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DIARY OF DATES
Please see our website for further details  
www.distillers.org.uk or contact the Assistant Clerk, 
Mrs Kim Lyons, klyons@lbmw.com,  
telephone 020 7960 7173. 
Further dates will be added and notified via email.

2019

Monday, 16th December 
Carol Service: St Lawrence Jewry followed by supper

2020

Thursday, 13th February 
Court Meeting and Livery Lunch: Girdlers' Hall
Thursday, 13th February 
Consorts' luncheon: Vintners' Hall

Thursday, 23rd April 
Court Meeting and Livery Dinner: Vintners' Hall

Thursday, 14th May 
Inter-livery Shoot

Thursday, 25th June 
Court Meeting and Luncheon (Court only),  
Wax Chandlers' Hall

Thursday, 10th September 
Scottish Dinner: Signet Library

Friday, 9th October 
Mansion House Banquet

Thursday, 19th November 
Installation Court Meeting and Livery Dinner: 
Vintners' Hall

Thursday, 17th December 
Carol Service: St Lawrence Jewry followed by supper

Events can be booked on line via our website 
www.distillers.org.uk. Click the members' login and 
enter your user name which is Surname_firstname. 
You will need to request a new password if you 
have not previously used the system. These are 
sent by email and are a list of numbers, letters, 
hieroglyphics etc. Cut and paste in to the password 
box from the email, you should then be able to 
access your account where you can change your 
password to something more memorable and 
make any other changes you wish. You can book 
online by going into the News and Events tab 
and putting your details. Payment can also be 
made at the same time with receipted invoices 
automatically generated.

Golf Secretary 
Graham Franklin: ggfranklin3@aol.com
Car Club Secretary 
Nick Carr: carrnicholas@yahoo.co.uk
Inter Livery Shoot 
Alex Parker awparker@londonandscottish.co.uk

The Worshipful Company of DistillersDecember 2019

Our thanks go to all the contributors and the editorial team 
from Paragraph, Steward, Damian Riley-Smith, Sam Coyne, 
Tim A’Court and in the Livery, Jonathan Driver, Ed Macey-Dare 
and Kim Lyons for producing this year’s edition. We hope 
you enjoy this bumper edition of 36 pages covering Livery 
life. We are continually striving to improve the magazine and 
would welcome your feedback. Please contact me by email at 
finchpj@btinternet.com if you have any comments on this 
edition or contributions for future Distillates or newsletters. 
Paul Finch
The Editor

Officers
The Master 
Mr Kenny MacKay
Upper Warden 
Mr Jonathan Driver
Middle Warden 
Mr Chris Porter
Renter Warden 
Mr Chris Searle
Immediate Past Master 
Mr Martin Riley
Father of the Court 
Mr Charles Minoprio
Clerk 
Mr Edward Macey-Dare
Assistant Clerk 
Mrs Kim Lyons
The Beadle 
Mr John Cash MBE

Middle Warden 
Mr Chris Porter

Upper Warden 
Mr Jonathan Driver

Renter Warden 
Mr Chris Searle

After achieving a chemistry degree at 
King's College London, in 1977 I joined 
International Distillers and Vintners 
as a brand manager, which was to 
span a 37-year career in the drinks 
marketing industry. In 1982 I joined 
United Rum Merchants, a branded 
agency business and in 1986, moved, and 
was appointed UK Marketing Director 
of Martini and Rossi. Following the 
subsequent takeover by Bacardi, I was 
appointed Managing Director and then 
co-chaired First Drinks Brands for 10 
years. Roles in Europe and then Global 
followed a 28-year period working for 
Bacardi. During this time, I had the 
responsibility for Martini Racing WRC 
and set up Bacardi’s CSR programme 
along with the creation of Champions 
Drink Responsibly.

I was Chairman of the Wine & Spirit 
Trades' Benevolent Society (1997), 
Chairman of Wine and Spirits' Trade 
Association (1999-2001), Chairman of the 
Portman Group (2006), Vice President 
of Spirits Europe (2003-2004) and Vice 
President of the Incorporated Society 
of British Advertisers. I am married to 
Sue and have two children, Samantha 
and Alexander. 

Chris Searle
Renter Warden

Cover image: Rt Hon the Lord Mayor Alderman 
Peter Estlin and The Master Martin Riley.
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A Livery Company we can all be proud of
Waking up the morning after the 

Installation Dinner in a bedroom in 
Vintners’ Hall, where the Mistress 
and I had spent the night with our 
family members in other rooms, was 
one of those memorable moments 
in life. What would this year bring? 
How quickly do you get used to 
being addressed as “Master”, not 
only by your fellow Liverymen but 
also by other Masters of Livery 
Companies? The first event of 
the year was the Christmas Carol 
Service – what a great way to start 
the festive season! I also wanted to 
introduce the Livery to the delights 
of Armagnac – not only those going 
to Armagnac on the June Court visit, 
but also to all Liverymen. More 
on this later in the Distillate. Our 
key City events – the City debate 
and IWSC medal winners’ tasting 
– are greatly appreciated by other 
Livery Companies and feedback on 
both has been extremely positive. 
They help to build the profile of 
our Company in the Livery world. 

The Gin Guild goes from strength 
to strength and offers the potential 
for introducing some members to 
the Livery. Our relationship with 
our Corporate Associates and 
Corporate Freemen also gives an 
opportunity for younger industry 
members to sample Livery life. This, 
and mentoring, has been a key focus 
of the Industry Committee during 
the year. The Charity Committee 
has worked hard to bring focus 
to its activities and I was proud 
to receive a plaque from the Lord 
Mayor on behalf of our Livery for 
our contribution to On Side Youth 
Zone in Dagenham. 

Thanks also to the Spirit & Wine 
Committee for their excellent 
selections throughout the year. 
The quality is really appreciated and 
frequently commented upon by our 
Liverymen and guests. 

Our Military Affiliations Liaison 
Team (MALT) has ensured that our 
key military relationships are well 
managed and that our Company is 

represented at their key events. I 
was honoured to present the framed 
Memorandum of Understanding 
between our Company and 825 NAS 
in Yeovilton to Commander Duncan 
Thomas at their Wings Parade in July 
and to attend their International Air 
day as a VIP Guest. Our links with 
London Scottish Regiment, which 

is our oldest military affiliation, 
has been growing and a highlight 
was watching their training which 
offers the opportunity of firing live 
rounds, a great hands-on experience! 
We repaid them with a gin tasting 
conducted by Nicholas Cook (just 
different types of shots!). I also 
attended the Regiment’s Halloween 

ABOVE: The 
Masters' 
Installation with 
Family. 
LEFT: Richard 
Burrows and  
The Master
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dinner, held in commemoration of 
the battle of Messines on October 
31st 1914. This is a very significant 
event in the Regiment’s calendar and 
it was a great honour to have been 
invited. HMS Montrose, our affiliated 
frigate, has been involved in active 
service and so we sent a message of 
solidarity to the Captain and crew 
in the Gulf, to which we received 
an appreciative response. We also 
supported the production of the 
book “25 Years of HMS Montrose” and 
I wrote an introduction highlighting 
the importance we attach to our 
affiliation and the work they do to 
keep our trading lanes open around 
the world. 

In Scotland the RAF 603 Squadron 
relationship has been well managed 
by members of our Scottish 
Committee and the Squadron was 
involved in the Armagnac tasting 
held at their HQ for Heriot-Watt 
students in October. 

I wanted to build on work that 
had been undertaken by previous 
Masters with regard to our Founder, 
Sir Theodore de Mayerne. A full 
report can be read in this edition 
of the Distillate. I became a Knight 
of the Golden Glass Guild of Jenever 
at a ceremony in Schiedam in the 
Netherlands and we are formalising 
our links with this Guild, as with 
the National Armagnac Bureau in 
France, by offering the Livery by 
Presentation to a representative of 
each body. The new Meister of the 

Winegrowers Guild in Basel – the 
Zunft zu Rebleuten – with whom we 
have a longstanding relationship, 
will also become a Liveryman by 
Presentation. Their Guild Feast was 
a unique event!

Closer to home, I have travelled 
to Glasgow for the Incorporation 
of Maltmen’s Dinner, and to 
Perthshire to the Keepers of the 
Quaich. I have also been to the 
Cutlers of Hallamshire’s Banquet 
at their magnificent Victorian Hall 
in Sheffield and to the Brigantes’ 
Breakfast in Manchester attended 
by 360 Liverymen and Masters 
from many Companies, in 

recognition of Liverymen based in 
Northern England and those with  
Northern roots. 

My grateful thanks to Kim, Ed and 
to John Cash our Beadle for their 
constant support during the year. 
Clive Bairsto, our new Development 
Director, is an important addition 
to the team and he has made a 
strong start. I would also like to 
thank my wife Nicola for attending 
more than 65 events on behalf of 
the Livery and for being such an  
enthusiastic Consort! 

Whenever I have been asked to 
speak about our Livery at events 
during the year, I have been struck 

by the level of interest in what we are 
doing and our links with our great 
distilling industry. We are a long-
established Livery, but we are more 
relevant today than ever. As such, 
we have the best of both worlds and 
are a Livery punching well above 
our weight. A Livery we can all be 
proud of... and one which I was 
honoured to serve as Master. It has 
been an exhilarating and stimulating 
experience... and one I could not 
have fully imagined or appreciated 
on that morning waking up after the 
Installation Dinner in Vintners’ Hall. 
Martin Riley
Master 2018 – 2019 

ABOVE: The Master 
and Wardens 
Richard Burrows 
and The Rev Canon 
David Parrott. 
LEFT: Sheriff’s 
Christopher 
Haywood and 
Michael Mainelli 
with The Master.
FACING PAGE: The 
seven Musketeers!
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A unique opportunity – to spend a 
year as wife and mistress at the same 
time – and with the same man… How 
could anyone refuse? Life as a Mistress 
– or Consort as we are often referred to 
these days – when a number of Livery 
Companies have a female “Master” – 
is interesting and varied. The main 
function is to support the Master in 
his role and represent the Company 
at Livery and other functions. 

Wife and Mistress at the same time!

Court visit to Gascony

As the year progressed, what might 
at first have seemed daunting, became 
increasingly enjoyable and convivial, 
as we got to know many other Livery 
Companies. Having assumed my role 
in November 2018, I have attended a 
wide range of functions, from services 
at St Paul’s, Westminster Abbey and 
Westminster Cathedral, to learning 
more about wood turning, basketry, 
glovemaking, to attending grand 
dinners such as the Swan Feast at 
Vintners’ Hall, and with the Sheriffs 
at the Old Bailey, to the Buckingham 
Palace Garden Party and the NAS 825 
Squadron’s Air Show at Yeovilton where 
we were treated to an awe-inspiring 
display of aerial skills, not only from 
planes old and new, but also from the 
amazing Jet Men in their gravity-defying 
jet suits! (Remember the James Bond 
movie ‘Thunderball’ back in 1965…?)

In February, I hosted our annual 
Lunch for Distillers’ Consorts where 

we were lucky enough to have the 
wonderful Fiona Adler as our Guest 
Speaker, who gave us a most entertaining 
insight into her experiences not only 
as Non-Aldermanic Sheriff but also as 
‘Wingman’ to an Aldermanic Sheriff. 
I have also had the opportunity to 
visit some hidden gems of London 
including Charterhouse, the Chelsea 
Physic Garden and the Museum of the 
Order of St John, all of which I would 
highly recommend.

One truly inspiring and thought-
provoking event was when the Master 
and I attended the Lord Mayor’s Annual 
Visit to Treloar’s School and College 
for Disabled Young People aged two 
to 25, which was founded by a Lord 
Mayor of London more than 110 years 
ago. We were given an insight into 
the inspirational work done there, 
with the assistance of the charitable 
grants and donations given by the 
Livery Companies, and were treated 

to a concert by some of the students, 
a moving experience for us all. 

Further highlights have included 
driving a flock of sheep over London 
Bridge, the Lord Mayor’s Show, and 
the Annual Remembrance Service at 
St Paul’s, followed by the laying of a 
wreath by the Livery Companies. I 
feel very privileged to have served 
as Mistress Distiller. I have had a 
wonderful year and I want to take this 
opportunity to thank our Learned Clerk 
and Liveryman Ed Macey-Dare and our 
Assistant Clerk and Liveryman Kim 
Lyons for all their help and support, 
together with the Past Masters and 
Mistresses for all their encouragement 
and advice. There have been so many 
highlights in my year, but the best 
of all was getting to know so many 
members of the Livery. You are all 
pretty special!
Nicola Riley
Mistress 2018 – 2019

The Master has a particular 
affinity for southern France, having 
had a residence there for some time. 
No surprise then that, this year, the 
Distillers’ Court visit was to Gascony, 
the country of gastronomy, rural 
charm and especially the home of 
the much-loved spirit of Armagnac. 
Long established families, who 
cherish this magical background 
on farms, eschew traditions with 
the modern trappings of brands to 
produce this famous spirit. So, on 
a beautiful Sunday evening in June, 
the Court and their consorts arrived 
for a five days’ tour to understand 
the mysteries of distilling Armagnac 
and to enjoy the stunning Gascony 
countryside, staying at the beautiful 
five-star hotel, La Bastide at 
Barbotan les Thermes. 

The next day, we began our 
adventure with an outstanding 
tasting of wines and spirits from the 
area. First, the Floc de Gascogne – 
a wonderful mélange of fruit and 
Armagnac Blanche (the new spirit 
straight from the still) – and much 
loved aperitif whether in white or 
red formats, absolutely delicious 
and a great introduction to the noble 
spirit. Then to the wines – deliciously 
light and fruity expressions of Ugni 
Blanc and Colombard that were 
brilliant foils for the rich cuisine 
of foie gras and guinea fowl that 
awaited us at every turn, followed 

of course by the main ingredient, 
mature Armagnac.

Each day we were treated to 
multiple tastings of Hors D’Âge, 
XO, Single Vintage Millésimes and 
single cask variations of the grand 
theme – and gradually the picture 
emerged. For some, perhaps for 
many, it was a surprise to find that 
the stills were mainly columns and 
that pot stills or alembics were 

the exception rather than the rule. 
How could such stills retain the 
characteristically earthy and fruity 
flavours that are the hallmark of this 
spirit? Well, the maximum strength 
of about 66 degrees was one clue 
and the high quality tight grained 
new French oak barrels, toasted 
from the outset, clearly made their 
contribution. At Domaine Arton, 
we heard Patrick de Montal speak 

eloquently of the importance of the 
wine and variation of the vintages 
– not the usual narrative of a  
spirit producer.

