
The year is 1913 and although the inhabitants of Heswall could have 

travelled into Birkenhead to see Florrie Ford at the Argyle Theatre, this 

did not provide the cultural outlet required. A group of like-minded 

residents took matters into their own hands and the Heswall Amateur 

Operatic Society began performing.

The first show to be produced was Martha in the Hotel Victoria. While 

we know that every year after that they staged a Gilbert & Sullivan 

opera, our archives have no programmes or photographs until 1930 

when we have newspaper reports of The Sorcerer. It was interesting to 

note the principals were formally listed as Mr, Mrs, or Miss, while the 

programme also contained the delightful little comment: Every lady 

who removes her hat, shows a gracious consideration for those who 

occupy seat behind her.

The Society ceased production during the war years until it reformed 

in 1951, which resulted in the staging of The Gypsy Princess in 1953 

and shows such as The Geisha and The Country Girl were being staged 

annually. In 1963 the production of White Horse Inn listed 48 patrons 

and 11 vice presidents while the chorus was graced with 28 ladies and 

24 men, plus the band of the Cheshire Yeomanry.

In 1964, the Little Theatre, Birkenhead was used for the production 

of The Quaker Girl and it was followed by some of the more lavish 

shows – Tom Jones, The Merry Widow and Die Fledermaus. It was  

possible to hire scenery and costumes for all these shows only because 

the large membership and many patrons generated a substantial  

income. Now, however, other operatic societies were being formed  

and, understandably, people enrolled in the one rehearsing nearer  

their homes, while Principals by now had become a nomadic breed, 

wandering from company to company, depending on the parts offered.

In 1974 ‘Amateur’ was dropped from the title and, in the autumn of 

1974, a music-hall type of entertainment was offered in addition to 

the main spring show. This had the double advantage of being  

royalty-free and also gave the chorus members a chance to go solo. 

This is still the pattern of our shows today, plus some charity events, 

carol concerts and pantomimes nearer to Christmas.

Their more recent shows have included Oklahoma, Annie Get Your 

Gun, The Boyfriend, Calamity Jane, Guys & Dolls and My Fair Lady. 

 In 2010 they performed The Argyle Remembered for the second 

time and paid tribute to the likes of Vesta Tilly, Flannagan and Allen, 

Harry Lauder and many other music hall greats. Songs featured  

included ‘Underneath The Arches’, ‘You Made Me Love You’ and ‘Hello, 

Hello, Who’s Your Lady Friend’. The show was featured on Granada 

Reports and Granada came to film the cast in costume at the  

Gladstone Theatre. One of the members was interviewed in a car park 

in Birkenhead which is where the Argyle Theatre once stood.

Heswall Operatic Society have been selected by Asda Woodchurch as 

one of the three organisations to benefit from their Green Token Giving 

Scheme and this will run until 30 September. As Heswall Operatic  

Society is a registered charity, they are delighted to be given this  

support which will enable them to continue to perform. 

They are also looking for new members. If you would like to join,  

contact them on 0151 648 3457 or 0151 648 5316 or email  

heswalloperatic@hotmail.com

Heswall Operatic Society 

Autumn Serenade performed at Heswall Hall in 2015

 

Wines to light up any BBQ!
Well, summer is well and truly under way now and, of course, it’s the 

season of the BBQ. Long heady days, sultry nights, and lashings of wine 

make great bedfellows with anything remotely smoky and grilled. 

So, without further ado, here are six sizzling wines to stoke up the taste buds.

Passaparola Prosecco £13.95

A little gem of a Prosecco. Classically light and delicately fizzy. Elderflower 

and honeysuckle notes dance across the tongue and make the time  

appear to go quickly while waiting for the BBQ to heat up.

Try this with friends before anything touches the grill

Spice Route ‘The Amos Block’ Sauvignon Blanc £12.95

A fantastic single block South African Sauvignon Blanc. Not as blowsy 

as some Kiwi Marlborough Sauvignons can be. This is finer, a little more 

classic, with gooseberry and freshly cut grass notes on the nose and  

palate, all balanced by good acidity.

This will go well with grilled fish, such as mackerel or sea bass or  

vegetable skewers.

Cantina Orsogna Pecorino £17.50

What can I say about this wine except WOW!!! It’s the colour of sunshine 

and has a creamy depth that’s only surpassed by the honeyed, citrus 

and white peach fruit notes on the nose and the fresh as a daisy palate.

Perfect with lashings of barbecued chicken.

Mitolo Jester Cabernet Sauvignon £15.95

This is an Australian wine made (unusually for Australia) in the  

‘Appassimento’ method where grapes are dried for a period of time to 

dry out and concentrate the sugars before fermenting. The result is a 

super rich and concentrated Cabernet Sauvignon full of juicy black fruit 

compote and eucalyptus notes.

This will go very well with classic barbecued burger.

Weltevrede Cigarbox Shiraz £12.95

This is a really good South African red. As the name on the label  

suggests, it gives the impression of cigar boxes, so it’s a spicy, smoky, 

heady, full-bodied red with lots of chunky blackberry fruit, spicy oak and 

firm tannins.

Great with something spicy and meaty, such as wild boar sausages.

Biberius Tempranillo £14.95

For the final wine, I’ve chosen a Spanish red from Ribera del Duero. 

It’s Tempranillo, the grape they use mainly for Rioja wines in the Duero 

valley, though the wines are deeper, smokier, and meatier in style, so 

absolutely perfect for BBQs. This is a full-bodied red with layers of spice, 

leather, smoked meat and blackberry fruit notes.

If you like lamb kebabs, then this is the wine to try with them.

Until next time, 

Graham Simpson, Whitmore & White
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