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Service spy
Cafe Shore [ 4

aiiiks
ntilrecently Sandbanks wasan
innocentsecret, atiny Dorset
peninsulaknown only forits
sheltered beaches and car ferry
to Swanage. Fashion and aspiration has
morphed itintoacelebrity destination
and the mostsought-after pocket of
land outside London. Naturally, its
prosperousincomersdemanda
glamorous restaurant.

Instyleand location, Café Shorefills the
need. Itisthemagneticjewel in abrief
parade of shops (watersportsand fashion,
newsagentsand the obligatory estate
agent) between two yachtclubs. From
modestbeginnings, ithasexpanded
backwardsso thata dramaticfull-length
window maximises the view across Poole
Bay. There can be few better dining
outlooksin theland—butyou only getso
farin thisbusiness through eye-candy.

Inthefrontbar, theyoungstaffare cool
inblack and sometimes cool inmanner.
Thereisefficiency without much warmth
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cool in
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asdrinks aredispensed toaclientele of
regulars—including Harry Redknapp, th
football manager, who livesup the road —
andtrippers. Theroomisdark,evenin
summersunshine, butmini-palm treesand
cosy boothslend anagreeableambience.
Upsomesteps, turnrightandthe
vista opens upin a dining room with
consciously varied tables and chairs. This
isavenue where people enjoy being seen
and itisfar from stuffy. Oneparty ona
Saturday nightwore suitsand evening
dresses, while around them were couples
injeansand open-neck shirts. Thismood
extendsto themenu. You can sharefruits
de merat £85, eatwhole lobsterand chips
for£40 orsettlefora common burger.
Wines explore similar extremes, from
a£470 bottle of Chateau Mouton
Rothschild down to nine winesand three
champagnesserved by the glass. Thereisa
low ceiling,a pleasing hum of chatter,
gentlejazzand awave effecton thewalls.
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CEPHAS/ALAMY

iraclessometimes happen.
Against all odds, the grasping
Bordelais haveregistered the
recession and British criticism,
and launched thelatest 2008 Bordeaux
vintage early, complete with axed prices.
Given theabsence of visitorsin Bordeaux
last month for the 2008 primeurslaunch
—10percentdown onlastyear—andthe
boycottby somebuyers, including Farr
intners, the leading Bordeaux merchant
Britain, something had to give. What
surprised everyone was how swiftly the
ormally ostrich-like Bordelais moved.
The leading Saint-Emilion producer,
Angélus, was outfirstat40 per centdown
nlastyear, makingit, along with this
chéteau’s2004, the cheapest vintage
available. Majestic first-growth Latour
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came outnextata whopping 45 per cent
down onits 2007, and so far most
Bordeaux chiteaux have followed suit,
with reductions usually somewhere
between 30 and 40 per centon lastyear.
Before British Bordeauxfans gettoo
excited it'sas well to remember that with
sterling's drop against the euro thismeans
that, at best, prices are one third less than
lastyear. Evenso, thishasleft the

 lacklustre, mildew-beset2007 bordeaux

vintage and the superior but obscenely
priced 2006 dead in the water. Both years
arenow beginning tolook very expensive
indeed compared with the '08s, with even
first-growth '06s and '07s available here
below their en primeur prices.

This continues to make a nonsense of
the entire en primeur, buy-early-save-
money system, and prices of’08s have
exacerbated thesituation. What on earth
is the point of buying the inferior ‘07
vintage of Latour for £2,450 a case when
you can buy the much finer 08 Latour for
£1,6007? Clearly, storing unsold stock, as
lots of proprietors confessed to melast
month,is the current preoccupation of the
Bordelais—and of plenty of British
merchants, too: Berry Bros. & Rudd has
£4 million of unsold 2007sin its cellars.
Andwhile well-heeled Bordeaux chateau
owners and merchants, boosted by the
huge sums they madein greatyearssuch
as 2005, can afford towait until the market
picksup, not all Bordeaux producers can.

FOGGIO TONDS

2008 Vieille Fontaine ° 2007 VieilleFontaine 2008 Poggiotondo

£ White, Vinde Paysdu Red,VindePaysdu Bianco, Toscana, ltaly

£ Gers,France Comté Tolosan, France Liberty Wines (020-7720
Tesco,F3.29.Acheapas Tesco, £329.Likethe 5350).£7.99. Delicious,
chips. light,lemony white, this easy-swigging verdant. floral, zesty Italian
Gascon Frenchwhite Gasconredblend comes white whose lively, lemony
made predominantly from | fromthe Plaimontco-op tastemakes Ita happy
colombardtoppedupwith | andhaslots ofchunky, spring apéritifand
ugniblanc. inky, crimsonfruit. fish-first-course wine.

Ovaltine

National treasure

Chateaux
are cutting
prices by

as much as
40 per cent
on last year .
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2007Poggiotondo
Chianti, Cerrodel Masso,
Italy

Waitrose downto £5.99
untitMay 12.My kind of
Chianti:allseductive, ripe,
velvety,cherry-ladenfruit.
withadasheach of merlot
andsyrah.
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Forallthat, I still think thatacquiring the
odd case of weather-defying, surprisingly
good '08 claretsis asensible option for
those of you with the money to spare
and anniversaries to mark. So far my
best-value Bordeaux, which will costup to
£35abottle when the wines areshippedin
2011, come primarily from right-bank
communessuch as Pomeroland Saint-
Emilion and left-bank communes suchas
Pauillacand Saint-Julien. Alas, thebest
claretsfrom the same successful
communes will setyoubackthree or
fourtimesas much. E-mail meat
Jane MacQuitty@thetimes.co.uk foralist
ofboth, with the merchants tobuy from.
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The keeper

2001QuintadaFalorca,
D3o Reserva, Portugal
Armit(020-7908 0600),
FI1245 Daousediobe
anevil,goaty red that
modernwinedrinkers
understandably would
avoid. Notany more,as
this wonderful,elegant,
perfumed red, bottled
bytheValedas
Escadinhas, proves.
You could try sipping
thisrefined,
aromatic,herband
chocolate-spiked

dao now, butwitha
few more years
maturation, itwill
turnsilkierand more
scented still. Drink
200514

My comfort food
Tyson Beckford, model
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Allverysoothing. Notsothe £ i
inconsistencies in quality of food —a he Swissinnovation “Ovaltime” arrived in £ Seafood. A
tough steak and a foul mushroom sauce Britain in 1909 and, according to folklore, =t :
maskingadry halibut—orservice. Itisnot became “Ovaltine” when it was misspelt during £ FlSh. Shl'lIIlp
obviouswhoisinchargeand asystem of thetrademark registration process. The egg, Zor anythmg ;
shared waiters, rather thanindividuals barley maltand cocoa drink was hugely popularand in = -
consigned to tables, iscounterproductive. 1935 launched its own children’s club and radio show, The = elsethatis
Comefortheview and theSandbankscool, = Ovaltineys. Today’s youth, in thrall to Red Bull, alcopops and £ seafood-related. [t
butcome with patience and tolerance. Tango, may find the idea of a hot-beverage fan cluba little = :

CaféShore, Banks Road, Sandbanks, twee. British troops in the Second World War had no such = JllSt makes you feellike
Poole, Dorset, 01202707271, reservations, however. With Ovaltine in their rations they £ you wantto doa
www.cafeshore.co.uk would march to the tune of We are the Ovaltineys._ = jittle dance
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