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Canela, 33 Earlham St, 
London WC2H 9LS. 
Tel: +44 (0)20 7240 6926. 
www.canelacafe.com Open 
daily for lunch and dinner.

Confessions of 
a sommelier

Amanda Bulgin
is head sommelier at Park 
Hotel Vitznau, Seestrasse 
18, Vitznau CH6354, 
Switzerland. Tel: +41 
(0)41 399 60 60; www.
parkhotel-vitznau.ch 

What was the bottle that 
stopped you in your tracks and got you 
serious about wine? Vega Sicilia’s Unico 
1989. After one sip I knew I needed to 
dig deeper into Ribera del Duero and 
the wine world. It was at this moment I 
realised I wanted to be a sommelier.
Since then, what has been the best 
wine you’ve drunk and why? Cheval 
Blanc 1947 from magnum. It was crazy 
– reminiscent of India with its aromas of 
cardamom. This is what wine should be 
about: mind-opening and intriguing.
What’s the funniest thing that’s 
happened on the job? Head chefs are 
known to be divas and sometimes a bit 
mean. So a member of my sommelier 
team took revenge by offering our chef 
a taste of a really corked, undrinkable 
wine. The chef went on to announce to 
his team how interesting and unique the 
wine was and polished off the glass.
... and the biggest faux pas? At the 
start of my career I accidentally 
swapped the wines of two tables. The 
only problem was that one table spent 
£300 on a Bordeaux and the other £30! 
Nobody noticed, but I had to confess.
Have you ever served anyone famous, 
and if so, who and what? Choosing 
wines to send to the British royal family 
and Prime Minister on behalf of an 
important sheikh was pretty bizarre! 
Which wines are you buying for 
personal consumption at the moment?
Sara Perez & René Barbier’s Partida 
Bellvisos Blanc from Gratallops: just one 
barrel is made each year from very old 
Grenache Blanc – a great example how 
to do almost sulphur-free, amphora wine. 
Château de Fonsalette Blanc and Rouge 
2008 (the baby sisters of the famous 
Château Rayas) are also amazing value.
What’s the most valuable lesson you’ve 
learned as a sommelier? My personal 
mission is to take the pretentious edge 
away from wine, so that everyone feels 
comfortable when ordering a bottle.

Portuguese

Canela, London
If ANyThINg CApTuREs the 
moment for wine now, it’s the 
emergence of informal wine 
bars showcasing the food and 
wine of various countries 
without cant, pedantry or 
jingoism (see our guide to 
London wine bars, overleaf). 
We have sherry bars and tapas, 
regional Italian spots with 
their local wines, vivacious 
Latin Americans, and now, the 
intriguing entries of portugal.

I’d advise going for the 
robust variety of flavours of 
the small plates: salt-cod 
fritters; squid with chorizo, 
peppers and spicy tomato; 
marinated octopus; migas 
(cod on crushed crisps). 
These are accompanied nicely 
by sweet-vegetable plates 
based on caramelised squash, 
beetroot or sweet potato – a 
very different, enticing array.

Sommelier savvy: As 
many of us are discovering, 
the world of portuguese table 
wines is expanding, and 
getting better with cheerful 
alacrity. A perfect example is 
Vinho Verde, now often 
modulated from screeching 
acidity to crisply tart, and 
numerous reds notable for 
beguiling texture rather than 
brawny rasp. I’ve had a few 
meals here, and joined one of 
their monthly, informative 
informal tastings (a bargain 
at £10, refunded if you have a 
meal). I can recommend a 
Vinho Verde from Casa de 
paços, and reds and whites 
from pousio, Vadio and 
Oscar’s, but navigating the 
confusing wine list is like 
flying blind. Luckily, most 
wines are worth the effort: 
ask for help, take a chance.

Wine list rating
HHHH

for range

HHH
for value

Reader Offer English’s
English’s is the oldest restaurant in Brighton – seafood has been served 
here for more than 150 years, and the Leigh-Jones family has been at the 
helm since 1945. Our heritage is what makes us stand out, but it’s our 
menu that makes us so different. Our talented head chef and sous chef 
create inspired contemporary dishes, plus all the staples you’d expect 
from a seafood restaurant: lobster, scallops and, of course, oysters. Wine 
tasting and training are both hugely important to us: we hold regular 
training sessions with suppliers, and every bottle is tasted before it 
makes it onto our wine list. 

During September, Decanter readers can enjoy two courses from the Autumn set menu 
plus a glass of Laurent-Perrier Brut for £19.95. 

English’s, 29-31 East St, Brighton, East Sussex, BN1 1HL Tel: 01273 327980; 
Bookings: www.englishs.co.uk/book-a-table

This offer is available from 1-30 September 2014, for lunch and dinner, subject to 
availability. Bookings must be made in advance, quoting Decanter/Laurent-Perrier
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