
Metropolitan Wine and Food Society of Sydney Inc 
Registered No. Y13780.23 

Founded: 22 July 1977 
Address:  52 Woodhill Street Castle Hill NSW 2154 

Contacts: President Trevor Gibson 042 7311 456 Secretary Ian Smalls (02) 9634 5925 

Inside this Newsletter 

 
 

Programme of the Society 
Words from the President 
Editor’s Note 
 

 
Spring Luncheon 2013 
 
 
Spring Luncheon 2013 —
Wine Report 
 
 
Spring Luncheon 2013 —
Food Report 
 
 
From the Wine Master — 
‘Wine by the Glass’                   
MWFSS Cellar Audit 
Committee Members 
 
 
From the Food Master -
Functions for 2014                        
January Informal Picnic 
 
 
From the Federation—2014 
Convention, Hobart 
Thank You Messages 
 
Dining at Daniel Manhattan 
2013—Trevor Gibson 
Travels with Jim and Dee 
and Carole and David 2012 
 
Travels with Jim and Dee 
and Carole and David cont. 
 
Daniel Menu 

 
The Newsletter of the Metropolitan Wine 

and Food Society of Sydney  Inc. 

Published quarterly for the information of the members, and friends, of the                             
Metropolitan Wine and Food Society of Sydney Inc. 

 
Vol 1 No 3 — December 2013, January, February 2014 

 

Christmas @ Aqua Dining 2013 

Society Christmas Lunch at Aqua Dining 
on Sunday 1 December 2013. 
 
Champagne when seated at 12 noon. 
 
The all-inclusive cost is $140 per person.      

Secretary Ian Smalls is organisng a               
mini-bus. 

Lorraine Plues  
Vice President-Food Master 
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Monty and Marie 
Smith, and Del 
Hann enjoying the 
Spring Luncheon 
at the home of 
Jim and Dee 
Rolls, September 
2013. 
 
 
 
Information and 
pictures pages 3, 4 
and 5 



SOCIETY PROGRAMME                                                        
FUNCTIONS AND MEETINGS   

December 2013  

Sunday 1 @ 12noon Christmas Lunch @ Aqua Dining 

January 2014  

Sunday 5 @ 5.30pm Informal Picnic Dinner, Elkington Park, 
Balmain  

March 2014  

Sunday 9 @  2pm  Wine Education Tasting. Venue TBA 

Friday 21—Sunday 
23  

Federation AGM and Convention,            
Hobart 

April 2014  

Friday 11 or 
Wednesday 9 @ 
6.30pm  (Date TBC) 

Dinner—Cucinetta Restaurant,  
Woolwich (TBC)  

May 2014  

Sunday 18 @ 11am Annual General Meeting and Picnic 
Lunch—Venue TBA 

July 2014  

Saturday 5 @ 7pm  President’s Dinner—possibly in the 
Blue Mountains (TBC) 

August 2014  

Wednesday 20 @ 
12 noon 

Mid-week Lunch—Venue TBA 

September 2014  

Sunday 28 @ 12 
noon 

Spring Luncheon—Venue TBA 

October 2014  

Sunday 5 @ 12 noon Lunch and Cheese Tasting—
Robertson Cheese Factory Cafe 

November 2014  

Sunday 9 @ 4pm High Tea and Champagne Tasting -
Venue TBA 

December 2014  

Sunday 7 @ 12noon Christmas Lunch—Venue TBA 
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Please submit your contributions for the MWFSS 
Newsletter to the Editor, Peggy Sanders, by      
Friday 21 February 2014. 
All contributions, and photographs, will be                    
gratefully received. Items will be published over 
the name of the contributor, and references should 

be cited and acknowledged.                                                      
psanders@ozemail.com.au 0413 481 854 
 

