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Thankfully it looks as though the Governments lockdown timetable 
is working out as planned and the Club will reopen as planned on 
the 17th May. And everyone involved in the Club is so happy that it 
can reopen to its Membership. Members will notice a few changes 
when they arrive, the entrance, staircases, and landings have been 
redecorated and the reception has been reordered and tidied up. 
There is a new door card system (Smartclub) so Members visiting the 
Club for the first time since the end of Lockdown, are requested to visit 
reception to pick up their new entrance/Membership card which will 
then give them access to the building on subsequent visits. And finally, 
and most importantly we have appointed a new General Manager, 
Michael Naylor who will be waiting to greet Members on arrival.

So why not plan a visit to the Club with fellow Members, friends and 
colleagues and perhaps stop for a lunch. I’m sure we all have a lot to 
catch up on. What’s more it will be great to be able to enjoy a meal 
cooked by a professional chef, inside our Club in the company of our 
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fellow Members. Our head Chef Steven has put together a seasonal 
menu for the reopening featuring several Club favourites, in addition 
the wine menu has also been fully reviewed by our new Manager 
Michael. 

It would be appreciated if any Members who are intending to lunch 
on the first day (17th May) to contact the Club to make a reservation 
so Michael and his staff can efficiently manage the demand.

Finally, The Club can Reopen 

Although the Club is reopening half-way through the month, we have 
managed to cram in some great events before the end of May. It all 
starts with the Property Lunch on Tuesday 18th which features as its 
speaker, new Member and GM of Gotham, Mario Ovsenjak. This is 
quickly followed by the Chairman’s dinner on the Friday 21st – this 
event is Members only and is black tie. It offers a fantastic 5 course 
menu, great company and superb conversation which is why it has 
become a highlight of so many Members’ social calendars. The 
following week features an associate Members lunch on Tuesday 
25th, and what has become a foundation of the social calendar, the 
Wine Tasting which this month focuses on France. 

June will be a busy month with a plethora of social and business 
events, something we hope to suit everyone’s tastes and interests. 

SOMETHING FOR EVERYONE

New events such as Women’s Fashion and an Eastern European 

Cultural Dinner feature alongside Life and Retired Members lunches. 

And for those who during lockdown have been reading and playing 

zoom quiz’s we have a charity quiz on Thursday 10th June. The 

black-tie Founder’s Day dinner—a great event aimed at celebrating 

our Club and Club life—is on Friday 11th and has secured the 

services of John Wheelwright as speaker. This is quickly followed on 

the following Wednesday by a New Members Dinner to welcome 

those who have joined the Club during lockdown. As we have missed 

Burns Night, St Patrick’s Day and St George’s Day events this year, it 

is hoped Members will turn out in significant numbers to support the 

Manchester Day lunch on Friday 18th and make it a truly memorable 

event.



After a thorough recruitment process the Club Committee is 
extremely happy to introduce our new General Manager Michael 
Naylor. Michael is a highly experienced Manager with many years 
of successfully running establishments in the region. As well as the 
day-to-day running of the Club, Michael will be responsible for the 
management and recruitment of the staff, coordinating events, and 
being the main point of contact for Members and their guests. 

Michael has already started in the Club to ensure that everything is 
ready for the opening on May 17th. When you visit post-lockdown, 
please take a moment to introduce yourself to Michael, I have 
attached his picture so that you will all be able to recognise and 
greet him.

Our New
Manager

Even during lockdown, we have had new Members requesting to 
join the Club. There has been a steady increase in the Club, its 
facilities and events program. To keep up this momentum it has been 
decided to hold an open day on Wednesday 26th May. Members 
are requested to invite friends and colleagues who they think would 
benefit from Membership or potentially would book the Club or its 
rooms for a private or business event. The event starts at midday and 
will run until the early evening.

Members of the committee will be available to take guests on a 
tour of the building and answer any questions regarding the Club 
and the benefits of Membership.

