatre MW of Robert Mondavi showcased 
the estate’s 2016 Napa Valley Merlot, the 2013 
Momentum and the 2014 Oakville Cabernet 
Sauvignon. Neil Bernardi, who is also a stage 2 
MW student, featured Duckhorn Vineyard’s 2015 
Napa Merlot, the 2015 Duckhorn Three Palms 
Merlot, the 2014 Napa Stout Vineyard Merlot, 
and the 2015 Carneros Merlot.

Mary	Margaret	McCamic	MW	(USA)

DEAR	BURGUNDY,	LIGHTEN	UP...	
LOVE,	BEAUJOLAIS
2	November	2018,	Colorado

Doug Frost MW/MS and Mary Margaret McCamic 
MW were invited to sit on a panel with locally-
based Ashley Hausman MW to present: ‘Dear 
Burgundy, Lighten Up... Love, Beaujolais’ at the 
Boulder Burgundy Wine Festival in Colorado. 
This festival has grown tremendously over the 
past few years, attracting headliners and guests 
such as Jancis Robinson MW, Eric Asimov, 
Etienne DeMontille, Rajat Parr and Kelli White. 
It seemed an ideal opportunity with a ready 
engaged audience (about 100 people with many 
MW, WSET and CMS students in attendance) 
for the IMW to collaborate for a Beaujolais-
focused seminar. 

In light of recent research coming out on 
Beaujolais’ terroir project in conjunction with 
InterBeaujolais, it seemed appropriate to use 
this seminar to underscore the diverse range of 
soils and articulations within each Beaujolais 
Cru. Each MW split up the ten Crus and utilised 

excellent soil maps from the cartographer 
Sigalas to explore the relationship between 
terroir (elevation, soil, aspect, orientation as 
well as viticulture/vinification choices) and the 
ultimate expression in the wine. Many topics 
were covered in that hour and a half. Great 
producer stories were shared and there was 
an overview of history, styles, winemaking 
practices, trends and recent investments as well 
as natural wine – a practice that was embraced 
in several of the wines shown. The oldest was 
a 2007 Chanrion Cote de Brouilly which was 
amazingly expressive and charming, even for 
a largely underwhelming vintage. Most of the 
focus was on 2015, 2016 and 2017 as it was 
available in the market. The gang of four were 
well represented as well as newer producers 
on the scene: Jules Sunier, Yann Bertrand, 
Paul-Henri Thillardon and Damien Coquelet. 

The seminar was very well received and 
illuminating for those who had not given Cru 
Beaujolais much thought previously. To embed 
this seminar in a festival often focused upon 
and celebrating the more famous appellations 
within the Cote d’Or, really brought credibility 
and seriousness to this rising, thriving southerly 
region. Though, to do justice to the seminar’s 
title, we also tried to keep it fun as well, for what 
is Beaujolais but pure joy in a glass? 

Ashley	Hausman	MW	(USA)

THE	FINE	WINES	OF	NEW	
ZEALAND	–	AN	EXPLORATION	OF	
THE	GREATEST	NEW	ZEALAND	
CHARDONNAY	AND	PINOT
3	December	2018,	London

This sold out event showcased a dozen wines 
hand-picked from the third annual Fine 
Wines of New Zealand Selection – a definitive 
classification of the country’s fine wines curated 
annually by a panel that includes seven New 
Zealand Masters of Wine, including the tasting 
organiser Sam Harrop MW. Sam kicked off 
proceedings with an authoritative look at the 
history of the country’s viticulture, highlighting 
its rapid site exploration in the past 40 years, the 
important part played by increasing vine age and 

the trend towards winemakers ‘letting go a bit’ 
with less new wood, less racking and more time 
on lees. He followed this with observations on its 
geography (the equivalent of a country stretching 
from Switzerland to Jerez) and a vividly detailed 
whirlwind tour through its major regions, 
densely packed with information on climate, 
sub-regions and soils. Sarah Knowles MW and 
Anne Krebiehl MW provided valuable additional 
perspectives for the tasting which concentrated 
exclusively on Chardonnay and Pinot Noir.

It was interesting to taste familiar names Felton 
Road, Kumeu River and Dry River alongside 
those less-known to many of us, such as Bell 
Hill, Kusuda and Lowburn Ferry. Attendees were 
very impressed with the high quality level and 
diversity of styles, which to a large extent they 
expected with the Pinot Noirs, but less so with 
Chardonnays, which showed great definition, 
refinement, texture and an array of intense 
flavours. This was an event that was carefully 
conceived and perfectly executed, and which 
deserves to find a regular place in the calendar. 
Sincere thanks are due to Air New Zealand, who 
took wines from their cellar and flew them over 
for the tasting.

David	Round	MW	(UK)

GOLD	MEDAL	WINNING	UK	
SPARKLING	WINE	TASTING
4	December	2018,	London

We were proud to host the first ever English 
sparkling wine tasting at the IMW’s HQ in 
London. In planning the event we decided to 
restrict it to gold medal-winning wines, which 
would limit the number of wines available 
and also ensure a minimum quality standard. 
The tasting was well-attended (particularly given 
the time of year) with 50 tasters throughout the 
day, comprised of MWs, MW students and wine 
trade. Feedback was very positive and English 
wine producers in particular welcomed the 
opportunity to try top-class wines from their 
colleagues.

Tasting-wise, major producers such as Camel 
Valley, Chapel Down, Gusbourne, Nyetimber, 
and Ridgeview certainly lived up to expectations, 

with very high-quality wines also from producers 
such as Ashling Park, Coates & Seely, Fox & 
Fox, Hambledon, Harrow & Hope, Hattingley 
Valley, Squerryes and Wiston Estate. The range 
of different styles from steely and fruit-driven 
to mellow and autolytic showed us the stylistic 
range of what the UK can do, whilst the presence 
of some older ‘RD’ wines from the 2009 and 2010 
vintages showed how English wines can age 
(hint: they’re good!). For me the most unique and 
unusual wine was the 2010 pure Seyval Blanc 
from Breaky Bottom; a variety to watch.

The event was given added gravitas by a 
presentation from UK wine specialist Stephen 
Skelton MW. Stephen showed how UK vineyards 
have more than trebled in size since 2004, 
with sparkling wine vine varieties, mainly the 
Champagne trio, accounting for around 70 per 
cent of the planted area. He also pointed out that 
around 50 per cent of the sparkling wine area 
already planted was not yet producing wine for 
sale. He ended his talk by saying that English 
sparkling wine wasn’t as good as Champagne – 
it was better – a fact supported by the amazing 
quality of the wines at the tasting.

We extend our thanks to producers who provided 
wines for this event and can assure them that 
they had an appreciative audience.

Anne	McHale	MW	(UK)

AWRI	SEMINAR	SERIES-	
EVALUATION	OF	WINEMAKING	
TREATMENTS	IN	AUSTRALIAN	
CABERNET	SAUVIGNON
13	March,	London

AWRI technical guru Con Simos led this 
insight into the results of a 2018 Australian 
Wine Research Institute winemaking trial on 
Padthaway Cabernet Sauvignon. The trail was 
designed to show the effect of changing one 
variable at a time on the same parcel of fruit. 
Con unashamedly offered his strong views on 
the various options at each stage of the 
winemaking process!
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We started with three samples from the same 
vineyard at different harvest dates. Each sample 
had received the same standard winemaking 
techniques. It was interesting to note that 
the early harvest sample had 13.7 percent 
abv and the late harvest sample 15.5 percent 
abv. Students in the room were listening to 
every word, hoping to hone up their skills for 
answering the winemaking sections of the 
practical paper.

We then looked at two samples with extended 
maceration times: 21 days and 60 days. It was 
seen that the 21-day maceration had started to 
build more structure with more obvious tannins 
framing the wine, whilst the 60-day maceration 
showed quite dry tannins and a lack of varietal 
character. Both samples had less colour.

The next sample was an addition of a pectic 
enzyme at crush. The most noticeable 
differences were an increase in colour and in 
tannin. The next treatment was addition of tannin 
at the crush: interestingly this only resulted in a 
small impact on tannins and did not change the 
tannin composition. The next sample was a hot 
(34C) and rapid ferment. Once again this had a 
noticeable impact on the colour but also 
a significant increase on the tannins.

We then tried a sample with a higher PH, as less 
acid had been added, compared to the standard 
harvest. This sample was definitely less fresh 
and vibrant much to Con’s (a strong supporter 
for acidification) delight. The following sample 
was sequential malolactic fermentation (MLF) 
where MLF was inoculated immediately after 
the end of the primary ferment, this resulted 
in softer rounder tannins.

Finally the last sample was the addition of MOG 
(Matter other than Grape). This involved the 
addition of petioles, leaves and canes at the 
beginning of the ferment.

Annette	Scarfe	MW	(Singpore)

HUNTER	VALLEY	SEMILLON	
COMPARED	TO	(MUCH	OF)	THE	
REST	OF	THE	WORLD
23	January	2019,	London

This seminar and tasting, organised and 
moderated by Sally Easton MW, explored dry 
styles of Semillon. Accounting for just 0.5% of 
the global vineyard, the event shone a spotlight 
on Semillon to look at how much of what we 
taste is location and how much is winemaking. 

The expert panel leading the discussion 
consisted of Grant Bellve (Tyrrell’s Wines, 
Australia), Jean Compeyrot, Laure de Lambert 
Compeyrot (Château Sigalas-Rabaud, 
France) and Scott McWilliam (McWilliam’s 
Wines, Australia) and was accompanied by 
an international selection of 22 wines from 
14 different producers. Australia and France 
comprise more than 70% of global plantings and 
it was interesting to compare these to samples 
from South Africa (Franshhoek and Swartland) 
and Chile (Colchagua, Curico and Maule). 

Great appreciation goes to all members of the 
panel and producers who provided samples and 
their expertise. 

Mark	Bingley	MW	(UK)

LALLEMAND	SEMINAR	SERIES	–	
MORE	THAN	JUST	MALOLACTIC	
FERMENTATION,	THE	STILL	
UNTAPPED	POTENTIAL	OF	
MALOLACTIC	BACTERIA
13	March,	London

This was an excellent and riveting seminar, 
especially for those who thought that malolactic 
bacteria was one of (in my case not very many!) 
areas of wine biochemistry where we know it 
all! So much learnt, and in a fascinating way. 
The seminar was presented by Anthony Silvano 
Ing from Lallemand with fellow panelists Ann 
Dumont MSc, Sam Harrop MW and Dirceu 
Vianna Junior MW, and with the lively 

contributions of the wonderful Sibylle Krieger-
Weber of Lallemand.

To summarise the event, the most significant 
thing that we learned was that the bacteria that 
provoke MLF also do so many other things in 
wine. That controlling them, and the timing of 
the inoculation, can have myriad effects beyond 
the malic – lactic acid conversion with which we 
are all familiar.

This makes complete sense when one considers 
how much more yeast does than simply 
converting sugar to alcohol. Lactic Acid Bacteria 
(LAB) contribute to taste and texture of all 
fermented foods, and can inhibit other spoilage 
bacteria. They can also subtly change the flavour 
of the wine by creating thiols/sulphides.

Unlike yeast however, there are fewer strains 
of bacteria to consider because as the pH of the 
must/wine changes, and the alcohol increases, 
fewer bacteria can survive the environment.
The most prevalent bacteria is Oenococcus oeni, 
although there are others which achieve MLF, 
just ‘not necessarily in a good way’ according 
to Silvano.

To demonstrate the fascinating lecture and 
open discussion we had a tasting of three 
Chardonnays, three Pinot Noirs and two Malbecs 
which were completely equal in all respects 
other than the strain of bacteria employed and/
or when they had been inoculated. The wines 
were very discernibly different. Not different 
enough to be considered a ‘killer of terroir’ 
(although you do wonder just how much that has 
previously been ascribed to the earth is actually 
due to the things that live in it), but markedly 
different. Even the tannins (or the perception 
thereof) were different in the two Malbecs.

More control cannot be considered a bad 
thing. Especially if it can limit the production 
of off flavours (or eliminate the need for other 
mechanisms to control them). A captivating 
day. Many thanks to Lallemand and all the 
contributors.

Rod	Smith	MW	(France)

BURGUNDY	TASTING
4	April	2019,	London

A vintage Burgundy tasting had not graced the 
IMW’s agenda for some time and witnessing 
the repeated success of the annual claret 
tasting, the Events Committee felt it was 
time to relaunch what we suspected would 
be a successful event. Fortunately, this was 
an accurate assumption. Most tickets sold 
out within two weeks and the room, whilst 
not heaving as to give tasters space, reached 
maximum capacity. Over the course of multiple 
hours, 61 tasters from around the world 
attended the event, including 24 MWs from six 
different countries, 17 MW students and 20 
members of the trade. 

The 2016 vintage was featured as the wines were 
all bottled. Plus being a recent vintage, there 
was still some availability from the domaines, 
despite being a year of low production. Frost, hail 
and mildew devastated various sectors of the 
region. Some producers in the Côte d’Or quoted 
losses of up to 90%. However, the quality is 
generally high.

A total of 74 different wines were poured from 
29 different producers from mostly the the Côte 
d’Or, followed by Chablis, the Côte Chalonnaise, 
the Mâconnais and Beaujolais. Almost all were 
premier and grand cru level. To better assess if 
a wine had been touched by a challenging phase 
of Mother Nature, yields were indicated, where 
possible.

As expected, most of the reds showed notable 
density, a classic structure but with decent flesh, 
moderate+ acidity – a vintage of medium- to 
long-term cellaring. Some whites were more 
classic in style, whilst a few others offered more 
tropical flavours and tannin.

There were a good number of excellent wines, 
and it would be impossible to name them all. 
However, that said, there were some obvious 
stand-outs. For most people, the most thrilling 
white appeared to be the Chevalier-Montrachet 
from Bouchard Père & Fils, which was seamless 
with its silky palate of gently toasted brioche, 
lemon zest and chiselled, mineral 
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core. Drouhin’s Musigny topped the reds with 
its appealing, velvety texture, sweet fruit and 
lingering spice. However, there were impressive 
wines at all quality levels.

Robin	Kick	MW	(Switzerland)

SWISS	WINE	SEMINARS
10	May	2019,	London

Swiss Wine sponsored two masterclasses: 
Chasselas: A terroir revealer? and Swiss rare 
and defining grapes. The masterclasses were 
presented by erstwhile sommelier and Swiss 
wine advocate Michele Caimotto supported by 
Swiss Wine Ambassador Jean-Francois Genoud.

Chasselas, we learned, is the dominant 
indigenous variety of Switzerland; its 3838 
hectares accounting for 26 percent of the 
national vineyard. A vigorous variety prone to 
high yields if not contained. La Vaud, along the 
northern shore of Lac Leman is considered 
Chasselas’ home and certainly here the variety 
dominates the plantings. My standout wines of 
the tasting were: Cru de L’Hopital ‘Fichillien’ 
2017 from the Three Lakes region, Jean-Rene 
Germanier’s Balavaud Grand Cru 2017 from the 
Valais and Domaine Massy ‘Chemin de Fer’ 2016 
from La Vaud.

Does Chasselas reveal Swiss terroir in a way 
which other varieties do not? It is a difficult 
question to answer given the obscuration of 
winemaker influence. What can be concluded 
though is that the best wines do have intensity 
and texture along with an ability to mature 
in bottle for a decade or more. Terroir: more 
research, in-situ, is required.

Switzerland’s, and in particular the Valais’, 
under-appreciated role as a viticultural 
germplasm was explored in the second 
masterclass tasting. Switzerland claims to grow 
over 240 varieties, the tasting focused on just six: 
Chasselas, Raüschling, Petite Arvine, Humagne 
Rouge, Cornalin and Gamaret.