At Château de Bordeneuve, 
Thomas Guasch introduced us 
to his best Armagnacs, Le Duc de 
Signognac and La Grande Josiane. 
We learned about how the delicious 
Serrano ham is cured and cut, and 
discovered the delights (and the 
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meaning) of a “déjeuner champêtre” 
in his gardens. Monet would have 
been proud of us!

Our new friends at Armagnac 
Delord treated us not only to their 
vintage and 25 years old expressions, 
but also made us into their bottlers 
that morning as we were shown how 
to dip the bottle necks into hot wax 
without any drips and then make 
our own impression of the seal with 
more hot wax on the shoulders – a 
very skillful operation. 

Only when we arrived at Château 
Tariquet did we get to see a large, 
modern and beautifully crafted 
purpose-built visitor centre and 
production area, where we were 
treated to another excellent wine 
and spirit tasting. 

Although we worked diligently 
studying Armagnac distillation and 
having tutored tastings, there was 
still time to explore the region. In 
a packed programme, we admired 
the Cathedral of Condom and 
took our group photograph in the 
company of D’Artagnan and his 
three Mousquetaires outside; we 
enjoyed early morning coffee in 
the only round square in France (!), 
which is situated in the middle of the 
fortified village of Fourcès; we were 
amazed by the Roman mosaics at the 
Séviac site; and toured the cloisters, 

the physic garden and art exhibition 
at the L’Abbaye de Flaran.

All too soon, it was the last night 
and we returned to Condom to the 
Table de Cordeliers restaurant for 
the gala dinner, where we were 
joined by Mousquetaires from the 
État Major (the governing body of the 
Mousquetaires d’Armagnac) headed 
by François Rivière, the Capitaine 
Lieutenant of the Company. After 
suitably elaborate introductions 
and the entrance of the Master 
and members, we witnessed the 
induction of our own Father of the 
Court, Past Master Charles Minoprio 
proudly wearing the wide blue 
sash and eight pointed star badge, 
a delightful end to a wonderfully 
entertaining and enlightening few 
days in this lovely part of France – a 
place to be savoured and enjoyed 
“de nouveau” in not too many years. 
We learned a lot and made many 
new friends who showed us their 
warmth and legendary hospitality. 
Congratulations to the Master and 
Mistress, their cohorts of supporters 
and legions of friendly producers 
who gave so generously of their time, 
their enthusiasm, their knowledge 
and their products to make this a 
truly memorable visit. 
Richard Watling
Past Master

TOP: 
Mousquetaires 
from the 
Compagnie HQ.
MIDDLE: Thomas 
Guasch, The Master, 
Jérôme Castledine
LEFT: Court visit to 
Gascony.
FACING PAGE TOP: 
Golden Glass Guild 
of Jenever. 
BOTTOM LEFT: 
The Master 
and Mistress at 
Buckingham 
Palace.
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Past Masters David Raines and 
Richard Watling visited Schiedam 
in Holland recently for the annual 
Jenever Festival in the capital 
of Jenever. The Master had the 
honour of being installed as 
a Knight of the Golden Glass, 
joining the elevated ranks of our 
two Past Masters in a ceremony 
complete with sword (with which 
to be dubbed as a Knight), oath, 
a wax sealed certificate and a  
wooden medal. 

In May, the Master and 
Mistress were invited to join the 
Anglo Normand Squadron of the 
Compagnie des Mousquetaires 
d’Armagnac who were holding 
their annual event for the first time 
in Cambridge, at Christ’s College. 
This was the chance for the Master 

In May, the Master and Mistress 
were invited to Buckingham 
Palace for the annual Garden Party  
with Masters and Mistresses 
from other Companies. This was 
preceded by a lunch organised by 
the Master Actuary which, as his 
profession would suggest, had been 
very well planned in advance of 
the date! It was a most convivial 
event, from which everyone moved 
effortlessly into the gardens 
of the Palace and awaited Her 
Majesty, who appeared on the 
stroke of 4.00pm along with other 
prominent members of the Royal 
Family. It was a glorious early 
summer afternoon, the perfect tea 
and sandwiches were plentiful as 
the military bands accompanied  
the festivities. 

Jenever Visit

Buckingham  
Palace Garden  
Party 

Visit to Christ’s College Cambridge

The War of the Roses finally laid to rest 

to represent the British Squadron 
of Les Mousquetaires, which was 
formed last year and to walk through 
the streets of Cambridge in the cloak 
and sash of the Compagnie alongside 
other Capitaine Lieutenants 
from countries such as Belgium, 
Switzerland, Holland and Turkey.

The Brigantes is the Association of 
Northern based London Liverymen. 
It takes its name from the tribes 
who inhabited the North of England 
both before and during the time of 
the Romans. This year’s summer 
breakfast – which is actually a lunch 
– took place at Whitworth Hall within 
the grounds of Manchester University. 
It was very well attended, with over 360 
people present. The Lord Mayor Peter 
Estlin and Sheriffs Vincent Keaveny 
and Liz Green made the trip from 
London, as did 30 Masters of Livery 
Companies and their Consorts, plus 
representatives of Guilds and other 
Livery Companies from around the 
UK. Speeches were made by the Lord 

Lieutenant of Manchester and two 
previous Lord Mayors of London, 
Sir David Wooton (who hails from 
Yorkshire) and Dr Sir Andrew Parmley 
(a Lancastrian). At the end of each of 
their lighthearted speeches – which 
extolled the virtues and supremacy of 
their own county – white and red roses 

were exchanged to signify that the War 
of the Roses and its legacy would not 
impede the success and spirit of the 
Brigantes, which represents all parts 
of the North of England. The Chairman 
of the Brigantes, Adrian Waddingham, 
concluded the event with a speech in 
which he offered Sir Andrew a bottle 
of Master’s Cask donated by our 
Company, as a reward for his excellent 
organ playing during the Sung Grace 
and National Anthem. This gesture was 
very warmly received by Sir Andrew 
and all those present on what was the 
hottest day ever in Manchester, a city 
not known for its fine weather!
Martin Riley
Master 2018 – 2019
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Ironbridge, “The cradle of the Industrial Revolution”

Zunft Zu Rebleuten

Shropshire was the location for 
this annual gathering of Masters and 
Consorts of all Livery Companies. 
This event is hosted by the Lord 
Mayor and the Sheriffs, including 
Sheriff Vincent Keaveny, an Honorary 
Liveryman of the Distillers. Ironbridge 
is selected every year as it is the cradle 

of the Industrial Revolution, which  
brought so much rapid prosperity 
to the country in the 18th and 19th 
centuries. The City Corporation and 
Livery Companies have contributed 
to the development of the many 
museums on the site and, indeed, 
our own Company’s coat of arms 

is proudly displayed on the wall 
alongside those of other Liveries in 
recognition of the contribution we 
have made over the years. This year, 
the Lord Mayor used the occasion to 
organise a working session to discuss 
the future of Livery Companies and 
the role we can play in today’s post-

industrial society. He reminded us 
that the City and Guilds of London 
Institute was set up by 16 Livery 
Companies in 1878 in reaction to a 
challenge by the then Prime Minister, 
Gladstone, who had questioned the 
relevance of Livery Companies in the  
Industrial Age. 

The Basel Guild of Wine Growers, 
the E E Zunft zu Rebleuten, dating 
from 1366, has an association 
with the Worshipful Company 
of Distillers. Their Past Master, 
Edi Etter, is a Liveryman of our 
Company, and served as Meister of 
the Wine Growers Guild in Basel for  
15 years.

Each year, the Master of the 
Distillers is invited to attend their 
annual Guild Dinner, which takes 
place in a beautiful country house 
just outside the city of Basel.

There is great pageantry, flag 
bearing, marching bands of drums 
and flutes, speeches and singing 
during the Feast. The Dinner 
begins at 4:00pm and ends just after 
1:00am. New members are inducted 

and those who have passed away 
during the year are remembered in a  
moving ceremony.

The theme of the evening this year 
was California – its cuisine, wines and 
music, with a live band performing 
‘Hotel California’ and other classics.

The Guest of Honour was the Swiss 
Foreign Minister, who made a speech, 
as did the Meister, who presided over 
the event. In customary fashion, the 
Master of the Worshipful Company 
of Distillers was also invited to make 
a short speech.

The new Meister, Fabian Bebler, 
is attending our Installation Dinner 
with Edi Etter and will be granted 
the Freedom of our Company 
at the Court Meeting preceding  
the Dinner.

TOP: The Iron 
Bridge. 
BELOW: The Basel 
Guild of Wine 
Growers.
FACING PAGE TOP: 
HRH Prince Harry.
BELOW: Geoffrey 
Bush, Baroness 
Stedman-Scott, 
Middle Warden 
Chris Porter, 
Helena Conibear, 
The Master, Kenny 
MacKay, Past 
Master Charles 
Maxwell.
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Charity Committee report

Alcohol Education Trust  
10th Anniversary

On Side

Driven by support from  
across the length and breadth of 
the Livery, our charitable work 
has made solid progress during 
2019. Following an exceptional 
year in 2018, powered by the 
2nd Distillers’ Charity Auction, 
our grant making continued 
to grow. This helped to create 
impact  for  bene f ic iar ies  
across each of the three areas 
of need which we support. 
O u r  v o c a t i o n a l  t r a i n i n g 
bursaries reward top scholastic  
achievement by providing 
valuable resources to young 
people who are rising within the 

distilling trade. This important 
work, together with our partners 
Heriot-Watt, ICBD and WSET, is 
reported separately within the 
Distillate. In terms of alcohol 
education, our strategic partner 
Alcohol Education Trust (AET) 
passed a major milestone during 
the year, celebrating the charity’s 
10th anniversary. Our support 
for their work in Scotland is 
beginning to bear fruit as they 
extend their outreach to schools 
and other organisations working 
with young people north of 
the border. AET is recognised 
nationally as a highly valued 

educational resource for teachers 
and other educators. In particular, 
their ‘talk about alcohol’ 
programme is delivering proven 
benefits to whole communities 
of young people across the UK. 
In terms of our London charities, 
Future Youth Zone in Barking & 
Dagenham received a Royal visit 
in April from HRH Prince Harry. 
This is reported separately 
within the Distillate. Last, but 
not least, the Master selected 
the Connection at St Martin-in-
the-Fields, as his personal charity 
this year. Every year, this charity 
helps thousands of homeless 

people in London recover from 
the trauma of homelessness, 
providing immediate relief and 
long-term support leading to 
housing, work and independence. 
Our Founder’s bust is located 
in the crypt of St Martin-in-the-
Fields, an everlasting reminder 
of the Livery’s values supporting 
those who are disadvantaged and 
creating opportunities for people 
to thrive. Finally, a personal thank 
you to everyone in the Livery who 
has supported our charitable 
work in 2019.
Grant Gordon, 
Charity Committee Chairman

A dinner was held at Vintners’ 
Hall recently to celebrate the 10th 
anniversary of the AET. CEO, Helena 
Conibear, delivered a ‘State of the 
Nation’ speech, highlighting the 
progress and impact being made 

by delivering their message to 
an increased number of parents, 
schools and children, especially 
now in Scotland. 
Chris Porter
Middle Warden 

 The Master, PMs Bryan Burrough 
and Richard Watling and I had a first-
hand viewing of Future, the brand 
new facility to be opened shortly 
by the charity OnSide Youth Zone 
for young people in Barking & 
Dagenham. This latest Youth Zone 
joins a network of Youth Zones 
across the country, with more than 
25,000 members enjoying facilities 
based in the Wirral, Wolverhampton, 
Manchester, Oldham, Wigan, 
Blackburn and Bolton. 

The Barking and Dagenham site is 
the first to open in London. Ranked 
the 3rd most deprived local authority 
in England, almost 1/3 of children 
in the borough live in low-income 
families. One in 10 adults are out of 
work in the area and it has the highest 
unemployment rate of any London 
borough. 37% of children live in 
poverty, the 6th worst in London and 
young people there make up 21% of 
total population. The site, when open, 
will be a place where friendships can 
be forged and will be open seven days 

a week for young people to have use 
of a sports hall, music studio, boxing 
ring, and cooking facilities and quiet 
rooms for reading and discussion. 
The centre aims to teach people new 
skills, help build friendships and 
provide support. The objective is to 
ensure they leave feeling confident 
and positive about their future, with 
a renewed sense of belonging, place 
and purpose. 

Hosted by their indefatigable  
CEO, Gavin Evans, our Distillers’ 
Group tour was left in no doubt  
that the decision to get behind  
Future, as the chosen charity of 
the Lord Mayor, was one that we 
should give our full support to. 
The centre had its official opening 
by HRH Prince Harry on April 11th 
which was attended by the Master in 
recognition of the Distillers’ Charity’s 
contribution. We look forward to 
maintaining close links with Future 
and following its progress.   
Chris Porter
Middle Warden
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The Connection at St Martin-in-
the-Fields is a charity focusing on 
working with the homeless and 
those sleeping rough on the streets 
of London. The Church of St Martin-
in-the-Fields opened its doors to the 
homeless during the Great War when 
many servicemen arrived in London, 
disorientated and shell shocked. It 
has retained this Open Door Policy 
since then. 

This is the Charity the Master has 
chosen to support during his year, 
with a contribution of £2,500 from 
the Distillers’ Charity. The Master 
also made a private contribution.

Pam Orchard, CEO of the 
Connection at St Martin-in-the-Fields, 
received the cheques on behalf of 
the charity at the Founder’s Day 
Ceremony in the Crypt of St Martin-
in-the-Fields. It was appropriate to 
make the presentation there as our 
Founder, Sir Theodore de Mayerne, 
was a great philanthropist and used 
his wealth, position and success 
to help those less fortunate than 
himself. It reinforces the link between 
the church where his memorial 
is located, and the Worshipful  
Company of Distillers and our 
charitable purpose.

The Connection at  
St Martin in the Fields

WSET marks 50 years with 
celebratory dinner at  
Vintners’ Hall

The Wine & Spirit Education 
Trust (WSET) celebrated its 50th 
anniversary on 17th October 
– 50 years to the day since its 
foundation in 1969 – with a dinner 
at the Vintners’ Hall in the City of 
London. The 150 guests included 
key figures from the wine and spirits 
industries from around the globe. 
Master Vintner Christopher Davey 
gave the opening address, focusing 
on the organisation’s history from 
the establishment of the Wine Trade 
Club in 1908 by writer and merchant 
André Simon, through to 1969 when 
the Vintners’ Company covenanted 

£10,000 per year for seven years 
to provide the funding for what 
is now the biggest organisation 
of its kind in the world. WSET’s 
CEO Ian Harris then highlighted 
the progress that the organisation 
has made over the last 50 years, 
with its courses now being taught 
in more than 70 countries in over 
15 languages and annual candidate 
numbers reaching a record 100,000 
in the last academic year. Nick 
Hyde, chairman of WSET’s Board of 
Trustees, thanked Ian Harris for his 
role in the development of WSET, 
describing him as, “the father of 
the modern WSET”.