Words from the                
President:   
I am pleased to see that the             
Society is alive and well, with the 
enthusiastic response to our  Ital-
ian themed Spring Luncheon in 
late September. The luncheon 
again showed how well we do self
-catered functions and a big 
thanks to those who helped to prepare 
food, to Ian for his wise choice of wines and 
to the Rolls, for opening up their home for 
the event. The Spring Luncheon is one of 
our most popular functions and will remain 
on the calendar in the foreseeable future. 
 At our recent meeting, the Comm-   
ittee considered the responses to the mem-
ber survey circulated a few months ago, 
and thank you to those who did respond. 
While there was a general approval of the 
nature and organisation of Society func-
tions, there was good feedback on the 
types of functions preferred and sugges-
tions on how we might do things better. The                 
Committee has developed a draft program 
for the next 12 months (in this newsletter), 
which we hope reflects responses to the 
questionnaire. Please note the dates in 
your diary. The program is fuller than is 
usual to allow for more choice and hope-
fully, flexibility for members. 
 Registrations are still open for the 
FWFSA Convention on March 21-23 2014 
in Hobart (brochures were circulated with 
the last Newsletter). The Convention organ-
ising committee has developed a great pro-
gram for the weekend and it would be good 
to see a strong representation from our                   
Society. 
 Jenny and I have recently returned 
from a trip to New York and Washington 
DC and I am confident that we can be              
happy with the quality of the Sydney food 
scene. Having said that, we enjoyed a won-
derful dinner at the three-star Daniel                   
Restaurant in the Upper East Side of                      
Manhattan – one of several of Daniel 
Boulud’s Michelin starred restaurants both 
in New York and around the world.                      
Faultless food and service matched with 
excellent wines delivered a memorable                    
dining experience.  
 I look forward to the upcoming 
Christmas Luncheon at Aqua on 1 January. 
This is our third visit to Aqua for Christmas 
and based on past experience, this will be 
another   enjoyable luncheon. I would also 
like to take the opportunity to wish you all a               
wonderful Christmas and successful 2014. 
                     Trevor Gibson, 042 7311 456 
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Apertivo 

Beetroot and goats cheese tartlets 

Lace biscuits of parmesan cheese and pumpkin seeds 

Grilled asparagus wrapped in prosciutto 

NV Tattinger Brut Reserve (Reims) 
 

Primo 

Smoked trout pasta and horse radish cream dressed 

with red capsicum and watercress 

2007 Punt Road Pinot Gris (Yarra Valley) 
2012 Santa Margherita Pinot Grigio 
(Valdadige) 
 

Secondi 

Chicken cacciatore in a rich tomato 

sauce 

Eggplant mozzarella 

Mixed green salad with Italian dressing 

2007 Maude Pinot Noir (Central   
Otago) 
2009 Marchesi de Frescobaldi                
Chianti Rufino Reserva                                      
(Nipozzano) 
 

Dolce 

Almond slice 

Lemon delicious tart 

2009 Ch. Gravas (Sauternes) 

 

Spring Luncheon 29 September, 2013  
Home of Diane and Jim Rolls 
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The Society’s Spring Luncheon was held at 5 Jacaranda Place, Beecroft, commencing at 12pm. The meal 
was prepared by members of the Society on an Italian theme, and was wonderfully complemented by a 
fine selection of wines, some of which were sourced from the Society’s cellar. 

 
 

 

Wine Comments 

Apertiva 
Beetroot & goats cheese tartlets 
Lace parmesan and pumpkin seed bis-
cuits 
Grilled asparagus wrapped in prosciutto 
  
NV Tattinger Brut Reserve (Reims) 
  

  
 
 
 
 
 
Good nose. Subtle yeast. Elegant fruit, limey palate from                        
the chardonnay component. Fine lingering fruit/acid                             
aftertaste. A beautifully balanced wine. Went well with the       
canapés and was enjoyed by the guests 

Primo 
Smoked trout pasta and horse radish 
cream dressed with red capsicum and 
watercress. 
  
2007 Punt Road Pinot Gris (Yarra Val-
ley) 
  
  
 
2012 Santa Margherita Pinot Grigio                
Valdadige, Italy 

  
  
 
 
 
Pale lemon colour. Dry on palate. Somewhat subdued front 
palate but with astringent, voluptuous fruit on middle and 
end palate. Drinking well and complemented the trout                
pasta. 
  
