IFYOUR IDEAOF A WINE EXPERTIS A
MAN INA TWEED COAT DISCUSSING
THE MERITS OF MALOLACTIC

FERMENTATIONJT'S TIME YOU MET
CHAMPAGNEJAYNE.
BY MERRYN JOHNS.

Jayne Powell, bubbly blonde British ex-
pat (she's Welsh, actually), has the know-
how to ease the confusion that confronts
you when you open the fridge at the local
bottle-o. Jayne and her expert team know a
lot about wine, but more importantly Jayne
has the ability to articulate her knowledge
in away that educates and entertains. She
is so lucid on the subject of her favourite
tipple that she is widely known as
Champagne Jayne, and doesn't bite when
you address her as such. A born bon
vivant, Jayne worked with Club
Mediterrannee, The French Chamber of
Commerce, and the Commission of the
European Communities, before moving

into the world of publishing and media,
and then into the wonderful world of wine.

She was lured to Sydney in 2000 by her
lovely partner and, after becoming
corporate services manager a The Wine
Society, founded innovative boutique
edutainment agency WineWorks
International. She has since gone on to
deliver prestigious champagne, wine, food
and beer events for Top 100 companies
and key government agencies in the
tourism sector at premier CBD venues.

If you'd like to know vin de pays from
Valpolicella, or chenin blanc from blanc
de blancs, consider attending one of her
wine edutainment events. It makes for a
fun night out with partner, friend, work
colleague or key customers and you can
only come away epicureanly enriched,
not to mention pleasantly inebriated.

And | speak from experience. Having

been a champagne lover,
albeit avery undiscerning
one, since | began to drink
alcohol, spending one
evening with CJ enabled me
to truly appreciate the
world's most coveted

alcoholic beverage.

And champagne is abit of a

chick thing. For many women, it is, pure
and simple, an aphrodisiac. For others,
to end the day with a particularly fine
glass of bubbles gives life alustre
otherwise lacking.

"I only drink champagne when I'm
happy, and when I'm sad. Sometimes 1
drink it when I'm aone. When 1have
company, 1consider it obligatory. 1
trifle with it if Lam not hungry and
drink it when 1am. Otherwise 1never
touch it - unless I'm thirsty." -
Madame Lily Bollinger

Hmmm, total immersion in the wine of
celebration? What agood idea. Which
brings me to CJs edutainment night
'‘Quel Champagne Etes Vous (if you
don't do French, think Bubbly 101).
Perhaps you're alittlelike me: if it's got
bubbles, you're holding out your glass
already. But tasting, side by side, no less
than 16 glasses of premium sparkling
wine and champagne isarevelation. We
started with apleasant but fairly plain
Italian sparkling wine and travelled
around the world of wine at increasingly
lofty altitudes until we hit the real thing:
Mumm, Lanson, Pol Roger, Laurent
Perrier, Louis Roederer, Charles
Heidsieck and Bollinger. Along the way,
amidst much mirth and superb gourmet
cuisine, we learnt how to appraise each
wine according to colour, aroma and
palate and how to match it with food.

Aswell as being supremely indulgent,

this night addressed questions that many
habitual drinkers have nestled in the back

of their brains but never quite come to
grips with: can | actually get anything
decent for $20 a pop, and are wines
selling for $200 really worth the price? |
mean, if you can't taste the difference
between Seaview Brut and Billecart-
Salmon, is it worth being taught and isit
any fun learning?

Youbet itis. fj;)