 Guests included past presidents 
Jancis Robinson and Hugh Johnson, 
as well as the current Honorary 
President, Steven Spurrier. The 
Master, Clerk and several other 
members of the Worshipful 
Company of Distillers were also 
present, reflecting the status of 
the Distillers as one of the four 
‘Founding Fathers’ of WSET 50  
years before.

 Ian Harris commented, “This 
was a wonderful celebration of 50 
years of WSET, and it was a pleasure 
to be able to thank all those who 
had helped with the conception, 
birth and development of WSET. I 
have had the best 17 years of my 
working life leading an ever-growing 
team who continue to ensure that 
WSET courses and qualifications 
are the ‘best in class’ around  
the world”.
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FACING PAGE 
TOP: (left to right) 
Nick Hyde, Master 
Vintner Christopher 
Davey, WSET CEO 
Ian Harris.
MIDDLE: The 
Master and Pam 
Orchard.
BOTTOM: (left 
to right) Hugh 
Johnson, Valerie 
Broadbent, Steven 
Spurrier.
THIS PAGE TOP: 
Hannah Lanfear.
MIDDLE: Diana 
Lyalle and The 
Master. 
BOTTOM: Mark 
Williams, The 
Master and Steven 
Spurrier.

Wednesday 9th October saw 
another highly successful “Distillers’ 
Company” lecture delivered to the 
students from The International 
Centre for Brewing and Distilling at 
Heriot-Watt University. More than 40 
students gathered at 603 Squadron’s 
HQ in Learmonth Terrace, Edinburgh 
to hear an excellent lecture on 
Armagnac – which was particularly 
apposite this year, given the Master’s 
affinity with the region. The lecture 
was delivered by Hannah Lanfear 
(courtesy of the B.N.I.A., to whom 
many thanks) who gave a great 
insight into the region, its culture 
and its unique distillation methods. 
The quality of the lecture came as 

no surprise, given Hannah’s status as 
Imbibe’s “Educator of the Year 2019”; 
however, the quality and value of the 
Armagnacs on display truly excited 
the students attending. Following 
the tasting, the students again had 
the opportunity to taste some of the 
IWSC 2019 medal winners, for which 
thanks go to Court Assistant Allen 
Gibbons. Thanks also to Scottish 
Secretary Michael Urquhart for his 
work in setting up the tasting in 
the face of a number of logistical 
challenges during the day. An 
evening to make the producers of 
Armagnac proud!
Kenny MacKay
The Master

Diana Lyalle from Wraxall, 
Somerset, won the Worshipful 
Company of Distillers’ Diploma Prize 
for outstanding results in the WSET 
Diploma Unit 4 exam – Spirits of the 
World. She will receive funds to study 
a spirit producing region and has 
chosen to go to Armagnac. Diana, 
who completed her qualification 
at West of England Wine School, is 
Wine & Spirits Education Manager 
at The Wine Shop, Winscombe, 
Somerset. Diana funded herself 

through her WSET Diploma while 
working as a lawyer. Mark Williams 
from Ringwood, Hampshire, won the 
Worshipful Company of Distillers’ 
Prize for outstanding results in the 
WSET Level 2 Award in Spirits. Mark, 
who completed his qualification at 
WSET School London, is owner & 
director of New Forest Spirits, a 
company he set up a year ago this 
January. He will receive funds to 
study a spirit-producing region of  
his choice.

ICBD Annual Distillers’ Lecture
Students wowed by Armagnacs!

Awards and Scholarships
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The Industry Committee continues 
in its role of keeping the WCD at the 
hub of the Spirits Industry and is 
very much the interface between 
the Livery and the Industry.

IPM Bryan Burrough retired from 
the Committee after he finished 
his year as Master and I take this 
opportunity to thank him for his 
contribution and guidance during 
his time in office. Bryan goes on to 
chair the new committee that will 
organise the WCD entry/float for 
the 2020 Lord Mayor’s Show and I 
know he is looking for volunteers to  
help him.

Our new Development Director, 
Clive Bairsto, joined our second 
meeting of the year just before he 
officially joined in April. He has 
already been very busy interviewing 
students, past and present, of the 
Institute of Brewing and Distilling 
(IBD) to formulate how we can 
increase our ties with the IBD and 

what future support we can give. 
He is also taking the lead in putting 
together our plans for mentoring.

In our primary role as the recruiter 
for the Livery, we have merged our 
Candidate Progression list with 
that of the Scottish Committee to 
make things more streamlined, to 
ensure that candidates who have 
started the process of joining the 
Livery are encouraged to continue 
to full Livery membership and also 
to identify new suitable persons to 
recruit. Membership numbers now 
stand at 328 and given that, since I 
became Chairman in 2016, 83 new 
Liverymen have joined the WCD, 
this means that just more than 25% 
of us are relative newcomers. I have 
been fortunate enough to build upon 
the sterling work of my predecessor, 
Upper Warden Jonathan Driver, who 
placed our recruitment drive on 
the map. Furthermore, 19.2% of 
our Liverymen have an address in 

Industry Committee Report

We were very pleased at the 
beginning of the year to welcome 
a new Corporate Associate in the 
form of the Bacardi Company to 
the other four members of this 
important group of highly supportive 
companies. While well known as a 
global company, the international 
marketing for their John Dewar 
Scotch Whisky as well as Aberfeldy 
Single Malt is based in London, close 

to our home. It is good to see a varied 
nomination of three senior members 
in the form of John Burke the Global 
Marketing CMO, Gian Paulo Leproni 
Global IP Director and General 
Counsel Europe, and Ian Taylor, 
Global Brands Director Single Malts. 
We welcome them to our ranks and 
trust they will take full advantage 
of our events and connections. Our 
existing members continue their 

fulsome support in many ways, and 
it is particularly pleasing that many of 
the Corporate Freemen have decided 
to join the Livery in their own right. 
All of the original Diageo group 
have progressed, Aaron Jeewood 
of Mappin and Webb is on his way 
too, replaced by Mark Appleby who 
is the Crown Jeweller. We recently 
welcomed Rita Greenwood the MD 
EMEA of Wm Grant and Sons as 

the third Freeman of that company. 
Mark Sandys, the Beer, Smirnoff and 
Bailey’s Global Brand Director of 
Diageo, is playing a leading role in the 
first joint meeting with the Marketors 
on the subject of “Alchemy” and this 
is typical of the opportunities that 
are presented for both sides. Long 
may this flourish!
Richard Watling
Past Master

Corporate Programme

Scotland (up from 16%) which attests 
to the recruitment prowess of the 
Scottish Committee.

This year has also seen further 
development in our drive to have 
overseas affiliates. The recent Court 
trip to the Armagnac region was 
given huge support by Amanda 
Garnham. Both she and  Willeke 
Vester, the Deken of the Guild of the 

Golden Glass (the Schiedam Jenever 
guild) will be receiving Freedom 
of the Company. These two new 
affiliations build on the existing 
one with the Zunft zu Rebleuten 
based in Basel, as part of our longer-
term strategy of building overseas 
affiliations.
Lorne Mackillop
Industry Committee Chairman

LEFT: New Scottish 
Liverymen.
BELOW: Lorne 
Mackillop.
FACING PAGE TOP:
Mark Appleby at 
The State Opening 
at Parliament. 
BOTTOM RIGHT: 
Dr Anne Brock
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At the Installation Court meeting, 
the Master was delighted to admit 
and welcome a new Corporate 
Freeman, Mark Appleby, Master 
Craftsman and Crown Jeweller to 
HM The Queen. Mark joins his fellow 
Corporate Freeman from Mappin 
and Webb, Karl Bailey who is the 
Royal Warrant Holder to both HM 
the Queen and HRH The Prince  
of Wales. 

Having held Royal Warrants for 
five sovereigns, Mappin and Webb 
spans more than 240 years of 
tradition and historical significance 
in the world of jewellery and silver 
(including drinking vessels). 
Offering superior quality for clients 
including the Queen of France Marie 
Antoinette, the last Czar of Russia 
Nicholas II, Winston Churchill, 
Charles Dickens, Harry Houdini 
and Grace Kelly, their timeless 
craftmanship is unsurpassed. 

Not surprisingly, their name 
has become synonymous with 
excellence, mastery and all things 
truly British, so in 2013 when they 
launched a renaissance in new and 
unexpected ways, the opportunity 
to gain Corporate Freedom with 
the Distillers, gave them a natural 
opportunity to take a more active 
part in the life of the City. Within our 

Mappin & Webb
A Truly British Treasure

Company in particular, their active 
support of the Princes Trust, Queen 
Elizabeth Scholarship Trust and the 
Royal Warrant Holders Association 
complements our own educational 
and charitable aims and activities to 
the benefit of both parties. 

After five years as a Corporate 
Freeman, Karl certainly values 
his Corporate Freedom and looks 
forward to fully involving Mark to 
ensure that a continued close and 
active association with our Company 
thrives for many years to come. 

More details of this affiliation can 
be found on the Distillers’ website.
David Raines
Past Master 

In September, Gin Guild Director 
General Nicholas Cook provided 
the mortar platoon of A (London 
Scottish) Company, the Livery’s 
longest military affiliation, with a gin 
lecture evening at their Catford HQ. 
Appropriately opening with a Juniper 
Green G&T (from London & Scottish 
International), Nicholas spoke on 
the history, production and styles 
of gin, illustrated with eight samples 
from Guild members from the UK 
and from as far afield as Japan, India, 
France and Finland. The Livery was 
represented by the Master and Past 
Master David Raines. The incredibly 
committed and skilled mortar 
platoon have just completed a further  
training programme, including a 
stint in the Falklands with extensive 
live firing, and are shorty due to be 
deployed overseas.

Twenty-five new members 
joined the Gin Guild at the industry 
body’s Autumn Installation at the 
Mansion House in London, bringing 
membership to more than 360, with 

new members including those from 
as far afield as India, Japan and the 
USA. The Master, Martin Riley, formally 
installed Bombay Sapphire’s Master 
Distiller, Dr Anne Brock, as the first 
female head of the Guild, and as the 
fourth holder of that ceremonial 
position. Dr Brock, who has a PhD in 
Organic Chemistry from the University 
of Oxford, worked as lead distiller 
at Bermondsey Distillery for four 
years before being appointed Master 
Distiller for Bombay Sapphire in 2017. 
She has also just joined the Livery.

Dr Brock said, “They say that there 
is strength in numbers and, as I am 
sure many of the smaller producers 
here will attest to, there is a strength 
that comes from belonging to the 
Gin Guild and from being able to 
form connections across this global 
industry. Certainly, as a lonely craft 
distiller I valued the chance to network 
and learn from other members. Now, 
as I represent one of the four Founder 
companies, I also recognise how 
important the Guild is to a brand, 

The Gin Guild is booming! 

whether it is large or small. The Gin 
Guild is helping to nurture a vibrant 
and diverse gin category, to the benefit 

of us all.”
Nicholas Cook
Director General The Gin Guild
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The Gin Guild Lifetime Achievement 
Award for services to the gin industry 
was formally presented to Christopher 
Hayman by Dr Anne Brock, the new 
Gin Guild Grand Rectifier at the 
Distillers’ Banquet. The Guild, through 
the award, recognises Christopher 
Hayman, an individual who has been 
very instrumental in developing and 
nurturing the spirit of gin. Christopher 
has been Chairman of the Guild Board 
since incorporation. He brought to the 
Guild his experience as a Past Master 
of this Livery when, at the request 

of the major founders’ companies, 
he took on the inaugural role of 
Grand Rectifier, before handing over 
to successors drawn from those 
companies. It is an extraordinary 
achievement, matched only by a  
very few, that sees Christopher 
celebrating 50 years in the gin 
industry this autumn. 

Christopher joined his family 
company, James Burrough Limited 
(founded by his great grandfather) 
in 1969, where he became Production 
Director. After the take-over in 1987, 

his family bought a part of the 
company back and he went on to 
continue his gin distilling expertise by 
establishing Hayman’s of London and 
was joined by his children Miranda 
and James. Christopher celebrated 
his 50 years with a special dinner 
held in the family distillery at Balham. 
James and Miranda also tasked him 
to complete 50 special Hayman gin 
events on a worldwide basis during 
this year to mark the event (there are 
still a few to go!). A special Hayman’s 
London Dry gin at 50% strength was 

created for Christopher and called 
“Rare Cut”! Christopher said joining 
the gin trade was one of his best 
decisions – many challenges, many 
friends and much fun. Christopher is 
a Past Master, a former Trustee of the 
WSET (David Grant and Christopher 
helped to create the separate spirits 
exam courses), he was the first Grand 
Rectifier and remains Chairman of 
the Gin Guild. He is very proud to 
continue the family’s historic links 
with distilling and shares this with 
James and Miranda.

Gin Guild Lifetime Achievement Award

Cotswold Distillery
Recently the Master was guest 

of honour at the inauguration of a 
new visitor centre at the Cotswolds 
Distillery, whose founder Daniel 
Szor is a Liveryman. Founded in 
September 2014, the distillery has 
grown steadily and has received 
numerous international awards for 
its gin and its whisky (launched in 
2017). It has also become a popular 
destination for visitors, with around 
30,000 visitors a year. 

The distillery realised the need 
for a larger visitor centre, as it is 
located in a rural area and visitors 
come a long way to visit. Funds were 
raised through a crowdfunding effort, 
with 10% of the cost covered by a 

grant from the Rural Development 
Programme, run by DEFRA, for the 
European Agricultural Fund for Rural 
Development. Crowdfunding has 
been important for the Cotswolds 
Distillery and recently financed their 
on-site bottling plant.

The building was constructed to 
be a connecting element between 
the production building and the 
company’s headquarters building, a 
small cottage made of Cotswold Stone 
which until now served as visitor 
centre. In addition to a new shop, 
a cosy café and an exhibition area, 
the centre features tasting rooms as 
well as master class areas for Gin and 
Whisky visitor blending experiences. 

RIGHT: Christopher 
Hayman. 
BOTTOM LEFT: 
Christopher 
Hayman with Dr. 
Anne Brock, The 
Master, and Lord 
Mayor. 
BOTTOM RIGHT: 
The Master.
FACING PAGE TOP 
RIGHT: Richard 
Paterson 
BOTTOM 
RIGHT:Amanda 
Garnham.
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IWSC/Worshipful Company  
of Distillers’ spirits tasting

The delights of Armagnac

Vintners’ Hall hosted the 12th 
annual IWSC/Worshipful Company of 
Distillers’ spirits tasting on 30th July, 
always a popular event in the Livery 
calendar and very well supported.