Very pale lemon colour. Generous fruit. Light crisp acid.    
Probably had slightly more residual sugar than the Punt 
Road Pinot Gris. Soft tannins. The acid cleansed the palate 
and went very with the pasta course. 

Secondi 
Chicken cacciatore in a rich tomato 
sauce 
Eggplant parmigiana 
Mixed green salad with Italian dressing 
  
2007 Maude Pinot Noir (Central Otago) 
  
  
 
 
 
2009 Marchesi de Frescobaldi Chianti 
Rufina Reserva (Nipozzano) 
  

  
  
  
  
  
Berry fruit on nose but without the overbearing strawberry 
flavours of some New World Pinots. 14% alcohol. Lovely 
perfumed velvety wine which wafted seamlessly along the 
palate. Beautifully balanced. Improved dramatically in the 
glass as the nose and flavours developed. A great wine for 
drinking. 
  
Spicy on the nose. 13.5% alcohol. The complexity from the 
predominant sangiovese blended with other varieties was 
just great with the robust chicken. Lingering almost equal 
acid/tannin on the finish was great for refreshing the palate 
as the dish was consumed. 

Dolce 
Almond cake 
Lemon delicious tart 
  
2009 Chateau Gravas (Sauternes) 

  
  
  
  
Fine elegant Sauternes showing considerable depth of 
nose and palate and though not luscious, it held its own 
with the richness of the desserts and cream. Excellent                     
dessert wine. 

Spring Luncheon 29 September, 2013  
Wine Report 
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Our Spring Luncheon started off at 12 00 noon on Sunday, 29 September on a lovely sunny day with 24 
members and friends with Appertiva taken with Tattinger  Brut taken on the balcony.  
 
Penny Cameron wrote: 
“The Rolls made a substantial contribution to the food at the 
MWFSS Spring Luncheon, so their commenting on the food they 
cooked would be improper.   
 
The tiny beetroot tarts were the perfect size for stand up food, and 
the home made beetroot relish was delicious and perfectly comple-
mented by the goat's cheese.  They were attractively presented 
with the fine contrast of white cheese and purple beetroot.   
 
The parmesan and pepita crisps are Dee's own invention, and 
were perfect with the champagne.  The saltiness of the parmesan 
was well matched by the pepitas. 
 
The Eggplant Parmigiana is the result of a five hour cooking lesson in Umbria.  Jim produced an excellent 
dish of egglant layered with cheese. Although it was an excellent companion for the chicken main course, 
it would equally have made a perfect light lunch with a salad.” 
 
Also included in the appertiva and following our Italian theme were Carolyn Smalls              delicious 

grilled asparagus wrapped in prosciutto. 
 
IL primo 
Lorraine Plues and Alan Broom cooked 
lovely smoked trout pasta with baby green 
peas in a horse-radish cream with sprigs of 
dill and finely chopped red capsicum. Small 
shell pasta was used keeping it light and 
delicate which allowed the fish flavour to 
come through. The red, green and white 
colours of Italy caught the eye and the               
flavours were excellent. 
 
Secondi 
Chicken Cacciatore cooked by Trevor Gib-
son and Caroline Smalls was in a rich toma-
to sauce with black olives. Chicken pieces 
were marinated in red wine for several 

hours with garlic rosemary and bay leaves. Anchovies, black olives and to-
matoes were added to give a delicious sauce and tender flavour some chick-
en. 
Jim Rolls made the Eggplant Parmigiana and Carole Yeomans made the 

green salads. 
 
Dolci 
Almond cake with a scrumptious topping of 
roasted flaked almonds and a lovely lemon de-
licious tart were served with strawberries, blue-
berries and cream with a dash of Grand 
Marnier. (The almond cake was made by Astrid 
a new neighbour of the Rolls.) 
 
I would like to thank all the chefs who prepared 
and cooked for our spring luncheon and made 
it a wonderful day. 

