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Please see specials board for daily wines by the glass. 



 

 

 

Wines by the glass: 

     175ml       Bottle 

 

Araldica Piemonte Barbera 2006 (Italy)   £2.90  £11.50 

Araldica Piemonte Cortese 2008 (Italy)   £2.90  £11.50 

Monte Arcos Garnacha Shiraz 2007(Spain)  £2.90  £11.50 

Monte Arcos Viura Chardonnay 2007(Spain)  £2.90  £11.50 

 

 

Ancora Pinot Grigio Rose 2008 (Italy)   £3.20  £12.00 

Ancora Sangiovese 2007 (Italy)    £3.20  £12.00 

 

 

False Bay Sauvignon Blanc 2008 (South Africa)  £3.50 

 £12.50 

Principato Pinot Grigio IGT 2008 (Italy)   £3.50  £12.50 

Andes Peaks Merlot 2006 (Chilé)    £3.50  £12.50 

 

 

Vega Del Rayo Rioja 2007 (Spain)    £3.80  £13.50 

Araldica Gavi La Luciana 2007 (Italy)   £3.80  £14.50 

 

 

 

Sparkling 

Domenico de Bertiol Prosecco Frizzante (Italy)  £4.00  £15.50 

 



 
 

France 

Louis Alexandre Fruity White, Vin de Pays des Cotes de Gascogne 2007   £12.00 

Louis Alexandre Fresh White, Vin des Pays des Cotes de Gascogne 2007   £12.00 

Louis Alexandre Soft Red, Vin de Pays de Vaucluse 2007     £12.00 

Louis Alexandre Juicy Pink, Vin de Pays 2007      

 £12.00 

Turckheim Réserve Riesling 2005        £17.50 

Turckheim Réserve Riesling 2005 (half bottle)        £8.50 

Turckheim Réserve Gewurztraminer 2007       £18.00 

Turckheim Réserve Gewurztraminer 2007 (half bottle)     £10.00 

Turckheim Réserve Pinot Blanc 2007          £8.00 

M Chapoutier ‘Granges des Mirabels’ Viognier 2007     

 £20.00 

Le Cru du Volcan, Brouilly, Domaine Les Roches Bleues 2007    

 £17.50 

Cuvee Philippe, White Burgundy 2005       

 £15.00 

Domaine Louis Moreau Chablis 2005        £25.00 

Domaine de la Renardiere Pouilly Fumé 2007      

 £22.50 

Domaine Michael Girard et Fils Sancerre 2007      

 £22.50 

Chateau Mayne-Vieil Fronsac 2001        £20.00 

Chateau Rousseau de Sipian Médoc 2005       £20.00 

 

Italy 

Araldica Piemonte Barbera 2006        £11.50 

Araldica Piemonte Cortese 2008        £11.50 

Ancora Pinot Grigio Rose 2008        £12.00 

Ancora Sangiovese 2007         £12.00 

Sanvigilio Chardonnay IGT 2007        £12.50 

Principato Pinot Grigio IGT 2008        £12.50 

Conviviale Montepulciano d'Abruzzo 2007       £12.00 

Mirabello Pinot Grigio 2008         £13.50 

Mirabello Pinot Grigio Rose 2007        £13.50 

Prunatelli Chianti 2006         £14.00 

Araldica Gavi La Luciana 2007        

 £14.50 

Bottega Vinai Trentino Sauvignon Blanc 2007      

 £17.50 

Monte Colombo Barbera d'Asti 2005        £40.00 



 

Spain 

Monte Arcos Garnacha Shiraz 2007        £11.50 

Monte Arcos Viura Chardonnay 2007       

 £11.50 

Vega Del Rayo Tempranillo 2007        £13.50 

Artesa Rioja Crianza 2005         £15.00 

Vina Albina Barrel Fermented Blanco 2007       £15.50 

Vina Albina Reserva 2002         £24.00 

Vina Albina Gran Reserva 1998        £35.00 

Taberner Syrah 2006          £37.50 

 

Australia 

The Ritual Shiraz Viognier 2005        £17.50 

Balgownie Yarra Valley Chardonnay 2006       £20.00 

 

 

New Zealand 

Crowded House Sauvignon Blanc 2007       £17.50  

 

South Africa 

False Bay Wild Yeast Chenin Blanc 2008       £12.50 

False Bay Sauvignon Blanc 2008        £12.50 

 

Chilé 

Sierra Grande Merlot 2008         £12.00 

Andes Peaks Merlot 2006         £12.50 

 

Argentina 

Tesoro de los Andes Torrontes Chardonnay 2007      £13.00 

Tesoro de los Andes Malbec Shiraz 2006       £13.00 

 

USA 

Francis Ford Coppola Director’s Cut Dry Creek Zinfandel 2005    £27.50 

Francis Ford Coppola Director’s Cut Alexander Valley Cabernet Sauvignon 2005  £30.00 

 

Sparkling 

Mirabello Pinot Grigio Spumante        £15.00 

Mirabello Pinot Grigio Spumante Rose        £15.00 

Prosecco Frizzante Spago, Domenico de Bertiol      £15.50 

Mas Macia Cava Brut           £20.00 

Mas Macia Cava Rosado         £22.50 



Langlois-Chateau Cuvée Carmin (Red)       

 £24.00 

 

Champagne 

Champagne Gremillet Brut Selection NV       £35.00 

Champagne Gremillet Grande Reserve Brut NV (half bottle)    

 £20.00 

Bollinger Special Cuvée Brut NV        £60.00 

Bollinger Special Cuvée Brut NV (half bottle)      

 £30.00 

Bollinger RD 1997          £98.00 

 

Sherry 

Hildago La Gitana Manzanilla (50cl)        £12.00 

Hidalgo Faraón Oloroso Seco (50cl)        £15.00 

Hidalgo Napoleón Amontillado Seco (50cl)       £15.00 

Hidalgo Oloroso Abocado Alameda  (50cl)       £15.00 

Hidalgo Napoleon Pedro Ximinez (50cl)       £17.50 

Antique Pedro Ximenez (50cl)        

 £35.00 

 

Port 

Fonseca Terra Prima Organic Reserve       

 £20.00 

Croft Quinta da Roêda 1997         £27.50 

 



 

Louis Alexandre Fruity White, Vin de Pays des Cotes de Gascogne 

VINTAGE: 2007 

PRODUCER: Paul Boutinot, France  

COUNTRY OF ORIGIN: France 

REGION OF ORIGIN: South West France 

GRAPES: Ugni Blanc / Colombard 

 

Tasting Note 

Smooth and supple with a fresh, fragrant nose followed by ripe, green fruit to give a lasting 

finish. 

