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BORDEAUX 2016 TEN YEARS ON

             LUNCH at HORSTED PLACE HOTEL, LITTLE HORSTED, 
UCKFIELD, SUSSEX TN22 5TS
01825 750581

                                   Friday 16th October 2026


The Bordeaux 2016 vintage is one which many consider to be the greatest since 2011 and which some consider to be the greatest vintage of this century. It is a vintage of classical balance, concentration and structure and one that provides pleasure now at accessible levels and promises greatness over the long haul for the finest properties. 

On the 5th March 2026 twenty-one tasters (eleven of which were Masters of Wine) assembled at Farr Vintners HQ for a “Bordeaux 2016 Ten Years On” tasting to assess whether the 2016’s were ready to drink and lived up to their lofty status. After a fair amount of discussion, the consensus was that 2016 was an outstanding vintage although it was a difficult time to taste such a grippy and structured vintage with many of the best wines still being shy, particularly as the tasting took place over two days with the inevitable tannin fatigue. Thomas Parker MW’s report of the tasting is attached.

And so it seems only fitting that we hold a lunch at which we can taste some of these wines with food and the venue for the lunch is the relaxed and comfortable environment of Horsted Place Hotel – a Victorian Gothic hotel to which our late Queen and the late Duke of Edinburgh were once regular visitors.  The hotel is set in beautiful grounds surrounded by the East Sussex National Golf Courses.  The hotel is situated on the A26 just south of Uckfield.  The hotel was originally a private family house but is now a luxury country house hotel set in landscaped gardens with extensive views towards the South Downs.  A Grade II listed building, it has original architectural features designed by Pugin.  The gardens are also listed Grade II on the Register of Historic Parks and Gardens.  Wikipedia describes the hotel as a Tudor Revival country house and states that the current building dated to 1850 when it was built for Francis Barchard, a successful merchant from London.  The Barchard family, originally from Yorkshire yeomen, established a successful business as dyers in London.  Horsted Place remained in the Barchard family’s ownership until 1965 when it was sold to Lord Rupert Nevill.  Lady Rupert Nevill was a personal childhood friend of Queen Elizabeth II.  In 1970 Lord Rupert Nevill became the Treasurer for Prince Philip, then in 1975 he became his Private Secretary.  Lord Rupert Nevill died in 1982 and soon after Horsted Place was converted into a hotel.

Horsted Place came into our view first when we learned that Mâitre Rôtisseur Alan White, a professional Sussex member, had become Head Chef there. Members may recall that Alan was responsible for the superb Sussex Inaugural Dinner at the Grand Hotel in Brighton in June 2019. Alan was at the helm for our Burgundy wine lunch at Horsted Place in March 2024 but at the end of July this year Alan left Horsted Place. Neil Bennett has been appointed Head Chef in his place. Neil trained as a chef at The Lanesborough and Leith’s Restaurant in London and has held Head Chef positions in East Sussex and Kent. Neil has designed a menu for us to suit the red Bordeaux wines which will be presented at the lunch and the menu is attached.  Members will see that the wines include Château Léoville Poyferré, Château Ormes de Pez, Château Grand-Puy-Lacoste and Château Gloria all of which are highlighted in the Thomas Parker MW’s report, but all the wines on the menu have received respectable reviews. At the reception before the lunch Ballarin Crémant de Bordeaux Brut NV will be served and the price includes the Crémant and all the food and wine on the menu.

The number for this lunch is limited and places will be allocated on a first come first served basis. The booking form is attached. Members and their husbands/wives/partners will be given priority until 18th September. If any member would like to bring a guest or guests his/her/their names should be included in your application form or in a later separate application form and once the members priority period has expired places for guests will be allocated in accordance with the priority established by the date and time of receipt of those application forms.  

I understand that the hotel has room availability and any member wishing to stay there should contact the hotel direct or via its website.

I would also remind you that following our lunch at Horsted Place Hotel our next event will be our private room lunch at Medlar Restaurant in Kings Road London on Saturday 14th November.  I hope to be sending out the details for this event shortly.

Vive La Chaîne and best regards.

Tim Moore
Bailli de Sussex
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