Dee Rolls Food Scribe 

Spring Luncheon 29 September, 2013—Food Report 
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From the Wine                 
Master: 

Wine by the Glass 
 
The past few months have                    
provided Peggy and me the            
enjoyment of fine dining at Aqua, 
Rockpool, Pendolino and Sabia 
(Le Sands). On each occasion 
we have opted for wine by the 
glass selected from excellent 

wine lists. The choice has included varied selections 
from both local and import-
ed wines. This choice is                             
becoming increasingly 
available and sommeliers 
are excelling at providing a 
range of wines by the glass 
to perfectly complement the 
particular style of menu. 
 
The appealing feature of 
ordering by the glass in-
stead of a single bottle is 
that for, say,  three courses 
preceded by an appetiser , 
you can enhance the dining 
experience by varying  the 
choice of wine to match 
each course, without ex-
cess consumption. As Philip 
Arnold noted “you can se-
lect your own degustation menu”. 
 
The current and increasing popularity of imported 
wines is reflected in wine lists with selections from 
various regions of the old world: France, Germany 
and Italy; and on occasion Austria. Wines from the 
new world are generally available for curious or ad-
venturous patrons, or those already familiar with 
wines of such provenance. 
 
It is interesting to note the increasing popularity of 
Pinot Grigio and Pinot Gris, particularly in the                  
Australian and Italian wines listed; these can provide 
an excellent choice to complement menu selections. 
Where Italian cuisine predominates or is exclusive, 
one is provided with an excellent choice of Italian 
white and red varietals  - often blends — and, as we 
experienced recently at the 2013 spring luncheon, 
these wines can provide an excellent food and wine 
match.   
 
It is also pleasing to see the increasing inclusion on 
lists for wine by the glass of two classic white and 
red varietals: Riesling and Pinot Noir with origins 
including France, New Zealand and Australia.  
 
 

 
  

Office Bearers and Committee 2013-2014 
 

President and FWFSA Councillor: Trevor Gibson 
Vice President Wine Master: Ian Arnold 

Vice President Food Master: Lorraine Plues 
Secretary: Ian Smalls 

Treasurer: Carole Yeomans 
Wine Scribe: Jim Rolls 

Food Scribe: Diane Rolls 
Committee Member—Wine: David Cameron 
Committee Member—Food: Carolyn Smalls 
Federation of Wine and Food Societies of                     

Australia Councillor: Ian Arnold 
Public Officer: Lorraine Plues 

Honorary Auditor: Steve Wimmer 

 

Cellar Audit 2013: 
 

 

 

 

 

 

I am pleased to report that a physical cellar stock-
take was undertaken on 14 September assisted 
by President and Cellar Master Trevor Gibson,  
Wine Scribe Jim Rolls and Wine Committee          
Member David Cameron.  All wines were                    
accounted for and found to be well cellared and in 
good condition.   
 
Current and future purchases are proceeding in 

accordance with the replacement and purchase 

plan developed by the wine committee earlier this 

year. Nevertheless, we are always pleased to 

receive comments and suggestions on new                 

purchases from Society members.  

Ian Arnold 

Cont…. 
 
So next time you dine out, even for fine dining, 
check the wine by the glass option, rather than                  
ordering by the bottle.  Don’t be put off by notions 
of lesser quality or condition, take time and enjoy 
the pleasure of selecting your own mini degusta-
tion.  

Ian Arnold 
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From the Food Master: 
 

SOCIETY FUNCTIONS FOR 2014 

Your Committee met recently to discuss the suggestions provided in responses to 
the questionnaire. A list of function dates for 2014 was prepared so you can reserve 
these dates. In response to your suggestions different functions are proposed to                
attract both new and younger members. Please consider guests to bring along as 
they may then become members. 

Two wine tastings, one with cheese, will encourage those wishing to learn about wine 
to do so in a relaxed atmosphere. The 5 October falls in the NSW Labour Day long 
weekend so you could take time to see the Robertson region over three days. 

The 6.30pm dinner and mid-week lunch will enable those who work to attend.                                

All functions are informal except for the President’s dinner, that is an opportunity to ‘frock up’ and wear 
black tie. 

Your suggestions for locations to hold functions can be sent to the Committee. 