 

Producer Details 

The success of Paul Boutinot's 'Louis Alexandre' range can be put down to the meticulous 

sourcing and blending of the wine , in order to achieve consistent quality at an extremely 

competitive price. We are proud to announce that this already successful range - which includes 

a Sec, a Demi-Sec and a Rouge - has received a major overhaul. Not only is the wine now Vin de 

Pays and carries a vintage, but we've also changed the bottle shape to a heavier-weight 

Bordeaux and complimented it with Stelvin screwcap, perfect for house-wine.  

 

In the vineyard 

Vines are trained using the Guyot system. Harvesting is done by machine. 

 

In the winery 

Louis Alexandre Demi-Sec is created from a blend of Ugni Blanc and Colombard sourced from 

the Vin de Pays des Cotes de Gascogne in South West France. The Demi-Sec has a softer, more 

rounded palate due to the additional 2g/l residual sugar, resulting in an off-dry white. On 

delivery to the cellar the grapes are cooled then macerated on the skins for 6-15 hours. Cold 

maceration and gentle pressing techniques are used, and alcoholic fermentation is started by 

cultured yeast. Once fermentation is complete the wine is conserved on the lees to retain 

maximum freshness. 

 

Food recommendations 

An easy quaffer really but could also be enjoyed with plain chicken dishes or simple cheese 

sandwiches. 

Bottle:  £12.00 



 

Louis Alexandre Fresh White, Vin des Pays des Cotes de Gascogne 

VINTAGE: 2007 

PRODUCER: Paul Boutinot, France  

COUNTRY OF ORIGIN: France 

REGION OF ORIGIN: South West France 

GRAPES: Colombard and Ugni Blanc  

 

Tasting Note 

Louis Alexandre Sec is a fresh, dry white made from quality grapes sourced from Vin de Pays 

des Cotes de Gascogne. The deliciously fresh and fragrant nose is followed by crisp green fruit 

and lively acidity.  

 

Producer Details 

The success of Paul Boutinot's 'Louis Alexandre' range can be put down to the meticulous 

sourcing and blending of the wine , in order to achieve consistent quality at an extremely 

competitive price. We are proud to announce that the range - which includes a Sec, a Demi-Sec 

and a Rouge - has received a major overhaul. Not only is the wine now Vin de pays and carries 

a vintage, but we've also changed the bottle shape to a heavier-weight Bordeaux and 

complimented it with Stelvin screwcap, perfect for house-wine. 

 

In the vineyard 

Louis Alexandre Sec is created from a blend of Ugni Blanc and Colombard sourced from Vin de 

Pays des Cotes de Gascogne. Vines are trained using the Guyot system and machine harvested. 

 

In the winery 

On delivery to the cellar the grapes are cooled by gas (CO2)- maceration pelliculaire 5-15 hours, 

pneumatique pressing, debourbage a froid. Alcoholic fermentation started by cultured yeast. 

Once fermentation is complete the wine is conserved on the lees to retain maximum freshness. 

 

Food recommendations 

Ideal as an aperitif or with fish dishes such as haddock, peas and chips or simple vegetable or 

salad dishes. 

Bottle:  £12.00 



 

Louis Alexandre Soft Red, Vin de Pays de Vaucluse 

VINTAGE: 2007 

PRODUCER: Paul Boutinot, France  

COUNTRY OF ORIGIN: France 

REGION OF ORIGIN: Rhone 

GRAPES: Grenache/Syrah/Merlot 

 

Tasting Note 

Louis Alexander Rouge exhibits the classic characteristics of the Vaucluse - lifted redcurrant 

fruit, a hint of spice and supple red berry fruits on the finish. Perfect for lunchtime drinking due 

to its lighter style and pure fresh flavours. 

 

Producer Details 

The success of Paul Boutinot's 'Louis Alexandre' range can be put down to the meticulous 

sourcing and blending of the wine , in order to achieve consistent quality at an extremely 

competitive price. We are proud to announce that this already successful range - which includes 

a Sec, a Demi-Sec and a Rouge - has received a major overhaul. Not only is the wine now Vin de 

pays and carries a vintage, but we've also changed the bottle shape to a heavier-weight 

Bordeaux and complimented it with Stelvin screwcap, perfect for house-wine. 

 

In the vineyard 

Louis Alexandre Rouge is predominantly made from a blend of Grenache and Syrah from the 

Vin de Pays de Vaucluse. Traditional Rhone-based viticultural is practised with part 

manual/part machine harvest. 

 

In the winery 

Grapes are put in fermentation vats and cooled in order to slow the fermentation process and 

gain immediate fruit flavours. Maceration between 5 to 10 days before pneumatic pressing. 

 

Vintage note 

2004: A warmer than average summer was followed by some rain in August. September and 

October saw perfect conditions, with Mistral winds ensuring any threat of rot was kept at bay. 

 

Food recommendations 

Can cope with hearty food such as grilled meats and casseroles but also great with BLTs, pizzas 

and medium mature, hard cheeses. 

 

 

Bottle:  £12.00 



 

Louis Alexandre Juicy Pink, Vin de Pays  

VINTAGE: 2007 

PRODUCER: Paul Boutinot, France  

COUNTRY OF ORIGIN: France 

REGION OF ORIGIN: South West France 

GRAPES: Grenache, Cinsault and Syrah 

ABV: 12.5% 

 

Tasting Note 

An easy drinking rosé - ripe summer fruits are evident on the nose, followed by soft, juicy red 

berries on the palate.  