CLUB OPEN DAY

NCP are no longer operating the Kendall’s Car Park in Manchester 
and we cannot acquire parking tickets at a preferential rate for our 
Members. Fortunately, we have acquired tickets for parking at Piccadilly 
Plaza. With an excellent location near the city’s Chinatown. Parking at 
Manchester Piccadilly Plaza provides easy access to the Club.

Price: £12 for a 12hr ticket

The car park is open between 6am-11pm

Piccadilly Plaza, York Street, Manchester M1 4AJ.
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“Ooh La La, La C’est magnifique” as the Dean Martin song goes; it’s 
the May wine tasting and what a great event to round off May. Tony 
has selected our former EU partner France, one of the largest wine 
producers in the world for the first event post lockdown. France can 
trace its wine producing origins back to the 6th century BC with many 
of the regions dating their wine producing back to Roman times.

Tony will talk through the wine classification system explaining the 
notion of terroir Appellation d’origine contrôlée (AOC) and how the 
products reflect the unique geography and climate of the land. It 
is the source of many grape varieties such as Cabernet Sauvignon, 
chardonnay, Pinot Noir, Sauvignon Blanc, Syrah which are grown 
across the globe. And Tony will take us on a journey across this wine 
producing superpower sampling some interesting and intriguing 
varietals. 

Head Chef Steven Wright has paired Tony’s selections with some 
classical French recipes to create a fantastic array of Gaelic tapas 
dishes to accompany the wines.

This is sure to be an extremely popular evening, so those wishing 
to attend the event on Thursday 27th are requested to book early.

WINE TASTING
FRANCE



The Club Chairman Howard Spargo is going to cycle from Lands End 
to John O’Groats in 9 days on behalf of the Kidscan charity. Howard 
has been training extremely hard for this challenge as he will have to 
sleep in a tent and rise each morning at 5am whatever the weather 
to cover 109 miles every day and climb over 50,000ft (twice the height 
of Mt Everest). To complete this gruelling challenge Howard has been 
training since September, 6 days a week.

Kidscan Children’s Cancer Research is a Salford-based charity that 
funds and manages research into new and improved treatments for 
children with cancer. Cancer is the leading cause of death in children 
in the UK. 25% of children diagnosed won’t make it to their 30th 
birthday. The charity receives no statutory but relies on contributions 
from the public, businesses and those like Howard who take part in 
fundraising events.

If you wish to learn a bit more about this epic challenge or 
support Howard, please click on www.justgiving.com/fundraising/
howard-spargo

SmartClub
Our New
Membership
System
As you will be aware the Club has invested in a new 
fully integrated membership management software 
system, aimed at delivering greater control for 
its Membership. The secure password protected 
portal allows Members to access their accounts, 
pay invoices, register, and book events as well as 
accessing the Club through the smart membership 
card. All Members have been sent an email by the 
Club requesting them to log onto the portal using 
a temporary password. It is not a difficult process, 
but we appreciate that some Members may have 
mislaid or not received the communication, in this 
case email accounts@stjc.org.uk to organise a 
reminder.

The smart Membership cards will be given 
out to Members in person as they visit the 
Club following its reopening.

THE CHAIRMAN’S
CYCLING CHALLENGE

https://www.justgiving.com/fundraising/howard-spargo
https://www.justgiving.com/fundraising/howard-spargo


TONY’S WINE REVIEW
 Chardonnay – To Oak or Not to Oak!

Clos du Val Carneros Estate Chardonnay 
2018 (California, USA)

Founded in 1972, Clos du Val is one of my 
all-time Californian favourites. Known for their 
impressive Stag’s Leap Cabernet Sauvignon, 
they have a well-deserved reputation as a 
top producer. But it is their Carneros Estate 
vineyard with its loam soils that is responsible 
for this exquisite Chardonnay which is 100% 
barrel fermented and spends 10 months in  
oak before release.

