










The North Atlantic Treaty
Organisation (NATO)
recently celebrated its
60th anniversary. It has
been a rock of stability
throughout its history and
since the end of the Cold
War numerous nations
have sought to join this
exclusive club with
onerous conditions of
membership. Even France
wants to rejoin the NATO
Command Structure.

Turkey has remained throughout,
a loyal and pivotal member of the
alliance. Turkey, representing the
south-east border of the territory
has been a safe pair of hands even
with the challenges of so many
separate borders. Further it must be
remembered how Turkey played a
significant active role in the UN Mission
in Korea over 50 years ago.

Although not quite as old as NATO,
the European Union has played
a combined economic and political
almost role in parallel with NATO
in its role of mutual defence. The EU
has been, throughout its history,
a tremendous force for stability
in a continent infamous for its history
of regular wars between its neighbours.

The EU has certainly found its feet firstly
in economic terms and secondly in
political terms but it is only tentatively
feeling its way in terms of defining
a defence role. America and indeed
the world needs Europe to develop
a role in defence, not as a competing
structure and powerhouse but as
part of the existing NATO structure
modified to accommodate a more
unified Europe.

It is surprising that in the 21st century it
is still so difficult to make progress on
such matters. The recent G20 Summit
provides an example of how nations
can be brought together to discuss and
attempt to resolve common issues and
problems. What became evident is
how much effective tough-minded
leadership can accomplish when the
leaders listen and lead accordingly.
National imperatives and sensitivities
can be accommodated given a
measure of goodwill on all sides.

Many countries have dual membership
in both the EU and NATO and this
represents a good starting point for
considering Turkey’s aspiration
regarding an appropriate role in the
EU’s defence policy. It would be an
appealing prospect to attempt to
resolve simultaneously all of the issues
connected to Turkey’s aspirations.
However, perfection should not be
allowed to become the enemy of the
good and Turkey’s defence relationship
with the European Defence Agency
(EDA) is therefore, a good place
to start.

When examining the mission and main
tasks of the EDA it becomes clear that
Turkey could add immeasurable value
because of its serious defence
capability and commensurate industrial
and technological base.
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Europe must embrace
a Turkish Role in the EDA
Tony Edwards



The mission of the EDA is to support
the member states in their efforts to
improve the EU’s defence capabilities in
the field of crisis management and to
sustain the European Security and
Defence Policy (ESDP)

The main tasks of the EDA are:
a) To develop defence capabilities in

the field of crisis management.
b) To promote and enhance European

armaments cooperation.
c) To strengthen the industrial and

technological base in the field of
defence and to create a competitive
European defence equipment
market.

d) To enhance the effectiveness of
European defence research and
technology.

The current euphemism which
encapsulates Turkey’s possible
relationship with the EDA is an
‘administrative agreement’. A road-
map is needed to encourage the EU
Council to devise a way to approve an
‘administrative agreement’ for Turkey
and the EDA.

The process of seeking an agreement
is ongoing. A spokesman for the EDA
commented, “The European Defence
Agency has successfully negotiated
the text of a draft Administrative
Arrangement with the Turkish Ministry
of Defence. This Administrative
Arrangement would - once entered
into force - allow for Turkey to
participate in EDA specific ad-hoc
projects and programmes. This draft
Administrative Arrangement needs
to be approved by the Council by
unanimity. Such approval has not
taken place yet.”

Both NATO and key European defence
partners such as the UK, have made
clear the importance of a Turkish role in
the EDA. NATO’s outgoing Secretary
General, Jaap De Hoop Scheffer has
called for a “real effort to change the
situation” regarding Turkey’s recent
exclusion from the EDA. “I have made
an appeal to bring Turkey into the EDA.
In NATO we are looking at how we treat
non-NATO members and let us see if
there are possibilities in the EU for
doing the same.” The UK Secretary
of State for Defence has also stated
publicly the UK’s support for the EDA
to sign an administrative agreement
with Turkey.

De Hoop Scheffer’s call is a direct plea
for all to seek to overcome Cyprus’
current veto. The EDA was created to
foster cooperation between the EU’s
defence industries and Turkey’s
participation would bring another
serious player into the agency.