All six varieties proved their vinous worth, 
as well as their variability. Raüschling and 
Humagne Rouge argued their cases less well 
than the others. The 2016 Petite Arvine ‘Fully’ 

from Domaine de Beudon was gloriously rich 
with thrilling acidity and texture; a star of the 
tasting. Both of the Cornalin showed brooding 
dark fruits and savoury tannins; a variety to 
pursue. Gamaret, a Swiss crossing of Gamay 
and Reichensteiner, accounts for close to three 
percent of the national vineyard. Valued for its 
rot resistance in the vineyard and for its deep 
colour in blends; nonetheless it does make 
attractive, medium-bodied, varietal wines 
hallmarked by damson and black pepper.

The two tastings presented a tantalising 
snapshot of Swiss wine and afforded a glimpse 
of some varieties which in a climate-changed 
world could well be candidates for planting 
more widely. 

Phil	Reedman	MW	(Australia)

Burgundy tasting
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MEMBER EVENTS
21	CLUB	LUNCH
8	October	2018,	London

Twenty MWs with Penny Richards sat down for 
the sixth MW 21 Club lunch held at the Oxford 
and Cambridge Club in Pall Mall, enjoying sole 
and prawn terrine, supreme of guinea fowl and 
a cinnamon and orange cheesecake. Four new 
members from the 1997 crop joined the lunch for 
the first time, Rebecca Hull MW, Laura Jewell 
MW, Jane Masters MW and Sabrina Sykes MW. 
We were delighted that once again both David 
Burns MW and Colin Anderson MW made the 
effort to attend the lunch and they received their 
MW pins from Penny numbered 009 and 014 
respectively. Bollinger Special Cuvée was served 
as an apéritif.

As ever there was an eclectic collection of wines 
brought to the table. Mature whites included 
Chablis Grand Cru Blanchot 2005 from Ravenau, 
a 1997 Erdner Treppchen Riesling Spatlese

from Dr Loosen and a 1955 Gruner Veltliner 
from Austria (brought by Lynne Sherriff MW 
but discovered by Dr Josef ‘Pepi’ Schuller MW ). 
The New World appeared with Hancock’s Fiano 
2017 from McLaren Vale and an Elgin Sauvignon 
Blanc 2016.

Claret dominated the red wines with a 
Magnum of Chateau Angludet 2012, Chateau 
Gazin 2002, Chateau Brane-Cantenac 2001 
while older Cabernet wines were Buena Vista 
1990 from Carneros and Brands Laira 1981 
from Coonawarra. Pinot Noir appeared from 
Burgundy, Chile and Australia; and Chateauneuf 
du Pape from Beaucastel 2008. Italy was well 
represented from Sicily to the Valtellina and 
especially by a serious Barolo 1978 from Fratelli 
Barala.

A sweet end to the lunch was provided by Samos 
and Vin Santo, both from 2007, and a Borges 
30 year old Malmsey. We will be welcoming the 
MWs who passed in 1998 to their first 21 Club 
lunch in October 2019.

John	Casson	MW	(UK)

MW	DINNER	AND	GET	TOGETHER
27	October	2018,	California

On the heels of the California trip in October 
2018, the IMWNA hosted trip attendees willing 
to enjoy one more night in San Francisco. 
Thirty-three MWs dined at the Tony China Live, 
a four-story restaurant and private club venue, 
where the emcee was owner and chef 
George Chen.

Chen opened China Live in 2017 to great fanfare 
and last year the restaurant was placed upon 
Time magazine’s ‘The world’s greatest places: 
100 destinations to experience right now’. 
The menu included a family-style assortment 
of Asian pop ‘confetti’, crushed cucumber skins, 
chrysanthemum salad, kung pao chicken, filet 
mignon with snow peas, xiao long bao, ‘betelnut’ 
minced chicken lettuce cup, peking duck 
chopped salad, kurobuta pork char siu, dongbei 
vegetarian long pot stickers, Sichuan chili 
butterflied prawns, charred Chinese broccoli, 
and king oyster mushrooms. The desserts were 
small bites of sesame soft serve, mango shaved 
ice and black sesame cheesecake.

The wines included those brought by some of 
the California MWs as well as a selection of 
wines from less well-known US states: Arizona, 
Missouri, Colorado, Michigan, New York, Kansas 
and Virginia. While no one was able to taste 
everything, there is rumor that Joel Butler MW 
has notes for each and every wine. But it’s only 
a rumor.

Doug	Frost	MW	(USA)

MW	GET	TOGETHER
2	April	2019,	London

The IMW hosted a get together for members 
at the London headquarters to coincide with 
many MWs being in town for judging duties 
and the IMW’s Burgundy tasting. Bollinger 
and canapés were served with many more 
bottles kindly provided by the 50 members in 
attendance. This was also the first opportunity 
for many Masters of Wine to meet Rufus Olins 
who had recently begun his role as the new 
executive director. 



IMW EVENT SPACE
The IMW event space hosted over 100 tastings, 
seminars, events and meetings over the last 
year. In addition to holding IMW-led tastings, 
MW study programme course days and 
committee meetings, the space is open to the 
trade to hire. Those who have done so over the 
last twelve months include Decanter, Jancis 
Robinson MW, WinesGB, the Wine Society and 
Barossa Grape and Wine Association. 



WINEMAKERS’ WINEMAKER 
AWARD 2019
Angelo Gaja was named as the 2019 recipient of the Winemakers’ Winemaker 
Award, at a ceremony during ProWein, Düsseldorf. Given annually by the IMW and 
the drinks business since 2011, the award recognises outstanding achievement 
in the field of winemaking and is chosen by a panel of winemaking peers that 
comprise all MWs who are winemakers, and the award’s past winners. 

Angelo Gaja was born in Alba, Italy in 1940. He received a degree in oenology from 
“Umberto I” Oenology High School, Alba and a master of economics from the 
University of Turin. In 1961 he joined the family business, Gaja Winery, and in 1969 
he took over its management. Angelo’s wife Lucia helps him manage the business 
along with their three children, Gaia, Giovanni and Rossana, who each have a part 
to play.

Gaja Winery owns wine estates in Barbaresco (Piedmont), Pieve Santa Restituta 
winery in Montalcino (Tuscany) and Ca’ Marcanda winery in Bolgheri (Tuscany). 
In 2017, the Gaja family undertook a joint venture with the Graci family. Together 
they purchased vineyard acreage on the southern slope of Sicily’s Mount Etna, 
where you can find Nerello Mascalese and Carricante varieties.

A traditional winemaker, successful businessman and dedicated member 
of la famiglia, Angelo is recognised as being responsible for the family’s 
modern success.

On receiving his award, Angelo said, “At the beginning of my career I looked at 
the Masters of Wine as a rare specialist club with an immense and unreachable 
culture. When we welcomed a group of MWs to Barbaresco in 1975, we offered 
them what we regarded as our best vintages. They spoke highly only about 1961 
vintage – their opinions about the other vintages were severe. At first, I felt 
disheartened, but later I realised they were right. It was a useful lesson from which 
we took inspiration to regain clarity in our wines. Over the years, every time I’ve had 
a chance to meet an MW, I’ve always learned something new.”

Gaja joins an impressive list of previous winners of the award – Peter Sisseck 
(2011), Peter Gago (2012), Paul Draper (2013), Anne-Claude Leflaive (2014),  
Egon Müller (2015), Alvaro Palacios (2016), Eben Sadie (2017) and Jean-Claude 
Berrouet (2018).

Photo: Messe Düsseldorf/ctillmann

Photo: Messe Düsseldorf/ctillmann
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LIFETIME ACHIEVEMENT 
AWARD 2019
Paul Symington was named as the recipient of the 2019 
Lifetime Achievement Award by the IMW and the drinks business. 
The award was presented to Paul at a ceremony at Vinexpo, 
Bordeaux where members of the wine industry gathered to 
honour his lifelong contribution to the trade.

The Lifetime Achievement Award recognises an outstanding 
and inspirational figure in the world of wine whose enduring 
contribution spans a whole career. The honour has previously 
been presented to Robert Mondavi (2005), Marchese Piero 
Antinori (2007), Jean-Michel Cazes (2011) Baroness Philippine 
de Rothschild (2013), Hugh Johnson OBE (2015) and Miguel A 
Torres (2017).

On receiving his award Paul said, “I was honoured to be told 
that the IMW and the drinks business were giving me this award, 
as previous recipients are all people I respect immensely. I am 
absolutely delighted that our region’s unique vineyards and 
their two greatest wines, Port and Douro, should be recognised 
in this way.”

Paul Symington was born in Oporto in 1953 to Michael and 
Elizabeth Symington, both of whom were born in Portugal, 
as were three of his four grandparents.

When he joined Symington Family Estates in 1979, Paul became the fourth 
generation of Symingtons to produce wine in the Douro, where the family have been 
for more than 130 years. Symington Family Estates is one of the world’s leading 
producers of premium port, the leading vineyard owner in the Douro Valley and one 
of the top Portuguese wine producers.

After education in Portugal, the UK and Switzerland, Paul worked for a bank in 
Paris before entering a graduate trainee programme with a UK retailer. He then 
returned to Portugal to join the family company in 1979. A year later he was made 
a company director and in 1988 he was appointed Joint-Managing Director. Paul 
retired as Chairman of Symington Family Estates in December last year, a position 
he held from 2003.

The Symington family are members of the Primium Familiae Vini, a group of 12 
leading European wine families, and Paul is chairman of the PFV management 
committee. He has also been chairman of John E. Fells & Sons, one of the UK’s 
leading importers of fine wines, since 1999.

Paul was vice president of the Port Wine Shippers Association from 1990 to 1995 
and a counsellor on the Port Wine Institute’s General Council. He is a founder 
member of the Port Wine “Confraria” and a member of the Factory House in 
Oporto, where he was Treasurer on two occasions. He served as vice president 
of the Universidade do Porto’s General Council from 2013–2017.

Paul lives in Portugal with his wife Jane and they have four children: Robert, 
Charlotte, Louisa and Harry, three of whom are working in the family company. 
He farms his own 37 ha vineyard at Quinta das Netas, near Provesende in the 
Pinhão valley.

Photo: Jean Bernard Nadeau Photo: Jean Bernard Nadeau
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MW TRIPS
Throughout the year members have had the opportunity to participate  
in educational trips to wine regions all over the world.

ALTO	ADIGE,	ITALY
6-9	September	2018

A diverse group of 10 MWs from Australia, 
England, New Zealand and Singapore went 
on the annual Alto Adige trip hosted by the 
Consorzio Vini Alto Adige. Notably each year’s 
trip has a different focus on a style of wine or 
particular sub-regions of the region. This year’s 
focused largely on the northern parts of the 
region with visits to Val d’Isarco, Val d’Adige, 
Val Venosta as well as Appiano and Bolzano.

The visit began with a welcome dinner hosted by 
Eduard Bernhart, Director of the Consorzio Vini 
Alto Adige and a very special tasting presented 
by the association Tirolensis Ars Vini where an 
extensive range of rare and aged wines from a 
number of wine estates with wines from 2012 
going back through the ‘90s to a 1985 Riesling.

We began our second day with a visit to 
Falkenstein at Naturno in the Val Venosta. Owner 
and winemaker, Frank Pratzner, presented his 
range of his wines – Pinot Bianco, Sauvignon 
Blanc, Riesling and Pinot Noir. The group had 
lunch at Restaurant Mill near Merano followed 
by a walk around Kranzelhof Gardens, an 
enthusiastic tour of Weingut Kornell des Florian 
Brigl and dinner at restaurant Braunbach.

The final day of the trip kicked off with a 
short journey to the edges of Bolzano to visit 
the farmhouse and winery of Weingut Hans 
Rottensteiner where Hannes Rottensteiner 
guided the group through his vineyards ending 
with a lovely alfresco tasting of classic Alto-
Adige wines – Pinot Bianco, Gerwurztraminer, 
Lagrein, Schiaparelli Nobile, Santa Magdalener 
and a Passito.

The trip finished on a high note climbing up the 
Alpi Suisi to an alpine hut dinner at Gostner 

Schwiage 1,900 meters above sea level. 
Noticeably cooler at this altitude, the weather 
was kind to taking photographs and simply 
absorbing the breathtakingly peaceful beauty 
of green pastures surrounded by mountain 
peaks punctuated by the odd cowbell. The final 
night’s revelry was hosted by the President of 
the Consorzio Vinci Alto Adige and included 
wines from Abbazia Di Navacella, Cantina 
Tramin and Cantina Katerina paired with the 
chef’s fresh cuisine.

Ying	Hsien	Tan	MW	(Singapore)

AUSTRIA
13-16	September	2018

A group of nine MWs were joined by a few 
students for quick but deep dive into Austria, 
Niederösterriech specifically, in September 
2018. We were entranced immediately, being 
welcomed on a sunny hillside with a Gemischter 
Satz tasting and a discussion of the past, present 
and future of the increasingly impressive 
Wien wines. A tour, lecture and tasting at the 
Viticultural School Klosterneuberg introduced us 
to some new cultivars the school has developed, 
primarily designed to solve problems such as 
fungal sensitivities – quite interesting, even if 
none are yet as exciting, complex and delicious 
as the varieties Austria currently produces. 

We travelled to Wagram (formerly known as 
Donauland), a large region with a variety of 
topographies and terroirs. The range of varieties 
was remarkable, though the indigenous 
Roter Veltliner offered good counterpoint to 
the ubiquitous Riesling and Grüner Veltliner. 
A comparative tasting of Wagram vs. Weinviertel 
followed, which included a couple of tight, tense 
Pinot Noirs.

California MW trip

Alto Adige MW trip
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A fantastic vineyard visit at the convergence of 
three sites gave us a great overview of Kamptal 
and the area’s interesting history. A single-
vineyard tasting followed, focused on Grüner 
Veltliners, then Rieslings, including some older 
wines. The Heilingenstein and Gaisberg wines 
demonstrated why these are rightly considered 
some of the finest vineyards along the Danube.

After taking in a delightful panorama of 
the area from the hillside plaza of the Stift 
Gottweig Monastery, we were treated to a 
walk-around tasting from the Kremstal and 
Traisental regions. The steely, focused, nervy 
Rieslings (higher, stony slopes; cooler sites) 
were juxtaposed well with the softer, spicier, 
sometimes more opulent Grüners (generally 
planted on loess soils at lower altitudes).

Our time ended with an informative drive, 
tasting, and then dinner in the Wachau, escorted 
by our friend and colleague Roman Horvath 
MW. A tasting of single vineyard wines included 
some vibrant and complex aged wines from 
Achleiten that demonstrated the breed and 
age-worthiness of these wines. A concluding 
BBQ offered a diversity of delicious wines from 
the region before descending into beers, cigars 
and brandy. It was a spectacular few days in a 
spectacular corner of the world. The Austrian 
Wine Marketing Board is a stellar principal 
supporter of the IMW and is at the top of their 
game when hosting us. Those of us on the trip 
thank them, and their outgoing director, Willi 
Klinger, very deeply.

Lisa	Granik	MW	(USA)

CALIFORNIA
18-27	October	2018

In true Californian spirit, and with tremendous 
help and support from the California Wine 
Institute, the IMW undertook perhaps the most 
vast and ambitious MW trip yet.

Over 10 days, 50 MWs from 16 countries 
participated in this once-in-a-lifetime tour of 
California wine, which showcased 600 wines 
from 300 vintners and 60 American Viticultural 
Areas throughout the state.

Starting with a rooftop tasting at the Hotel 
Californian in Santa Barbara we travelled about 
1000 miles, up through Sta Rita Hills, Ballard 
Canyon, Santa Maria Valley, Paso Robles, Santa 
Cruz Mountains, Sonoma County, Fort Ross 
Seaview, then hooked up and around into the 
Napa Valley, finishing in San Francisco for the 
final dinner.