 
Lorraine Plues 
pluesl@optusnet.com.au 
 
 

Date Time Function Location 

05 Jan Sun 5.30pm Informal Picnic dinner Elkington Park, Balmain 

09 Mar Sun 2pm Wine education tasting TBA 

21-23 Fri-Sun   Federation Convention Hobart 

09 Apr or Wed or 6.30pm Dinner Possibly Cucinetta                             
Restaurant, Woolwich 

18 May Sun 11am AGM Picnic lunch TBA 

05 Jul Sat 7pm President’s dinner TBA Possibly in the Blue 

20 Aug Wed 12pm Mid-week lunch TBA 

28 Sep Sun 12pm Spring Luncheon TBA 

05 Oct Sun 12pm Lunch and cheese tasting Robertson Cheese Factory 

09 Nov Sun 4pm High tea and champagne tasting TBA 

07 Dec Sun 12pm Christmas Lunch TBA 

Join your Society friends to celebrate the 
new year at an informal and relaxed              

evening picnic dinner in Elkington Park, 
Glassop Street Balmain. 

 
Bring your chairs, (tables), food and wine 

to share. Everyone most welcome! 
 
 

Informal Picnic Dinner Sunday 5 January 2014 @ 5.30pm  

R: Photo from  
website for 
Elkington Park 

L: A bottle shared 
in 2011….  
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Federation News: 
Convention 2014 
Theme:  Sparkling Tasmania 
When:    March 21- 23 2014 
Where:   Hobart waterfront and 
environs 
Program:   Pre - Convention Tour 
Southern Tasmania Wednesday 
March 19 - Friday March 21 
Friday evening: Registration and 
Sparkling Reception at                           
Government House 

Friday 
night: Dinner at 
Elizabeth St Pier 
 
Saturday: Boat to MONA 
Lunch at the Source              
Restaurant, MONA/
Moorilla Estate 
 
Sparkling Pre - Dinner 
Drinks at Henry Jones Art 
Hotel 
Dinner in the               
Private Henry 
Jones Room 
 
Sunday:                  
Federation AGM 
Sparkling Pre- 
lunch drinks 
Seafood Lunch at 
Prosser's on the 
Beach 
 
Conclusion of                
Convention at                 
approx.4.30pm and 
return to city                                
hotels         
 
Post - Convention 
Tour  East Coast/
Northern                    Tasmania Monday March 24 - 
Wednesday March 26. Registration Brochure and 
Accommodation            Brochure were distributed 
with last Newsletter, just ask me for another or go 
to the following website to register 
http://www.wineandfoodsocietyofhobart.com/
convention-2014.html 
 
Peggy Sanders, Federation Secretary  

To all my wonderful 
friends 
  
On behalf of my family, 
I would like to thank 
everyone for the lovely 
card I received offering 
sympathies on the 
death of our beautiful 
Mum. It was such a 
comfort to receive it, 

and I would particularly like to thank Trevor, David 
and Penny for attending Mum’s funeral. It meant a 
lot to me. 
  
It has been tough for us all, and particularly me, 
who has always had at least one parent in the 
house, but to know I have the support of such 
wonderful friends such as yourselves is a great 
comfort to me. 
  
Thank you so much and I hope to see you all 
soon. 
  
                                                      Peter McIntosh 
 

I wish to thank President 

Trevor and the Society 

for the Federation Award 

presented to me at the 

President’s Dinner.  

Like many such awards 

it reflects more on the 

work and support of            

others, notably Carolyn 

and fellow Committee 

members, especially                 President Trevor, 

Lorraine Plues for her work on the Constitution 

and Vice Presidents Ian and  Penny for ongoing 

advice and their special                support.  