 

Producer Details 

Paul Boutinot's philosophy is to make wines that are a true expression of their varietal character 

and perfect partners to food. Scouring France with his team of winemakers - Samantha Bailey 

and Eric Monnin, Paul aims to select the best vineyards, or sometimes just parcels of wine, to 

deliver just that. He is meticulous about the blends, tasting and re-tasting until he is completely 

satisfied that the wine offers the highest quality and value. Originally focussed on the Rhône, 

Paul, Samantha and Eric now select sites in the Loire, Burgundy and Languedoc, and aim to 

offer a range of wines - from elegant sparklers, to every day drinking wines through to more 

robust reds with wines that appeal to all those who have a love for the diversity of French 

varietals.. 

 

In the vineyard 

Grapes are sourced from prime sites in the Languedoc. 

 

In the winery 

Grapes are de-stemmed, and the juice is racked off once the desired rosé colour is achieved. 

Cold fermentation follows, with malo-lactic fermentation stopped. The wine then benefits from 

a few weeks on fine lees. Paul Boutinot and Samantha Bailey's aim is to produce a wine which is 

simple (but not clinical), which is immediately expressive and which truly reflects the grape 

varieties in the blend. 

 

Food recommendations 

Perfect to drink in its own, but ideal with the foods of summer - antipasti, salads, grilled 

vegetables or fish or simply grilled meat. 

Bottle:  £12.00 



 

Turckheim Réserve Riesling  

VINTAGE: 2005 

PRODUCER: Cave Vinicole de Turckheim  

COUNTRY OF ORIGIN: France 

REGION OF ORIGIN: Alsace 

GRAPES: 100% Riesling 

ABV: 12.0% 

 

Tasting Note 

Powerful citrus and floral fruit characters balanced with great minerality and a long crisp finish. 

 

Producer Details 

With a steady stream of investment over the years, Cave de Turckheim always pays the utmost 

respect for the wine, combining rigour, know-how and patience with the latest technology. 

Since 1998 winemaking has been in the hands of Michel Lihrmann, who selects grapes from 280 

growers over 330 hectares of Alsace vines. With healthy and ripe grapes, Michel strongly 

belives that varietals in Alsace should express their delicate characteristics. He does not favour 

high residual sugar levels and preferers to vinify wines in a dry style. 

 

In the vineyard 

Grapes are sourced from selected prime vineyards lying on siliceous soil. Harvesting is by hand 

or machine, depending on the site.  

 

In the winery 

Winemaking is 'traditional' and overseen by Jean Michel Lihrmann - pneumatic pressing, 

temperature controlled fermentation, no finings and light filtration before bottling - all to 

preserve fruit and aromatic qualities and elegance. His philosophy is to make wines with good 

acidity and fruit balance. 

 

Food recommendations 

The ideal 'food' wine, the fine citrus characters make this Riesling the perfect partner for fish, 

seafood and shellfish. Good with poultry, and also suited to the traditional Alsacian dish of 

sauerkraut and sausage based casseroles.  

 

Press quotes 

Restaurant Magazine 24th May - 6th June 2006 

Laden with scents of citrus fruits and flowers, this straightforward, fruity, dry white with its 

slight spritz offers easy summer drinking. Peter McCombie MW 

 

Awards 

Won a Seal of Approval Medal - IWC 2006 

 

Bottle:  £17.50 

Half Bottle:  £8.50 



 



 

Turckheim Réserve Gewurztraminer  

VINTAGE: 2007 

PRODUCER: Cave Vinicole de Turckheim  

COUNTRY OF ORIGIN: France 

REGION OF ORIGIN: Alsace 

GRAPES: 100% Gewurtzraminer 

ABV: 13.5% 

 

Tasting Note 

Pale golden colour with perumed aromatics of lychees, rose petals and spice. A fantastic wine 

with great complexity, full bodied with spice and intense fruit on the finish. 

 

Producer Details 

With a steady stream of investment over the years, Cave de Turckheim always pays the utmost 

respect for the wine, combining rigour, know-how and patience with the latest technology. 

Since 1998 winemaking has been in the hands of Michel Lihrmann, who selects grapes from 280 

growers over 330 hectares of Alsace vines. With healthy and ripe grapes, Michel strongly 

belives that varietals in Alsace should express their delicate characteristics. He does not favour 

high residual sugar levels and preferers to vinify wines in a dry style. 

 

In the vineyard 

Grapes are sourced from selected prime vineyards lying on siliceous soil. Harvesting is by hand 

or sometimes by machine, depending on the site.  

 

In the winery 

Winemaking is 'traditional' and overseen by Jean Michel Lihrmann - pneumatic pressing, 

temperature controlled fermentation, no finings and light filtration before bottling - all to 

preserve fruit and aromatic qualities and elegance. His philosophy is to make wines with good 

acidity and fruit balance. 

 

Vintage note 

2004: Considered to be a good vintage, allowing the true expression of each Alsace varietal, 

conditions in 2004 saw a return to the normal harvest date of late September. Grapes were 

healthy, with good maturity creating aromatic wines with an excellent balancing acidity. 

 

Food recommendations 

"Gewurz" means spice, and therefore this wine is perfect with spice based dishes (Thai, Indian, 

Chinese). It can also be served as an aperetif, chilled to 8-10°C, or with a strong cheese such as 

Munster or Stliton. 

 

 

Bottle:  £18.00 

Half Bottle:  £10.00 



 

Turckheim Réserve Pinot Blanc  

VINTAGE: 2007 

PRODUCER: Cave Vinicole de Turckheim  

COUNTRY OF ORIGIN: France 

REGION OF ORIGIN: Alsace 

GRAPES: Pinot Blanc  

 

Tasting Note 

Pale golden in colour with perfumed aromatics of peaches and citrus. Touches of minerality and 

spice on the palate with a dry and crisp finish. 

 

Producer Details 

With a steady stream of investment over the years, Cave de Turckheim always pays the utmost 

respect for the wine, combining rigour, know-how and patience with the latest technology. 