In a trip that overwhelmed with highlights, some 
of the many peaks were:

In the Central Coast: one of the last lunches ever 
cooked by Jim Clendenen and Bob Lindquist 
at Au Bon Climat/Qupe, accompanied by Santa 
Barbara wine pioneer Richard Sanford and a 
vertical tasting with Paul Draper at Ridge of 
select vintages of Monte Bello, Geyserville and 
Lytton Springs dating back to 1965.

In Sonoma County: a fascinating tasting-seminar 
on California Chardonnay history with Elaine 
Chukan Brown that has since been published on 
Jancisrobinson.com and a literally blindfolded 
wine tasting with sensory specialist Dr. Hoby 
Wedler who has been blind since birth.

In the Napa Valley: Five decades of Napa 
Cabernet Sauvignon from Mondavi, Dunn, Colgin, 
Heitz, Schrader and TOR at Robert Mondavi 
Winery; an insightful mountain Napa Cabernet 
at Ovid with Kelli White, a dinner at Stags Leap 
Wine Cellars with Napa legends and a first-
ever Screaming Eagle masterclass with Mary 
Margaret McCamic MW and winemaker Nick 
Gislason looking at 2016 vintage components 
and final blends.

A true trip-of-a-lifetime for most, thanks to the 
generosity and efforts of California Wine Institute 
(who have since become a major supporter of 
the IMW), particularly Justin Knock MW, and 
all of the MWs that came to revel in all that 
California wine has to offer, and have gone on to 
teach, write and talk about what they learnt and 
experienced.

Matt	Deller	MW	(USA)

California MW trip
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NEW	ZEALAND
19-27	February	2019

We started in Waiheke, an exquisite island off 
Auckland. As we moved south, the wines became 
cooler, but the welcome was no less warm.  
Wai’ is the Maori (pronounced ‘Moorie’) word for 
water, which explains why quite so many of New 
Zealand’s place names have ‘wai’ in them, all the 
more so for wine areas.

Hawke’s Bay provided an insight into Syrah, 
Chardonnay and Cabernet Sauvignon, with 
highlights from Te Mata, Craggy Range and a 
myriad of others.

Wairarapa began our journey into Pinot Noir 
– from Martinborough of course, but also 
Gladstone and Masterton. Among many stellar 
examples: Ata Rangi, Dry River, and Kusuda all 
shone brightly.

Heading further south, we found so much 
more than Sauvignon from Marlborough. 
Riesling, sparkling and Pinot. There were 
highlights from No. 1 Family, Greywacke and 
many others. Of course we tasted Sauvignon 
Blanc, but oh how so much more complex it 
can be. Deft use of lees, malolactic, oak, and 
handling has resulted in a panoply of different 
flavours that would have been unthinkable only 
a few decades ago.

A real highlight, in a sea (or atmosphere 
perhaps) of highlights was Air New Zealand – 
generous sponsors of the trip with other travel, 
wine and help – had provided us with our own 
plane. We travelled on the ‘All Black Plane’, on 
a private flight from Blenheim to Christchurch, 
via Marlborough, Nelson, and the Canterbury 
valleys. It was just perfect.

A magnificent drive through the Southern Alps 
on a cloudless day took us into the paradise that 
is Otago. We were treated to the best series of 
Pinot Noir masterclasses it would be possible to 
imagine, and discovered that this is an industry 
only just beginning to flex its considerable 
muscles in terms of diversity and sheer quality. 
Exquisite producers too numerous to mention, 
headed – perhaps – by Felton Road, Two 
Paddocks, Doctor’s Flat and Rippon.

In the light of the horrific events in Christchurch 
the week after our departure, one thing really 
stood out. In New Zealand, everyone’s an 
immigrant, and everyone’s made welcome. 
Te Aroha!

Rod	Smith	MW	(France)

ALENTEJO,	DÃO	AND	BAIRRADA
24-30	March	2019

Our band of fourteen intrepid MWs truly enjoyed 
and learned much from this week long trip 
under benign skies to these three important 
and historic regions of Portugal; ones most of 
us had not been to prior. Two days of tastings 
and visits in the Alentejo revealed significant 
differences in temperature, altitudes, geology 
and approach between the several different 
production zones. One constant, however, was 
the continued belief in the excellence of Alicante 
Bouschet for the Denominacion, and how much 
the variety is woven into the vinous history of 
Alentejo, from the origins of its use at Mouchao, 
to the continued use of old vines at Quinta do 
Carmo of Julio Bastos. As we learned from David 
Baverstock at Herdades de Esporaõ, perhaps the 
most startling revelation we received from our 
visits was how intensively Portuguese producers 
have been pursuing grape research. We didn’t 
know that Arinto has 530 clones, for example! 
A highlight for many of us was a final visit to 
the Symington’s new outpost of Quinta da Fonte 
Souto in Portalegre, guided by Charles and 
Dominic Symington.

Arriving in Daõ brought us into the continental 
climate, granitic hills and fairly high vineyards 
of this compelling area surrounded by mountains 
up to 2000 meters elevation. Producers like 
Casa Passarella, and Quintas do Cabriz, dos 
Carvalhais and dos Roques enabled us to taste 
the glories of the local Encruzado white wines 
for youthful and aged consumption, along with 
the fine interplay and complexity of blends 
composed of the native Touriga Nacional, Jaen 
and Alfrocheiro. Daõ wines deserve to be better 
known and appreciated, we all agreed.

Our visits in Bairrada, included the spectacular 
‘baroque’ Palace Hotel do Buçaco and its historic 

Roussillon MW trip

Lebanon MW tripNew Zealand MW trip
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cellars, which contain many fine old bottles 
(and excellent new ones as well). Visits with 
Luis Pato and Caves Alianca also showcased 
the warm, intense and rustic character of the 
local Baga grape. The maritime climate and 
lower altitudes open to the Atlantic’s influence 
was completely different from Daõ just over the 
mountains! And, it turns out, Bairrada is a pretty 
good place for sparkling wine production! All in 
all, this trip was memorable in so many ways.

Joel	Butler	MW	(USA)

CHAMPAGNE
31	March-6	April	2019

In April Comité Champagne (CIVC) hosted 
20 very lucky MWs to a five-day tour of the 
Champagne region featuring the latest in 
research, innovation and diversity of producers, 
styles and districts. The tour began at CIVC 
headquarters, Epernay where were given an 
overview of the CIVC activities and roles in the 
region. Much of the research and technology 
is directed to the issues of climate change and 
sustainability. This was the focus in the tour of 
the experimental Plumecoq vineyards in the 
Cotes de Blanc.

We commenced the second day with a visit to 
two producers in the Cote de Blancs. Firstly 
Champagne Bruno Michel, in Pierry, who own 
several small organic vineyard parcels and 
produce a range of beautiful wines. Later that 
day we were hosted at the main production 
facility Centre Vinicole-Champagne Nicolas 
Feuillatte in Chouilly, for a Vin Clair blending 
session with Chief winemaker Guillaume 
Roffiaen. It was a complex process, very 
informative and enjoyable.

On day three we visited the beautiful vineyard 
and cellars of Champagne Bollinger, Ay. 
Bollinger are known for their Pinot Noir 
dominant wines and oak use in production. 
We had a very interesting vin clair tasting of 
the same wine under different fermentation 
and storage vessels. Later we visited a small 
family producer Champagne Ulysse Collin, 
Congy, Cote de Villevenard who make single 
parcel Champagnes, which are fermented and 
matured in oak of various sizes and ages.

We began day four with a drive to the southern 
Champagne districts of Cote des Bar and 
Montgueux. In the Cote des Bar we were hosted 
at Champagne Alexandre Bonnet, Les Riceys. 
They produce a range of Champagnes and the 
rare Rose de Riceys. A second producer was 
the cooperative Champagne Devaux, where we 
tasted vin clair wines with a range of oak levels 
and MLF illustrating the diversity of blending 
parcels. A memorable afternoon was enjoyed at 
Champagne Jacques Lassaigne in Montgueux. 
They produced a very different and interesting 
Chardonnay Champagne variations!

The final day took us to Champagne Salon and 
Delamotte. We toured the Salon vineyard and 
cellar in the Grand Cru village of Le Mesnil 
sur Oger. A quick walking detour took us to the 
famous Clos du Mesnil vineyard. We ended the 
trip with a visit to the amazing caves and cellars 
of Champagne Taittinger, Reims, and an evening 
hosted at Champagne Taittinger’s beautiful 
Chateau La Marquetterie, Pierry.

Alison	Eisermann	MW	(Australia)

LEBANON
7-12	April	2019

A small group of 14 MWs from nine different 
countries travelled north from Beirut to Batroun, 
back to Ghazir via Byblos, further south to 
Bhamdoun before crossing Mount Lebanon 
to Bekaa, and then all the way down to Jezzine. 
On all our stops, we were fantastically welcomed 
by several wineries on visits, lunches, walk-
around tastings and dinners.

The country has possibly the oldest traces 
of wine production with wine trading dating 
back to over 4,000 BC and perhaps even older. 
From ports like Byblos, the great tradesmen 
of Phoenicians travelled to Egypt and the 
Mediterranean islands. Even with an impressive 
rich wine history, Lebanese wines are not as 
globally spread as one would expect. 

On the trip we got a taste of it all, and what we 
tasted and saw gives great hopes for a more 
visible international interest and presence for 
Lebanese wines.

Lebanon has so much to offer: a very long 
and rich and broad history, and one of the 
best cuisines – if not the best – in the world; 
wineries that represent great history and are 
also cultural treasures; interesting indigenous 
varieties like Merwah, which stands well alone 
or in a blend; old wine tradition and knowledge 
influenced by the classic French winemaking; 
modern international influence, and; young 
energetic generations eager to take over the 
tradition and bring it further with innovation and 
experimentation.

Mai	Tjemsland	MW	(Norway)

ROUSSILLON	
20-24	March	2019

Our group of 15 MWs gathered in Perpignan 
for what was to be a truly memorable 
exploration of the Roussillon region and its 
wines. We came together from various parts of 
the world – France, Germany, Ireland, Singapore, 
USA and UK – with a common interest to learn 
more about this historic region. Funded and 
arranged by the Conseil Interprofessionnel des 
Vins du Roussillon (CIVR), we were accompanied 
by the experienced and knowledgeable CIVR 
director Eric Aracil and his assistant Kim 
Loranger. From the IMW we were ably led by 
Justin Howard-Sneyd MW and we were also 
accompanied by Kara Tonitto, IMW Marketing 
and Communications Officer.

There are 23 permitted grape varieties grown in 
the region. The Grenache in its various forms – 
Noir, Blanc, Gris, and Hairy (not quite an in-joke 
but an alternative name for the Lladoner Pellut) 
– is prevalent and for many they represent the 
flagship of the region. Unexpected for me was 
a significant amount of white varieties in the 
vineyards, and we tasted many really attractive 
and well-made white wines on our travels.

This was an outstanding visit. Eric is a 
knowledgeable ambassador for Roussillon, 
he and his team do a magnificent job for the 
CIVR. From the IMW, Justin put in a huge 
amount of effort in the organisation of the trip 
together with the events team in the office. 
Sincere and fulsome thanks go to one and all. 

The trip was greatly enjoyed and appreciated 
by all of us. It set a very high standard. I would 
warmly encourage anyone to visit or re-visit this 
wonderful region.

Andrew	Stewart	MW	(UK)

MOSEL
11-16	June	2019

Six excellent masterclasses, a few vertiginous 
vineyards ascents and descents, a 30km 
long walk-around tasting, not to mention daily 
opportunities for limerick-ing creativity made 
for a most memorable and engaging trip to 
the Mosel in pursuit of the current state of 
Riesling there.

A good interplay of transport – from bus to 
boat to foot – added perspective and exercise; 
while multiple meetings with a new generation 
of Mosel winemakers added inspiration and 
excitement for the future in an area where 
viticulture is expensive and where demand has, 
at times, fled elsewhere.

From a technical perspective we enjoyed six 
excellently curated masterclasses of 18 wines 
each, moderated by an expert in the field 
including: the wines of Scharzhofberger, the 
ageing potential of Mosel Riesling, steep slope 
viticulture, dry Riesling from the Mosel, the 
renaissance of Mosel Kabinett, and the terroirs 
of the central Mosel.

Each of which received thanks in (loose) poetic 
form such as this one following a hair-raising 
trip up and down the Mosel’s steepest vineyard, 
the Calmont, at 60+ degrees:

A vinous, well-booted young blood,

Whilst whining and climbing in mud,

Had failed to hail

The swift monorail

And slipped off the hill with a thud

Happily all survived to spread the good news of 
Mosel Riesling’s well being.

Jean-Michel	Valette	MW	(USA)
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INTRODUCTORY COURSES
These courses are a one to two-day induction to the MW study 
programme, with MW-led tastings and theory sessions. In 2018–
2019 around 32 percent of those joining the study programme had 
previously attended an introductory course.

INFORMATION SESSIONS
These hour-long sessions give an overview of the study 
programme and are an opportunity for potential students to 
ask questions directly to MWs and the IMW’s executive team. 
Sessions have been held at ProWein – Shanghai and Düsseldorf, 
Napa, Texsom, Wine Paris and London Wine Fair. There have 
also been live webinar sessions so anyone around the globe can 
join remotely.

NORTH	AMERICA	WITH	
CONSTELLATION	BRANDS
25-26	March	2019
Constellation Academy, Napa 
Led by Nova Cadamatre MW, Peter Marks MW 
and Mark de Vere MW

SPAIN	WITH	LA	FUNDACIÓN	PARA	
LA	CULTURA	DEL	VINO
7-8	April	2019
Bodega Marqués de Riscal, Alava 
Led by Almudena Alberca MW, Pedro Ballesteros 
Torres MW, Andreas Kubach MW and Norrel 
Robertson MW

ARGENTINA	
25	April	2019
CAVE, Buenos Aires 
A one day course led by Marina Gayan MW

GERMANY	WITH	VDP
25-28	APRIL	2019
Geisenheim University, Rheingau 
Led by Caro Maurer MW and Lynne Coyle MW

UNITED	KINGDOM
19–20	MAY	2019
Institute of Masters of Wine, London 
Led by Michelle Cherutti-Kowal MW, Barbara 
Drew MW and Mary Gorman McAdams MW

ITALY	WITH	ISTITUTO	
GRANDI	MARCHI
24–26	MAY	2019
Alois Lageder Winery, Alto Adige. 
Led by Caro Maurer MW and Jonas Tofterup MW

Italy introductory course

INTRODUCTIONS TO THE MW 
STUDY PROGRAMME
Every year around the world, the IMW holds 
one to two day introductory courses and hour-
long information sessions to raise awareness 
of the MW study programme and to provide 
information to prospective students.
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98%
OF STAGE 1 
STUDENTS 

94%
OF STAGE 2 
STUDENTS 

WOULD RECOMMEND 
THE MW STUDY PROGRAMME 

TO AN ELIGIBLE FRIEND 
OR COLLEAGUE

98%
OF STAGE 1 

STUDENTS STRONGLY 
AGREED OR AGREED

92%
OF STAGE 2 

STUDENTS STRONGLY 
AGREED OR AGREED

‘THE SEMINAR HELPED ME 
BETTER PREPARE FOR THE 

PRACTICAL COMPONENT OF THE 
STAGE 1 ASSESSMENT/MW EXAM’

97%
OF STAGE 1 

STUDENTS STRONGLY 
AGREED OR AGREED

89%
OF STAGE 2 

STUDENTS STRONGLY 
AGREED OR AGREED

‘OVERALL, I WAS SATISFIED 
WITH MY EXPERIENCE ON THE 

STUDY PROGRAMME THIS YEAR’

EDUCATION AND 
EXAMINATION BOARD 
CHAIR’S REPORT
As is our remit, EEB continued to focus 
its activities on oversight and strategy while 
delegating operating responsibilities 
to its committees. 