Ian Smalls PSM 

Thank You 

 
 
Treasurer Carole                
Yeomans cheerfully 
collecting our $ at the 
Spring Luncheon.  
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Jenny and I had never experienced dining at a Michelin rated 
restaurant (though it could be argued that several top-end 
restaurants in Sydney and Melbourne would qualify). We   
resolved to remedy that gastronomic gap during our recent 
visit to New York by booking dinner at Daniel, a three starred 
restaurant in Manhattan’s Upper East Side                                        
(http://danielnyc.com/). I understand that this is the flagship 
restaurant for Daniel Bulard’s stable of seven New York 
based restaurants, which also includes Michelin rated restau-
rants in Florida, London, Canada and Asia. 
 
So, with high expectations (and suitably attired – coats for 
gentlemen are a prerequisite to keep out the riff-raff) we were 
ushered into Daniel’s elegant surroundings.  I am pleased to 
say that we were not disappointed and experienced what 

was probably our finest dining experience to date. We chose one of the degustation menus with matching 
wines (as you do at these establishments – see the menu on page 11) and enjoyed a series of delightful 
contemporary French dishes that was well balanced, offered a variety of flavours and perfectly comple-
mented the wines served. The wines were well represented internationally, sourced from Germany, Aus-
tria, France, the US and Spain. All were elegant, with some offering flavours I have not seen before in 
wine, such as the distinctive apple fruit characters (as opposed to apple-like malic acid) of the Gruner Velt-
liner. Service was efficient and attentive without being intrusive. 
 
Would we recommend Daniel to you when you next in New York? Definitely, but bring your money with 
you. 
 

Dining at Daniel Manhattan 2013  
Jenny and Trevor Gibson 

Le Castellais Restaurant, Collias 
 

In October 2012, Carole and David Yeomans toured Germany, Italy and France with Diane and Jim Rolls.  
 

 
While in Provence they enjoyed a 
wonderful luncheon in a beautiful 
outdoor setting at Le Castellais    
Restaurant which was attached to a 
Boutique Hotel in the small village of 
Collias. (Collias is about 7km from 
the Pont du Gard, or approximately 
30km west of Avignon).  
 
 
 

The Rolls’ had a meal at the restaurant several years ago when it had 1 Michelin Star, but it had since 
been awarded a 2nd Star. 
 
The cost of 3 Courses including Amuse Bouche, Coffee and Petit Fours was 42 Euros. We enjoyed an 
aperitif before the meal and 2 bottles of Domaine de L’Olivier, Massacans, Cotes du Rhone, 2011 at 22 
Euros per bottle. 
                                                                                                                                    Continued on Page 10 

Travels with Jim and Diane Rolls,  
and Carole and David Yeomans 2012 

http://danielnyc.com/
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Le Castellais Restaurant, Collias continued 
 

 

MENU 
Amuse Bouche 

Crisp of Bread with Salt Pepper 
Spoon Comesquis of Pork with Tartare 

Croistillent of Sardine 
Macaroon of Black Olives 

Gouger of Beaufort Cheese 
Marinated Mussels with Tomato Gaspacho 

 
 

Entre 
Ravioli of Mushrooms, Foie Gras, Prawns and Lobster with Truffle 

Sauce 
 

 
 

Main 
Mediterranean Seafood. 

(Cod, Dourade, Prawn and 
Lobster with Truffles.) 

 
 
 

 
 

Dessert 
Chocolate Cake with Saffron 
Ice-cream and Caramelised 

Orange 
 
 
 
 
 
 

Coffee with Petit Fours 
Pureed Black Current in 
Chocolate Ball 
Raspberry Macaroon 
Raspberry & Chocolate Box with Silver 
Leaf 
Petit Pastry with Orange Cream Filling 
Chocolate Financier 
Raspberry Jelly and Vanilla Mouse 
 

We all agreed that it was one of the best 

meals we have ever enjoyed, at a very 

reasonable price. If anyone is ever in the 

vicinity of Avignon, we would highly               

recommend a visit. 

Travels with Jim and Diane Rolls,  
and Carole and David Yeomans 2012 
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Referred to in Trevor Gibson’s article on 

page 9. 

 

Menu for Daniel New 
York  

Thursday  October 24 
2013 

Images downloaded ….                                 
 
Top R: Rebecca McAlpin for The New 
York Times 2009 
 
Above: Evan Sung for The New York 
Times July 2013 


