WALES AND WEST SHOW – 2005
The Wales and West Show continued its nomadic path to Sand Bay this year, which is just to the north of Weston-Super –Mare.  The date had to be changed to the later May bank holiday, but apart from the additional traffic on the roads (reminding us why we normally stay at home for bank holidays), it proved to be a good move.  The site was larger than for the previous year, and a total of 520 people attended.  The ballroom and bedrooms were also more spacious and the site well laid out with some green areas for people to gather in.  We also got some warmer weather – on Friday we had our first ice cream of the year, and throughout the weekend, there was a street party atmosphere with plenty of planned and impromptu parties, including a BBQ at Sunday lunch time.  The group from Bridgwater were getting a bit slurred by 4.30 on Friday afternoon, which seemed rather an early start.   Following the success of the event, the same venue and weekend have been booked for next year.

We were joined this year by Ted and Mary, who we allowed to sit at our Ware table.  I thought about charging them membership, but…Ted was in his usual form confusing the waiting staff by trying to slow them down, and even managing to get himself a 4 course breakfast one morning.  Saturday was a tough day – after judging all morning, we were invited to a select Slovenian tasting by Judith; met up with Ted and Mary for aperitifs, had dinner and then carried on drinking until past midnight while listening to the jazz band in the second hall (much quieter than the main entertainment in the ballroom).  All in all, over a period of 15 hours from 9.30 a.m. we only had a 3 hour break from judging/tasting/drinking.  In spite of this the only headache experienced was from banging my head on the wall mounted TV in our bedroom three times (I always maintained TV is bad for you).  Really impressed myself by going for a run along the sea front at 7.30 on Sunday morning – convincing others of my insanity.  Mind you, when I got back some people were queuing up for breakfast 20 minutes before the restaurant was due to open – how sad is that - they had only had a 4 course dinner the night before. I must confess though that the first pint at Sunday lunch time gave me a bit of a boost, which is a bad sign.  Still, I needed to line the stomach before the afternoon sherry tasting.  Following the tasting, we had a photo show from the Slovenian holiday on our laptop in the chalet.  Incriminating pictures were taken at the time of 6 people on our bed.  Should be useful for blackmailing Ted and Mary at a later date! 
Support was also good on the entries front, up about 20% at 2200, which is more than the National this year.  As there are fewer classes than the National, prizes are harder to come by.  There were 99 entries in the Table Dry White, and over 100 in the Food (Baking) class.  However, I managed to get a first in the Citrus dry aperitif and we also got a couple of 3rds, a 5th and a couple of collars, which was not a bad return.  I judged the Table Sweet Red with another judge (total of 72 entries) which was a very interesting experience.  We split the class up and shortlisted 6 each for finalisation.  The tricky bit with a sweet wine is making sure that we are consistent in the level of sweetness we think is called for, balanced of course by the acidity.  To achieve this we needed to agree on a benchmark at the beginning and cross check with one another from time to time.  We must have got it about right because the 6 places were drawn equally from the two sections.  I was also impressed with the overall quality of the entries; apart from one smelling like a tub of geraniums, all the wines I judged were basically drinkable.
Orange Aperitif (based on a recipe in Progressive Winemaking) 
500 ml white grape concentrate

12 oz bananas

8 oz sultanas

2 litres good quality orange juice

4 oranges

8 oz sugar

Gervin ‘C’ yeast

Nutrient 

Pectolytic enzyme

Day 1
Dilute concentrate to about 1.5 litres, add yeast and nutrient.

Day 5
Boil bananas and sultanas for 20 minutes in 1.5 pts water.  Strain, and when cool, add liquor to fermentation along with 1 litre of orange juice and pectolytic enzyme.

Day 9   Add second litre of orange juice and zest of 4 oranges.

Day 14  Remove zest, add sugar.

Ferment to dryness and rack; treating with Campden tablets in normal way.  This wine cleared very well on its own after 3-4 weeks and no fining or filtering was needed.  It was ready for drinking within 3 months (2nd at the National) 