For the 2018-19 academic year, in keeping with its charter, EEB 
initiated an in-depth review of the MW study programme syllabus 
across all three parts of the MW exam. The process included 
consultation with members, supporters, and Council as well as 
more detailed input from members of EEB and the exam team 
over several iterations of drafts. The overarching questions EEB 
sought input on were: Which elements of the current syllabus 
are most relevant to achieving ‘mastery’ in support of the IMW 
mission? Which elements should be added? Which elements 
should be deleted?

In addition to ensuring that the syllabus should remain 
contemporary, EEB also considered clarity (to both native and 
non-native English speakers), consistency, and completeness as 
key objectives of its review. While EEB considered the possibility 
of more radical changes to the syllabus, it focused this review 
on updating, modernising and clarifying the document rather 
than introducing major changes to the examination format or 
overall programme of study. To accompany the revised syllabus, 
a set of updated assessment criteria were also developed by the 
examination teams with the objective of more clearly encouraging 
examiners to use the full range of marks, including at the higher 
and lower ends of the grade scale. The revised theory grade 
criteria will be trialled during the 2019 examinations.

The new syllabus – along with an accompanying introductory 
document highlighting the elements of the examination and their 
purpose – will be introduced for the start of the 2019-20 academic 
year with a briefing document to highlight to students and MWs 
involved in the study programme the revisions and evolutions 
which have been introduced. 

Sincere thanks to our outgoing external examiner, 
Patricia McKellar, for her outstanding service over the last 
three years. We look forward to working with Simon Rofe, 
our new external examiner.

Jean-Michel Valette MW

Special thanks also go to Sarah Knowles MW, Ken Mackay MW, 
and Jean Reilly MW who provided fresh eyes, creative input 
and positive diversity of thought as this year’s three 
co-opted members.

Jean-Michel	Valette	MW	(USA)	
Chair

See the EEB members on page 89
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EDUCATION COMMITTEE  
CHAIR’S REPORT
EdCom’s imperative is to provide students 
with effective tools, guidance and support 
so that they are well-positioned for exam 
success. Students’ experiences in our study 
programme are their primary engagement with 
our Institute. These experiences leave a lasting 
impression of the IMW and set the tone for 
future educational leadership.

Our goal this year was consistency of the core experience 
and tightening up our professionalism without losing 
the individual creativity and culture of our seminar’s sites 
and enrichment activities.  

The learning tools available to students have never been more 
robust. More than one hundred MWs, alongside the IMW’s 
educational officers, led by Olivier Chapman, delivered course 
days, residential seminars, assignment marking schemes, 
assessments and distance learning. 

To achieve these aims, we accomplished:

• 60 course days in five countries

• Seven residential seminars in six countries

• 640 theory assignments marked (TAMS)

• 556 practical assignments marked (PAMS)

• 112 research paper assignments marked (RAMS)

• 106 stage one assessments 

• Six feedback webinars

• 4248 bottles of wines poured

After a year of dedication to this mandate, along with the 
contributions of so many MWs and IMW staff, the encouraging 
results of these efforts are beginning to show. Improved student 
feedback, stage one assessments and ultimately, exam success 
rates reflect our collective commitment and offer positive signs 
for maintaining this mandate going forwards.

Knowing that the needs of stage one students differ considerably 
from stage two students, and realising that student progress 
is most successful when in small group environments where 
interaction and attention is more personalised, we underwent 

Debra Meiburg MW

a process of reorganisation. We divided the North American 
residential seminar into two distinct sessions this year, with stage 
one being hosted at Chateau Ste. Michelle in Washington State. 
Both students and tutors have reported on the clear success of 
this initiative. We next intend to explore whether this model is 
appropriate for the Australasian seminars in 2020.

We completed our deep review of the mentor scheme and have 
concluded that a number of changes will take place in the 2020 
programme to ensure a better experience for both students and 
mentors. These changes will be discussed in conjunction with 
this year’s focus: a deep look at the overall stage one student 
experience, start to finish, including our teaching methods.

We have benefited greatly this year from the contributions of 
our theory and practical education chairs, with Phil Reedman 
MW overseeing our theory initiatives and Peter Marks MW and 
Matthew Stubbs MW sharing their responsibility for practical 
education this year. Their influence has comprehensively run the 
gamut of direct assessment reviews, feedback webinars, revised 
course materials and seminar presentations, as well as advisory 
views on all educational content.  

The assignment marking scheme (PAMS and TAMS), under the 
nimble direction of Michelle Cherutti-Kowal MW, has achieved 
exemplary on-time delivery. As promised, this year we established 
additional support, training and development to our markers 
through increased engagement with examiners. Natasha Hughes 
MW and Tim Jackson MW teamed up to draft hundreds of 
thoughtful and challenging exam questions, as well as sourcing 
the relevant wines for our practical trainings, exams and 
assessments.

The stage one assessment involved a multitude of parties and 
moderator reviews to ensure a thorough and fair evaluation. 
We are pleased that from a pool of 106 students, this year 53 
percent have graduated to stage two. Another 20 percent retain 
their positions in stage one. We firmly believe this assessment 
is an important progression to success.

Transparency, consistency and efficiency remain the focus for 
the few years ahead. To lead and affect these changes, some 30 
MWs are generously sharing their time, intellect and talent to 
shape our programmes. In addition, more than one hundred MWs 
give up holidays, work commitments and family time to ensure 
our students have the most robust experience possible. 
My sincere gratitude to each one of you.  We hope the members 
are proud of the guidance, tools and support we passionately 
share with our students

Debra	Meiburg	MW	(Hong	Kong)	
Chair,	EdCom

See the Edcom members on page 89
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CHIEF EXAMINER’S REPORT
My penultimate year as chief examiner has 
certainly been an interesting one. 

Phil Tuck MW, who had managed the practical exam so capably 
for the last five years, had to step down from that role, so I 
have been overseeing the tasting paper as well as the overall 
exam process.

We have taken the opportunity to restructure the practical exam 
team. In the interest of ever greater transparency, it’s important 
that I explain how the new system works.

In the past we had a single practical exam chair working with a 
team of examiners (previously two per paper, recently increased 
to four when candidate numbers went above 100). We have 
now followed the established system for theory, whereby each 
paper has its own chair, who report to the overall practical 
chair. This means that each paper’s results are fully moderated 
by an experienced examiner. The practical chair can therefore 
concentrate on the fundamental job of moderating those 
candidates who are ‘borderline’ overall, rather than spending 
much of their time sorting out marker variances, as in the past.

The revised structure also makes the moderation process more 
robust. Following the problems experienced by the MS community, 
it’s vital that we re-evaluate the security of our systems. I am 
confident that no single examiner (apart from the practical chair) 
can have any significant influence on a final result. We have also 
refined the question and wine selection system, so that only four 
MWs are aware of the exact content before the exams begin.

We have also introduced: compulsory ‘training’ for new 
examiners; a formal blind tasting by an MW of each paper on the 
actual exam day; and a two-tier calibration system (ensuring each 
paper chair is broadly in line with both their team and with the 
practical chair) before the marking begins. 

I should also take this opportunity to mention that the stage one 
assessment (which decides whether a candidate can go forward 
to their second year) is also now moderated by someone with 
long practical examiner experience – currently Matthew Stubbs 
MW. Although the stage one assessment is part of the educators’ 
remit, it is something of which we, as examiners, are acutely 
aware. The key way to ensure better results in the final exam 
is obviously to ensure that candidates sitting are those with a 
genuine chance of passing.

As my concentration has been on the tasting exam, I was grateful 
that the theory team has been particularly strong this year. It is 

Neil Tully MW’s last year in charge, before he ‘shadows’ my role next year, and he 
has been supported by his ‘shadow’, Beverley Blanning MW. Susan McCraith MW 
has taken over Beverley’s previous role as chair of theory paper five.

The research paper team continues to make small changes in order to improve 
further the process we have in place. We are aware that it is still not perfect – and 
are seeking to clarify grey areas whenever they appear. However, we may have to 
accept there will always be issues arising from the nature of the advisor / candidate 
relationship. For practical and theory the ‘closed book’ nature of the process means 
a clear acceptance of exam results by 99 percent of those involved. For RP the 
advisor invests themselves heavily into the candidate’s efforts and may feel unhappy 
with either a candidate who does not respond as hoped, or with the process if it 
does not give the desired result. Our efforts must therefore concentrate on ensuring 
advisors as well as candidates have all the guidance available in advance to give 
them the best chance of success. 

I write this report after the exam itself but before the results are finalised. I hope 
we have an excellent crop of passes this year.

John	Hoskins	MW	(UK)	
Chief	Examiner

 
See the ExamCom members on page 89

John Hoskins MW
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ADMISSIONS COMMITTEE 
CHAIR’S REPORT
AdCom has two important missions: to motivate 
the best potential candidates worldwide to apply 
for the MW study programme and subsequently 
to identify the very best applicants to be accepted 
onto the programme.

To reach these goals the committee – in very close cooperation with 
the executive team and wine partners – has this year organised six 
introductory courses in six countries around the world. On average 
25 interested wine professionals attended each of these events. 
On these one to two day mini-seminars MWs gave an introduction into 
the programme and staged tastings and theory sessions in the MW 
format to prepare candidates for the application process. This year 42 
percent of all applicants have attended an intro course. The strategy 
has proved to be so successful that we will extend the format to eight 
intro courses in the following year. Further opportunities to inform 
interested candidates have been offered in the hour-long information 
sessions held on professional occasions such as Prowein, TexSom and 
London Wine Fair. For the first time this year we also organised two 
information sessions as online webinars.

The application process went smoothly. Applications to join the study 
programme in the 2019-20 academic year closed on 7 June 2019. 
Before printing of this annual report the full evaluation was still 
ongoing. A total of 157 applications were received, representing an 
increase of seven percent compared to 2018. Applicants had between 
7 and 28 June to complete the online entrance examinations which 
are currently being marked. The results from these exams will go to 
a team of MW ‘readers’ who will consider each application and make 
a recommendation to AdCom. The committee meetings in August will 
select the future students, all applicants will be informed about their 
place on the programme at the start of September. 

In the close future the committee is looking to extend the activities 
to promote the MW study programme and we are working on new 
presentation formats to reach each possible candidate around 
the world. AdCom is aware that the future of the IMW can only be 
maintained by uniting the best representatives of the world of wine 
under our highly respected title. And the committee will give its best 
to meet this challenge.

Caro	Maurer	MW	(Germany)

	
See the AdCom members on page 89

Caro Maurer MW
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STUDY PROGRAMME SEMINARS
The residential seminar is the core-building element of the study 
programme and attendance is a prerequisite for any student wishing 
to sit the stage one assessment or the MW exam in a given year.

The seminars include a variety of classes 
covering both theory and practical sessions. 
A Master of Wine coordinates each seminar. 
Together with EdCom, the MW coordinators put 
together the programme, ensuring consistency 
across all seminars. They also add some local 
flavour to the content, depending on the location 
of the seminar, inviting experts to share their 
knowledge and experience. 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 include at least one 
mock examination, so students can get first-
hand experience of mastering a 12-wine blind 
tasting paper.

ADELAIDE,	
AUSTRALIA
18-23	November	2018
Stage 1 and 2 students

57 students from 20 countries; 
20 MWs from 8 countries

Coordinated by Andrea Pritzker 
MW and Stephen Wong MW

RUST,	AUSTRIA
13–20	January	2019
Hosted by Austrian Wine 
Marketing Board, IMW 
Principal Supporter at the 
Austrian Wine Academy

Stage 1 students

47 students from 17 countries; 
18 MWs from 12 countries

Coordinated by 
Caro Maurer MW

NAPA,	USA
18-22	January	2019
Stage 2 students

45 students from 12 countries; 
16 MWs from 2 countries

Coordinated by 
Amy Christine MW

Practical only coordinated by 
Adam Lapierre MW

DEIDESHEIM,	
GERMANY
20–26	January	2019
Hosted by the German Wine 
Institute and the VdP

Stage 2, theory only students

5 students from 4 countries; 
4 MWs from 3 countries

Coordinated by 
Phil Reedman MW

ODNEY,	UK
28	January	to	
1	February	2019
Hosted by Waitrose, IMW 
Principal Supporter

Stage 2 students

65 students from 19 countries; 
14 MWs from 5 countries

Coordinated by Richard 
Hemming MW

Practical only coordinated by 
Matthew Hemming MW

WOODINVILLE,	USA
28	January	to	
1	February	2019
Hosted by Ste. Michelle Wine 
Estates, IMW Major Supporter

Stage 2 students

57 students from 13 countries; 
15 MWs from 2 countries

Coordinated by Mary Gorman-
McAdams MW

BORDEAUX,	FRANCE
10–16	February	2019
Hosted by Dourthe, 
IMW Major Supporter

Stage 2 students

35 students from 17 countries; 
12 MWs from 9 countries

Coordinated by 
Sheri Sauter Morano MW

Adelaide seminar

Odney seminar
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ADELAIDE,	AUSTRALIA

The Australasian education seminar was held 
at the National Wine Centre in Adelaide. Almost 
sixty students attended from across Australia, 
New Zealand, Asia, Europe and North America 
bringing an international flavour to the seminar 
and providing exciting opportunities to meet 
and network with other students from around 
the world.

Adelaide is the first seminar of the MW academic 
calendar and the only MW seminar to have both 
stage one and stage two programmes running 
concurrently, so coordinating the timetable to 
ensure the smooth delivery of the enhanced 
structured programme was challenging leading 
up to the seminar.

Assembled on the ground in Adelaide was a 
terrific team of 20 MWs, all of whom immediately 
got ‘stuck-in’ preparing for the week of mock 
exams and tastings. We were also joined by Phil 
Tuck MW representing the exam panel, who 
provided valuable insights into how the exams 
are set and marked.

The programme began with an introductory 
presentation and calibration tasting for the stage 
one students. They were joined by the stage two 
students the next day. Mornings were devoted 
to practice exams and dissection, whilst in 
the afternoon, students had the opportunity to 
attend a variety of theory sessions and tastings.

We were fortunate to enjoy a Wines of Chile 
tasting led by Fongyee Walker MW, a walk-
around tasting of New Zealand wines generously 
provided by New Zealand Winegrowers and 
coordinated by Emma Jenkins MW, and a Chianti 
Masterclass led by Annette Scarfe MW.

Students also had the chance to try a variety 
of Australian wines with Wine Australia together 
with the AWRI hosting a Shiraz masterclass, 
followed by a walk-around tasting and dinner 
featuring top examples of Chardonnay and 
Pinot Noir.

MWs also enjoyed a mid-week BYO get-together 
led by Michael Hill-Smith MW to kick-start 
planning of the IMW symposium to be held in 

Adelaide in 2022.

The week finished with an excursion to McLaren 
Vale where we were hosted by Mark and Peter 
Lloyd of Coriole and Raegan and Drew Noon MW 
of Noon winery. The seminar wrapped up with 
an informal BYO evening of pizza with plenty of 
great wines shared amongst students and MWs.

Andrea	Pritzker	MW	(Australia)

RUST,	AUSTRIA

Looking back at the residential seminar in Rust 
2019 and trying to resume this very intensive 
week – for students as well as for MWs – and 
the strongest memory remaining is the tight 
community, which was formed between the 
students within these days. These bonds will 
stay during the study programme and beyond.

For the 47 students, it was the first deep dive into 
the MW programme and they got a very clear 
idea of what awaits them over the next few years. 
The first day of intense introductions into tasting 
and theory was followed by three full practical 
papers and one practical mock in the mornings. 
Twice the students got individual feedback from 
the MWs, a routine which was established last 
year and happily received again this year. A new 
technique in the tasting feedback, which was 
used for the first time in Rust, was the screened 
feedback. All tasting notes were read out and 
simultaneously projected onto a screen. This 
way, everyone was able to read through the 
notes carefully and look into every tiny detail.