The evening began with whisky and 
rum master-classes led by Richard 
Paterson of Whyte and Mackay and 
Peter Holland of The Floating Rum 
Shack, which were exceptionally well 
attended. A small technical glitch 
prevented Richard from using his 
planned presentation and his off-the-
cuff comment of overcoming this by 
“throwing the water around” caused 
PM Maxwell to blanche slightly. In 
the end, both masterclasses were 
well received, highly informative and 
relatively dry!

Prior to the main tasting, guests 
were invited to the Drawing Room 
where they could sample a traditional 
gin and tonic, where a range of 
six gins from across the flavour 
spectrum were on offer. In addition, 

Armagnac has been a theme of 
the Master’s year and, as Capitaine 
Lieutenant of the British Squadron 
of the Mousquetaires d’Armagnac, 
he has been in a good position to 
introduce the delights of Armagnac 
to Liverymen at many formal 
dinners, including the Mansion 
House Banquet where a white 
Armagnac-based aperitif, ‘Milady de 
Winter’, was prepared by the Head 
Mixologist at the Connaught Hotel, 
Agostino Perrone. The Master and 
Mistress also had the pleasure to 
join about 20 Distillers and guests 
in an Armagnac tasting held at 
the Scotch Malt Whisky Society 
(SMWS) in London, a lovely tasting 
venue where the SMWS are now 
venturing into the Armagnac market. 
The evening was led by Amanda 
Garnham of the Bureau National 
Interprofessionnel de L’Armagnac 

(BNIC) assisted by Hannah Lanfear, 
an Armagnac and WSET Educator 
in the UK and Edward Bates who, 
alongside the Master, welcomed the 
group. Amanda presented on the 
background of the Armagnac area, 
the oldest of the ‘French Brandy’ 
regions, its challenges, opportunities 
and diversity, along with an outline 
of the unique production process. 
Within the Armagnac area, a number 
of grape varieties are allowed. The 
most well known are Ugni Blanc 
and Baco and, to a lesser degree, 
Colombard and Folle Blanche. The 
Court has taken the decision to 
offer the Freedom and Livery by 
Presentation to Amanda Garnham. 

Armagnac is now being 
discovered by many other Livery 
Companies and the Master was 
especially delighted to accept 
from the Master of the Worshipful 

Company of Actuaries a bottle of 
Castarède 1979 which they had 
served at a dinner where he was 
present to celebrate their 40 years 

as a Livery. The label was signed  
‘A gift to the Distillers from the 
Actuaries. 24/9/19.’
Mike Walpole

this year saw the addition of a baiju 
cocktail bar and the opportunity to  
purchase the Master’s Cask whiskies, 
which was manned by Upper Warden 
Kenny MacKay and Development 
Director Clive Bairsto – who, between 
them, sold an impressive 32 bottles, 
with all proceeds going to the 
Distillers’ Charity.

The Master opened the main 
tasting with a few words, in 
particular welcoming Aldermanic 
Sheriff Vincent Keaveny (one of our 
Honorary Liverymen) to the event 
and congratulating Tariquet on 
their success in winning the IWSC 
Armagnac Trophy for the second 
year in succession. In honour of 
the Master’s position as Captain 
Lieutenant of the British Squadron 
of the Company of Mousquetaires 
d’Armagnac, a feature table of some 
of the best armagnacs from the IWSC 
was on offer. In addition, more than 
150 spirits ranging from whiskies, 
rums, gins and vodkas, to shochus 
and baijus, were available to taste.

The tasting also welcomed 
representatives of many of the 
distilling companies whose 
exceptional products have been 
recognised by the IWSC this year, 
including Adnams, Maverick, Diageo, 
Chivas Brothers, Bacardi, William 
Grant and Angus Dundee – and both 
the industry and the Livery world 
enjoyed another great evening.
Allen Gibbons
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If you follow the UK press, both 
popular and highbrow, you will be left 
with a confusing picture of trends in 
UK alcohol consumption. Some would 
have you believe that we are being 
swamped by a tidal wave of binge 
drinking. Others talk of the abstemious 
nature of Millennials and so-called 
Generation Z (meaning those born in 
the mid-1990s to the early 2000s, who 
are now reaching Legal Drinking Age). 
Dry January and sober October loom 
large over the head of many drinks 
marketeers. So, what do the facts tell us?

Well, the first striking thing is that 
underage drinking in the UK has been 
falling for more than a decade. 

Indeed, this improved behaviour is 
not limited to alcohol. According to 
UK government statistics, the youth 
of today not only drink less alcohol, 
they consume fewer drugs, have fewer 
teenage preganancies and commit 
fewer crimes. The only thing they do 
more of is spend time on their phones, 
locked into social media.

Secondly, heavy episodic drinking 
(a.k.a. binge-drinking) has also been 
falling, though much less rapidly than 
underage drinking. This may be partly 
related to the rise of social media, as 
a photograph on Instagram of the 
aftermath of a heavy session can 
bring broad-scale embarrassment 
and ridicule.

Yet, after 10 years of steady decline, 
per capita alcohol consumption is 
rising in the UK (and, indeed, in France, 

Spain and Italy). Per capita alcohol 
consumption in the UK peaked in 2005 
at 9.3 litres of pure alcohol equivalent. 
Over the next 10 years it fell 20%, a 
remarkably steep drop. In the last three 
years, it has crept back up but is still 
14% off the peak and has been broadly 
stable for the last 18 months. No-one 
has a perfect explanation for this. 
However, in our view, the downward 
slope was due to a combination of 
much reduced problem drinking and 
high taxation; and the recent uptick 
reflects the recent increase in real 
wages – which only turned positive in 
2015 – and less onerous tax policies.

So, what does this mean for the UK 
beverage alcohol industry? Firstly, the 
reduction in problem drinking is to be 
applauded. Alcohol-related disease 
and hospital admission remain too 
high; but progress is being made. 
The industry needs to re-double its 
support for initiatives to reduce harmful 
drinking. Secondly, it reinforces the 
long-term trend for consumers to 
drink less but drink better. The drinks 
industry needs to have an unrelenting 
focus on improving the quality of the 
liquid, as well as the marketing and 
communications to support it. Finally, 
consumers are willing to embrace low 
- and no-alcohol drinks, as long as it 
still tastes good. Witness the success 
of Seedlip (recently purchased by 
Diageo) and a new generation of no-
alcohol beers such as Heineken 0.0.
Trevor Stirling

A view from the City 

The annual City Spirits Debate is a 
fixture in the City events diary and, 
over the last eight years, has covered 
a range of subjects of interest to the 
distilling industry, including: product 
innovation; the influence of family firms; 
the potential for spirits in China; and 
opportunities for rum. At this year’s 
debate, the subject was: “Has Gin 
reached its peak?”. The motion was 
sportingly proposed by Dawn Davies, 
Head Buyer at Speciality Drinks and Ed 
Mundy, Beverages Analyst at Jefferies. 
It was opposed by David T Smith, a gin 
writer and international gin competition 
judge and Sophia Shaw-Brown, Senior 
Insights Manager at IWSR. 

A spirited debate included comment 
on: statistics and data on gin sales in the 
UK and worldwide; the effect of as yet 
untapped markets; the development of 
longer mixer based serves (for example, 

in the USA); the cyclical nature of drinks 
industry trends and palate changes; 
the growth of gin variants (including 
the rise in flavoured products where 
juniper was less prominent); brand 
loyalty; and the effect of craft brands 
in creating interest for the industry 
as a whole. 

The effect of the internet in allowing 
new brands to reach audiences 
via social media and on-line sales, 
something not seen in previous cycles 
of drink popularity, was highlighted as 
a particular game changer, allowing the 
spirit to remain prominent.  

Despite arguments as to whether 
it was premium tonics that were 
driving growth (and improving serve 
quality) and the effect of the growth 
of other ‘botanical spirits’, aperitif 
style products, and the growth in non-
alcoholic drinks, rum and vermouth etc., 

City Debate
Has Gin reached its peak?

there was an overwhelming majority 
remaining against the motion, leaving 
no doubt that gin is here to stay and will 

remain a well-loved and enjoyed spirit. 
Nicolas Cook
Director General The Gin Guild
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Marketors and DistillersVisit to Clydeside Distillery

The Scottish Dinner

For the first time ever, a Joint Event 
was organised between the Distillers and 
the Marketors – the Master also being a 
Liveryman of the Marketors, such that 
it was felt that the marketing of spirits 
brands was a relevant subject for both 
Companies. The theme was Alchemy 
– we create spirits by the process of 
distillation, which takes natural raw 
materials, barley, water, yeast, and 
produces over time sought-after premium 
drinks… and then marketing adds value 
and desire through packaging, promotion 
and advertising. Both could be said to 
be examples of modern alchemy. The 

format was a panel discussion at the 
offices of BMB Advertising in London. 
Panellists included: Rory Sutherland, 
Vice Chairman of Ogilvy Advertising 
and journalist; Mark Sandys, Global 
Brand Director for Smirnoff and Baileys 
at Diageo, and a Corporate Freeman; 
Anthony Wilson, WCD Liveryman and 
founder of a new product development 
agency specialising in spirits; and 
Andrew Marsden, Past Master 
Marketor and Marketing Consultant. 
David Wethey, author and founder of 
Agency Assessments, was the Chairman 
of the Panel.

Nineteen Scottish Liveryman 
gathered at the Clydeside Distillery 
for our inaugural visit. Past Master 
Tim Morrison was on hand to 
welcome us before we lunched at 
the distillery cafe. Situated on the 
north bank of the River Clyde, the 
Clydeside Distillery is contemporary 
in its appearance with glass facades 
and wonderful views especially 
from the Stillhouse “doon the 
water”. The tour highlights the 
history of distilling in the city of 
Glasgow, the family relationship 

with the building of the site (Queens 
Dock – late 1870’s), on which the 
distillery is situated.We would like 
to thank Bridgeen Mullen for her 
most informative and interesting 
tour, and to the distillery manager 
Alistair MacDonald, for allowing 
us to sample maturing spirit from 
different casks, roll on November 
2020 when its legal! More distillery 
visits are planned for the future.
Brian Morrison
Past Master,  
Scottish Committee Chairman

This year’s Scottish Distillers’ 
Dinner was held in September in the 
Signet Library at Parliament Square, 
Edinburgh which is owned by the 
Society of Writers to her Majesty’s 
Signet – known as the WS Society – a 
society of Solicitors. The dinner was 
once again a record-breaking event with 
one 185 guests sitting down to dinner, 
with some 49 Liverymen, accompanied 
by the Master and his Wardens, nine 
Past Masters, four Assistants, two Hon 
Assistants, two Hon Stewards and two 
Stewards. The guest list represented a 
great cross section of people involved 
in all aspects of our industry, with a 
fantastic contingent from the Scotch 
Whisky Industry. 

Liveryman Raymond Davidson 
proposed the Toast to the Livery, and 
Alderman Sir Roger Gifford responded 
on behalf of the guests. The speeches 
were most entertaining, and the sung 
grace was very impressive, although 
I think we need little practice! The 

Master presented the Scottish Golf 
Championship trophy to Liveryman 
Gordon Doctor, and the Plate 
Competition to Liveryman Stephen 
Rankin, with Liveryman Nigel Mills as 
runner up. 

The Master also presented the 
Company’s bursary prize to Mr. Elias 
Peters, who was this year’s scholar 
from Heriot-Watt.

He also thanked Gordon & MacPhail 
for the provision of its Red Door Gin; 
Bacardi for its Dewars 18 Years Old 
whisky and Craigllachie 13 Years Old 
Single Malt; Morrison & MacKay for its 
Sloe Gin; and Flavourly for its beer. He 
ended by thanking the Signet library, 
who once again played a critical part in 
providing a superb meal, with excellent 
service, in wonderful surroundings. 
Following the celebrations, we were all 
invited by the Master to join him for a  
Stirrup Cup.
Matt Gammell
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We had the honour of holding 
this year’s Annual Livery Banquet 
in the Egyptian Hall at the Mansion 
House in the presence of the 691st 
Lord Mayor of London, Peter Estlin 
and the Lady Mayoress Lindy Estlin. 
Built between 1739 and 1752 on the 
old site of the Stock Exchange by 
architect George Dance the Elder, 
Mansion House is one of London’s 
great buildings. The main reception 
room, the columned Egyptian Hall, 
was so named because Dance 
used an arrangement of columns  
deemed to be ‘Egyptian’ by Roman 
architect Vitruvius even though no 
Egyptian motifs were employed. It 
hosted a selection of delicious food 
and oh so tempting wines and spirits 
– of which this scribe found the St 
Joseph with the Pheasant to be a 
particular highlight. 

The sound of the ceremonial 
horns echoing from the east balcony 
to the west, and the bagpipers of the 
London Scottish Regiment marching 
in splendour around the hall to the 
sound of rhythmic clapping, added 
to the wonder of the occasion. The 
traditional circulation and drinking 
in friendship from the Loving Cup, 
as attendees protected the imbiber 
with a dangerously sharp (at this 
stage of proceedings) sword made 
the evening as memorable as ever. 

Given the well-publicised 
environmental protests during the 
Chancellor’s Mansion House speech 
earlier in the year, along with the 
current unrest from the Extinction 
Rebellion demonstrations, security 
was understandably tight – but 

perfectly judged. Most attendees 
were grateful that eggs stayed firmly 
on the plates, milkshakes did not 
leave the nearby McDonalds, and the 
only troublemakers were fully paid-
up members of the Livery Company 
and/or Gin Guild, always under the 
watchful eye of the Wardens, who 
acted impeccably!

It is a particular point of pride that 
this year’s Lord Mayor is an ardent 
supporter of the spirits industry. 
As part owner of The Cotswolds 
Distillery, we had the pleasure of 
tasting a bottling of limited edition 
Cotswolds Distillery Lord Mayor’s 
Reserve single malt whisky, a blend 
of first-fill Bourbon, red wine and 
Pedro Ximénez casks. 

Meanwhile, the Master of the 
Distillers’ Livery Company, Martin 
Riley – as befits the Leader of the 
British Squadron of la Compagnie 
des Mousquetaires d’Armagnac 
– produced his own gifts of the 
Master’s Cask, Château de Laubade 
vintage 2003 cask strength bas 
Armagnac which he presented to the 
Lord Mayor and the guest speaker, 
Kate Robertson. The Master also 
presented the Company Quaich to 
each of the new Sheriffs.