Since 1998 winemaking has been in the hands of Michel Lihrmann, who selects grapes from 280 

growers over 330 hectares of Alsace vines. With healthy and ripe grapes, Michel strongly 

belives that varietals in Alsace should express their delicate characteristics. He does not favour 

high residual sugar levels and preferers to vinify wines in a dry style. 

 

Food recommendations 

Fish, seafood, shellfish, poultry, entrees, pork, picnics, salads, pastry, or serve just as an aperitif. 

The Pinot Blanc can be served to any occasion which needs a nice dry white wine. 

 

Awards 

Awards for past vintages of this wine:- 

2002 Vintage - Silver Medal, International Wine Challenge (IWC) 2004  

Judges comment:- 'Exceptional concentration. Stone and lush apple aromas rise from the glass. 

Long and stylish, with a touch of botrytis.'  

 

 

Half Bottle:  £8.00 



 

Grange des Mirabels, Vin de Pays de l’Ardeche 

PRODUCER: Michel Chapoutier  

REGION: Rhone 

COUNTRY: France  

VINTAGE: 2006 

GRAPE VARIETY:  100% Viognier  

ABV: 14.5% 

 

Tasting Note 

Colour: Mid-golden colour with a lemony rim. 

Nose: The aromas are typical Viognier with apricot and orange blossom and hints of 

violet, and cherry blossom. 

Palate: Minerality and stone fruit character tames the vibrancy of the floral characters 

displayed by the nose, and the whole is underscored by a fresh zippy lime-zest 

crispness. 

 

Producer Summary 

Michel Chapoutier is most certainly the winemaker in the world to whom the word ‘genius’ is 

most often attached.  The range of wines never fails to deliver precise winemaking perfection, a 

snapshot of a vineyard’s terroir with dense fruit and assurance that only organic and 

biodynamic practices have been employed. 

 

In The Vineyard 

Grown in southeast-facing vineyards on the volcanic soils of the Massif Central, specifically the 

Coiron plateau which is at 350 m altitude, allowing for longer, cooler ripening than normally 

possible this far south in France. The Viognier fruit achieves therefore a perfect balance between 

sun-ripened full flavours and fresh balancing 

acidity – perfect for the production of Granges de Mirabel.  

Harvest: Manual harvest at full ripeness. 

 

In The Winery 

Vinification: Gently pressed and then fermented at controlled cool temperatures – 80% 

in stainless steel tank and 20% in old oak casks to add complexity and depth. 

Maturing: The wine is aged in vats and bottled in spring. 

 

Food Recommendations 

As an opening to a meal; shellfish, salmon. Poultry in creamy sauce. 

 

From one of the biodynamic movement’s standard bearers, this 100%Viognier boasts lovely 

aromas of 

apricot tart with more stone fruit richness in the mouth and a backbone of firm acidity.Well 

judged through 

Bottle:  £20.00 



and through, it’s undeniablyViognier but doesn’t shout about it.” 

Decanter, 1 June 2007. 



 

Le Cru du Volcan, Brouilly, Domaine Les Roches Bleues 

VINTAGE: 2007 

PRODUCER: Paul Boutinot, France  

COUNTRY OF ORIGIN: France 

REGION OF ORIGIN: Burgundy 

GRAPES: 100% Gamay Noir 

ABV: 13% 

 

Tasting Note 

A textbook Cru Beaujoulais - a lovely seductive perfume of liquorice and marzipan leads onto 

an almost sensuously fleshy palate of plums and red berry flavours which tantalize the taste 

buds!. 

 

Producer Details 

Le Cru du Volcan is part of a collection of wines sourced by Samantha Bailey, who lives and 

works in the region and works with growers who have some of the best vineyard slopes and 

domaines in the region.  

 

In the vineyard 

Old, short goblet trained vines grow in this favoured corner of Brouilly. Bluey-purple layers of 

manganese soil (les roches bleues) lies under the parcel of vines near the summit of Mont 

Brouilly; a long extinct volcano (hence Volcan in the name of the wine).  

 

In the winery 

Grapes are hand-picked and whole-berry fermented for 5-8 days (maceration carbonique) 

followed by a further 2 or 3 on the skins in order to keep plenty of aromatic young fruit yet add 

a splash of subtle tannins to give greater weight. 

 

Food recommendations 

Ideal with saddle of rabbit or Coq au Vin. 

 

Bottle:  £17.50 



 

Cuvee Philippe, White Burgundy 

VINTAGE: 2005 

PRODUCER: Paul Boutinot, France  

COUNTRY OF ORIGIN: France 

REGION OF ORIGIN: Burgundy 

GRAPES: 100% Chardonnay 

ABV: 13.5% 

 

Tasting Note 

Fresh, youthful and zesty on the nose, with a hint of nuttiness. The textured, ripe fruit is full 

flavoured, complex and brings great depth and length to the wine. 

 

Producer Details 

Paul Boutinot's philosophy is to make wines that are a true expression of their varietal character 

and perfect partners to food. Scouring France with his team of winemakers - Samantha Bailey 

and Eric Monnin, Paul aims to select the best vineyards, or sometimes just parcels of wine, to 

deliver just that. He is meticulous about the blends, tasting and re-tasting until he is completely 

satisfied that the wine offers the highest quality and value. Originally focussed on the Rhône, 

Paul, Samantha and Eric now select sites in the Loire, Burgundy and Languedoc, and aim to 

offer a range of wines - from elegant sparklers, to every day drinking wines through to more 

robust reds with wines that appeal to all those who have a love for the diversity of French 

varietals.. 

 

In the vineyard 

Sourced by Samantha Bailey and Paul Boutinot from two plots within a single vineyard owned 

by M. Philippe. 

 

In the winery 

Barrel fermented using only wild yeasts, this wine was then barrel aged in the same two and 

three year old French oak barrels.  

 

Food recommendations 

Perfect alongside a simple selection of shellfish or grilled salmon.  