The afternoons were mainly about theory – 
consecutive exercises in essay writing followed 
by lectures of guest speakers. Professor Monika 
Christmann, vice president of OIV and head of 
the oenology department of the University in 
Geisenheim, spoke about the future procedures 
in winemaking which are currently discussed 
at OIV. Another highlight was a lecture from 
Gaia Gaja about the consequences in viticulture 
resulting from global warming. And she did 
not forget to bring a wine to accompany her 
remarks. Then we heard from Con Simos from 
the Australian Wine Research Institute (AWRI), 
who is a regular guest in Rust. Unsurprisingly 

compared to Gaia’s demonstration, the 16 wines 
which Con had infected with the most common 
wine faults did not taste very pleasurable.

The marvellous supporting programme was 
once again organised by Pepi Schuller MW. 
There were tastings and more tastings of 
Austrian wines, dinners, and the famous pruning 
day, this year at the winery of Claus Preisinger at 
Gols. Another wonderful ritual became the ‘MW 
night out’ where Pepi performed again with his 
band of traditional Croatian musicians. On this 
evening, the Croatian song about white wine was 
performed and many tears were shed in memory 
of Gerard Basset MW, who had sadly passed 
away on the same day.

The whole week in Rust would not have 
been possible without the engagement and 
contribution of 18 MWs from 12 countries 
coming from near and far to support the future 
MWs. England, Australia, India, Canada and USA 
were some of their home countries. MWs were 
involved every day from the first second (0715h 
when the Weinakademie was opened) to the 
last. The nightcap at the bar often looked more 
like beer and gin and tonic after so many wines 
during the day.

This was my last year as coordinator of the Rust 
seminar. I leave it behind with laughter and 
tears. Laughter because the fabulous Rod Smith 
MW will take over and will leave his valuable 
traces, and tears because I will miss the joy and 
intensity of this week. Adding to the education of 
the future MWs is not only a pleasure, but also 
an honour which is paid back many times by the 
gratitude of the students.

Caro	Maurer	MW	(Germany)

NAPA,	USA

This year the North American seminars were 
split into stage one and stage two. As the 
person who coordinated the joint sessions in 
San Francisco, I can say with great confidence 
that splitting stages one and two led to more 
cohesive and more organised seminars.

Stage two was held at the Archer Hotel in 
the Napa Valley. Practical only students also 
participated in this course. The new venue 
was incredibly well appointed, with lots of 
natural light and smaller, more intimate groups 
compared to previous years. The participating 
MWs included Dilek Caner MW, Christy 
Canterbury MW, Amy Christine MW, Olga 
Karapanou Crawford MW, Matt Deller MW, Mark 
de Vere MW, Patrick Farrell MW, D C Flynt MW, 
Doug Frost MW, 
Lisa Granik MW, Eric Hemer MW, Peter Koff 
MW, Adam Lapierre MW, Tim Marson MW, Mary 
Margaret McCamic MW and Nigel Sneyd MW. 
The highlight of the seminar for the students 
was the interaction and feedback from MWs, 
who were very enthusiastic and giving of their 
time. Thanks to all who participated!

The course was diverse in its content. Theory 
session highlights included ‘US market trends’ 
with Rob McMillan of Silicon Valley Bank 
and Dale Stratton of Constellation Brands 
and ‘quality control for small, medium and 
large wineries’ with Bob Betz MW, Jeanette 
Schandelmier of Cline Cellars and Bill Mortola 
of Gallo, moderated by Patrick Farrell MW. 
Two spectacular practical plenary sessions 
were presented; ‘Rhône varieties’ led by Mary 
Margaret McCamic MW and Adam Lapierre MW 
and ‘bubbles, bubbles toils and troubles’ led 
by Doug Frost MW and Eric Hemer MW, both 
exhilarating and exhaustive tastings of over 20 
Rhône variety and sparkling wines, respectively, 
from all over the world. The wine sourcing 
for the plenary and practical only sessions, 
led by Adam Lapierre MW, was truly outstanding 
this year.

Evening events included the Robert Mondavi 
dinner at Robert Mondavi Winery, the Jackson 
Family Wines walkaround tasting, the Napa 
Valley Vintners tasting at Black Stallion Winery 
and a viewing of the ‘red moon’ during the MW 
dinner. The penultimate closing event was, as 
is traditional, the annual Bordeaux tasting on 
Tuesday evening. It was a challenging and fun 
week. Some laughed, some cried and some did 
both, but a good time and an educational week 
was enjoyed by all!

Amy	Christine	MW	(USA)
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DEIDESHEIM,	GERMANY

The five theory only candidates gathered for a 
week of essay writing, lectures, winery visits and 
the occasional tasting in Deidesheim. Supported 
once again by the VDP, the German Wine 
Institute and the City of Neustadt, the seminar 
was housed in the magnificent Von Winning 
winery.

Steve Charters MW, Phil Reedman MW, Rod 
Smith MW and Neil Tully MW were MWs in 
attendance. Much of their time was spent 
marking essays and providing feedback to the 
candidates.

Alison Flemming MW hosted a visit by the 
students to Reh Kendemann, which provided 
invaluable insights for paper three. Con Simos 
from AWRI presented a winemaking session, 
which was greatly appreciated by the less 
technically-minded candidates. Each evening the 
VDP and the German Wine Institute organised 
tastings and visits. Candidates and MWs visited 
various estates and enjoyed generous hospitality.

A personal thank you to the candidates for 
their enthusiasm and active participation in the 
seminar, the MWs who attended and provided 
the candidates with such amazing support, 
the IMW staff who coordinated the logistics, 
and the seminar sponsors who hosted us.

Phil	Reedman	MW	(Australia)

ODNEY,	UK

The ratio of 1,000 Riedels per student is only 
just enough for the stage two seminar at Odney. 
They are delivered en masse at the beginning of 
the week, lined up against one side of a corridor, 
each tray being emptied then refilled with used 
glasses as the seminar progresses, like some 
kind of bizarre abacus of progress. This system 
ran like clockwork, as did the rest of the week, 
thanks in large part to the help of Angus ‘Odney 
Dangerfield’ Brook and Patrick ‘Odney Trotter’ 
O’Reilly as well as the team of 14 MWs who 
attended.

Seminars ranged from a technical masterclass 
on Chardonnay winemaking to a lecture on the 
importance of communication to a series of 
miniature debates in which the winning teams 
won a bottle of leftover Mateus rosé, while 
the runners-up won two bottles. Some rather 
more impressive prizes were on offer too – and 
indeed the whole week provided an important 
opportunity to experience wines whose rarity 
and/or cost can be prohibitive, including 
Cockburns 1983, Promontory 2009, Lynch Bages 
2009, Suduiraut 2010 and the aforementioned 
Mateus among many others.

Richard	Hemming	MW	(Singapore)

ODNEY,	UK	(PRACTICAL)

From my perspective, the highlight of Odney this 
year was observing and being part of the ongoing 
evolution of this seminar. Over the six years I’ve 
been involved, we’ve built up a truly international 
group of MWs who travel to Odney each year 
and represent some of the diversity of the IMW. 
I feel our biggest achievement has been the 
move to giving candidates their mock results on 
the same day that they sit the paper and also the 
introduction of a degree of one-to-one feedback 
on day one. 

Neither of these were an innovation for 2019, 
but the pace of the course and the amount of 
marking required by each MW was extremely 
well managed this year – long gone are the days 
of 0730h decanting and still being marking at 
0200h the next morning. Equally as important 
has been the shift in ’timbre’ to a more collegiate 
and ‘coaching-based’ format and away from a 
more didactic approach. This, again, has been 
subtle and is more widespread than just Odney, 
but I feel it has made a huge difference to the 
candidates – and the MWs.

Beyond these observations, the highlight of 2019 
Odney (practical only) were the afternoon tasting 
seminars, in which we moved away from yet 
more blind tasting and tried to offer a slightly 
different angle that was much more discussion-
based. I wasn’t able to sit in every session, but 
I’d give special mention to Justin Knock MW’s 

Woodinville seminar

Post Adelaide seminar, Margaret River student trip 
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California class and especially his fascinating 
exposition of Californian geology and plate 
tectonics!

The other highlight was the staff curry. Bajis the 
size of my head!

Matthew	Hemming	MW	(UK)

WOODINVILLE,	USA

After many years in discussion, 2019 marked 
the first year that stage one and stage two North 
America seminars were separated. Thanks to 
the very generous support of Ste. Michelle Wine 
Estates, stage one now has its very own seminar 
week at Chateau Ste. Michelle in picturesque 
Woodinville outside of Seattle, WA. So it was 
with much excitement that our wonderful team 
of MWs and students headed northwest to Ste. 
Michelle at the end of January. Fifteen MWs 
including four of our newest NA MWs from 
the 2018 crop (Caroline Hermann MW, Elsa 
Macdonald MW, Nicolas Quillé MW and Martin 
Reyes MW) comprised the MW teaching team.

As ever, the NA stage one programme was 
popular. This year we had 57 students from 13 
countries. Prior to the seminar week, students 
had the opportunity to attend a weekend pre-
programme – a deep dive into Washington 
wines and winery visits. Thirty five students 
participated in the programme, which was 
generously organised by the Washington 
Wine Commission and the Woodinville Wine 
Country Association.

The seminar week was packed – each morning 
starting with a practice 12 wine blind tasting, 
including a calibration type tasting day, led by 
Peter Marks MW, on which students received 
small group or individual feedback on one 
question to help prepare them for the rigours of 
the mock exam the following morning. The MW 
team was fully on hand to grade the mock exams 
– and individual feedback was given to students 
during the week. Students continue to value this 
one-on-one evaluation as they progress with 
their studies.

All week, we had a stellar line up of plenary 
sessions and guest speakers to fill the 

afternoons. Highlights included Ernst Loosen 
(Dr. Loosen) from the Mosel, who led an amazing 
discussion and tasting of 12 Riesling wines, 
under different lees aging conditions, including 
the spectacular 1981 Wehlener Sonnenuhr 
Heritage edition, which having spent 27 years 
on its lees was still wonderfully tight and 
racy. Dr. Kevin Pogue, an esteemed geology 
professor at Whitman College, Walla Walla gave 
an extraordinary detailed presentation on his 
20 year long geological and soil research into 
Washington State vineyards. Annette Alvarez-
Peters, Asst. Vice President/GMM, Beverage 
Alcohol for Costco paired up with D C Flynt MW 
and winemaker Marco di Giullio for a fascinating 
session on the product development process for 
private label and control brands.

Another afternoon, four MW winemakers paired 
with four Ste. Michelle winemakers and cellar 
techies for a Down & Dirty in the cellar session 
– a deep dive into theory papers two and three. 
Other highlights included a Bordeaux vintages 
comparative tasting and discussion of three 
red and three white vintages; a presentation 
on the US and Canadian regulatory markets as 
well as five theory sessions to help students 
tackle questions, plan, structure and write 
passing essays.

The entire Washington State wine community 
welcomed the MW students with incredible 
warmth and hospitality. Evenings were filled 
with extensive interactive tastings (and great 
food) and a chance not just to taste a vast array 
of Washington State wines, but also to talk with 
winery owners and winemakers. Ste. Michelle 
Wine Estates, the Washington Wine Commission 
and the Woodinville Wine Country Association 
each hosted separate evening events.

It takes a team, and Woodinville 2019 would 
not have been possible without the energy and 
commitment from my fellow MWs, or without 
the incredible work from our amazing NA 
Administrator, Nancy Johnson and Olly Chapman 
at HQ. A special thanks also goes to Bob Betz 
MW, a luminary in the Washington State wine 
community and instrumental in helping pull 
the pre-programme together.

Mary	Gorman-McAdams	MW	(USA)

BORDEAUX,	FRANCE

In February 35 students and 12 MWs gathered in 
Bordeaux at Chateau Pey la Tour in Salleboeuf 
for the stage two European residential seminar. 
The week began with a calibration exercise led 
by Barbara Boyle MW, Mary Gorman-McAdams 
MW, John Hoskins MW and Richard Kershaw 
MW. The day also included a session with John, 
which offered students some insights into the 
minds of the practical examiners, and a theory 
session by Barbara Boyle MW on frequent 
problems encountered in MW theory essays.

Tuesday brought the mock exam, and two 
seminars on terroir by Professor Kees van 
Leeuwen and Steve Charters MW. We ended 
the day with exam feedback sessions for the 
students and a walk-around tasting of wines 
made by MWs.

On Wednesday, after the students did their paper 
one practical, we boarded a bus and headed 
off for a visit to Château Pichon Baron. It was a 
gorgeous day for our field trip and the tour and 
tasting were outstanding.

After a paper two tasting on Thursday, we held a 
roundtable discussion on paper three topics with 
Almudena Alberca MW, Richard Kershaw MW, 
Sarah Knowles MW and Fernando Mora MW. 
This was then followed by a masterclass on 
sparkling wines led by Essi Avellan MW and 
a lecture on Australian terroir by Neil Hadley 
MW. Finally, students and MWs were able to 
relax and enjoy the gala dinner, hosted by the 
Dourthe Group.

On our last day students were treated to a 
session on the Bordeaux market by Colin Gent 
MW and Mary Gorman-McAdams MW. The 
final theory session on paper 5 took a different 
approach and students presented on why their 
(pre-assigned) grape/region/wine style should 
be voted as the one to be kept in the event the 
world was destroyed by an asteroid.

We ended the day with a session on the research 
paper by Sarah Knowles MW and a BYOB dinner, 
which included a wide range of wines. Each 

student shared why they had brought their 
particular wine and the stories ranged from 
humorous to touching, adding something very 
special to our final night.

Sheri	Sauter	Morano	MW	(USA)
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ADELAIDE	HILLS	AND	
LANGHORNE	CREEK,	AUSTRALIA
16–17	November	2018
With Wine Australia

MARGARET	RIVER,	AUSTRALIA
24–27	November	2018
With Margaret River Wine

MARCHE,	ITALY
2–6	December	2018
With the Chamber of Commerce of Ancona

NAPA,	USA
23–24	January	2019
With Napa Valley Vintners

WASHINGTON	STATE,	USA
25–26	January	2019
With Washington State Wine Board

BORDEAUX,	FRANCE	
11–13	March	2019
With IMW supporter Les Conseil des Grands 
Crus Classés en 1855

PORTO	AND	DOURO,	PORTUGAL
20–23	March	2019
With IMW supporter Symington Family Estates, 
Quinta do Noval (part of Axa Millésimes, 
IMW principal supporter) and the Fladgate 
Partnership 

BURGUNDY,	FRANCE	
20–22	March	2019
With Maison Albert Bichot and Richard 
Bampfield MW

STUDENT TRIPS
The IMW’s supporters and the global wine 
community once again generously hosted MW 
students during the 2018/2019 academic year. 

Bordeaux student trip

Portugal student trip
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BURSARIES AND SCHOLARSHIPS
MW students are given opportunities to apply for bursaries and 
scholarships from IMW supporters, friends in the trade and new 
to 2018-2019, from Master of Wine Mary Margaret McCamic MW.

	
CONSTELLATION	BRANDS	NORTH	
AMERICA	SCHOLARSHIPS

Principal	supporter	of	the	IMW,	Constellation	
Brands	offer	two	scholarships	a	year	to	North	
America	based	students	in	the	MW	study	
programme.	

The first of the two scholarships was awarded 
to Kathryn House McClaskey who achieved 
the highest overall score of a North American 
student in the stage 1 assessment. Kathryn, 
a winemaker, viticulturist and wine educator 
behind House of Wine based in Idaho, sat for 
the stage 1 assessment in June 2018 and 
progressed to stage 2 of the MW study 
programme. She received a $1,000 (USD) 
scholarship to help on her MW study journey.