Perhaps the biggest cheer of 
the evening – after the applause 
of appreciation for the event’s 
organisers Assistant Clerk Kim Lyons 
and Clerk Edward Macey-Dare – went 
to Dr Anne Brock, Master Distiller 
for Bombay Sapphire, who was 
appointed as the latest, and first ever 
female, Grand Rectifier by the Master. 
A magnificent achievement. In turn, 

Mansion House Banquet
Shaping tomorrow’s City today

Christopher Hayman was presented 
with the Gin Guild Lifetime Award for 
his 50 years in the industry.

The Lord Mayor’s campaign 
for his year in office is ‘Shaping 
tomorrow’s City today’. So it was 
therefore extremely fitting that Kate 
Robertson, co-founder of One Young 
World, which aims to give young 
leaders a chance to make the world 
a better place, was brought in as the 
zenith of the evening’s speeches. 

Her ability to inspire the gathered 
hoards, even through the mist of 
some delicious 20 years old Tawny 
Port, to listen to and nurture the 
leaders of tomorrow, was something  
to behold. 

Excellent sentiments to end 
the evening and plenty of food for 
thought ahead of the upcoming 
Livery Company Installation Dinner 
on 21st November.
Chris Maybin
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This year’s February Livery 
lunch was held on Wednesday, 
February 13th at the magnificent 
Vintners’ Hall.  It followed a morning 
Court meeting where the Master 
presented the Livery by Redemption 
to David Croll, Paul Hick, Iain Stirling 
and John Stirling and Freedom 
by Presentation to Major Jamie 
Barklem (Commanding Officer of 
London Scottish), Commander 
Duncan Thomas (825 Naval Air 
Squadron) and Dr Dawn Maskell 
(Head of the International Centre 
for Brewing and Distilling at Heriot-
Watt University).  Gary Horsfield, of 
William Grant & Sons, was made a 
Corporate Freeman; Trevor Stirling 
was appointed as a Steward; and 
Garvin Brown IV and Justin Hicklin 
were appointed Court Assistants.  

In proposing a toast to the guests, 
in a speech peppered with multiple 
puns, Mr Nicholas Cook introduced 
the former Lord Mayor Sir Roger 
Gifford, as well as the Master 
of The Worshipful Company of 
Innholders, the Reverend Canon Bill 
Christianson, who attended with his 
Clerk, Mr Charles Henty. Nicholas 
also introduced the Master’s 
personal guests: Amanda Garnham 
from the National Armagnac 
Bureau in France, who is also a 
Mousquetaire with the Compagnie 
des Mousquetaires d’Armagnac; 
and Christopher Hayward, a Past 
Master of the Pattenmakers and 
a Candidate for non-Aldermanic 
Sheriff in the elections in June. He 
also welcomed the guest speaker, 

Mr. Tony Hales, CBE. Tony was the 
CEO of Allied Domecq for eight 
years, at a time when it was one of 
the biggest British companies and 
had a large spirits portfolio. Outside 
the world of spirits, Tony has a 
wide range of business and artistic 
interests, including Chair of the 
NAAFI Pension Fund, Workspace, 
and British Waterways and Canal 
and River Trust, as well as being a 
director of Welsh National Opera. 
He was also a director of Aston Villa 
for 10 years while they were in the 
Premiership! Tony currently chairs 
the Associated Board of the Royal 
Schools of Music, the Greenwich 
Foundation and is an Honorary 
Governor of the Royal Shakespeare 
Company. He is a liveryman of the 
Brewers’ Company and, when time 
permits, he plays the saxophone.

In his speech, Tony ranged 
widely, including the disputes 
between the Brewers and the 
Lord Mayor Dick Whittington, who 
persistently fined the Brewers or 
threatened the Master and Wardens 
with imprisonment for, among 
other things, taking too much 
water from the Chepe Conduit, 
artificially increasing the price of 
malt and overcharging for beer - 
disputes which may have cost the 
Brewers 10 places in the order of 
precedence! He also reminisced 
about the challenges of being CEO 
of a global spirits company at a time 
when many emerging markets were 
even less stable than they are today 
and when norms of responsible 

February Lunch

marketing were different.
In his closing speech, the 

Master, Mr. Martin Riley, picked 
up on several of the themes of 
Tony’s speech, in particular the 
challenges and rewards of doing 
business in Russia just after the fall 
of the Iron Curtain. The Master also 
recognised Nicholas Cook for his 
very generous donation of Gin Guild 
tasting fees to the Distillers’ Charity 
and the appointment of former Air 
Vice Marshal Clive Bairsto, CBE as 
Development Director for the Livery.

The Master concluded the lunch 

by presenting the Livery golf prizes 
and the Distillers’ Company’s 
Scholarship Award to Ms. Diana 
Lyalle (Wine and Spirit Education 
Trust’s Diploma).

Following generous quantities 
of Taylor’s Vargellas 2001 Port, 
Chivas 18 Years Old and Janneau 
Armagnac VSOP, the guests retired 
for a restorative stirrup cup with the 
Master, where they were joined by 
the consorts of Liverymen who had 
dined with the Mistress at a separate 
lunch at Innholders’ Hall.
Trevor Stirling
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The Court Meeting and lunch took 
place in Pewterers’ Hall. I had been 
keen to use this Hall for an event, as 
I felt there was a link between what 
they have done over the centuries 
in providing drinking vessels and 
plates and our role in providing 
spirits as part of the conviviality 
of the Livery Companies. The 

Pewterers gained their Royal 
Charter in 1473 and are 16th in 
order of precedence. Their current 
Hall was built in 1962 and contains 
features from the second Pewterers’ 
Hall, such as the panelling on the 
first floor dating from after the Great 
Fire in 1666. There is also a collection 
of old pewter artefacts on display. 

Here we welcomed Air Marshal 
Sir David Walker to our ranks as a 
Liveryman by Presentation and also 
two Liverymen, Richard Forsyth 
and Richard Quellyn-Roberts, by 
Redemption, all of whom were 
then introduced to the individual 
members of the Court. PM Garrard 
presented the book on which he 

and other Livery members have 
laboured for some time to produce 
a photographic record of Past 
Masters and Clerks from 1958 to 
2018. A remarkable piece of work, 
for which the Company is certainly 
most grateful. 
Martin Riley
Master 2018 – 2019

For the first time in recent history, 
the Court and Livery Dinner in 
April took place at the impressive 
Saddlers’ Hall. Guests were greeted 
at the top of the stairs by ‘The King’s 
Champion Saddle’ which was likely 
used in the coronation of George III 
in 1760. Clad in full armour, carrying 
a gauntlet, the Kings’ Champion 
rode into Westminster Hall and 
delivered a challenge – throwing 
down his gauntlet – against anybody 
who might oppose the Sovereign. 
After the third challenge, with no 
response, the Monarch would toast 
the health of the Champion, in the 
knowledge that he was undisputed 
as Sovereign.

After a delicious meal of salmon, 
beef, blue cheese panna cotta 
and crêpe suzette, the Master 
announced that we literally had  
to sing for our supper by singing 
the Grace. 

Liveryman Nicholas Morton 
opened the speeches by welcoming 
new members of the Court, 
new Liverymen and Mr Denis 
Lesgourgues from Armagnac who 
had kindly donated the Armagnac 
for the evening and will be producing 
this year’s Armagnac Master’s Cask.

The guest’s speech was given 
by Dr. David Pearson, a long-time 
friend of the Master and an expert 
in marketing. During his speech, 
he told the story of when Sony 
launched a pocket radio that was 
actually too large for a shirt pocket, 
prompting Sony to sew extra large 
pockets on the Salesmen’s shirts! 

The Master responded by 
reminding us all that it had been a 
year since the Whisky auction had 
raised £220,000 for charity and he 
also confirmed that a Youth Centre 
in Dagenham (which had recently 
been opened by Prince Harry) had 
received a donation of £50,000 from 
the proceeds of the auction – a great 
example of the worthwhile causes 
the Livery supports. He finished by 
showing how each of his guests for 
the evening were all linked together, 
including the Apothecaries from 
whom the Distillers had broken 
away in 1638 and who, at the time, 
described Distillers as ‘men and 
women whose honesty and skill are 
of no value’. Finally, before he said 
goodbye to all, the Master reminded 
us to avoid the gutter as we left the 
hall – onto Gutter Lane. 
Eloise Maxwell

April Dinner

June Court Lunch
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As Sponsor and Seconder of 
Steward Parkin, Past Masters 
Raines and Cheesman (and their 
ladies) recently went to Plymouth 
to see what Commodore James 
Parkin actually does in his day job! 
Having commanded HMS Montrose 
in 2013-14, he has subsequently been 
promoted in two appointments and 
is now the Commander of the United 
Kingdom Amphibious Task Group 
(COMATG). His role is to command 
the Royal Navy’s maritime task group 
worldwide, whether it is centred 
on F35 stealth fighters flying from 
one of the new Queen Elizabeth 
Class aircraft carriers, or delivering 
military effect on land, using a force 
of Royal Marine Commandos. 

James has recently returned from 
a two-month deployment to the 
Baltic Sea, where he and his joint 
Headquarters staff of only 41 officers 
and ratings were embarked in HMS 

Albion. From her, he commanded a 
large Task Group of up to 26 ships 
and 3500 men and women from all 9 
of the Joint Expeditionary Force (or 
JEF) nations, exercising with allies 
across the Baltic, and sending a 
message of freedom of navigation, 
and providing reassurance to the 
Baltic nations of the steadfast 
commitment of the United Kingdom 
to European security in the future. 

In the photograph on the right 
is his Flag Captain, Captain Peter 
Laughton MBE, who both Past 
Masters knew well from his time as 
second in command of HMS Montrose 
in 2012 and when his current Head of 
the Marine Engineering Department 
was the Livery Liaison officer for 
our affiliated frigate. A small world, 
which highlights some of the lasting 
relationships that have developed 
from the Montrose affiliation. 

Our Montrose friends kindly 

What a small world
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On Sunday August 4th, the Master 
and I visited our Army Reserve Unit 
(A (London Scottish) Company at 
Pirbright in Surrey.  A Company, 
together with the other Companies 
of The London Regiment, were on 
a training weekend at Pirbright to 
complete their Annual Personal 
Weapons Test (APWT) ensuring that 
every member of the Company has 
met the standard required (a score of 
42 out of 50 shots fired from various 
distances from 100m to 400m). 

On the Sunday, the Regiment 
was joined by guests from across 
its Livery affiliates and external 
stakeholders including Local 
Government officials as part of its 
Community Engagement programme. 
Also in attendance was Major-General 
Ranald Munro, Assistant Chief of the 
Defence Staff and the most senior 
tri-service Reservist in the UK Armed 
Forces. The Master had a chance 
to speak for some time with the 
Major General on the importance 
of our military affiliations and on 
how, together, we can spread the 
important work of our Armed Forces. 
The discussion covered a wide range 
of topical subjects from the work of 
HMS Montrose in protecting shipping 
lanes for British ships in the Middle 
East, and the important work of the 
Army in helping shore up the dam at 

Whaley Bridge, to the Major General’s 
love of 30-years-old Dalmore!

Later in the morning, there was 
a chance to see the Company take 
part (in teams of four) in a “march 
and shoot”, a competition involving 
a two mile run in full combat gear 
(including their personal weapon (the 
SA80 Rifle) and ammunition) finishing 
at the range and followed by a 100m 
dash to the 200m firing point to fire 
five rounds each at a series of 20 plate 
targets. It might sound easy enough 
but, rest assured, with heart and lungs 
pounding after a two miler on a hot 
August day, it wasn’t.  

Following the conclusion of 
the March and Shoot, the London 
Regiment’s guests were given the 
opportunity to fire the SA80 rifle 
(the standard issue service rifle of 
the British Armed Forces) on the 
25-metre range. This was a first for the 
Master and, under the watchful eye of 
A Company’s Major Jamie Barklem (a 
Freeman of the Company), he ensured 
that the Company didn’t disgrace 
itself in front of the Jocks! There 
was a chance to chat to a number of 
members of A Company, including 
several who have been recipients of 
Distillers’ prizes in recent years, and 
discuss future opportunities to see A 
Company in action.
 James Higgins

“Mastering the Range”
A field visit to A (London  
Scottish) Company Pirbright

hosted the visit with a fascinating 
tour of HMS Albion to show the Past 
Masters and Mistresses how these 
multinational amphibious operations 
are conducted. Never shy to come 
forward, PM Cheesman was also 
able to educate the officers with 

one of his irreverent and humorous 
wine tastings, before the Captain 
hosted a splendid dinner on board 
with several glasses raised to  
the Distillers. 
David Raines
Past Master
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HMS Montrose , working 
alongside the French Cassard-
class frigate FS Jean Bart, 
made a major drugs bust in the 
Arabian Sea. The suspicious 
Dhow was initially located by 
FS Jean Bart’s helicopter and 
boarded by a team from the 
French ship, who secured the 
vessel and conducted an initial 
investigation. Royal Navy and 
Royal Marines personnel from 
HMS Montrose then took over 
the search of the vessel and the 
team located and seized a large 
number of packages containing 
the drugs. 

The Commanding Officer of 
HMS Montrose, Commander 
Ollie Hucker, said that he and 
his ship’s company have been 
training hard for this type of 
mission, “We were conducting 
a Replenishment at Sea with 

a US Navy Tanker in the early 
morning when I received the 
news of the suspicious Dhow; 
we were ready to commence a 
successful counter narcotics 
operation with the FS Jean 
Bart in the afternoon. “This 
demonstrates the flexibility and 
professionalism of the Royal 
Navy and French Navy and 
the very close interoperability 
with our coalition allies. He 
continued, “I am immensely 
proud of my Ship’s Company 
who have all played their part 
in tackling the international 
drugs trade from the sea and 
have prevented the landing of 
these drugs in other countries, 
perhaps even the streets of 
the UK. Seizures like these put 
a dent in the funding of wider 
illicit and illegal activity."
Steve Wilson

HMS Montrose lands  
major drugs haul in 
Arabian sea

ABOVE: The Ship’s 
Company
LEFT: Drugs!!
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2019 saw the affiliation between 
825 Royal Navy Air Squadron and 
our Company mature in several very 
significant ways. It was a year in which 
established activities were continued 
and enhanced, leading to the framing of a 
very important understanding between 
our organisations. That understanding 
was formalised in a Memorandum 

of Understanding document which 
was constituted in order to provide 
a steady foundation and to guide the 
relationship as it continues to flourish. 
As well as enshrining the central points 
of the affiliation, it also makes clear 
our shared desire that we maximise 
interaction between the members of 
our Company and of the Squadron. This 

enthusiasm is borne from the strength 
of our affiliation, which is based on 
mutual respect and genuine interest. 
The lighter side was celebrated as 
the Distillers’ Car Club descended en 
masse at the base to enjoy the Air Day 
celebrations. The spirit of camaraderie 
was witnessed on the links of Long 
Sutton during the golf fixture; while 

the depth of respect was shown as 
the Master attended the Channel Dash 
Heritage lunch. Our affiliation is a very 
vibrant one and one that continues to 
grow in significance, as marked by CO 
Duncan Thomas receiving his Company 
Freedom as a prelude to joining Simon 
Collins as a full Liveryman. 
Ewan Lacey

Every year, the Squadron 
Officers and Non-Commissioned 
Ranks gather together to mark the 
anniversary of the formation of 603 
Squadron as a unit of the Auxiliary 
Air Force on 14 October 1925 at RAF 
Turnhouse. The dinner also gives 
us a chance to celebrate some of 
the Squadron’s achievements in its 
long history.