 

Awards 

2005 vintage, IWC 2008, Bronze medal 

Bottle:  £15.00 



 

Domaine Louis Moreau Chablis 

VINTAGE: 2005 

PRODUCER: Domaine Louis Moreau 

COUNTRY OF ORIGIN: France 

REGION OF ORIGIN: Burgundy 

GRAPES: 100% Chardonnay 

ABV: 12% 

 

Tasting Note 

A fresh, crisp Chablis with wonderful, citrus and mineral notes. The wine has a leesy character 

and a nutty finish with plenty of fresh acidity. A true and typical Chablis. 

 

Producer Details 

The roots of the Moreau family have been anchored in the Chablis soils for generations. Today 

the estates are directed by Louis Moreau, who represents the sixth generation of the family. 

Louis began his training under the guidance of his father in the vineyards of Chablis. He then 

went to the United States where he earned a diploma in Oenology and Viticulture. He 

completed his degree in Marketing and Management at the Office International de La Vigne et 

du Vin (O.I.V) in Paris. In 1992 Louis Moreau returned to France in order to succeed his father. 

Louis headed up the Domaine de Bieville, the estate founded by his father, Jean-Jacques 

Moreau, in 1965. This estate now covers some 65 hectares and produces exclusively Chablis. 

Louis himself then created the Domaine du Cedre Dore, a 5 hectare estate situated in the area 

surrounding Viviers. Although the vines of Domaine du Cedre Dore are younger than those in 

the other estates, the vineyard location is bathed with an afternoon sun that brings a ripeness to 

the grapes. This is expressed in the complex wines produced from this vineyard. In September 

1994, Jean-Jacques and his son, Louis, purchased another estate in Beines which they called 

Domaine Louis Moreau. This 40 hectare estate composed of 4 hectares for Petit Chablis, 24 

hectares for Chablis, 10 hectares for Chablis Premier Cru Vaulignot and 2 hectares for Chablis 

Premier Cru Les Fourneaux. The estate came with a wine making cellar which Louis has 

enlarged and modernized allowing him to improve the wine quality and ageing potential of 

Domain Louis Moreau Wines. Today Louis heads up the running of all 120 hectares owned by 

the family. 

 

In the vineyard 

A 24 ha estate on slopes surrounding the village of Beines, this west facing vineyard has sandy 

soil  

based on deep clay. Simple Guyot pruning is adopted, and organic fertilizer is used.  

 

In the winery 

Domaine Louis Moreau applies the traditional vinification style that has always been used in 

Chablis; comprising of a secondary fermentation follwed by a period of cold stablisiation and 

then a light flitration. No oak is used to age this wine.  

Bottle:  £24.00 



 

Vintage note 

Following a winter with surprisingly litte frost, warm weather in the Spring resulted in good 

flowering of Chardonnay buds. July and August saw some rain, but from the end of August 

onwards there were hot days and cool nights, and the harvest took place on schedule from mid 

September onwards.  

 

Food recommendations 

Serve chilled and enjoy as an aperitif with friends. Great with most seafood and fish dishes. 

Drink now or within 5 years.  



Domaine de la Renardiere Pouilly Fume  

VINTAGE: 2007 

PRODUCER: Domaine de la Renardiere  

COUNTRY OF ORIGIN: France 

REGION OF ORIGIN: Loire 

GRAPES: 100% Sauvignon Blanc 

ABV: 12.5% 

 

Tasting Note 

Should be served chilled (8°C) from an ice-bucket. A golden, green colour, the wine has lots of 

flowery, sappy aromas on the nose with hints of box and blackcurrant. On the palate it is lively, 

fresh and aromatic, an elegant wine with a long finish marked by the steely flavours, often 

referred to as "gunflint", typical of the Appellation. The wine will benefit from ageing for 4-5 

years, or even longer(depending of the vintage). 

 

In the vineyard 

Winegrower since 4 generations ; 15 hectares today on "La Renardière"'s silex. 

 

In the winery 

Made by Arnaud Bouchie from grapes sourced only from their 35 - 40 year old vineyard, they 

undertake disease and pest control measures by maintaining natural balance ("lutte raisonnee", 

literally combatting by reasoned methods) and work the soil in the traditional way. Harvesting 

is both by hand and machine, and the grapes are gently pressed pneumatically. Prior to 

fermentation in stainless steel tanks, the must is naturally clarified by cold stabilisation and 

some of the grapes are macerated on the skins for a short period to maximise flavour 

complexity. Either wild or selected yeasts are used, depending on conditions - indigenous 

yeasts are believed to add more character. 

 

Food recommendations 

Serve with shellfish, fish,salmon, white meats and cheese, or on its own as an aperitif. 

 

Awards 

2007 Vintage: Loire White Trophy / Pouilly Fumé Trophy IWC 2008 

2007 Vintage: IWSC 2008 / Bronze Medal 

Bottle:  £22.50 



 

 

Domaine Michael Girard et Fils Sancerre  

VINTAGE: 2007 

PRODUCER: Domaine Michel Girard Et Fils 

COUNTRY OF ORIGIN: France 

REGION OF ORIGIN: Loire 

GRAPES: Sauvignon Blanc 

ABV: 12.5% 

 

Tasting Note 

The wine shows pure Sauvignon style - fragrant aromas of grapefruit and citrus with a waft of 

mineral pungency, full and round in the mouth with further fruity grapefruit and orange 

flavours but also almond nuttiness, supported by elegant zingy lees and acidity. 

 

In the vineyard 

Their 12 hectare estate is made up of 30 parcels of vineyard where the average age of vines is 15 

years. The result is several cuves vinified separately each reflecting the different styles 

produced from the varied 'terroir' - stony limestone hillsides ('caillottes'), high clay-limestone 

hills ('Terres Blanches') and mainly flinty soil ('silex').  

 

In the winery 

The grapes are hand-picked and gently pressed, fermented at 18°C by indigenous yeasts in 

stainless steel vats - all to preserve natural aromas, elegance and complexity. The final blend 

brings together these different elements and flavours to create a balanced whole wine. 