Joshua Grainer, the winemaker and technical 
director for RdV Vineyards in Virginia, was 
awarded the 2019 stage 2 scholarship and 
received $2,000 (USD) to support his preparation 
for the MW exam in June 2019. Prior to working 
in the wine trade Joshua studied geography 
and environmental sciences, but decided to 
change his career path and embarked on 
apprenticeships that have taken him from the 
cellars of France to the vineyards of Australia.

Joshua and Kathryn were also both offered 
the chance to visit Constellation Brands in Napa 
with key personnel from winery production 
and marketing.

	
2018	GEORGE	T.	GAMBLIN	
MEMORIAL	SCHOLARSHIP

The	George	T.	Gamblin	Memorial	Scholarship	
was	established	in	2018	by	Mary	Margaret	
McCamic	MW	in	honour	of	her	late	father,	a	
retired	doctor	and	former	U.S.	Naval	officer.	
It	was	founded	with	the	hope	of	inspiring	wine	
students	to	relate	wine	to	something	beyond	
the	textbook.

The new scholarship will be awarded annually 
to a stage 2 MW student who demonstrates 
a particular appreciation for how wine taps 
into our creative senses. Eligible students are 
required to submit a wine-related creative piece, 
and the topic will vary in format each year.

In 2018 students were asked to write on the 
following creative topic: Robert Louis Stevenson 
once wrote that ‘wine is bottled poetry’. Explore 
how wine has the capacity to tap into our creative 
senses and provide inspiration. 

Student Åsa Wahlström is the first recipient of 
the award. She received $500 (USD) to be used 
toward her MW studies. Åsa lives in Sweden and 
serves as a quality manager for Solera Beverage 
Group, an importer of wines and spirits into the 
Nordic markets. Åsa has held positions as a 
sommelier in Stockholm, as well as in education 
with teaching positions at the Restaurant 
Academy and Örebro University. She continues 
to write and educate about wine as a certified 
educator with the WSET.

	
LALLEMAND	BURSARY

MW	student	Tao	Platón	won	the	2019	Lallemand	
bursary.	IMW	supporter	Lallemand	–	a	leading	
producer	of	wine	yeast,	bacteria	and	their	
nutrients,	and	a	distributor	of	oenological	
enzymes	–	established	the	bursary	in	2010.		
It	was	open	to	stage	1	and	stage	2	students	in	
the	study	programme.	

Students were asked to write a 1,000-word 
essay on the following topic set by Lallemand: 
How can the use of wine bacteria for malolactic 
fermentation shape the style and improve the 
quality of a wine? Tao, a stage 1 MW student, 
received £1,500 towards the cost of his MW 
student journey. Tao is the head winemaker 
at Peninsual Vinicultores. Prior to joining 
the company three years ago, he spent time 
making wine and learning different winemaking 
techniques in Bordeaux, the Spanish Duero, 
New Zealand and Burgundy. 

	
FAMIGLIA	CECCHI	BURSARY

Famiglia	Cecchi,	the	Italian	family-owned	
wine	producer,	awarded	stage	2	MW	student	
Gabriele	Gorelli	a	£1,500	bursary	to	aid	his	MW	
study	programme	journey.	

For a chance to win the bursary, Italian-based 
MW students were asked to answer an essay 
question set by the producer, with Gabriele 
writing the winning essay. Gabriele, who is 
from the Montalcino region of Tuscany, said, 
“I really think Chianti, Classico in particular, 
deserves higher attention and reputation 
around the world. Commanding higher prices, 
it would let wineries to be economically viable 
and sustainable, helping to preserve culture, 
landscape and traditions that are really the soul 
of Tuscan wine.”

SOMMFOUNDATION,	DAVID	A.	
CARPENTER	SCHOLARSHIP

The	annual	SommFoundation,	David	A.	
Carpenter	MW	student	scholarship	was	
awarded	to	Brian	Browning,	a	practical	
only	student.	Brian	received	a	$2,000	(USD)	
scholarship	to	help	towards	the	costs	
of	his	studies.

Brian is a fine wine portfolio consultant for 
Breakthru Beverage based in Las Vegas, 
where he teaches WSET classes for the Wine 
Academy of Las Vegas. Brian has over 20 
years of experience as a wine professional, 
having worked extensively in winery operations 
as well as positions in logistics and supply 
chain management. The mission of the 
Guild of Sommeliers Education Foundation 
(“SommFoundation”) is to assist wine and spirits 
professionals to achieve the highest level of 
proficiency and accreditation in the food and 
beverage industry. This David A. Carpenter 
Masters of Wine scholarship, sponsored by 
David and Diane Carpenter, was created to 
further the mission of SommFoundation. The 
scholarship was open to North America practical 
only students, and was awarded based on need 
and merit.

THE	CONVERSION	GROUP	
SCHOLARSHIP

In	2018	the	Conversion	Group	–	a	private	
investment	vehicle	with	a	global	portfolio	of	
lifestyle	and	creative	businesses	–	announced	
the	establishment	of	a	large	scholarship	fund,	
solely	for	students	of	the	IMW.

The scholarship will give up to 10 scholarships a 
year, for £5000 each and aims to help students 
with their MW study journey. In the 2018-2019 
academic year it was open to any stage 2 student 
to apply. In November 2018 10 students were 
selected based on need and merit from their 
application form. 
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ANNUAL AWARDS  
CEREMONY 2018
New Masters of Wine are formally welcomed 
to the IMW 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. Fourteen new Masters of 

14
NEW MASTERS 

OF WINE

Wine – who passed in March and September 
2018 – were inaugurated at the 2018 ceremony. 
The new members are based in Canada, the 
Netherlands, PR China, Spain, the UK and USA.

Standing, left to right: 
Elsa Macdonald MW (Canada),  
Tim Triptree MW (UK), Job de Swart 
MW (Netherlands), Barbara Drew 
MW (UK), Adrian Garforth MW (UK) – 
IMW Chairman, Cassidy Dart MW 
(PR China), Simon Milroy MW (UK), 
Thomas Parker MW (UK), Caroline 
Hermann MW (USA), Seated, 
left to right: Martin Reyes MW (USA), 
Almudena Alberca MW (Spain), 
Olga Karapanou Crawford MW 
(USA), Penny Richards – former 
IMW Executive Director, Sir Andrew 
Parmley – 2018 Master Vintner, 
Lindsay Pomeroy MW (USA), 
Regine Lee MW (UK), Nicolas Quillé 
MW (USA).



MW AWARDS 2018
Seven individual awards, sponsored by supporters of the IMW, are given 
during the ceremony to the MWs who performed exceptionally in a 
particular area of the MW examination.

TARANSAUD	
TONNELLERIE	AWARD
Job	de	Swart	MW
For his excellent knowledge in the production 
and handling of wine paper.

Presented by Adrian Garforth MW, IMW 
chairman, on behalf of Taransaud.

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

Presented by Mark de Vere MW 
of Constellation Brands.

THE	NOVAL	AWARD
Tim	Triptree	MW
For the best research paper by a new MW.

Presented by Christian Seely, managing director 
of AXA Millésimes.

THE	VILLA	MARIA	AWARD
Nicolas	Quillé	MW
For his outstanding knowledge and 
understanding of viticulture in the MW 
examination.

Presented by Phil Tuck MW of Hatch Mansfield, 
with Angela Lewis of Villa Maria Group. 

THE	ERRÁZURIZ	AWARD
Nicolas	Quillé	MW	
For his performance in the business of wine 
examination.

Presented by Phil Tuck MW of Hatch Mansfield, 
representing Errázuriz.

THE	BOLLINGER	MEDAL
Lindsay	Pomeroy	MW	
For her outstanding tasting ability.

Presented by Etienne Bizot, chairman of the 
Madame Bollinger Foundation.

IMW	OUTSTANDING	
ACHIEVEMENT	AWARD
SPONSORED	BY	THE	AUSTRIAN	WINE	
MARKETING	BOARD	(AWMB)

Lindsay	Pomeroy	MW	
For her outstanding performance in all areas 
of the examination.

Presented by Willi Klinger, managing director 
of AWMB.
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VINTAGE MASTERS OF WINE
As well as welcoming the 14 new Masters of Wine, the IMW honoured 
five members who celebrated their 50 and 60 year MW anniversary.

60	YEARS	OF	MEMBERSHIP

Patrick	Grubb	MW
Patrick’s wine career began in 1952, when he started an 
apprenticeship in Bordeaux with Sichel & Co. He was the office 
boy and helped with the 1953 Vendange at Chateau. Palmer, 
where they still employed oxen to draw the carts and ploughs. 
He also took visitors and clients around some of the other 
chateaux and sometimes earned a slap-up lunch in Pauillac. 
In 1954 he returned to London, where he was employed in retail 
trading with Hedges & Butler, and also ran the cellars. After two 
or three years he moved to Sheffield to work with Hay & Sons. 
Afterward he joined Holts in London, which already had links to 
wine through Eschenauer and their own trading ports in West 
Africa. Holts also owned Lebeg, who represented DRC, Faller 
Freres in Alsace and Bichot & Fils. Some years later he was 
invited to head the wine department at Sotheby’s, which involved 
a good deal of travel within Europe, the US and South Africa. 
In 1975 he conducted the first Nederburg Auction in South Africa, 
and went on to do 31 in total. In 1986, Patrick went solo under the 
banner of Patrick Grubb Selections, specialising in Cape wines, 
Madeira, Port and Claret, and only retired in 2017.

Denis	Williams	MW
Brought up teetotal, and after a somewhat chaotic education 
during the war, Denis joined the London House of Sichel in 
1948 as a trainee. The family company had offices in Mainz and 
in Bordeaux and he spent a year in each learning the basics of 
winemaking and wine handling. Sichel specialised in the wines 
of Germany and France and it had, hidden in its large portfolio, 
a brand name, Blue Nun, which was used for a light Rhine wine 
of a reasonable quality. After the war palates were gasping for 
fruit and a touch of sweetness, and so this proved a huge success 
across the world – as many people’s first introduction to wine. 
The company developed from small beginnings, and Denis’ 
career progressed from wine-handling to joining the board, 
and ultimately becoming the MD. He served for some years on 
the IMW practical panel and then took over the running of the 
exam. In those days he was able to field first-growths without 
bankrupting the IMW. In time he was the chairman of the IMW and 
served on the then Wine Development Board and as chairman of 
the Rhine & Moselle Wine Shippers’ Committee.

50	YEARS	OF	MEMBERSHIP

Martin	Everett	MW
After Martin qualified as an MW in 1968 he helped build up Mayor 
Sworder wine merchants, which was ultimately sold to J T Davies 
and Sons in 1995. He was that company’s wines director until they 
were sold to Davys of London in 2009 at which point he ‘retired’ 
but, as an independent wine consultant he still works with Davys 
to help them build the fine wine side of their business. Throughout 
all this time he has been very involved with the City of London, 
acting as wine advisor to the Fishmongers Company for 25 years, 
and also the Drapers Company. Unable to attend the awards 
ceremony he told the IMW, ‘Being a MW has been of incalculable 
value to me, I am hugely grateful to the IMW and our members 
past and present for upholding the standards of the IMW which 
has blossomed so wonderfully over my 50 years in our trade.’ 

Joe	Naughalty	MW	
After leaving the army, Joe went to join the squad at Everton FC, 
but soon realised his true calling lay not in football, but in alcohol. 
He started his professional life in wine as a clerk at the largest 
brewery in Liverpool, but soon found himself working in, and 
then running, their wine department. The company became part 
of Allied Breweries, and Joe found himself not just working in 
wine, but also acting as their chief whisky blender – blending 
all the whiskies for Allied Breweries worldwide. He spent much 
time in Japan, where these skills were feted. He then joined 
Avery’s, where ultimately he became the MD. Joe also worked for 
Eldridge Pope – helping them turn their wine department into a 
fine wine department, and was the chairman of JB Raynier. He is 
still working, at the age of 90, as a fine wine consultant, and has 
enjoyed every day of his wine career. 

Derek	Smedley	MW	
A few months after joining us at the annual awards ceremony to 
celebrate his 50 years as a Master of Wine, Derek sadly lost his 
battle with cancer. To read about his career in wine, see page 93.
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SILICON	VALLEY	BANK	–	
SUPPORTER
October	2018

For more than 35 years, Silicon Valley Bank has 
provided a wide range of banking and financing 
services to businesses of all sizes in innovation 
centres around the world. In 1994 SVB’s wine 
division was founded to offer those services 
and strategic advice to premium vineyards 
and wineries.

With one of the largest banking teams in the 
US dedicated to the wine industry, SVB’s wine 
division has four offices in fine wine regions in 
the US, serving premium wine clients, primarily 
on the West Coast.

SVB will work closely with the IMW and its 
students in furthering their understanding of the 
business of wine, a large component in the MW 
exam syllabus. The bank also plans to work with 
a number of individual MWs, to enhance the offer 
the bank makes to its wine industry producers 
and other clients.

William Stevens, head of the wine division at 
Silicon Valley Bank said, “The IMW champions 
knowledge and excellence in the global wine 
community, which is why we have chosen to 
partner with this prestigious organisation. 
Here at Silicon Valley Bank’s wine division, we 
appreciate the challenges of this great industry, 
and the rewards it brings. Our association with 
IMW aligns with our goals to go well beyond 
banking and act as strategic advisors and brand 
ambassadors to wine proprietors using our 
global network.”

	
ESTATES	AND	WINE	–	SUPPORTER
November	2018

Estates and Wines – the wine division of Moët 
Hennessy – has wine estates located in some 
of the most recognised wine regions today. 

In the Southern Hemisphere, they include 
Cloudy Bay in Marlborough and Cape Mentelle 
one of the founding wineries in Margaret River, 
Australia. In Mendoza, Terrazas de los Andes is 
a leader in high-altitude vineyards, as well as in 
the development of exporting world-class wines 
from Argentina since the 1990s. Cheval des 
Andes is the Argentinian expression of Cheval 
Blanc, the only joint venture of this kind to which 
a Saint-Emilion Premier Grand Cru Classé “A” 
gives its name.

In the Napa Valley, Peter Newton’s vision to 
re-interpret French classics comes to life at the 
Newton estate on Spring Mountain. In Spain, 
Numanthia has put a spotlight on the Toro region 
and, most recently, Ao Yun has started a journey 
in the Himalayas, creating refined wines from 
this mystical region.

With their global portfolio of wines the IMW 
will work with their estates to enhance the 
experience of students in the MW study 
programme, and beyond.

Maggie Henriquez, president of Estates and 
Wines said, “Estates and Wines is delighted to 
become a supporter of the IMW – an exceptional 
and respected organisation, which shares our 
commitment to professional excellence in wine. 
We have had the pleasure of working with many 
students and MWs over the years and strongly 
believe in the continuous development of wine 
education as part of the evolution of the world 
of wine.”

IMW SUPPORTERS
The IMW now has 29 supporters from around the world, who work 
jointly with the IMW to promote its mission of excellence, interaction 
and learning across all sectors of the global wine community.

NEW SUPPORTERS

PRINCIPAL	SUPPORTERS:

MAJOR	SUPPORTERS:

SUPPORTERS:

Le Conseil des Grands 
Crus Classés en 1855

Estates & Wines

Familia Torres

Gonzalez Byass

Hatch Mansfield

Lallemand

MACH Flynt, Inc./DC Flynt 
MW Selections

Maison Louis Latour

Primum Familiae Vini

Silicon Valley Bank

Südtirol/Alto Adige Wines

Swiss Wine

Symington Family Estates

Trentodoc

Villa Maria Group

The Vintners’ Company

Austrian Wine 
Marketing Board

AXA Millésimes

Constellation Brands

The Madame Bollinger 
Foundation

Waitrose and Partners

Dourthe

E. & J. Gallo Winery

Istituto Grandi Marchi

Jackson Family Wines

Riedel

Ste. Michelle Wine Estates

Taransaud Tonnellerie

Wine Institute
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HATCH	MANSFIELD	–	SUPPORTER
February	2019

Hatch Mansfield is the UK specialist agent in 
premium wines made by independent, family-
owned companies. Established in 1994 with 
Louis Jadot, Errázuriz and Villa Maria, and 
headed up by Patrick McGrath MW, Hatch 
Mansfield remains fiercely independent 
and today represents 16 international wine 
companies.

