The Rémy Martin Restaurant Awards 2007 in association with Harden’s UK Restaurants 
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November 13th, 2006
Rémy Martin Restaurant Awards 2007 

- Soho’s Arbutus hailed as UK’s best new restaurant 

- UK’s top ten culinary cities revealed 

The rising stars of the UK restaurant scene are revealed by Rémy Martin Fine Champagne Cognac in the 5th annual Rémy Martin Restaurant Awards – the dining honours based on the views of thousands of paying customers.  

The Rémy Martin Restaurant Awards are based on some 90,000 independent reviews, from nearly 8,000 regular restaurant goers, submitted to the Harden’s UK Restaurant Guide 2007, which is published tomorrow.  The awards recognise the best emerging talent of the UK restaurant scene – those restaurants that are setting new exacting standards for the whole industry. 
The awards see London reclaim its status as the centre of emerging talent through the top honour - the Rémy Martin Excellence Award – going to a London restaurant for the first time in three years.  Previous winners have been from Leeds and Newcastle but this year, Soho’s Arbutus claims the top accolade thanks to its inspired European cuisine and outstanding service.

A further eleven restaurants are also honoured, four more from the capital and seven regional winners from across England, Scotland and Wales. Newcastle received an award for the second year running highlighting the continuing vitality of this city’s restaurant scene.   

The Top Ten Culinary Cities

To mark this year’s Rémy Martin Restaurant Awards, Rémy Martin, in association with Harden’s, also reveals the top ten cities to dine in outside London.  The list is based on the number of restaurants reviewed in the Harden’s UK Restaurant Guide 2007 that are rated as either Very Good or Exceptional.  Edinburgh is rated the top city thanks to 25 of its 48 featured restaurants being star-rated. Brighton was on hot on the heels of Scotland’s capital as the only other city with at least half of their featured restaurants receiving a star-rating. 

	
	No of restaurants featured in guide 
	No of featured restaurants that are rated Very Good or Exceptional 
	“Quality %”

(Proportion of restaurants that are rated as Very Good or Exceptional)

	1. Edinburgh
	48 
	25
	52

	2. Brighton
	30
	15
	50

	3. Leeds
	41 
	18
	44

	4. Manchester
	63 
	27
	43

	5. Nottingham
	18 
	7
	39

	6. Liverpool
	19 
	7
	37

	7. Birmingham
	20 
	7
	35 

	8.=Newcastle
	21
	7
	33

	8= Glasgow
	30 
	10
	33

	10. Bristol
	25
	 7
	28


Rémy Martin Restaurant Awards 2007 Winners

As the recipient of this year’s Rémy Martin Excellence Award, Arbutus follows in the footsteps of many of today’s top talents.  Past winners include Tom Aikens – now one of the most acclaimed chefs on the London scene – and Anthony Flinn, whose Leeds restaurants ‘Anthony’s’ won the award in 2005 and went on to be recognised as The Observer Food Monthly’s Restaurant of the Year.  

Rémy Martin Excellence Award: Arbutus, London

Rémy Martin Restaurant Award Winners:

London winners:



North West: The Dining Room, Rawtenstall, Lancs

- Arbutus, Soho 



North East: Jesmond Dene House, Newcastle


- Galvin at Windows, Mayfair

Central: Cotto, Cambridge


- Wright Brothers, Borough Market

South West: The Sticky Prawn, Falmouth, Cornwall

- Yakitoria, Paddington 


South East: Pebble Beach, Barton-on-Sea, Hampshire

- Upstairs, Brixton 



Wales: Lawton’s at No. 16, St David’s, Pembrokeshire






Scotland: Urban Grill, Glasgow

Claire Richards, UK Brand Manager for Rémy Martin, said: “The Harden’s survey and our own restaurant awards prove that the idea that quality dining is now just – or even mainly – a London phenomenon is well and truly dead.  This year’s Rémy Martin Restaurant Award winners all demonstrate that great gastronomic experiences are available in all corners of the UK.”
Will Smith co-owner of Arbutus added: “Winning the Rémy Martin Excellence Award is a fantastic achievement and a big relief to know that all our hard work has paid off.  The restaurant just keeps on getting busier and busier – and the challenge for us now is to keep up with the demand!”

- ENDS -

NOTES TO EDITORS

For further information or images, please contact the Rémy Martin team at red:

020 7025 6500 / Remymartinteam@redconsultancy.com


Available for interview upon request: Claire Richards, UK Brand Manager for Rémy Martin, and Richard Harden, Editor of the Harden’s UK Restaurant Guide. 

1. Rémy Martin Fine Champagne Cognac

With a proud heritage that dates back to 1724, Rémy Martin is renowned for producing Fine Champagne Cognacs of the highest quality. Whether you are enjoying a glass of the world’s favourite V.S.O.P., the smooth and spicy X.O. Excellence, the elegant Extra or the ultimate cognac, Louis XIII de Rémy Martin, each cognac in the range reflects the brand’s philosophy of taste excellence.   

Rémy Martin cognac is made using grapes from the two finest and most sought after growing districts at the heart of the Cognac region – Grande Champagne and Petite Champagne.  The blend of eaux de vie, made using these grapes, earns Rémy Martin the right to carry the prestigious title of Fine Champagne Cognac – a name protected by law since 1938.  

Cont’d . .
Rémy Martin insists on adhering to the most exacting production methods in its pursuit of the finest taste. Traditional methods of distillation on the lees in small copper stills are used to capture the aromatic heart of the grapes and create a fuller flavour.  After distillation, only the highest quality Limousin oak barrels are used for the long ageing of Rémy Martin’s eaux de vie.  Bringing the processes together is the Cellar Master, who uses decades of experience to blend the eaux de vie into the perfect combination of aromas and flavours for each of Rémy Martin’s cognacs. This ensures a cognac with a rich velvet texture, a unique aromatic intensity and a perfectly balanced taste. 

2. Harden’s 
Harden’s - run by brothers Richard and Peter Harden – has surveyed restaurant-goers across the UK annually for the past nine years.  This year, some 90,000 reports in total were submitted by nearly 8,000 people, making the exercise by far the largest and most detailed of its type.  Would-be participants for next year may register at www.hardens.com.

Harden’s UK Restaurants 2007

The ninth edition of Harden’s UK Restaurants, in association with Rémy Martin Fine Champagne Cognac, is published on 14 November, price £14.99.  The guide, this year published in a new two-colour format, covers over 1700 places to eat across the UK. Unlike some guides, it regards all types of establishments as potentially of equal merit, and includes large numbers of cafes, inns, gastropubs and ethnic restaurants which are often overlooked by more established guides. 
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