 

Vintage note 

2004: Concerns about the wet summer were dispelled by the sun that emerged in late August 

and remained until the end of the harvest, resulting in a good vintage. 

 

Food recommendations 

The wine comes from Verdigny, the heart of goats cheese country, so ideal to wash down a soft 

tangy 'crottin'. Also great with delicate flat white fish, capers or grilled peppers. 

 

Awards 

2007 Vintage, IWSC 2008, Bronze Medal 

2007 vintage, Decanter World Wine Awards 2008, Bronze Medal 

 

 

Bottle:  £22.50 



 

Chateau Mayne-Vieil Fronsac 

VINTAGE: 2001 

PRODUCER: Chateau Mayne Vieil 

COUNTRY OF ORIGIN: France 

REGION OF ORIGIN: Bordeaux 

GRAPES: 100% Merlot 

ABV: 12.5% 

 

Tasting Note 

This historic estate is actually a single 41 hectare block but only 27 are in the Fronsac region, and 

here the vines are on average 35 years old so the fruit they produce is pretty concentrated. It has 

leafy but earthy aromas, tart curranty red fruits enriched with riper plum then stalky hints on 

the finish, is quite long and attractive now. 

 

Producer Details 

The vineyards of Chateau Mayne Vieil in Fronsac are established on the beautiful rolling hills 

overlooking the Dordogne river. The history of the estate can be traced back to the 1500's when 

it was owned by the de Paty family - Equerry de Paty, Lord of Mayne-Vieil built the large 

cellars in the 17th century. In 1860 the elegant house still presiding over the vineyard was 

completed by the Fontemoing family, wine merchants from Libourne who owned the estate 

from 1732. The Fontemoing's established the vineyard in Fronsac, and through advanced 

production techniques succeded in selling wines at a higher price than those of neighbouring St 

Emilion for over 50 years. Since 1918 the vineyard has been owned by the Séze family, who 

restored and reconstructed the estate after World War 1, attaching great importance to 

producing high quality red wines. The single block, which can be seen from the house is 

planted with 90% Merlot and 10% Cabernet and totals 41 hectares, 27ha of which are in Fronsac.  

 

In the winery 

The wine undergoes a 'traditional' Bordeaux vinification: the grapes are macerated on skins for 

three weeks to maximise colour and tannin extraction, aged in vats for 1 and a half years and 

only the best vats are bottled under the Mayne-Vieil label after tasting and blending. 

 

Food recommendations 

Beef cooked in a variety of ways - roasted, grilled or with a sauce. Wild boar or pheasant. Puy or 

green lentil based casseroles. Cheeses.  

 

Awards 

Won a Bronze Medal at the Int Wine Challenge 2002 

 

 

Bottle:  £20.00 



 

Chateau Rousseau de Sipian, 2005 

PRODUCER:  Chateau Rousseau de Sipian  

REGION:  Médoc 

VINTAGE:  2003 

COUNTRY:  France  

ABV: 13.5% 

GRAPE VARIETY:  Cabernet Sauvignon, Merlot 

  

Tasting Note 

Deep, dense colour with rich fruit aromas. Ripe fruits of the forest supported by fine, 

mouthcoating tannins. This is a fantastically rich wine redolent of the hot summer and ripe 

harvest of 2003. Enjoy from 2007 until 2015.  

 

Producer Summary 

Château Sipian is a magnificent Renaissance-inspired "castle", known since 1989 as Château 

Rousseau de Sipian and named after the man who built it in 1850.  Under new British 

ownership and in the skilled hands of a talented French winemaker, Chateau Rousseau de 

Sipian is producing Clarets of superb quality and value. Following the accolade of a Gold 

Medal for its 2001 vintage, the Chateau is going from strength to strength. Carefully tended 

vineyards produce deliberately small crops where the 'estate policy' is to invest everything in 

producing quality before quantity. 

The care and attention given to the vine have but one objective, to produce a wine that is the 

expression of the terroir through the grapes that go to make Château Rousseau de Sipian. 

Limited yields, the importance given to the work of the vine and harvesting by hand are the 

criteria for making a great Medoc wine. Such is the philosophy of Christopher Racey who, in 

2000 together with his father, Roy, bought this enchanting Château on the outskirts of the 

Medoc with which they had fallen in love. 

 

In The Vineyard 

The vineyard was reconstituted in the 1980's and, in spite of its relative youth, the quality of its 

wines today is excellent.  This is thanks to the preservation of a number of old vines planted on 

the fine, deep gravel slopes of Goulée. 

 

Here are some statistics about the Chateau's vineyard: 

Vineyard surface area: 14ha 

Total production: Approx. 70,000 bottles 

Average age of vineyard: 24 Years 

Soil & Subsoil: Garonne gravel 

Harvest: Manual 

 

In The Winery 

Bottle:  £20.00 



The recent construction of a new Thermo-regulated vat room and the conversion of the chateau 

cellars in an ageing cellar are just two of the efforts that have occured to ensure the continuing 

production of a wine of quality. 

Length of vatting: 30 days 

Ageing: Barrels 100%, new barrels 50% - 100% 

Maturing period: 16 months 

 



 

Araldica Piemonte Barbera  

VINTAGE: 2006 

PRODUCER: Araldica Vini Piemontesi 

COUNTRY OF ORIGIN: Italy 

REGION OF ORIGIN: Piemonte 

GRAPES: 100% Barbera 

 

Tasting Note 

Ruby-red in colour with purple hues, aromas of ripe raspberries and plums on the nose; this is a 

medium-bodied wine with soft tannins, an abundance of tangy red cherry and plum fruits laced 

with a savoury spiciness. 