They manage the UK distribution, sales and 
marketing for all the brands they represent: 
Robert Oatley (Australia); Caliterra, Errázuriz 
(Chile); Champagne Taittinger, Jean-Luc 
Colombo, Joseph Mellot, Louis Jadot, Terroirs 
et Talents (France); Gaja (Italy); Esk Valley, Left 
Field, Vidal, Villa Maria (New Zealand); Kleine 
Zalze (South Africa); CVNE (Spain); and Domaine 
Carneros (USA).

Managing director Patrick McGrath MW said, 
“Hatch Mansfield has always been a long 
term champion of the IMW through Errázuriz, 
Louis Jadot and Villa Maria and a number of 
our brands supported the Masters of Wine 
Endowment Auction in 2017, which raised over 
£1m. I was so proud to be part of that amazing 
achievement. We also have three Masters of 
Wine in our team, which is an impressive ratio 
for a business of our size. All of this made it 
a natural decision in 2019 to formalise our 
commitment to the IMW and we are delighted to 
become a supporter.”

The IMW has had a long-standing relationship 
with Hatch Mansfield through the Villa Maria 
Group and previous supporters Viña Errázuriz 
and Louis Jadot. 

E.	&	J.	GALLO	WINERY	–	MAJOR	
SUPPORTER
April	2019

Founded by brothers Ernest and Julio Gallo in 
1933 in Modesto, California, E. & J. Gallo Winery 
is the world’s largest family-owned winery. 
They are the producer of award-winning wines 
and spirits, featured in more than 110 countries 
around the globe.

The Gallo portfolio is comprised of more than 
100 brands. Their premium offerings include 
Apothic, La Marca, Columbia Winery, Ecco 
Domani, Whitehaven, J Vineyards & Winery, 
Louis M. Martini, MacMurray Estate Vineyards, 
Orin Swift, Talbott Vineyards, Allegrini, William 
Hill Estate, Jermann, and Tornatore.

Chief marketing officer Stephanie Gallo said, 
“We are honoured to support the IMW. Over 
the last several years, our company has hosted 
many students on their journey to achieving this 
prestigious recognition. E. & J. Gallo Winery 
has three MWs in integral roles within our 
organisation – Edouard Baijot MW, Nicholas 
Paris MW and Nigel Sneyd MW. We applaud the 
IMW’s commitment to professional excellence. 
Their dedication to promoting education in the 
wine industry is exemplary.”

As a family business, Gallo has a unique 
understanding of the wine world and has shared 
their insights with MWs and students alike, 
through a variety of seminars and more recently 
as part of the successful MW trip to California 
in 2018. 

WINE	INSTITUTE	(CALIFORNIA)	–	
MAJOR	SUPPORTER
August	2019

California Wine Institute are the most recent 
supporter to join the IMW creating a partnership 
that will provide an in-depth educational 
programme focussed on the diverse wine 
regions throughout California. 

“Wine Institute’s team views our partnership 
with the IMW as an important element of our 
global wine education strategy, and a clear 
opportunity to work with leading wine educators 
to better inform industry influencers about the 
quality, character and diversity of California 
wines,” said Honore Comfort, Wine Institute 
vice president, international marketing. “We are 
confident that our winery members will benefit 
from Wine Institute’s engagement as a supporter 
of the IMW.”

Wine Institute plans to work with the IMW’s 
network of MW wine educators in local markets 
around the world to participate in education 
programmes and bring MWs both to and from 
California to be included in education efforts 
for media and trade. The alliance provides 
opportunities to educate the trade and 
consumers worldwide about the importance 
of sustainable winegrowing in California, what 
it means, how it will shape the future of the 
wine business, and how it impacts the quality 
of wine in their glass. The programmes will 
also cultivate an understanding of and an 
appreciation for wines from lesser known 
California regions in key markets around 
the world. 

Wine Institute is the public policy advocacy 
group representing 1,000 wineries and affiliated 
businesses from wine regions throughout 
California that produce 80% of U.S. wine from 
the state’s 139 diverse American Viticultural 
Areas (AVAs) and 120 grape varieties.
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IMW NORTH AMERICA 
PRESIDENTS’ REPORT
This was a year of transition for the IMWNA Board. Doug Frost 
MW retired after serving on the board for fourteen years as a 
board member and six years as president. We wish to say thank 
you to Doug for his enormous contribution over the years. Tim 
Hanni MW, who similarly served on the board for many years, as a 
member and as the vice president, has also retired. We would like 
to also express our gratitude to Tim for all of his years of service.

With Doug’s and Tim’s retirements, a new slate of officers 
was appointed to the board. I was delighted to become the 
new president along with Mary Gorman-McAdams MW as vice 
president. In the past year, the board has also added several new 
members including Eugene Mlynczyk MW and Bree Stock MW as 
we work to increase participation of new NA-based MWs within 
the organisation. 

The mission of the IMWNA is – in line with that of the IMW – 
through its members and activities, to promote excellence, 
interaction and learning across all sectors of the North American 
wine community. With that in mind, the IMWNA has been working 
to assist the IMW in cultivating a strong industry presence across 
North America. There are certain aspects of the North American 
market – particularly the American market – that make it unique. 
For instance, the US is the only market where Master Sommeliers 
outnumber Masters of Wine and unlike many other markets, the 
US is extremely fragmented. For these reasons, we have identified 
the following as our goals for the next year.

• IMWNA will help to promote the IMW and its mission across the 
North American wine industry 

• IMWNA will work to build community among MWs based in 
North America

• IMWNA will work with other organisations, such as 
GuildSomm, to connect with students and potential supporters

• IMWNA will work with the IMW to support NA-based MW 
events

• IMWNA will work with the IMW and the newly appointed US 
based PR agency to further raise the profile of the MW title in 
the US

Given the already large (and increasing) number of new students 
coming from the US, we feel that it is very important for students 
to see that Masters of Wine have a strong and active profile in 
North America. Through events and tastings scheduled over the 
next year in North America, as well as through active participation 
at key conferences, seminars and industry events, the IMWNA will 
continue to actively engage with the industry promoting the IMW. 

Sheri	Sauter	Morano	MW	(USA)

Sheri Sauter Morano MW
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Income

HONORARY  
TREASURER’S REPORT
Accounts for the year ended 31 March 2019

OVERVIEW

This year we are pleased to have delivered a comfortable surplus 
from our many and varied activities, including the magnificent 
symposium in Logroño in June 2018. This surplus has been 
achieved after continuing to invest in essential trademark 
protection for the IMW and the development of our website, 
along with the recruitment of our new executive director. 

The financial results for the year were as follows:

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:

2019
£000

Increase	/	
(Decrease)	£000

2018
£000

Corporate	support 328.9 (30.2) 359.1

Study	programme	income 1,429.6 78.5 1,351.1

Membership	income 94.4 3.0 91.4

Events	and	trips	 136.9 113.1 23.8

Symposium	2018 363.9 363.9 0.0

Total 2,353.7 528.3 1,825.4

   Corporate support and general 
14%

   Membership income 
4%

   Study programme income 
61%

   MW events, trips & room hire 
6%

   Symposium 
15%

Laura Evans ACA MW

2019		
£000

Increase	/	
(Decrease)	£000

2018
£000

Income 2,353.8 528.4 1,825.4

Direct	expenditure	–	staff	costs (388.5) (42.9) (345.6)

Direct	expenditure	–	other (1,433.9) (428.4) (1,005.5)

Gross	surplus 531.4 57.1 474.3

Administrative	expenses (523.5) 31.3 (554.8)

Interest	receivable 7.7 0.3 7.4

Surplus	/	(deficit)	before	
taxation 15.6 88.7 (73.1)

Tax	on	surplus	/	(deficit) 0.1 36.1 (36.0)

Surplus	/	(deficit)	for	
the	financial	year 15.7 124.8 (109.1)   
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Corporate	support

The figures above show a reduction in the value of cash 
contributions from our supporters of £30.2k, but this is 
outweighed by the increase in gifts in kind which are no longer 
reflected in the accounts. We are very grateful as ever to all our 
supporters, and in particular to Constellation Brands, Waitrose 
and Gonzalez Byass who all increased their support in the year. 
We also welcome our new supporters Estates and Wines, Silicon 
Valley Bank and Hatch Mansfield, and look forward very much to 
working with them.

Education	and	examination

In the year ended 31 March 2019, we achieved a gross surplus 
of £351.7k on direct education and examination activities, 
compared with £364.7k 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	

2019	
£000

Increase	/	
(Decrease)	£000

2018
£000

Income 1,429.6 78.5 1,351.1

Direct	expenditure (1077.9) (91.5) (986.4)

Gross	surplus	from	education	
and	examination 351.7 (13.0) 364.7

Allocation	of	central	overheads (495.7) 151.2 (546.9)

Net	surplus	/	(deficit)	on	education	
and	examination (144.0) 38.2 (182.2)

The total student body has shown a small increase of 
approximately one percent compared to last year, and the number 
of examination candidates rose by four percent.

The costs of delivering the education and examination programme 
were higher than last year, mainly due to increased venue costs 
in all geographies to enable us to provide an exceptional standard 
of service to our increasing student body. We are indebted to the 
large number of MWs who give up their free time at minimal or 
no cost to the IMW to deliver the study programme, research 
paper and examination, without which the programme would not 
be financially viable.

Events	and	trips

The increased revenue compared with last year derives from the 
trip to New Zealand in February 2019 attended by 39 members.

The following chart shows the breakdown of direct expenditure by 
activity and is inclusive of direct staff costs:

Direct	expenses	(including	salaries)

   Supporters 
3%

   Membership 
1%

   Study programme 
64%

   MW events, trips & other 
9%

   Symposium 2018 
23%
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CENTRAL	CHARGES:	ADMINISTRATION,	
GOVERNANCE,	MARKETING	AND	
COMMUNICATION	EXPENSES

The following table shows a breakdown of overheads for the year: 

2019	
£000

Increase	/	
(Decrease)	£000

2018
£000

Indirect	staff	costs 86.3 (2.3) 88.6

Establishment	costs 155.4 4.8 150.6

General	administrative	expenses 200.9 (17.2) 218.1

Finance	charges 48.2 (19.3) 67.5

Depreciation	costs 32.7 2.7 30.0

Total	administrative	expenses 523.5 (31.3) 554.8

From	cost	of	sales

Governance 45.6 1.6 44.0

Marketing	and	communications 100.6 (39.1) 139.7

Total	central	charges 669.7 (68.8) 738.5

Indirect salary costs relate to administration staff only, all 
other staff costs are now being allocated to the relevant income 
streams. 

Establishment costs are slightly higher this year as last year’s 
figures included a saving on rates relating to the previous period 
once the actual bill was received.

The largest individual items included in general administrative 
expenses were: recruitment fees £57.5k (2018: £7.5k); computer 
expenses of £33.1k (2018: £24.2k); and legal and professional 
fees of £52.2k (2018: £135.1k) mostly connected to the continuing 
registration of trademarks worldwide. 

Included in finance charges is a small gain on foreign exchange 
of £0.8k in the year (2018: loss of 33.5k). This offsets the increase 
in bank charges of £15.0k compared with last year incurred 
largely as a result of the additional symposium income and 
expenditure.

 

Marketing and communications costs include an increase in 
spending of £32.7k on filming, photography and development 
work for our website, but the total expenditure has fallen by 
£39.1k as the costs last year included a stock of the new Master 
of Wine pins.

Central	overheads

  2019

  2018

£250,000

£150,000

£200,000

£100,000

£50,000

Governance Marketing and 
communications

Indirect staff 
costs

Establishment General admin Finance charges Depreciation
£0

TAXATION

Corporation tax is charged on those of the IMW’s activities 
which involve trade with non-members. After allocating costs 
against relevant member and non-member trading, there is 
no corporation tax payable for the year. The figure in last year’s 
accounts of £36k relates to tax payable for the previous four years 
of non-member income less costs which had not originally been 
provided for.
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Balance	sheet
A summarised balance sheet is set out below:

2019	
£000

Increase	/	
(Decrease)	£000

2018
£000

Fixed	assets 90.4 (22.9) 113.3

Current	assets 1,211.7 (407.0) 1,618.7

Creditors	due	within	one	year (452.1) 454.2 (906.3)

Creditors	due	after	
more	than	one	year (10.0) (10.0) 0.0

Provision	for	liabilities (21.0) 0.0 (21.0)

Net	assets 819.0 14.3 804.7

Capital	and	reserves:

North	American	scholarship	fund 0.0 (1.5) 1.5

Income	and	expenditure	account 819.0 15.8 803.2

Members’	funds 819.0 14.3 804.7

Fixed	assets

The decrease in fixed assets relates largely to depreciation on the 
fit out costs for the Riverlight offices, offset by the purchase of 
new laptops for office staff.

Current	assets

Debtors include a non-current balance of £350k lent to the 
Masters of Wine Endowment Company on a 20-year loan 
agreement (2018: £350k). Last year’s debtors figure included 
prepaid expenses relating to the symposium of £99.9k.

The total bank balances in all currencies have reduced by £209.1k, 
largely due to the settlement of the corporation tax and creditor 
balances detailed below, and payments relating to symposium 
costs (80% of the income for the symposium had already been 
received before the year end). 

Creditors

Creditors are lower than last year: the figure for 2018 included 
income received in advance for the symposium from ticket sales 
and sponsorship of £286.0k, and corporation tax of £36k. There 
were also significant creditors at the 2018 year end relating to 
exam software, website development, MW pins and AV equipment 
for the offices totalling £115.8k which have since been settled.

Creditors due after more than one year relate to the leasing of 
office equipment.

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

The North American Scholarship Fund has been used to support 
US-based students in the final year of their studies, and has now 
been fully utilised. 

CONCLUSION

It is satisfying to be able to report that the IMW is in such a 
healthy financial position with strong demand from students 
and continuing investment to maintain and improve standards 
in everything we do, despite the current economic and political 
background of uncertainty. This year we said a very fond farewell 
to our executive director Penny Richards, and I would like to give 
enormous thanks to her and the exceptionally dedicated team 
in the office for everything they have done over the past year. 
We welcome Rufus Olins as her successor and we are all looking 
forward to working with him to take the IMW to even better places 
in the future.

Laura	Evans	ACA	MW	(UK)	
Honorary	Treasurer
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Accounts for the year ended 31 March 2019

OVERVIEW

Following the enormously successful auction held at Bonhams in 
November 2017, this year has been one of initiating the process of 
investing the funds for the future.

Financial results for the year were as follows:

2019
£000

Increase	/	
(Decrease)	£000

2018
£000

Income 96.4 (1,185.5) 1,281.9

Direct	expenditure (3.9) 86.4 (90.3)

Gross	surplus	/	(deficit) 92.5 (1,099.1) 1,191.6

Administrative	expenses (9.4) 0.0 (9.4)

Operating	surplus	/	(deficit) 83.1 (1,099.1) 1,182.2

Interest	receivable 1.8 1.8 0.0

Interest	payable (36.2) (2.4) (33.8)

Gain	on	revaluation	of	
investment	property	 0.0 (137.3) 137.3

Surplus	/	(deficit)	before	taxation 48.7 (1,237.0) 1,285.7

Tax	on	surplus	/	(deficit) (9.5) 224.5 (234.0)

Surplus	/	(deficit)	for	
the	financial	year 39.2 (1,012.5) 1,051.7

More detailed analysis of the results follows:MASTERS OF WINE ENDOWMENT 
COMPANY HONORARY 
TREASURER’S REPORT

INCOME

2019
£000

Increase	/	
(Decrease)	£000

2018
£000

MWEC	auction	income 0.4 (1,185.5) 1,185.9

Rental	income 96.0 0.0 96.0

Total	income 96.4 (1,185.5) 1,281.9

The rent income is the rent paid by the IMW in respect of the 
Riverlight property.

