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Chirac will eat his words and drink British wine

Fram Micel Smith
in Brussals

BRITAIM {5 1o wreak revenge
on President Chirac for dispar-
aging British culsine by servimg
the French lesder national dish-
e and Enplish and Welsh wine
cach time he come to Brossels,

M Chirmc will be offered
toasts mod of French cham-
pagne, bat of Camel Valley
Brut from Cormwall. He will
have to wash his meals down
not with Bordeaus, bab with
Chapeldown pinot nolr as Bril-
ain uses 15 s@x-month EL presi-
deney to showease its best re-
gional food and drink st all min-
psterial meetings and summits.

A tolal of 2148 battles of Eng-

lish and Welsh wine have been
ordered at a cost of LILBOO fo
the EU budget Ten vineyands
will have the chande to show
off some 15 of thelr finest wines
as ambassadors, minisgters and
hexls of state visit Brussels.

M Chirae cised 8 rompaes
this manth by telling Gerhard
Schrfder President Putin
that Britain had the warst food
after Finlond. He adeled  that
Britain's only contribution to
European agriculture was mad
cow diseazse.

The French  Pressdent, who
sairvived Brtish cuisine at the
GE summit in Gleneagles, &
due bo sample Britigh fare twice
during the UK presidency, al
Mﬂ:ﬁh in {hfh-t :mr:lqu'}e-

cember, But French mimisters
will be subgect to it on an al-
most daily basis at  routme
meetings. Tankght, for exam-
ple, EU agriculture mimisters
will consume Scottish smaoked
salmen and Welsh  lamb,
winahied dieneny by Sharplsam bag-
red-fermented dry 2003

Thi= Brtish wines, from Com-
wall, the South East. the Mil-
landls and Wales, have been
chosen through a rigorous ten-
dering process, which inchaded
tastings by Embassy and EU of-
ficals. The winners included
ESharpham Beenleigh red 2003,
Denbies Coopers Brook 2003
and Glyndwr medium while
20012,

This yvear marks the 50th on-

niversary of the it com-
mercially produced  British
winves, Abog 450 vineyands
i prosdfuce mearly two mil-
lion bottles a vear, and while
this s still a eelatively
small sector compangd
with its European neigh-
bours, s prospects arne
ity

French vingyard own- §
ors are meanwhile fac- |
ing something of a crigs
Competition from new
workl wines has hit sales
and now hundreds of
millioms of baftkes are (o
be tumed into industrial
ethaned  for wse as
factory fuel to get rid of
the sumpdus,
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How sensible of our men in
Brussels to force Presidemt
Chirac (o el his Anglopho-
hic words by !-EI"PIII%‘ him
the best of British Fayre
Frankly, I think the likes
o the finve Comish Cam-
el Vinward Brut fiore and
Chapel Down's elegant
plummy Finot Nokr are
miich oo good for his
bigoted  Gallic  palate
{Jane MeQuilly wriles)
Having s=aild that.
what Chirae may be re-
calling is that while the
Bullibog spint ol the
English and Welsh vin-
vards connol be doulbt-
ed, cold, wel HBritain
will alwavs be a margin-

al northern grape groswing cli-
mate — oven with  ghobal

WirTigE
OF course winem and
grape-growing  <landa in
aur green and pleasand lancd,
which now has aroumd 450
roducers  lending  around
acres of vines, have im-

proved ;
ﬂﬂj%ﬂmmﬂm

fike Chime. who remember
the thin, oxidised, sulphur-
tninded,  cloying  Teotonic-

aping ish and Wielsh
wines of old. What has now
emerged Is a true diry, dellcate,

aromiic, sesdy English
row-scented  wine  style
Perhaps even Chirac might
devetop a taste for it