Chardonnay - One of the most ubiquitous, versatile, and revered of all varietals. Its homeland is Burgundy, France where it is at the 
heart of some of the most famous wines in the world. From the crisp, steely expressions of Chablis to the prestigious, full-bodied, age-
worthy Grand Crus of the Côte-d’Or, Chardonnay produces some of the most sought-after whites on the planet. It is also one third of 

the holy trinity of Champagne, the other two being Pinot Noir and Pinot Meunier.

And yet, though this grape has the capacity to impress in the right 
hands, it is still viewed with suspicion by many. I regularly have 
conversations with drinkers who will curl their lip and shudder at 
the thought of Chardonnay, although they will often mention their 
adoration for a Chablis or a Mâcon in the same breath. Much of this 
has to do with the fact that it is not the grape that is the problem, but 
the style in which it is produced.

The fact that consumers will swear their aversion to one wine, 
whilst expressing their love of another (even though the exact same 
grape is used to create both), is extraordinary. It is a testament to 
Chardonnay’s ability to produce entirely different wines depending on 
location, climate, soil type and method of production. 

Chardonnay’s characteristics and taste profiles are many and various. 
A cool-climate Chardonnay tends to be lighter in body with that 
characteristic crisp, acidity. It may express flavours of green and citrus 
fruits as well as that confusingly, difficult-to-describe hint of wet stones! 
A Chardonnay which hails from warmer climes, however, will likely be 
more full-bodied, will lower acidity and peachy and even tropical fruit 
flavours. 

Climate and geology are not the only factors at play. A winemaker 
can use all manner of tricks to bring out different facets in 
Chardonnay’s repertoire. Malolactic fermentation can soften acidity, 
whilst lees contact develops bready or biscuity notes.

Then there’s oak. Chardonnay’s affinity for barrel fermentation or 

maturation is one of its more significant attributes. A bit of time in oak 

can impart vanilla and nutty flavours as well as adding body and 

depth. Of course, all these techniques are in delicate balance. And 

it is only in the most skilled hands that Chardonnay achieves its full 

potential. 

Many reservations about Chardonnay have their origins in the over-

oaked, New World expressions from Australia and North America 

that flooded the market in the 1980s and 1990s. Fortunately, the trend 

for such ‘butterscotchily’ cloying wines is now at an end. These days, 

producers often favour inert fermentation vessels such as stainless 

steel or concrete to allow more refreshing fruity characteristics to 

come to the fore. Oak maturation is now used far more sparingly, if 

at all. Areas such as the Limari Valley in Chile are producing some 

brilliant cool, coastal Chardonnays. Things have also changed ‘Down 

Under’ with some great examples from Victoria’s Yarra Valley and 

Margaret River.

That’s not to say that oaked Chardonnay equals bad Chardonnay. 

Far from it. When done right, oak can lend subtle flavours and 

depth. There are still many drinkers who prefer a dash of caramel. 

I was speaking to just such an individual the other week. Two wines 

immediately sprang to mind that extol the virtues of oak.

Tasting note: Toasted salty 
caramel aromas combine with 
crunchy appley characters. 
Mouth-watering with poise and 
fine texture. Fresh green pear, 
peach and apricot fruit flavours 
balanced with nutty oak. This 
is an elegant and complex 
Chardonnay with well-balanced 
oak and a long finish.

Tasting note: With aromas of fresh 
almonds and earthy blossom, this 
wine is very supple and nicely 
balanced with good length. This 
wine has great complexity and 
will benefit from decanting before 
serving.

Vallet Frères Auxey-Duresses 2016  
(Burgundy, France)

If we’re thinking of something a little more ‘old 
school’, this Auxey-Duresses from Vallet Frères 
certainly won’t disappoint. No artificial yeasts 
are used in this elegant white Burgundy from 
the Côte de Beaune. Exposure to fine lees add 
depth of flavour, whilst a minimum barrel-ageing 
period of 18 months delivers richness and 
sophistication.