ADMINISTRATIVE	EXPENSES

The following table shows a breakdown of administration 

expenses for the year:

2019
£000

Increase	/	
(Decrease)	£000

2018
£000

Legal	and	professional	fees 0.1 0.0 0.1

Auditor’s	fees 4.0 (1.6) 5.6

Property	valuation	fee 0.8 (0.1) 0.9

General	administrative	expenses 4.6 1.8 2.8

Total 9.5 0.1 9.4
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Fixed	assets

The fixed asset figure of £2,100.0k relates to the 
Riverlight property. As an investment property, a 
revaluation has been performed at the year end, 
which showed no change in the market value.

Current	assets

The bank balance at the year end was £952.9k, 
with a remaining debtors’ balance of £9.3k, 
which comprises prepayments of building and 
estate repairs. The reduction in the balance 
since the previous year end has resulted from 
the settlement of the VAT and corporation tax 
liabilities relating to the auction proceeds.

Creditors

Creditors due within one year are primarily 
made up of the mortgage repayments due in 
the coming year (£76.3k), amounts owing to the 
IMW for items paid on behalf of the Endowment 
Company (£7.9k), trade and other creditors 
(£44.3k) and amounts owing to HMRC for 
Corporation Tax (£9.5k).

Amounts falling due after one year are the 
balance on the mortgage (£994.0k) and the 
loan from the Institute to purchase the property 
(£350k). 

Provision	for	liabilities

This relates to a provision for deferred taxation 
(£29.6k) in respect of the unrealised profit on 
revaluation of the Riverlight property.

CONCLUSION

Since the proceeds from the auction have 
been received, the investment officers have 
worked hard to identify suitable vehicles for the 
investment of the funds to provide income for the 
IMW for the future. A strategy is now in place and 
the placement of funds has commenced. After 
their enormous achievements in masterminding 
the auction, Fiona Morrison MW and Patrick 
McGrath MW have now retired from the board 

of the MWEC, and I would like to thank them 
personally not just for the auction itself but also 
for their outstanding contribution to the MWEC 
over the years. We look forward to continuing 
their good work in the years to come.

Laura	Evans	ACA	MW	(UK)	
Honorary	Treasurer

BALANCE	SHEET

A summarised balance sheet is set out below:

2019
£000

Increase	/	
(Decrease)	£000

2018
£000

Fixed	assets

Investment	properties 2,100.0 0.0 2,100.0

Current	assets 962.2 (260.3) 1,222.5

Creditors	due	within	one	year (141.4) 252.4 (393.8)

Creditors	due	more	than	one	year (1,344.0) 47.2 (1,391.2)

Provision	for	liabilities (29.6) 0.0 (29.6)

Net	assets 1,547.2 39.3 1,507.9

Capital	and	reserves

Profit	and	loss	reserves 1,547.2 39.3 1,507.9
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IMW OFFICERS
MEMBERS	OF	COUNCIL

Steve Charters MW (France)

Laura Evans MW, Honorary Treasury (UK)

Adrian Garforth MW, Chairman (UK)

Lisa Granik MW (USA)

Neil Hadley MW, Vice Chairman (Australia)

Justin Howard-Sneyd MW (UK)

Konstantinos Lazarakis MW (Greece)

Caro Maurer MW (Germany)

Rod Smith MW (France)

Phil Tuck MW, Deputy Vice Chairman (UK)

Cathy van Zyl MW (South Africa)

Ex	officio	members

Rufus Olins, IMW

Jean-Michel Valette MW, Chair of Education 
and Examination Board (USA)

EXECUTIVE	TEAM	

Sarah Bradshaw, Australasia Administrator 

Angus Brook, Education Officer

John Callaghan, Education Supporter Officer 

Olivier Chapman, Head of Study Programme 
and Development

Charlotte Dean, Finance Assistant

Belinda Eaton, Events Officer 

Daleen Halford, Finance Manager

Nancy Johnson, North America Administrator

Sarah Kirkpatrick, Head of Marketing, 
Communications and Membership

Rufus Olins, Executive Director

Patrick O’Reilly, Examination and Research 
Paper Officer 

Luke Stephen, Office Coordinator

Kara Tonitto, Marketing and 
Communications Officer

IMWNA	BOARD	OF	DIRECTORS	

Bree Boskov MW (USA)

Charles Curtis MW (USA)

Mark de Vere MW (USA)

Mary Ewing Mulligan MW (USA)

Adrian Garforth MW (UK)

Mary Gorman-McAdams MW (USA)

Lisa Granik MW (USA)

Andre R. Jaglom (Legal Counsel)

Tim Marson MW (USA)

Eugene Mlynczyk MW (Canada)

Rufus Olins, IMW

Igor Ryjenkov MW (Canada)

Sheri Sauter Morano MW, President (USA)

GOVERNANCE	COMMITTEE

Steve Charters MW, Chair (France)

Sarah Jane Evans MW (UK)

Lisa Granik MW (USA)

Neil Hadley MW (Australia)

Caroline Hermann MW (USA)

HR	COMMITTEE
Adrian Garforth MW, Chair (UK)

Justin Howard-Sneyd MW (UK)

EDUCATION	AND		
EXAMINATION	BOARD

Vicky Burt MW (USA)

Olivier Chapman, IMW

John Hoskins MW (UK)

Caro Maurer MW (Germany)

Debra Meiburg MW (Hong Kong)

Patricia McKellar (External Examiner)

Rufus Olins, IMW

Jean-Michel Valette MW, Chair (USA)

Co-opted	members	(2018-19)

Sarah Knowles MW (UK)

Ken Mackay MW (Indonesia)

Jean Reilly MW (USA)

ADMISSIONS	COMMITTEE	

Angus Brook, IMW 

Olivier Chapman, IMW 

Lynne Coyle MW (Ireland)

Mary Gorman-McAdams MW (USA)

Caro Maurer MW, Chair (Germany)

Debra Meiburg MW (Hong Kong)

Ying Hsien Tan MW (Singapore)

EDUCATION	COMMITTEE	

Vicky Burt MW (UK)

Olivier Chapman, IMW 

Michelle Cherutti-Kowal MW (UK)

Amy Christine MW (USA)

Alison Eisermann MW (Australia)

Mary Gorman McAdams MW (USA)

Matthew Hemming MW (UK)

Richard Hemming MW (Singapore)

Natasha Hughes MW (UK)

Adam Lapierre MW (USA)

Caro Maurer MW (Germany)

Peter Marks MW (USA)

Debra Meiburg MW, Chair (Hong Kong)

Andrea Pritzker MW (Australia)

Philip Reedman MW (Australia)

Sheri Sauter Morano MW (USA)

Rod Smith MW (France)

Stephen Wong MW (New Zeland)

EXAMINATION	COMMITTEE	

Olivier Chapman, IMW

John Hoskins MW, Chair and 
Chief Examiner (UK)

Patrick O’Reilly, IMW

Neil Tully MW, Theory Panel Chair (UK)

Phil Tuck MW, Panel Chair Practical Papers (UK)

Stephen Skelton MW, Research Paper 
Panel Chair (UK)

Patricia McKellar, External Examiner

We also include our immense gratitude here 
for the unsung heroes of the IMW who have to 
remain anonymous. To the three examiners 
and two moderators who mark the stage 1 
assessment, 28 theory examiners, 12 practical 
examiners, and 24 research paper examiners, 
thank you.
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EUROPE	EVENTS	COMMITTEE	

Richard Bampfield MW (UK)

Mark Bingley MW, Chair (UK)

Belinda Eaton, IMW

Sally Easton MW (UK)

Nancy Gilchrist MW (UK)

Robin Kick MW (Switzerland)

Sarah Kirkpatrick, IMW

Anne McHale MW (UK)

Rufus Olins, IMW

Annette Scarfe MW (Singapore)

NORTH	AMERICA		
EVENTS	COMMITTEE	

Joel Butler MW (USA)

Dilek Caner MW (USA)

Amy Christine MW (USA)

Charles Curtis MW (USA)

Doug Frost MW (USA)

Lisa Granik MW (USA)

Nancy Johnson, IMW

Tim Marson MW, Chair (USA)

Sheri Sauter Morano MW (USA)

Mark de Vere MW (USA)

TRIPS	COMMITTEE	

Beverley Blanning MW (UK)

Belinda Eaton, IMW

Patrick Farrell MW (USA)

Philip Goodband MW (UK)

Lisa Granik MW (USA)

Konstantinos Lazarakis MW, Chair (Greece)

Rufus Olins, IMW

Ying Hsien Tan MW (Singapore)

Junior Dirceu Vanna MW (UK)

CELLAR	MASTER	
Jennifer Docherty MW (Hong Kong)

MASTERS	OF	WINE	
ENDOWMENT	COMPANY	

Board	of	Directors

Michael Brajkovich MW (New Zealand)

Steve Charters MW (France)

Laura Evans MW, Chair (UK)

Philip Goodband MW (UK)

Patrick McGrath MW (UK)

Fiona Morrison MW (Belgium)

Pierpaolo Petrassi MW (UK)

Ex-officio	members

Adrian Garforth MW (UK)

Rufus Olins, IMW 

Investment	Officers

Philip Harden MW (UK)

Andrew Howard MW (UK)

Hugo Rose MW (UK)
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GERARD	BASSET	OBE,	MS,	MBA,	OIV,	MSC	&	MW	
1957–2019	

Gerard Basset MW lost his battle with cancer on 16 January 2019. One of the last 
IMW events Gerard attended was the Bollinger Medal 30th anniversary lunch in 
May 2018. This was not long after his operation, but he was absolutely determined 
to attend. Born and raised in France, Gerard originally trained as a chef, but 
embarked on a career as a sommelier when he moved to the UK in the 1980s. It 
was not long before his prodigious talent came to the attention of the wine trade 
with award wins for the UK Sommelier of the Year, Best International Sommelier 
for French Wines and Best Sommelier of Europe. Gerard was the first individual 
to hold the MW qualification simultaneously with the Master Sommelier and MBA 
Wine Business accolades. In April 2010 he won the World Sommelier Championship 
and received the OBE in the 2011 Queen’s Birthday Honours. In 1994 Gerard was 
a founding partner of the Hotel du Vin Group. During his ten years at the helm 
Gerard mentored and trained a generation of young sommeliers who sought out 
his expertise and guidance to launch their own careers. On the back of his Hotel du 
Vin success, Gerard opened TerraVina with his wife, Nina, in 2007, a boutique wine 
hotel in Hampshire. He wrote for a number of wine publications and was vice-chair 
of the Decanter World Wine Awards. Gerard won an array of additional awards 
and accolades in his career and was regularly listed in the top 100 most powerful 
people in the hospitality industry.

LAURENCE	ALAN	WEBBER	MW
1924–2019	

Laurence Webber MW died on 6 February 2019. He was 95. Laurence became an 
MW in 1965, celebrating his 50 year anniversary as a member in 2015. Laurence 
was an active member of the IMW, including being on Council in the 1990s and 
involved in events, examinations and education. Born in 1924 in Finchley, North 
London, Laurence was one of three brothers. Both his mother and father served 
in the First World War and Laurence and his older brother, Neil, served in the 
Second World War. Laurence was in the RAF and organised logistics and relief 
work in Berlin and Warsaw in the immediate aftermath of the war. After leaving 
the RAF, Laurence joined a small, specialised vintner, Greens, located near the 
Royal Exchange in the City of London. He was there for 11 years, working his way 
up the ranks from the cellars to sales and marketing. He then joined Percy Fox 
wine shippers where he managed many accounts, including Jean Thorin Burgundy, 
Lanson Champagne and Warre’s Port. It was during his time at Percy Fox, he took, 
and passed the MW examinations. Laurence assumed the helm at Lanson UK 
in the early 1980s and was based for a while out of the Savoy Hotel in The Strand. 
He retired some 10 years later. In retirement, Laurence remained active on the golf 
course and as a Friend and photographer at the National Trust, who published his 
images, especially of Stowe House. 

MARCIA	WATERS	MW	
1960–2019

Marcia Waters MW died on 13 March 2019 after a long illness. She was 59. 
The IMW team, and many fellow members, last saw Marcia at the annual awards 
ceremony in November 2018, where she was given a standing ovation, as she was 
to become the first female Master Vintner in 2019. Marcia became an MW in 1990 
and was heavily involved with the IMW, including being on Council, IMW chairman 
in 1999 and Education and Examination Board chairman from 2009 to 2015. After 
a few years in the independent sector, Marcia won the Vintners’ Scholarship in 
1985 and those weeks of travel gave her the confidence to aspire to become an 
MW. Marcia was a buyer for Victoria Wine when they were the country’s largest 
retailer, and later moved to Tesco as buying controller. Whilst at Tesco in South 
Africa she changed roles to work for a producer and became general manager of 
Anglo American Farms UK were she enjoyed selling Boschendal and Vergelegen 
wines. When Marcia’s daughter was born she decided international travel had lost 
its appeal and started a job at her local National Trust property, which happened 
to be run by the Rothschild family. Here Marcia gathered several years’ experience 
of working with top end Bordeaux producers and running many wine tastings and 
education events. Latterly Marcia ran her own business doing what she loved – 
connecting again with vineyard owners and winemakers, and selling wines 
she enjoyed.

DEREK	SMEDLEY	MW
1937–2019

Derek Smedley MW died on 15 April 2019 after a battle with cancer, aged 81. Derek 
became an MW in 1968 and celebrated his golden MW anniversary with us at the 
2018 annual awards ceremony in London. After two years in the Navy and three 
years at Queens’ College Cambridge reading Law, Derek joined the wine trade 
in 1961. He began his wine career with John Harvey and Sons in Bristol, and after 
five years he moved to the wine side of Watney Mann which became IDV. During 
his time there he became an MW and gained a love of Bordeaux through his 
involvement with Château Loudenne. In 1972 he joined Whitbreads as their wine 
buyer – travelling the world to expand their portfolio. In 1985 he started his own 
wine company and sold it in 1999 to develop the consultancy side of his life. He was 
very involved with the City of London, including Mansion House, the Guildhall and 
several Livery Companies. Derek was also consultant to many prestigious clubs, 
as well as tutoring wine dinners for the Oxford & Cambridge Club. He led wine 
tours worldwide and up until very recently still led tours for Love Wine Food. 
He was very active on social media and had his own website where he would 
publish tasting notes and his ‘wine of the week’. Derek was a past co-chairman 
of the International Wine Challenge, and a past chairman of the IMW in 1978.

OBITUARIES
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PRINCIPAL	SUPPORTERS

• Austrian Wine Marketing Board

• AXA Millésimes

• Constellation Brands

• Madame Bollinger Foundation

• Waitrose and Partners

MAJOR	SUPPORTERS

• Dourthe

• E. & J. Gallo Winery

• Instituto Grandi Marchi

• Jackson Family Wines

• Riedel

• Ste. Michelle Wine Estates

• Taransaud Tonnellerie

• Wine Institute

SUPPORTERS

• Le Conseil des Grands Crus Classés en 1855

• Estates & Wines

• Familia Torres

• Gonzàlez Byass

• Hatch Mansfield

• Lallemand

• MACH Flynt, Inc./DC Flynt MW Selections

• Maison Louis Latour

• Primum Familiae Vini

• Silicon Valley Bank

• Südtirol/Alto Adige Wines

• Swiss Wine

• Symington Family Estates

• Trentodoc

• Villa Maria Group

• The Vintners’ Company



www.mastersofwine.org
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The	Institute	of	Masters	of	Wine

@mastersofwine
facebook.com/mastersofwine

instagram.com/mastersofwine
linkedin.com/mastersofwine