 

Producer Details 

Araldica is Piemonte's largest and most progressive co-operative yet retains a small, family run 

company feel, thanks to the inspired guidance of winemaker/manager Claudio Manera (whose 

father Livio was the co-op's first winemaker in the fifties) and his wife Lella, also a winemaker 

and in charge of Quality Control. 80% of production is bottled (an extraordinarily high 

percentage for a large co-operative) at the company's headquarters in the Monferrato hills, 

home of the old cellars and a new winery, operating since September 2000. This is 

complimented by two estates, each with it's own vinification cellars, La Battistina in Gavi 

(where Araldica is the region's largest vineyard owner) and Il Cascinone. Claudio believes that 

effective management can preserve that most important concern for the customer - value for 

money: "Our intention has never been to follow an idle dream of making a great wine that is 

then impossible to find or difficult to afford. Our broader ambition has been to provide a range 

that is both understandable and accessible. Quite simply, wine for drinking and enjoying."  

 

In the vineyard 

Produced from Barbera grapes cultivated in vineyards in the Monferrato hills in the South of 

the province of Asti. The South West facing vineyards are at altitudes of between 250 and 400m 

and the soil is clay and limestone. Planting density is 4000 to 4500 vines per hectare and the 

Piemonte low Guyot trellis system is uesd. Grapes are hand harvest between 3 and 10 October. 

Average yield is 5300 litres per hectare.  

 

In the winery 

Fermentation in stainless steel tanks at 25 - 30 degrees C, using BDX yeast. Pressed when dry 

and racked to stainless steel tanks for malolactic fermentation. The clear wine is then matured 

for 12 months in stainless steel tanks. 

 

Food recommendations 

Simple pasta or pizza. 

 

 

Bottle:  £11.50 



 

Araldica Piemonte Cortese 

VINTAGE: 2008 

PRODUCER: Araldica Vini Piemontesi 

COUNTRY OF ORIGIN: Italy 

REGION OF ORIGIN: Piemonte 

GRAPES: 100% Cortese 

 

Tasting Note 

Fresh, primary fruit aromas of ripe grapefruit with citrus notes; zingy, juicy and crisp with 

lemon flavours and mineral touches, it finishes with gently zesty acidity. 

 

Producer Details 

Araldica is Piemonte's largest and most progressive co-operative yet retains a small, family run 

company feel, thanks to the inspired guidance of winemaker/manager Claudio Manera (whose 

father Livio was the co-op's first winemaker in the fifties) and his wife Lella, also a winemaker 

and in charge of Quality Control. 80% of production is bottled (an extraordinarily high 

percentage for a large co-operative) at the company's headquarters in the Monferrato hills, 

home of the old cellars and a new winery, operating since September 2000. This is 

complimented by two estates, each with it's own vinification cellars, La Battistina in Gavi 

(where Araldica is the region's largest vineyard owner) and Il Cascinone. Claudio believes that 

effective management can preserve that most important concern for the customer - value for 

money: "Our intention has never been to follow an idle dream of making a great wine that is 

then impossible to find or difficult to afford. Our broader ambition has been to provide a range 

that is both understandable and accessible. Quite simply, wine for drinking and enjoying."  

 

In the vineyard 

Araldica Piemonte Cortese is produced from 100% Cortese grapes cultivated in the Monferatto 

hills in the south of the province of Asti, Piemonte. The southwest facing vineyards are at 

altitudes between 250 and 400m and the soils are a rich combination of limestone and clay. 

Piemonte low Guyot trellis system is used for vines. 

 

In the winery 

Vinification & maturation - 100% tank fermented under temperature control using R2 yeast 

with 3 months on the lees. 

 

Food recommendations 

Simple fish dishes, grilled goats cheese and red pepper with fresh basil. 

 

Press quotes 

Araldica Piemonte Cortese 2006 

Araldica Piemonte Cortese is produced from 100% Cortese grapes cultivated in the Monferrato 

hills in the south of the province of Asti, Piemonte. An exemplary modern ‘house’ white, zingy 

Bottle:  £11.50 



and crisp with delicate lime and grapefruit flavours and mineral touches, finishing with gently 

zesty acidity. Described by the judges as a ‘useful by the glass option’. Imbibe Sommelier 

Awards, Shortlist 2008, Judges quotes. 

 

Awards 

2006 vintage, Sommelier Wine Awards 2008, Short List 

 

 

Conviviale Montepulciano d'Abruzzo 

VINTAGE: 2007 

PRODUCER: Adria Vini 

COUNTRY OF ORIGIN: Italy 

REGION OF ORIGIN: Abruzzo 

GRAPES: Montepulciano 

ABV: 14% 

 

Tasting Note 

An intense wine with vibrant cherry and ripe plum fruit aromas, tha palate is densely packed 

with morello cherry, cassis and bramble fruit flavours. Tannins are serious and sappy in feel 

giving the wine a linear and focused character. 

 

Producer Details 

Set up in 2003, Adria Vini is a joint winemaking venture owned by Boutinot and Araldica Vini 

Piemontesi, the leading co-operative in Piemonte. Through careful grape selection and 

vinification under the supervision of Araldica's Claudio Manera the aim is to produce a range of 

characterful, well-priced wines, mainly from local grape varieties. The mainstay of white wine 

production is Pinot Grigio, sourced from the Pavia region south of Milan and the Veneto. The 

reds come from mature, low yielding vineyards in southern Italy (mainly Puglia and Abruzzo), 

the source of some of Europe's most undervalued and characterful wines.  

 

In the vineyard 

Produced from selected parcels of Montepulciano grapes, from low yielding 30 to 50 year old 

vines in the Chieti province of Abruzzo. The warm and dry 2003 vintage produced a healthy 

crop of excellent quality and grapes were hand harvested in mid September. 

 

In the winery 

Fermentation took place in small batches between 28 and 30C using natural yeasts. The skins 

were left in contact with the fermenting wine for 20 days. After malolactic fermentation the 

wine was transferred to Adria’s cellars and matured in a combination of large Slavonian oak 

casks and French oak barriques for 12 to 15 months. 

 

Food recommendations 

Pasta with Bolognese sauce, beef casserole or any grilled or roasted meats. 

Bottle:  £12.00 



 

Press quotes 

Convivio Montepulciano d'Abruzzo 2003 

Juicy and ripe, full of plummy, attractive fruit. Good value. 3 Stars.' 