For further information please contact:

The St. James’s Club
45 Spring Gardens, Manchester, M2 2BG

Tel: 0161 829 3000
Email: events@stjc.org.uk
Website: www.stjc.org.uk

Don’t forget to follow the Club on Twitter or join the WhatsApp Social Group!

Social Events  
Calendar

Lunching every day
12.30-2pm

Evening & Private Dining
Can be made by arrangement of the 

Manager

May
Club Reopens

Monday 17th

Property Lunch
Tuesday 18th • 12.30-1pm

Chairman’s Dinner
Friday 21st • 6.30-7pm

Associate Members Lunch
Tuesday 25th • 12.30-1pm

Wine Tasting
Thursday 27th • 6.30-7pm 

June
Life Members Lunch
Tuesday 1st • 12.30-1pm

Cultural Evening  
(Eastern Europe) Dinner

Friday 4th • 6.30-7pm

Retired Members Lunch
Monday 7th • 12.30-1pm

Property Lunch
Tuesday 8th • 12.30-1pm

An Evening with Mena Hamoodi 
(Women’s luxury fashion)

Wednesday 9th • 6.30-7pm

Charity Quiz Night
Thursday 10th • 6.30-7pm

Founders Dinner
Friday 11th • 6.30-7pm

New Members Dinner
Wednesday 16th • 6.30-7pm

Manchester Day Lunch
Friday 18th • 12.30-1pm

Retired Members Lunch
Monday 21st • 12.30-1pm

Media & Tech Lunch
Tuesday 22nd • 12.30-1pm

Wine Tasting
Thursday 24th • 6.30-7pm

 Associate Members lunch
Tuesday 29th • 12.30-1pm

SelectionChef’s

LAMB KOFTAS

The word kofta comes from Classical Persian kōfta (هتفوک), meaning “rissole”, 
from the verb kōftan (نتفوک), “to pound” or “to grind”, reflecting the ground 

meat. Middle Eastern lamb kofta, spiced with garlic, parsley, cumin and coriander 
makes a stunning match with aromatic Pinot Noir, especially from cooler areas 

such as Yarra Valley, Tasmania or New Zealand.

INGREDIENTS

400g lean lamb mince
2 tbsp chopped fresh parsley

1 garlic clove, crushed
1 tsp ground cumin

1½ tsp ground coriander 
Sea salt & cracked black pepper 

8 wooden kebab skewers,  
soaked in cold water

Couscous Salad:

200g couscous
300ml of vegetable stock (boiling)

50g slivered almonds, toasted

50g cup chopped dried apricots
15g cup chopped fresh parsley

½ lime juice and zest
Sea salt

Cucumber and Mint  
Yoghurt Dressing:

½ small cucumber
150ml unsweetened natural  

Greek yoghurt
2 tbsp chopped mint leaves

Ground white pepper and table salt

METHOD

• To make the lamb koftas: Mix together the lamb mince, parsley, ground 
coriander and season with salt and pepper.

• Divide the mixture into 8 balls. Form each ball into a sausage shape around the 
pointed end of a skewer. Refrigerate for at least 30 minutes.

• To make the couscous salad: Put the couscous into a bowl and pour over 
the hot vegetable stock, cling film the top and leave for 10 minutes. Use a fork 
to fluff up the couscous mix through the almonds, apricots, lime and parsley. 
Season to taste and set aside.

• To make the cucumber and mint yoghurt dressing: Grate the cucumber and 
place into a bowl lined with paper towels to absorb any excess liquid - squeeze 
out any excess. Mix together the yoghurt, mint and grated cucumber and season 
to taste.

• Heat the BBQ (or a skillet pan or grill) to a medium temperature and cook the 
koftas for 6–8 minutes or until browned and cooked through.

• Serve the koftas on the couscous salad. Serve with a dollop of cucumber and 
mint yoghurt dressing… I like mine with some warm pitta bread!