One that we celebrate is from 
the start of World War Two. In 
August 1939, the Squadron began 
to transition to Spitfires and was 
put on a full-time footing as war 
approached. On 16 October 1939, 
the squadron was directed to 
intercept the first German air raid 
on the British Isles and during the 
attack, Flight Lieutenant Patrick 
Gifford, a solicitor from Biggar, 
shot down a Junkers Ju 88 bomber 
into the Firth of Forth north of Port 
Seton – the first enemy aircraft to be 
shot down over Great Britain since 
1918, and the first RAF victory in the 
Second World War. 

This was maybe the first, but by no 
means the last time that one of our 
Squadron’s reservists has answered 
the call of the Squadron and did 

his bit. It remained on defensive 
duties in Scotland until 27 August 
1940, when it moved on rotation to 
Southern England, based with No 11 
Group at RAF Hornchurch, where 
it was operational from 27 August 
1940 for the remaining months of 
the Battle of Britain. it was at the 
height of the Battle of Britain that the 
Commanding Officer, Group Captain 
‘Boy’ Bouchier, described 603 
Squadron as ‘perhaps the greatest 
squadron of them all’.

  The dinner was also an 
opportunity for the Squadron to say 
goodbye to its previous Squadron 
Warrant Officer, Warrant Officer 
Norman Davenport. Norman retired 
in June after serving for no less than 
38 years. He spent 20 years with the 
Territorial Army and 18 years with 
603 Squadron. He is one of very few 
service personnel to have received 
all three Queen’s Jubilee Medals – 
Silver, Gold and Diamond. Perhaps 
the only one? During his time at the 
Squadron, he has witnessed many 
changes to the role of the Squadron 
and has seen many people join and 
many people leave. But, of course, 
he himself remained and has served 

825 NAS

603 Squadron

with distinction at home and on an 
Operational tour on Op TELIC during 
the Second Gulf War.

More recently as Warrant Officer 
he helped guide the Squadron 
through one of its most important 
peacetime assignments when 603 
Squadron became the first Royal Air 
Force unit to mount the ceremonial 
guard at Edinburgh Castle. The fact 
that this duty was carried out during 
the Squadron’s 90th anniversary 
made the honour even more special. 
Further events benefiting from the 
Warrant Officer’s presence included 

a Royal visit from the Squadron’s 
Royal Honorary Air Commodore, 
Her Majesty The Queen, and 2018’s 
very special day out in Edinburgh 
when 603 Squadron received the 
Freedom of its home city. Warrant 
Officer Davenport has also been 
instrumental in supporting various 
events at the Squadron’s Edinburgh 
HQ as 603 Squadron continues to 
maintain and develop relationships 
with its community and with bodies 
such as The Worshipful Company 
of Distillers.
Ken Robertson
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This year has seen the culmination 
of many communication projects 
within the Livery. Chief amongst 
these has been the continued 
evolution and development of the 
website, as well as the introduction 
of Mailchimp to provide a more 
creative way of communicating 
across the Company. This started 
with our first digital version of the 
August newsletter - which we hope 
you enjoyed and found more user 
friendly - just arriving in your inbox!

The website remains the “front 
window” for those wanting to 
know more about the Distillers but, 
increasingly, it has a larger role to 
play in the day to day activities of 
the Livery itself. The creation of the 
booking online facility for the formal 
events and the completion of the 
database transition project that now 
provides flexible reporting for the 
PMC and the Clerk’s Office have been 
of critical importance.

The number of Liverymen 
purchasing tickets for events online 
is steadily increasing, but we do need 
more members to complete their 
online profiles and register their 
account online for the website to 
fulfill its true potential. We have made 
huge strides, beset by all manner of 
complexities, but the way forward 
is clear. In 2020, we plan to refresh 
the current site, improve navigation 
and search functions and provide 

a photo gallery. We will also be 
developing a social media strategy.  
Watch this space!

The communication task within 
the Distillers never diminishes and 
it would not be possible without 
the efforts of the Communication 
Committee, the Clerk’s Office 
(with a very special mention to a 
21st Century Tech-enabled Kim 
Lyons!) Paragraph Publishing for 
the excellent work they give us by 
publishing the Distillate, to Chris 
Searle for all his work on website 
projects, to Paul Finch as editor of 
the Distillate, to Aaron Jeewood on 
technical help, to the Learned Clerk, 
Ed Macey-Dare, for his outstanding 
proof-reading skills, and to all our 
agencies that help us produce 
professional communications. Our 
communication agenda as a Livery 
is a fundamental tool in achieving the 
Livery’s aims. At a more fundamental 
level, these new communication 
skills are vital to establishing the 
Distillers as a twenty first century 
Livery Company. I step down as 
Chairman of the Communication 
Committee this year and am pleased 
to announce that Paul Finch will be 
taking over from me. He will be 
focusing on how we can improve our 
overall marketing within the Livery 
and the wider community. 
Jonathan Driver
Communications Committee Chairman

The Spirit and Wine Committee 
remain in good heart – and palate and 
liver – and I can report a successful 
year in both procurement (within 
budget) and the continued service 
of good quality wines and spirits for 
the Company as per our objectives. 
In the main, we still procure from 
traditional regions of production, 
although we did serve the excellent 
Vina Ardanza Reserva Rioja at the 
February lunch – watch this space 
for future treats!

The global wine industry in 2018 
produced a bumper harvest of 
quality wine following the disaster 
of 2017 – which was recorded as the 
lowest volume crop for 37 years! – 
but while 2018 has restored stock 
volumes, the impact of inflation, 
expanding new world markets and 
the devaluation of the pound has not 
lessened upwards price pressures 
from global sources.

Spirits remain at the heart of the 
Company and we benefit from the 
generosity of many of our spirit 
industry liverymen and companies, 
for which we are very grateful— we 
will certainly not run out of stock! 
Master Martin Riley has pioneered 
Armagnac in his year and served 
this lovely historic spirit at various 
functions. The new Master's Cask of 
Château Laubade Armagnac is now 
available for the Livery to purchase 
via our website. Finally, a thanks to 
the team members of the Committee - 
Past Master Terry Barr and Liveryman 
David Hunter, who give generously 
of their time and expertise to the 
group; and to Davy and Co for our 
warehousing, stockholding and being 
a valued supplier; they really do give 
us superlative support throughout 
the year.
Allan Cheesman
Past Master

Spirit & Wine Committee report

Communication  
Committee report

The annual Sheep Drive over 
London Bridge took place in 
September in the presence of the 
Lord Mayor. This is organised 
by the Worshipful Company of 
Woolmen and raises over £40,000 
each year for charity. All Freemen 
of the City of London are entitled 
to drive their sheep over the bridge, 
which links the City of London with 
Southwark – and without payment. 
Originally it was a special privilege 

given to the Woolmen, as they had 
financed the building of the original 
medieval London Bridge. Michael 
Portillo, who accompanied the 
Lord Mayor and the Master of the 
Worshipful Company of Woolmen, 
opened the event this year. All 
participants received a certificate 
and an official photograph as proof 
of their participation.
Martin Riley
Master 2018 – 2019

Driving Sheep across the bridge
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The Tournament Trophy was 
made up of four teams, Netherlands, 
Alliance, England ‘B’ and Southern 
Cross (Australia) – the latter team 
being on a tour of Europe, so they 
were allowed to participate as it was 
not a national competition. In the 
round robin, we lost to Southern 
Cross 1-2, beat Netherlands 2-0 and 
Alliance 1-0. In the Final, England ‘B’ 
drew with Southern Cross 2-2. The 
game went to ‘penalty shuttles’ – you 
have eight seconds to get the ball 

from the 25yd line into the circle 
and either shoot, flick or scoop 
the ball past the advancing keeper. 
As we were all over 75s and it was 
32 degrees on the pitch, we asked 
if we could have 10 seconds. The 
answer was emphatically ‘no’, so as 
finely tuned athletes, we got on with 
the job and beat the Aussies four 
goals to two. ‘Gold’ is even sweeter  
against them!
Nigel Strofton
Past Master

Our playing numbers have 
increased considerably though the 
year with the arrival of many new 
Liverymen domiciled in Scotland 
bringing with them a welcome array 
of good handicaps and fine golf clubs. 
The success of the Society has less 
to do with results and everything to 
do with the conviviality that exists 
amongst Distillers, who quite clearly 
enjoy the extended opportunities 
that a round of golf presents to make 
new friends and explore common 
interests within the trade. This also 

applies to our matches with other 
Livery Companies, the Vintners, 
Brewers and Coopers and our 
Affiliates NAS 825 and 603 Squadron.

The Golf Society is indebted to the 
efforts of secretary Graham Franklin, 
who is intent on capturing details of 
all who would like to play in matches 
or the knock outs, to which end if 
you are not currently on his mailing 
yet and would like to be so, please 
let him know: Ggfranklin3@aol.com 
Keith Garrard
Past Master, Golf President

Golf Report England beats Australia in hockey

CHAMPION  
GOLFERS OF  
THE YEAR:

Scotland  KO Winner 
Gordon Doctor

Runner up 
Stuart Thomson

Plate Winner  
Steven Rankin

Runner up 
Nigel Mills

England  KO Winner 
Nathan Last

Runner up  
Keith Garrard

Plate Winner 
Bob Howell

Runner up 
Bruce Hyde

FACING PAGE TOP: 
David Hunter, PM 
Allan Cheesman, 
PM Terry Barr 
MIDDLE: Shepherd 
Martin Riley
THIS PAGE LEFT:
Gordon Doctor. 
RIGHT: Nigel 
Strofton. 
BOTTOM: Bob 
Howell, Bruce 
Hyde, Past Master 
Keith Garrard, 
Nathan Last.
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We always start the winter months 
with a dinner to renew friendships and 
chat about cars and the forthcoming 
year, so a small group of us met at 
the Quirinale restaurant in London, 
where we enjoyed some delicious 
Italian food and just had a thoroughly  
relaxing evening.

First on the year’s calendar was 
a visit to McLaren’s stunning HQ in 
Woking, designed by the brilliant 
architect Norman Foster. His vision 
was a perfect inspirational fit with 
the McLaren culture, which just oozes 
innovation, efficiency and technological 
success. Founded by New Zealand 
racing and engineering legend Bruce 
McLaren, its list of racing drivers 
reads like the Who’s Who from the 
racing world, from James Hunt to 
Ayrton Senna. Sparkling hallways full of 
youthful employees all contributing to 
making great cars, from the legendary 
Gordon Murray F1 road car to the 
latest McLaren Senna at £850,000. 
Great visit, but wallets seemed to be 
glued in members' pockets!

With adrenalin and blood flowing in 
our veins and all wondering why we 
had chosen careers in the wines and 
spirits industry rather than as racing 
drivers, we arrived at Brands Hatch in 
May for our next event. Have you ever 
driven a Lamborghini, Ferrari, Aston 
Martin, Porsche 911, a Nissan GTX 
and then topped it all off with a blast 
in an Arial Atom in one day? No, nor 
had we, but we did. You should sign 
up and learn more about the exciting 
world of the Distillers’ Car Club!

Our summer special started with a 
visit to Thornley Kelham, the famous 
car restoration company in Cirencester. 
They specialise in Lancias but had 
more than 50 other cars in various 
states of restoration. Their mantra is 
Beauty – Durability – Drivability – that 
is what they live by, and that was most 
apparent as we drooled over beautiful 
Italian cars and ground-up projects for 
Aston Martin, Porsche and Jaguar. As 
we go to press, we have just been told 
they have finished a restoration of a 
very rare Bizzarrini 5300 GT Strada 
for which they were awarded 2019 
‘Restoration of the Year”.

The following day, after a gentle 
meandering drive through the foothills 
of Cheddar Gorge, we arrived at the 
Somerset Cider Brandy Company, 
where the owner Julian Temperley 
greeted and charmed us with the story 
of his business from cider maker to 
the Somerset Cider Brandy Company. 
Cider fermentation vessels and the 

DCC in  
overdrive!

Cider distillery were all housed in 
a number of very rustic buildings, 
with explanations of all the processes 
given by an equally enthralling and 
rustic Julian. A tasting followed with 
a range of styles and ages of brandy, 
which certainly changed our opinions 
of Cider brandy.

Saturday was all about aircraft, with 
a visit to the RNAS, Yeovilton, as guests 
of our affiliates 825 NAS and Navy 
Wings for their annual air display. The 
flying displays were spectacular, with 
everything from a man in a jet suit to an 
unbelievable acrobatic display by a Pitts 
Special S2S. This followed helicopter 
demonstrations, the very noisy and fast 
Lightening Mk2, and the jaw dropping 
F35, to be followed later by the Red 
Arrows Display Team who gave their 
usual exhilarating performance. Back at 
the hotel, we had time to relax before 
a Bollinger champagne tasting on the 
hotel terrace overlooking beautiful 
countryside, by kind courtesy of Court 
Assistant Alan Montague-Dennis from 
the family firm of Mentzendorff. While 
browsing the hotel photos, we noticed 
a fascinating coincidence: in 1906, the 
Somerset and district motor club had 
also visited the hotel, although judging 
from the photo, our cars and attire are 
certainly a little different!

So, our year ended with a visit to 
Classic Team Lotus in Norfolk. The 
Lotus Company was founded by the 
inspirational engineering genius Colin 

TOP AND LEFT: The 
old and the new 
2019 vs 1906
BOTTOM RIGHT: 
RNAS Yeovilton air 
show.
FACING PAGE 
LEFT: 1959 Master 
Frederick Cockburn 
RIGHT: 1968 
Freddie Hennessy

Chapman. The Chapman family now 
owns this centre of Lotus nostalgia 
and excellence. With so many racing 
successes and legendary drivers –
including, of course, Jim Clarke and 
Graham Hill – Clive, Colin’s son, set 
about buying and restoring many of the 
cars that had made Lotus a household 
name in the ‘60s and ‘70s. The centre is 
a chronological history of those racing 
cars and drivers that made Lotus the 
name it is today. They restore, race 
and look after customers' cars from all 
over the world. A testimony to truly 
great innovation.

