
PROCEEDINGS OF THE SOCIETY 
 

THE FIRST MEETING 
 

The First Meeting of the Wine and Food Society took the form of a Luncheon, which was served 
at the Café Royal, on the 14th November 1933, the President of the Society, Mr. André L. Simon, 
taking the Chair. The fare and wines on that occasion had been selected to make known to the 
Members some of the most typical dishes of Alsace and some of the Best Alsatian wines. The 
Menu, list of wines, and some accompanying Notes upon both, were as follows: 
 

MENU 
Le Hors d’Oeuvre Alsacien 

La Perdrix aux Choux 
Le Fromage de Munster 
Le Gougloff de Colmar 
Compote de Mirabelles 

 
WINES 

Dopff’s Reserve Riesling 1929 
Dopff’s Gewürtztraminer 1929 

Dopff’s Grande Reserve Traminer 1928 
 

The informative Notes accompanying the above stated: 
 
La Perdrix aux Choux. A partridge, in French gastronomic parlance, is always masculine, 
whatever its sex, when young and tender: un perdreau. When no longer young nor quite so 
tender, it is invariably feminine: une perdrix. The spit and an open fire and its own juice suit the 
perdreau admirably, but the perdrix is at her best in a soft nest of well-cooked cabbage. 
The cabbage is no friend of Bacchus, but it contains more vitamins than any other vegetable:   
hence the important place it holds in all school refectories. The smell of the cabbage is worse than 
its bite. Cabbage is too often served in a dead and dull condition—drowned; and yet it responds 
admirably to artificial respiration:  all water must be got rid of first and then butter or bacon fat 
given without stint. 
 
Gougloff de Colmar. The gougloff or gougelhof is full of goodness and as inevitable in Alsace, 
upon all festive occasions, as the Christmas pudding is in England at and after Christmas. It is not 
so sweet as to spoil the enjoyment of one’s wine; on the contrary, it mops up wine as quickly as 
the best blotting-paper takes up ink, and it helps to make that ‘just one more bottle’ as inevitable 
as enjoyable. 
 
Alsatian Wines. There are some 20,000,000 gallons of wine made in Alsace, on an average, 
every year, and about two-thirds of this large quantity of wine is drunk by the Alsatians 
themselves. The rest is sold mostly in Paris and the South of France, but small quantities are also 
shipped from time to time to all parts of the world. The vineyards of Alsace are situated mostly 
upon the lower slopes of the main Vosges range of mountains, facing the Rhine. In many of the 
Alsatian vineyards the varieties of grapes grown are the Elbing, the Burger, and other common 
sorts from which it is impossible to make any but the most ‘ordinaire’ of wines, only fit for local 
consumption. It is only in those vineyards where the Riesling, the Traminer and other fine grapes 
are grown that it is possible to obtain, in sunny years, fine wines fit for export. 



The three white wines served to-day came from the vineyards of Riquewihr; the first was made 
from Riesling grapes, in 1929, and the last from Traminer grapes, in 1928. 
 
After the loyal toast, the Chairman welcomed the Members of the Society and their guests (most 
of whom applied for membership at the end of the Meeting), and said that ‘the foolish attitude of 
superior indifference to the times of meals and to their quality, as attitude or a pose affected by a 
number of people who ought to know better, was responsible for indifferent cooks and cooking, 
and for so many avoidable ailments—headaches, biliousness, sleeplessness and others—which 
are the cause of so much misery.’  Continuing, the Chairman said:  ‘One of the aims of our 
Society is to overcome indifference to the flavour, variety and cooking of food, as well as the 
ignorance of the merits and charm of wine. Such ignorance and indifference are the cause of dull 
meals, and dull meals never did anyone any good. We stand for common sense in food and drink. 
We stand for greater pleasure, profit and economy in the choice of meals. We stand for better 
health, better tempers and better values through the better understanding and keener appreciation 
of food and wine, of flavour and vintages, of the harmony of solids and liquids. 
 
‘We have nothing to sell. We do not compete with anybody. We do not interfere with any of the 
people who produce, import, handle and supply good food and good wine. On the contrary, we 
are ready and anxious to help them all, and we hope to receive and to deserve their wholehearted 
support. We propose to hold luncheons, dinners and tastings for the sole purpose of creating a 
wider interest in food and wine among a greater number of people, not to show them how much 
better and cheaper meals can be, but merely, by adding the spice of novelty, to make it worth 
their while to attend such functions and meet fellow-members who share the same enthusiasm in 
the art of good living. Three weeks ago we sent out to our friends a pamphlet giving an outline of 
our aims and objects. To-day we are already 232 Members, and your presence here to-day in such 
large numbers is the surest, the most welcome proof that you share our faith and our hopes. 
 
‘But if our Society if to do all the good that it could and should do, it must not be a clique, a small 
affair of two or three hundred Members. It must become a big thing. It must have behind it the 
power of numbers, the force of public opinion. It must be able to speak and to act in the name not 
of hundreds but of thousands. Whether we shall get there rests with you. We have no funds for 
publicity. We count upon you to make the Society, your Society, known to all your friends and 
ask them to join it. We count also upon the Press, not to help us but to help the public. The 
programme for the coming year is before you:  it is a tentative one, and it can be altered to meet 
your wishes if you will only let us know what they are. Our luncheons, dinners and tastings are to 
be held in London. We must begin somewhere, and London is quite a good place to begin. But 
we hope to see, some day, in every county, burgh and university, a branch of the Wine and Food 
Society. It may prove of more practical value to them than their local M.P. All we want is to be of 
service to you, to make this Society of real and practical value to a very large number of people, 
and that can only be done with the co-operation of all the Members and of you who are the 
Founders, the first Members of this Society.’ 
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