Turkey’s relative contribution in terms
of defence capability to NATO and by
implication to Europe must not be
under-estimated or worse, taken for
granted. It would be unthinkable to
allow Turkey to loosen its links with
NATO and Europe because of
procedural impediments at the level of
the EU council. A pragmatic approach
simply must be taken to link Turkey to
the EDA.

L A (Tony) Edwards
BSc MBA CEng FRAeS
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“It would be unthinkable
to allow Turkey to
loosen its links with
NATO and Europe
because of procedural
impediments at the
level of the EU
council.”
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IN VINO VERITAS?

With 600,000 hectares of vineyards, Turkey is the world’s
4th largest cultivator of grapes. However, only 3% of
Turkey’s grapes are made into wine, which gives Turkey just
0.25% of worldwide wine production. And then, when it
comes to selling domestically, Turkey’s determined wine
producers have to struggle against traditional tastes for rakı
and beer. So how do Turkish wines go down in the rest of
Europe? Britain has the most competitive wine market in the
EU – a market where even the best-known wine producing
countries cannot take their sales success for granted.

So ‘Turkey In Europe’ presented British wine amateur and
professional journalist David Bradbury with a mixed selection
of Turkish wines – and left him to put it to the test.

“The increases in
travel and affluence
have altered the
habits of centuries.”

In vino veritas?
EU candidate Turkey makes wine, which is
more than many EU member countries do.
So how do Turkish wines go down in Europe?
We put it to a small but sophisticated test.
David Bradbury

When I first began to drink wine, a few
more years ago than I care to remember,
Britain was still a nation of tea-drinkers.
Wine on a family dining-table would
almost certainly be a claret from
Bordeaux or a hock from the
Rhineland. For celebrations, apart from
champagne, there were the traditional
port and sherry from Portugal and
Spain, but that was as far as most
people would venture for a supply
of wine. Now, of course, the increases

in travel and affluence have altered the
habits of centuries, and the expansion
of the wine-growing industry has meant
that among the familiar sights on the
everyday tables are bottles from Australia,
South Africa, Chile and California.
The British, growing little wine
themselves, are able to appreciate
the products of the whole world’s
vineyards, and welcome the different
characteristics of many of them.
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“According to ancient
scripture, there was
wine grown in Turkey
since just after
the Flood. ”

Turkish wine is on the way up. In 1937, the famous
New Yorker cartoon’s caption read “It’s a naïve
domestic Burgundy without any breeding, but I think
you’ll be amused by its presumption”. Today, with ever
rising prices, US wine makers have the last laugh. Will
the same thing happen with Turkish wines?



were periods of prohibition during
the Ottoman Empire, wine-growing
survived through the centuries, and
has been encouraged by government
since the 1920s.

Some of its products were brought to
our tasting in the elegant surroundings
of the ballroom which is the architectural
centrepiece of the Savile Club in Mayfair.
The Savile has a 140-year history of
meeting to share conversation and
meals in a friendly atmosphere, and its
members are knowledgeable and
demanding about the wine they drink:
they might not always be able to afford
the best, but they appreciate character
and value for money. So a group of
members and guests got together one
chilly morning to be introduced to a
selection of Turkish wines of different
types and different prices.

We started by popping the cork of a
sparkling white wine and tasting it in
the flute glasses used for champagne.
Kavaklıdere Altın Köpük is a light, dry
aperitif wine, and tasters quickly
compared it with the popular North

Italian Prosecco: both wines are made
by the Charmat process, in which the
secondary fermentation - which puts
the fizz in - takes place in large stainless
steel vats, and the wine is then bottled
under pressure. You do not get so
many bubbles as in the traditional
champagne method, in which
secondary fermentation happens in
individual bottles, but the wines are
more affordable and some people
prefer a less fizzy drink. The special
attraction of Altın Köpük - the name
means Golden Foam - is that it is
made from the local grape variety,
Emir, grown on the volcanic soil of
Cappadocia, the region famous
for the pinnacles and caves which the
wind has created by erosion.