The Car Club gives charitable 

donations collectively, amounting to 
over £1,200 now as a thank you to needy 
causes supported by those companies 
and individuals who make our visits so 
special. A trail of wonderful bottles of 
Master’s Cask whisky have also found 
a home with our wonderful hosts! If 
you would be interested in joining us 
on these exciting and fun trips with 
your partners, then please contact 
me. You don’t have to have a fancy 
car, just an enjoyment of driving and 
being with like-minded people.
Nick Carr
DCC Secretary
carrnicholas@yahoo.co.uk
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I was fortunate enough to have 
retained an old and crumbling 
scrapbook, which I had found 
and was on the verge of disposing 
because of its condition. Most of 
the contents had become detached 
from their elderly yellowing sellotape 
and fallen out, so there was little 
or no identification. I had found it 
and rescued it from the tip when 
preparing for my year as Master, 
as there was a clipping from the 
City Press of October 1961 with the 
headline “Distillers’ first Dinner at 
Mansion House”. I realised that this 
meant the 50th anniversary of the 
Banquet would fall in my year. 

The scrapbook had started with 

photos of the installation of Alcide le 
Forestier, which we knew was 1958, 
so this provided our starting point. 
It was fairly short-lived, with photos 
appearing only for the first few years, 
and comprising only random and 
sporadic newspaper cuttings from 
about 1962 onwards. But we had 
good photos of several unidentified 
Masters and Wardens at Company 
events, so we sought to place and 
identify the unnamed personnel in 
the photos. These old photos also 
incidentally showed that, back then, 
Ladies (at least those of the Master 
and Wardens) attended Company 
dinners in flowing ball gowns; we 
have a fine photo of le Forestier and 

his Wardens, with their consorts 
looking so bedecked.  

  That was one side of the problem, 
identifying people in the pictures we 
had. Even harder was finding pictures 
of Masters whose identity we knew 
from the records, but without any 
photograph. For example, there 
was the old and well-known wine 
trade name Rouyer-Guillet. Two 
brothers had served as Masters 
in the 1960s and the family name 
appears on a Cup and WSET award 
for the Diploma. Their UK firm had 
long since disappeared, and no UK 
contact could be found. The search 
was resolved by sterling work by Ian 
Harris through his contacts with the 

French branch of the family. 
As Peter Hallgarten has described 

elsewhere, it is possible to find 
significant diversion in the peripheral 
material and memories promoted by 
the searches browsing though old 
editions of Harpers and Wine & Spirit 
Trade Record. Searching for clues 
is a long process, the time taken 
mainly due to entirely peripheral 
and personal memories prompted 
by irrelevant articles and reports. If 
you would like to see the archive of 
photos that we have collected, please 
contact the Clerk’s office and we can 
send you a link.  
Keith Garrard
Past Master

The Search for Old Masters
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The Carol Service
The Company’s Annual Carol 

Service took place, as always, at 
St Lawrence Jewry, where those 
attending were able to loosen their 
vocal chords at the reception with a 
glass or two of Pommery Royal Brut 
Champagne, very kindly provided by 
the Master. As usual, the Honorary 
Chaplain, Rev. Canon David Parrott, 
gave a very amusing address and our 
senses were awoken by the smell of 
frankincense when we arrived at the 
church, which he had brought back 
from some recent travels. 

The Master and Mistress’ selection 
of music all had a strong meaning 
and links to both of them, as the 
Master enlightened us later that 
evening during his speech. The 
Processional Hymn “Christians 
Awake” is apparently also known 
as the Mancs Carol – a reference to 
their roots in Manchester – and the 
Choir’s carol, “The Boar’s Head Carol” 
reflected the Master’s time spent  
at Oxford. 

During the service, we always 
have a collection for the Distillers’ 
Charity and this year we raised 
£585. Following the Carol Service, 
we made our way to the Members’ 
Dining Room at the Guildhall where 
The Cook & The Butler, under the 
guidance of their chef, Liveryman 
and Steward Jean Deillon, prepared a 
traditional Christmas dinner – turkey 
with all the trimmings, followed by 

I was very pleased to complete 
the Prudential London-Surrey 100 
bike ride on August 4th – and to 
avoid crashes (of which there were 
several) and injuries over the 7 hours 
20 minutes it took me to complete 
the 100 miles. Grateful thanks to 
the many Distillers who helped me 

raise over £5,000 for charity and 
good to see Liveryman Andrew 
Gordon on the green at Westcott 
when I stopped for a drinks break 
(and a bacon sandwich!) - although 
I stupidly declined his offer of a cold 
glass of champagne, as I still had 35 
miles to go!

100 miles and no Champagne

On July 15 the Master received 
an Honorary Doctorate in Business 
Administration from the University 
of Greenwich, in recognition of the 
support he has given to the Business 
School over the last seven years. He 
has been a member of the Advisory 
Board and has lectured on marketing 
and mentored business students 
and young entrepreneurs during 
this time. The Business School has 
consistently increased its reputation 
and performance ratings over the 
last few years and has ambitious 
plans for the future. The event was 
held in the Chapel of the Royal Naval 
College in Greenwich, which is where 
the main campus of the University is 
located and where the Graduates of 
the Business School also received 
their degrees. The Chancellor Lord 
Boateng presented the Master with 

his Honorary Doctorate Certificate 
and, in his address, the Head of  
the Business School made  
reference to the Master’s career and 
the role he has played within the 
University. Lord Boateng – who, as 
Paul Boateng, was appointed Chief 
Secretary to the Treasury in 2002 
– reminded the Master that they 
had met previously in the House 
of Commons, when the Master 
had presented the argument for 
not increasing UK duties on Scotch 
whisky and gin to the Treasury Select 
Committee, of which Paul Boateng 
had been a member. The Chancellor – 
who had previously served as British 
High Commissioner for South Africa 
from 2005 -2009 – hosted a private 
lunch after the ceremony, at which 
the Mistress and their son James  
were also present. 

Honorary Doctorate

a wonderful traditional Christmas 
pudding; and, of course, there were 
Christmas crackers. With our coffee, 
we were treated to some marvellous 
Blandy’s Bual 10 Years Old Madeira 
which ensured our vocal chords 
were once again fully restored as 
the Master asked everyone to join 
in singing “We Wish You a Merry 
Christmas” which left everyone 
feeling in a very festive mood as the  
evening concluded.
Kim Lyons
Assistant Clerk

LEFT: Ian Harris.
BOTTOM RIGHT: 
The Master and 
Lord Paul Boateng
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The Worshipful Company of 
Distillers of London was founded as 
a “Body Politique and Corporate” 
by Royal Charter granted by 
King Charles I in August 1638 
This Charter was procured by 
three eminent knights who were 
courtiers at the Court of King 
Charles and who happened to be 
involved with distilling. The most 
eminent of these, recognised as 
our Company’s Founder, was Sir 
Theodore Turquet de Mayerne. Sir 
Theodore was born in Geneva on 
September 28th 1573. His career as 
a physician was unparalleled, first 
in France, where he became Royal 
physician to Henri IV. When Henri 
was murdered in 1610, de Mayerne 
fled to England where he again 
became Royal physician to Charles 
I and Queen Henrietta Maria. But 
he was not just a physician; he was 
a polymath and an entrepreneur, 
an inventor and a visionary. 
His interests and achievements 
were so wide and diverse that, 
in Hugh Trevor-Roper’s 400-page 
biography of him, a mere six lines 
are devoted to his founding of  
our Company. 

So he is far more to us than we 
were to him. We therefore honour 
and thank him and, accordingly, 
we are seeking to refurbish his 
memorial monument which marks 
his interment in the Crypt of St 
Martin-in-the-Fields. A dignified 
ceremony took place there on 8th 
October 2019 on the eve of his 
446th birthday (allowing for the 11 
days lost in the Gregorian calendar 
switch of 1752). 

The Master and Wardens were 
joined by the Warden of the 
Apothecary’s and the Chaplain, 
Canon David Parrott, with 
substantial support from the 
Court and Livery. The Chaplain 
led a formal re-dedication of the 
Memorial, following which we 
enjoyed a short explanation of 
the historical background from 
the Father of the Court, Past 
Master Charles Minoprio, who 
(inevitably) managed to find a 
link between the Livery movement 
and his ever-favoured Eleanor of 
Aquitaine, through the grant by 
her husband, Henry II, of the very 
first Livery Company Charter (the 
Weavers) in 1155, just a year after 
she married him. 

This elaborate connection 
was followed by an address 
from Liveryman Malcolm Davis 
recounting the two-year (and 

Founder’s Day

ongoing) process of historical 
research to establish the nature 
of London’s distilling trade at the 
time of our foundation. Particular 
thanks are also due to him for 
producing a first run at a translation 
of the inscription to the Memorial, 

eulogising our founder and his 
achievements in a florid and almost 
indecipherable flow of Latin. The 
Master brought proceedings to 
a close by presenting a £2,500 
donation from the Company 
to the The Connection at St 

Martin-in-the-Fields, the well-
known Charity working with the 
Homeless in London, which he has 
chosen as his personal charity for  
his year. 
David Sills
Past Master
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The Immediate Past Mistress 
Distiller, Philippa Burrough, held 
the first ever Livery Consorts’ 
event for the Worshipful Company 
of Distillers in November 2018 at 
Beefeater Gin, prior to standing 
down as Mistress Distiller. The 
Consorts of many of the Livery 
Companies have been holding 
events over the past few years to 
raise money for charity and also 
to provide a sociable network 
during their year in office. A 
number of Consorts from various 
Livery Companies were invited 
to attend and included the 
then Lady Mayoress Samantha 
Bowman as the Mistress’s  
personal guest.

Desmond Payne MBE, Master 
Distiller at Beefeater and also a 
Liveryman, looked after guests with 
great charm and generosity, guiding 
everyone through the visitor 
area tour and then the distillery 
itself. A highly instructive and 
educational comparative tasting 
of six gins (Plymouth gin and five 
Beefeater gins) was followed by a 

Beefeater G&T. Several Consorts 
remarked that they could get 
quite used to drinking seven gins  
before midday! 

The Consorts then headed to the 
Rex Whistler Restaurant at Tate 
Britain, where a delicious three 
course lunch was enjoyed by all. 
A bottle of Beefeater Crown Jewel, 
the Mistress’s gin of choice and 
a homemade quince vodka were 
presented to the Lady Mayoress 
by way of a thank you for her 
outstanding Mayoral year. This 
was the final event that the Lady 
Mayoress attended in her year. As 
she wrote in her letter of thanks 
“I don’t expect anyone has had 
quite such a brilliant exit from the 
Mansion House.” 

Thanks goes to the generosity 
of Desmond Payne and Beefeater 
for giving the tour free to the 
Mistress Distiller and, as a 
result, a total of £300 was raised 
for “Place2Be”, one of the  
Mayoral charities.
Philippa Burrough
Immediate Past Mistress

Mistress Distiller Consort Event

At the February Court, the 
Master pointed out that many 
Livery Companies maintain a 
tradition of singing Grace from 
the Laudi Spirituali at their formal 
dinners – and thus it was agreed 
that we would introduce this in 
April. I have to admit that, while 
I was already familiar with the 
melody – and therefore had just 
about managed to work out the 
harmony by the day of the dinner 
– I had not given much thought 
to the practicalities of how we 
were going to teach the Livery a 
new tune. As I was shaving that 
morning, however, I suddenly had 
a eureka moment: I would ask our 
visiting Clerks (Jonathan Bourne-
May of the Vintners – plus the 
General Manager Steve Marcham; 
Adrian Carroll of the Coopers; Paul 
Wenham of the Glass Sellers; Nick 
Royle of the Apothecaries; and John 
Hammond of the Marketors) – all of 
whom, I was fairly confident, would 
be familiar with the sung grace – to 
sing for their supper! I therefore 
sent them an urgent email, as 
follows, “Gentlemen, I am looking 
forward to your company this 
evening. I was wondering if I could 
ask a huge favour? Tonight, for the 
very first time in Distillers’ history 

(!), we are introducing the livery 
sung grace – and I have foolishly 
agreed to provide the piano 
accompaniment! The problem is 
that very few people in the room 
will know the tune and therefore I 
am looking for volunteers to give a 
little demonstration before we ask 
the rabble to join in. Would any of 
you be up for the challenge (I could 
ask the Master to introduce us as 
“The Clerks’ Scratch Choir”!) which 
would entail following me up to the 
Gods (where the piano is situated) 
at the appropriate moment, and 
singing the grace once through? 
Please do not feel pressurised into 
agreeing – but there is definitely 
“safety in numbers” and therefore, 
the larger the group, the less 
onerous the task!” Needless to say, 
in true sporting fashion, our Clerky 
guests immediately agreed to step 
up to the plate (even if some were, 
perhaps, a little more enthusiastic 
than others!). Accordingly, when 
the time came, we all headed 
upstairs – along with Liveryman 
Andrew Cox, who I had managed 
to press-gang at the reception – the 
Master introduced us and off we 
went. Given that our new choristers 
had had precisely zero rehearsal 
time, they were remarkably 

Sung Grace

tuneful and, with my electric piano 
accompaniment, they managed a 
decent “solo” rendition (there were 
no discernable mistakes!) before 
successfully leading the Livery – 
who, it has to be said, are very fast 
learners – in the singing of our first 

ever Sung Grace. Not only has a 
new tradition been born, but also 
news of The Clerks’ Scratch Choir 
has spread far and wide, both in 
the City and beyond.
Ed Macey-Dare
Learned Clerk
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FACING PAGE 
LEFT: The Mistress 
Cathy MacKay, 
The Master, Amye 
Dolby
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I feel deeply honoured to have 
been given the opportunity to serve 
you as your Master and consider 
myself extremely fortunate to 
have spent the last 42 years in 
the spirits industry. These were 
mainly in Scotch whisky but with 
some amazing experiences in other 
categories, as well as a some hugely 
enjoyable times in the wine trade.

A career that started in 1977 saw 
me join the Scottish family company 
Peter Thomson (Perth) Ltd from 
school as a trainee, whilst at the 
same studying Business Studies 
at Perth College. Recently, it came 
as a complete shock when I was 
named by that establishment as 
“Alumnus of the Year” in 2017, but I 
will be forever grateful to both Peter 
Thomson’s and Perth College for an 
excellent business grounding.

