Imbibe Interview - 2009
1. How long have you been a sommelier? (And where have you worked before?)

For about 15 years. Previously I worked at le Manoir Aux Quat Saisons, Pied a Terre (with Tom Aikens), OW Loeb wine merchants and 8 years with Gordon Ramsay. (I will attach a CV along with the photo)
2. Where did you train?

See above

3. When did you first become interested in wine?

After leaving university and getting a job as a restaurant manager; I also had to look after a small wine list and found that far more interesting.

4. Can you remember the first wine that really excited you?

1978 Gevrey-Chambertin from Armand Rousseau, or was it 1993 Clos de la Roche from Domaine Dujac, or was it 1985 Chateau Lynch-Bages – there have been so many! 
After doing plenty of studying before working at the Manoir, but not actually being able to taste top end wines, I found myself opening and trying some amazing bottles. Every day was a revelation and I felt extremely lucky to be there with the head sommelier Henri Chapon.
5. What makes the wine list at The Greenhouse special? And which areas do you specialise in?

Its special because it’s the largest in the UK (3,100 bins) and because the owner of the restaurant – Marlon Abela is very passionate and knowledgeable about food and wine. He gives us access to his private cellar that has some very rare and magnificent bottles. He is also very supportive of the sommelier team in all his restaurants and actively encourages us to study and taste as much as possible.


Bordeaux is where my passion lies – the last 15 years have seen so many changes, 

its unfortunate now that the prices are rising to ridiculous levels.
6. How long has the list been in the making?

About 6 years. It was won the Wine Spectator Grand Award for the last 4 years. I have only been here for a month so all the hard work was done by Benoit Alluazen and James Payne the previous head sommeliers.
7. How many bins in total? And by the glass?
3,169 with 45 by glass

8. How many suppliers do you use?

Our principle supplier is MARC fine wines and we use another 64 suppliers

9. Your head chef Antonin Bonnet has created a menu that includes ‘Limousin Veal Sweetbread with Garlic Caramel and Glazed Leek’, ‘Milk-fed Lamb with Teriyaki Sauce, Smoked Eel, Babaganoush and Orange Powder’ and ‘Snix’, a dessert made from chocolate, salted caramel and peanuts. Which three wines would you select to go with each of these?
Although these dishes sound very complicated with an unusual mix of flavours, the dishes are very well balanced in terms of flavour and designed to be quite food friendly. With the sweetbread I would serve a full bodied barrel aged chardonnay – classically a white Burgundy from a recent good vintage, like a 2005.
For the lamb, something with lots of rich fruit, good acidy but soft tannins, a pinot noir from Sonoma in California or from Central Otago in New Zealand.

With nuts and caramel it has to be PX sherry.
10. Which other wines are you particularly excited about on your list: one budget, one mid-range, one expensive?

Great wine for the price would be the Austrian 2003 Riesling, Schloss Gobelsburg for £24. The 2004 Chassagne-Montrachet 1er cru Boudriotte, Fontaine Gagnard at £90, which is delicious just at the moment.
I would really like to try the 1959 Latour and the 1974 Heitz Martha’s Vineyard.
11. Who in the industry do you most admire and why?

Gerard Basset MW, MS has always been a huge inspiration for all sommeliers. Also there are a lot of wine merchants who source some very special wines making my job very easy – so as a collective, I would say I admire the best of the UK wine merchants (you know who you are).
12. What advice would you have for anyone just starting to learn about wine?

Be willing to sacrifice a lot of free time to studying and if possible work somewhere where you can taste a variety of wines on a regular basis. Travel and ask lots of questions when visiting vineyards rather than just listening to the standard ‘tour’.
13. If you could make your own wine anywhere in the world, where would it be and why?

St Emilion, who would want be anywhere else?

14. Any tips in terms of upcoming regions/producers we should look out for?

Greece are making some wonderful wines at the moment. Forget Retsina but some of the dry whites from islands such as Santorini are very good. They use indigenous varieties such as malagousia and assrytiko which is a nice change from chardonnay and sauvignon. In10 years or so I think Croatia will be making some very interesting wines.
15. Name a wine to banish the winter blues?

2002 Amarone della Valpolicella Classico from Allegrini, big, pruney and chocolate flavours – delicious.

16. Your favourite spirit at the moment?

Eau de Vie Framboise Sauvage ‘Coeur de Chauffe’ from Miclo in Alsace. Very intense raspberry pip aromas and flavour.
17. Your all-time favourite winemaker and why?

Jean-Francois Coche-Dury in Meursault – his wines are amazingly complex on all levels, rich and elegant with beautiful balance and length. 