In fact, most of the wines we drank
were made from unusual grapes, not
the varieties such as Merlot and
Riesling which have conquered so
much of the world of wine. So we spent
some time peering at the labels to
decipher the names. Among the white
wines we found Narince and Sultaniye,

a grape that is more familiar as an
ingredient of old-fashioned British
cakes: the sultana. One white we
tasted, Kavaklıdere Çankaya, is a blend
of Emir, Narince and Sultaniye, but
another, Doluca Antik White, was the
result of blending the native Emir and
Narince with Semillon. In both cases,
the result was an easy-drinking wine
that would be welcome on a sunny day
beside the Mediterranean or Aegean,
and that is how most people from
western Europe will have encountered
them as they enjoy a relaxing afternoon
at Alanya or Bodrum. There was a
similarly summery flavour to the only
rosé in the selection, Kavaklıdere Lâl,
made from the black Çalkarası grape in
Denizli province in south-western
Turkey. It has a pretty salmon-pink
colour and an attractive hint of
floweriness. When we moved on
to the red wines we discovered
again a number which had the light
characters that go with holiday-time
seaside lunches: not overpowering
either in alcoholic strength or flavour,
but pleasantly quaffable.
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“The result was
an easy-drinking
wine that would be
welcome on a sunny
day beside the
Mediterranean
or Aegean.”

Name the grape? Papazkarası means “Black as a
Priest”, Öküzgözü “Bullock’s Eyes”. Often, it is Turkish
wines made with such oddly-named grapes that please
the most.
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It was in the spirit of discovery that
a group of wine-lovers gathered in
London to find out about the wines
of Turkey, some of them overcoming
at first their astonishment that there
were such things. It shouldn’t really
be so strange an idea: legend says
that the god Dionysus, or Bacchus,
found out how to make wine in his
youth in Anatolia and spread its benefits
throughout Asia Minor and the classical
world. According to ancient scripture,
there was wine grown in Turkey since
just after the Flood. Noah, says the
Old Testament, planted a vineyard soon
after the waters receded from the spot
where the ark had run aground on the
top of Mount Ararat, in what is now the
country’s north-east corner. The main
grape-growing regions have moved
westwards since then, and in a country
in which the majority of the population is
Muslim, most grapes are eaten as fruit
rather than being fermented to make
alcoholic drinks. But although there
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Among the heavier reds we were
also pleased by Sarafin Cabernet
Sauvignon, made from the universally-
recognised grape variety which is the
basis of the great wines of Bordeaux.
It may be that it seemed agreeable
because it was like the wines we know
well from France and elsewhere, but it
was certainly a respectable example
of wine-making. Some of its character
may be that it was, unlike most of the
other wines, a product of the European
part of Turkey. The Sarafin project,
an offshoot of the major Doluca
concern, began as recently as 1989,
when varietals from France - Cabernet
Sauvignon, Merlot, Chardonnay and
Sauvignon Blanc - were brought from
France and planted on the Saroz
Peninsula, beside the Aegean north
of the Dardanelles.

Again there were representatives of local
grape varieties. One was Ancyra Kalecik
Karası - Karası is a black grape from the
little town of Kalecik, near Ankara - which
proved to be a hefty red with intriguing
overtones of sour cherry. Another was
Kayra Terra Öküzgözü-Boğazkere,
a blend of two grapes from the south-
eastern interior of Turkey resulting in a
fruity wine with plenty of tannin and a lot
of alcohol. The same wine-maker’s
Kayra Buzbağ Reserve, a similar blend
with a spicy finish and enough tannin
to keep for some time, was for many
people the pick of the bunch.

“It was certainly a
respectable example
of wine-making.”

Something to smile about. If curiosity was the
keynote at the start of our Turkish wine tasting, smiles
became more and more widespread as the day
progressed.

The names of the wines
mentioned in this article

Red Wines

Kayra Öküzgözü

Kavaklıdere Yakut

Doluca Antik Red

Kavaklıdere Ancyra
Kalecik Karası

Sarafin Cabernet
Sauvignon

Buzbağ Reserve

White/Rose Wines

Kavaklıdere Çankaya

Kavaklıdere Lal (Rose)

Doluca Antik White

Kavaklıdere Altın Köpük
(sparkling)

Kavaklıdere Ancyra
Narince

Sarafin Chardonnay
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