After an initial training period, I 
began full time work in earnest in 
Computer Operations in 1979 (even 
before Microsoft existed!) which, 
fortunately, gave way to more 
commercial roles and gradually 
more specialisation in marketing, 
where I have spent the majority of 
my career. Working within Peter 
Thomson’s, Stakis and Waverley 
Vintners, these were times when 
brands typically had a separate 
Scottish Distributor or Agent 
supplying the very distinctively 
different Scottish Trade. 

I consider myself “privileged”, 
over these years, to have been 
involved in marketing brands 
such as Macallan, Jura, Teachers, 

Beneagles, Beefeater and Pernod, 
as well as wine brands from all over 
the world such as Torres, Hugel, 
Pommery, Chas. Hiedseck, Dows and 
Grahams etc. etc. Indeed, many of 
my contacts from that time are today 
part of our Livery, prompting many 
a reminiscence after a glass or two!

In 1993, I joined Morrison 
Bowmore Distillers which quickly 
became part of the Suntory 
organisation and where I spent 
12 years working as Sales and 
Marketing Director, Managing 
Director of Suntory Alliance Brands 
and Managing Director of the Brands 
Division. In a more international role, 
marketing Bowmore Auchentoshan 
and Glen Garioch single malts took 
me overseas regularly to Asia and 
Latin America and that has led to a 
large network of contacts around the 
drinks world, many of whom I would 
describe as “old friends” and almost 
like “family”. A bit like the Livery!!!

In 2005, with the Morrison family, 
I led a management buy-in of The 
Scottish Liqueur Centre which 
later was renamed to Morrison and 
MacKay Ltd. Until the end of 2018, I 
ran the company as MD and oversaw 
the development of a range of brands 
within that company. The relaunch 
in 2014 of Old Perth, a dormant 
brand from my Old Peter Thomson 
days, was especially pleasing.

Now retired as Managing 
Director of Morrison and MacKay 
Whisky Merchants (to free up time 
for the Master’s role), I operate 
my own consultancy company  

Meet your new Master
2828 Whisky Ltd.

When I joined the Livery in 1997, I 
was immediately taken by the warm 
welcome and joyful atmosphere at 
our dinners and events, particularly 
with so many “well known” faces. 
That continues to be the case today 
and is valued by everyone, but in 
most other aspects our Livery 
has been in a period of significant 
change and none more so than our 
work in the field of charity. Having 
been heavily involved in this area 
to date, I do intend to continue this 
focus throughout my year as your 
Master and hope to help develop 
further opportunities for Liverymen 
to “give” of their time, talents  
and treasure. 

Coming from the Scotch whisky 
industry, as a Master of the The 
Quaich and as a member of your 
Scottish Committee, it is pleasing 
to see the rapid growth of our 
Livery in Scotland (now nearly 
20%). Following on from Martin’s 
great work, I would dearly like to 
continue the development of the 
series of informal events both North 

and South of the border to provide 
opportunities to get together 
socially, particularly as families.

As regards my own family, I am 
married to Kathy who is a partner 
in our consultancy company, I 
have a son Peter, who is also a 
Liveryman and works in the whisky 
industry, and a step-daughter 
Amye who works in London in  
Business Consultancy.

Outside the Livery and business, I 
am an elder of the Church of Scotland 
and Treasurer of our local Church 
in Auchterarder. Other interests 
include rugby (I am a past captain 
of Perthshire Rugby Club) fishing, 
shooting and golf, although I suspect 
some of these may have to take a 
back seat over the coming year!

Both the Mistress and I very  
much look forward to meeting all  
of you at some stage across this  
year and I look forward with 
excitement to being your new 
Master and continuing the great 
works of my predecessors.
Kenny MacKay
The Master
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Just before the Installation 
Dinner I spoke to the Assistant 
Clerk, Kim Lyons, about bringing 
a guest. She laughingly told me 
that there were 20 on a waiting list. 
So, another Distillers' dinner was 
oversubscribed. Is that a tribute 
to outgoing Master Martin Riley, 
great anticipation for the incoming 
Master Kenny MacKay, or simply 
recognition of the vibrancy of our 
Company? I am sure a combination 
of all three, but we can all be proud 
of the fact that we can throw a party 
people will queue to attend. 

The evening started with a calm 
and relaxed Martin introducing 

Kenny – looking anything but calm 
and relaxed – standing for our 
applause. That said, I am sure he 
drew strength from the opening 
toast with the Auchentoshan Three 
Wood Single Malt. 

Dinner of salmon (done three 
distinct ways), Scottish lamb, goats 
cheese Bon Bon and a stunningly 
rich chocolate fondant brought only 
one complaint from those seated 
around me, namely: why only one 
Bon Bon? We really did need more!

The toast to the guests was 
made by Liveryman Rebecca Jago. 
Despite telling us that she was 
unaccustomed to public speaking, 

she confidently led us through 
the principal guests and, most 
importantly, a healthy crop of 
bright young new Liverymen – the 
foundations of the future prosperity 
of the Company.

Gordon Bannerman, a Scottish 
sports journalist, responded on 
behalf of the guests, regaling us 
with tales of the Master and himself 
growing up together in Perth – and 
our Master single handedly growing 
the Scottish whisky industry by 
extraordinary numbers (which only 
a Scotsman would dare to boast!).

The Master then rose to set out 
his stall for the year: he promised 

fun and fellowship and to support 
our industry – but his key focus 
would be social, education and 
charity – ideals I am sure we  
all support.

Any Master has a huge 
responsibility to uphold the history 
and traditions of a proud Company 
such as ours – but representing a 
huge, active industry adds a heavy 
burden of responsibility which most 
Masters of other Companies do not 
have. Following on from Martin and 
his predecessors, I know Kenny 
will be another great leader of  
this Company.  
John Barnes

2019 Installation Dinner
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COURT  ASSISTANTS 
Mr Gavin Brown IV 
Mr Nick Carr
Mr Justin Hicklin
Mr Christopher Searle

FREEMEN  (by Redemption)
Mr Billy Abbott
Mr Ken Grier
Mr Joel Harrison
Mr Fergus Hartley
Mr Kai Ivalo
Mr Edward Mundy
Mr Matthew Pauley
Mr David Ridley
Mr James Robertson
Mr Edward Sale
Mr Richard Stoppard
Mr George Wills
Mr Peter Wills
Mr James Wills

HONORARY  FREEMEN
None

FREEMEN  (By Presentation)
Mr Fabian Bebler
Ms Karen Betts
Mrs Wilhelmina Vester

LIVERYMEN
Mr Paul Hick
Mr Graeme Horne 
Mr Jonathan Gibson
Mr Richard Forsyth
Mr William Wemyss
Mr Aaron Jeewood

FREEMAN  &  LIVERYMAN
Dr Anne Brock
Mr Stephen Bremner
Mr David Croll
Mr Toby Cutler
Mr Ben Ellefsen
Mr Fred Laing
Mr Malcolm Leask
Mr Derek Mair
Ms Joanne McKerchar
Mr Richard Quellyn-Roberts
Mr Neil Ridley
Mr Neil Stevenson
Mr Iain Stirling
Mr John Stirling

FREEMAN  &  LIVERYMAN
(by Presentation)
Air Marshal Sir David Walker KCVO 
OBE DL
Major Jamie Barklem
Dr Dawn Maskell
Cdr Duncan Thomas

LIVERYMAN  (By Presentation)
Dr Jeremy Avis

HONORARY  LIVERYMAN   
&  FREEMAN
None

CORPORATE  FREEMAN
Mr Mark Appleby (Mappin & Webb)
Mr Gary Horsfield (William Grant 
& Sons)

STEWARDS
Mr Trevor Stirling
Mr James Higgins

HONORARY  STEWARDS
None

IN  MEMORIUM
Past Master Michael Druitt
Past Master Vincent Larvan
Past Master Simon Leschallas
Liveryman Glenn Tutsell

LIST OF 
APPOINTMENTS 
2018/19

FACING PAGE: 
(left to right) Ayme 
Dolby, Rosemary 
Dolby, The Master, 
The Mistress, 
Peter MacKay, 
Lucy Coomber, 
Christeen MacKay
THIS PAGE TOP: 
Master and 
Wardens
MIDDLE: The 
Master
LEFT: The Master 
and Gordon 
Bannerman 
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Michael Druitt was born in 1932 
at the Pantiles in Bagshot, which his 
mother ran as a tea house. Douglas 
Bader was a frequent visitor –
mainly because of Thelma, one of 
the waitresses, who he married in 
1933 – and Thelma was also the 
half-sister of the composer Jock 
Addison, who married Michael‘s 
older sister Pamela. Michael was 
educated at Wellington, followed 
by national service as an RAF pilot 
(perhaps unsurprisingly, given the 
Bader connection). He then spent 
60 years working with leading top 
restaurants and hotels in London 
and around the country. 

Michael began his career as an 
apprentice in the cellars of Brown, 
Gore and Welch, and then as a 
salesman for the company. In 1962, 
he moved to become a Director to 
Mentzendorff and so began a long 
association with Champagne. In 1975, 
Michael left Champagne Bollinger to 

set up his own wine company and 
soon acquired the UK agency for 
Perrier-Jouet Champagne, Berberana 
Rioja and Brown Brothers Australian 
wines. He was on the judging panel of 
the Master Sommelier competition, 
and was Master of the Worshipful 
Company of Distillers in 1994/5. 

If stocking the right products 
was important, knowing the right 
people was vital in the Wine Trade. 
During the ‘70s at a time when the 
pubs shut during the afternoon, 
word soon spread of the upstairs 
‘clan room’ at Milroy’s of Soho, 
where the brothers gave generous 
‘samples’ of whisky and Champagne. 
Many, including Brian Barnett 
of Augustus Barnett and Ronnie 
Emmanuel of Wheelers restaurants, 
became great friends and valued 
customers for wine and whisky 
alike. Meanwhile, the proximity of 
The Gay Hussar restaurant, a regular 
haunt for politicians, helped cement 

connections with Westminster. 
When Harold Wilson was Prime 
Minister, Jack Milroy made regular 
deliveries of Champagne and whisky  
supplied by Michael Druitt to 10 
Downing Street.

One day in 1974, Michael, then 
a director of Champagne Bollinger, 
brought his next-door neighbour, an 
up-and-coming actor called Michael 
Caine, to see Jack Milroy at Milroy’s 
of Soho. As a self-confessed ‘nouveau 
riche’, Caine wanted to build up a 
wine collection, so the three had 
what Jack describes as ‘a good 
lunch’. "Caine wasn’t too impressed 
at first", Jack recalls. "Then, we got up 
to Romanée-Conti, which was then 
£30 a bottle. 'John, this is good', he 
said. 'My wife Shakira would love this. 
She’s a Muslim, but she’d drop her 
veil for this.'" Lunch concluded with 
Caine spending "about £8,000-9,000" 
on wine. Michael was delighted!

Michael retired to Waterbeach in 

Past Master Michael Wyard Druitt 1932 – 2019

Past Master Vincent Larvan 1924 –2019
From Humble Origins Great Men are born 

Past Master Simon Leschallas 1955 – 2019

Cambridgeshire and, until recently, 
was to be seen at many of the 
London on-trade tastings and events 
supporting the work of Hallgarten 
Druitt & Novum Wines.

The Wine trade has lost a 
colourful, talented and loveable 
character. Michael leaves a widow, 
Dorothy and three surviving adult 
children, Miranda, Chris and Caroline 
(his eldest son, Jeremy, having sadly 
pre-deceased him last year).

Vincent was born in Yorkshire. He 
went to War at the tender age of 17, 
and trained as radio operator. He 
saw action on the Atlantic convoys, 
Russian Straits, Italian Landings and 
D Day – after dropping off the troops 
his landing craft was sunk and he 
trod water for a couple of hours, 
before being picked up by passing 
launch – do you want a lift home, 

son? He was aged just 22. 
Vincent qualified as a Chartered 

Secretary and then studied to 
become a Master of Wine at night 
school in Sheffield. He joined 
Mappins Brewery, followed by 
Bass Charrington, moving from 
Rotherham to Burton-on-Trent 
and then onto Birmingham. Later, 
Vincent was appointed to the Board 

of Hedges and Butler, where he was 
responsible for Château Lascombe. 
He became a Liveryman at the 
Worshipful Company of Distillers 
and was Master in 1991/92. In 
2016, Vincent was awarded the 
Legion d’Honneur by the French 
Government for his actions at 
D Day. 72 years too late, some  
might feel! 

Simon died suddenly of a heart 
attack on 18 July this year, aged  
just 64. 

Educated at Eton, he started his 
career working for Blue Circle cement 
in Cheshire, before following in the 
footsteps of his father, Anthony 
and joining the Bollinger importer 
Mentzendorff in 1978, where he 
remained a director for 29 years. He 
then set up his own wine distribution 
business, St. Aubyn Leschallas (later 
renamed Southern Wines).

Simon was Master of the Distillers' 
Company in 2009/10 and went on 
to become Master of the Vintners’ 
Company (only the second person 
to do so – the first being Past Master 
Anthony Edwards). He was also a 
former chairman and trustee of the 
drinks trade charity The Benevolent 

and a trustee of the Wine Trade 
Sports Club.

In a thanksgiving service held at 
Southwark Cathedral that was littered 
with jokes and anecdotes, along with 
rousing hymns – and topped off with a 
glass of Champagne Bollinger – Bertie 
Gore Browne, a great childhood friend, 
gave the eulogy. As part of this, he 
recorded how Simon had employed 
his “great sales and marketing skills” 
to establish Bollinger as a powerful 
Champagne brand in the UK from 
the early 80s onwards, primarily 
by associating it with high-profile 
sporting events, particularly cricket 
and golf. “The Bollinger brand was 
built by Simon… so much so that the 
name Bollinger became synonymous 
with great sporting events,” he said 
in his address, before recording that 

Simon had died on the first day of this 
year’s Open Championships – the first 
time he had missed this great golfing 
occasion for 14 years.

Gore-Browne described Simon 
as “one of the most respected 
and trusted members of the wine 
trade”, noting that over 40 drinks 
companies were represented among 
the congregation at his Thanksgiving 
service. He went on, “You only had 
to meet Simon once and you knew 
you had a friend for life. He was 
someone you could always have a 
laugh with, someone you could trust, 
and someone who brought out the 
very best in others. Simon had a 
natural charm and was unfailingly 
polite. He was a true giver in every 
sense of the word”, as well as a 
devoted family man." Gore-Browne 

reminded the congregation that 
Simon's nickname was “the tank,” 
and joked that, although of uncertain 
provenance, this either meant "a 
heavy armoured fighting vehicle” – 
and he was certainly that – or a large 
storage container full of gas or liquid”, 
adding that this was “undeniable”!

Simon leaves a widow, Jo and four 
adult children. 