Decanter, Italian supplement, February 2006 

 

Awards 

2006 vintage, IWC 2008, Bronze medal 



 

Ancora Pinot Grigio Rose 

VINTAGE: 2007 

PRODUCER: Adria Vini 

COUNTRY OF ORIGIN: Italy 

REGION OF ORIGIN: Lombardia 

GRAPES: Pinot Grigio 87% Pinot Nero 13% 

ABV: 12% 

 

Tasting Note 

A dry, fresh and fruity rose with delicate aromas of red berries. Crisp and lively on the palate 

with good intensity of ripe berry and red cherry fruit.  

 

Producer Details 

Set up in 2003, Adria Vini is a joint winemaking venture owned by Boutinot and Araldica Vini 

Piemontesi, the leading co-operative in Piemonte. Through careful grape selection and 

vinification under the supervision of Araldica's Claudio Manera the aim is to produce a range of 

characterful, well-priced wines, mainly from local grape varieties. The mainstay of white wine 

production is Pinot Grigio, sourced from the Pavia region south of Milan and the Veneto. The 

reds come from mature, low yielding vineyards in southern Italy (mainly Puglia and Abruzzo), 

the source of some of Europe's most undervalued and characterful wines.  

 

In the vineyard 

Produced from grapes grown in the province of Pavia in the Lombardia region, northern Italy. 

The ripest grapes were selected from mature hillside vineyards and hand harvested in early 

September. The extra ripeness allows the dark-skinned Pinot Grigio grapes develop a pink tinge 

which is further enhanced by the addition of a small proportion of Pinot Noir grapes from the 

same vineyards. 

 

In the winery 

The grapes were harvested at optimum ripeness and transported to Adria’s cellars where they 

were crushed and the skins left in contact with the juice for 12 hours at low temperature before 

gentle pressing. After a slow, cool fermentation in temperature-controlled stainless steel tanks 

the wine was bottled young to preserve freshness and aromas. 

 

Food recommendations 

Serve chilled as an aperitif or to accompany salads, cold meats such as salami or smoked 

chicken or seafood dishes. 

 

 

 

 

 

Bottle:  £12.00 



 



 

 

Ancora Sangiovese 

VINTAGE: 2007 

PRODUCER: Adria Vini 

COUNTRY OF ORIGIN: Italy 

REGION OF ORIGIN: Puglia 

GRAPES: Sangiovese 100% 

ABV: 13.5% 

 

Tasting Note 

A medium bodied, everyday drinking red with aromas of red berry and damson fruit. Fresh 

and lively on the palate with juicy berry fruit and a hint of spiciness. Balanced by tangy acidity 

and soft ripe tannins.  

 

Producer Details 

Set up in 2003, Adria Vini is a joint winemaking venture owned by Boutinot and Araldica Vini 

Piemontesi, the leading co-operative in Piemonte. Through careful grape selection and 

vinification under the supervision of Araldica's Claudio Manera the aim is to produce a range of 

characterful, well-priced wines, mainly from local grape varieties. The mainstay of white wine 

production is Pinot Grigio, sourced from the Pavia region south of Milan and the Veneto. The 

reds come from mature, low yielding vineyards in southern Italy (mainly Puglia and Abruzzo), 

the source of some of Europe's most undervalued and characterful wines.  

 

In the vineyard 

Produced from Sangiovese grapes from the Salento penninsula in southern Puglia. 

 

In the winery 

Traditional vinification in stainless steel tanks. Six days on skins. No wood ageing. 

 

Food recommendations 

Ideal with simple pasta tossed in butter and Parmesan or with tomato based sauces.  

 

 

 

 

Bottle:  £12.00 



 

Principato Pinot Grigio IGT 

VINTAGE: 2008 

PRODUCER: Cavit 

COUNTRY OF ORIGIN: Italy 

REGION OF ORIGIN: Lombardia 

GRAPES: Pinot Grigio  

 

Tasting Note 

Pale straw yellow colour. Shows delicate, floral and fruity aromas on the nose. Crisp and fresh 

on the palate with a juicy citrus character and a hint of nuttiness.  

 

Producer Details 

Cavit is a modern and forward-thinking co-operative group in the mountainous Trentino region 

of northeast Italy whose 11 cellars are responsible for a massive 65% of the region's wine 

production. The endless permutations offered from their members' 7,000 hectares of vineyard, 

combined with an intriguing palette of indigenous and international grape varieties, enable 

Cavit to offer a broad range which excels at every level. The scale of production, combined with 

ultra-modern winemaking facilities, understandably makes Cavit one of Italy's most reliable 

sources of well-made, competitively priced wines, in particular Pinot Grigio. However, with 

wines such as Arele Vino Santo, Graal Metodo Classico (awarded 'Tre Bicchieri' for the 5th time 

this year) and the outstanding Maso Cervara Teroldego, chief winemaker Anselmo Martini is 

producing wines which rival the best of the Trentino region. Cavit won 'European Producer of 

the Year' for the second time at the Mundus Vini 2006 Awards in Germany.  

 

In the vineyard 

Grapes are grown in Oltrepo Pavese, a broad hilly area in the province of Pavia, Lombardy. 

Vines are cultivated on the hillsides at an altitude ranging from 200 to 400 m above sea level in a 

climate which features hot summers and cold summers with between 600 and 900 mm of 

rainfall per year, concentrated mostly in late autumn and early spring.  

 

In the winery 

The grapes are harvested at the end of August/beginning of September. After soft pressing, the 

cooled must is fermented in stainless steel tanks at a temperature between 18 - 20 degrees C. It 

is then left to develop for three months in stainless steel tanks before being bottled. 

 

Food recommendations 

Good with friends and sunshine. 

Bottle:  £12.50 



 

Sanvigilio Chardonnay IGT 

VINTAGE: 2007 

PRODUCER: Cavit 

COUNTRY OF ORIGIN: Italy 

REGION OF ORIGIN: Venezie 

GRAPES: 100% Chardonnay  

ABV: 12% 

 

Tasting Note 

Straw yellow colour, with pale green hues. Fresh, fruity aromas with notes of Golden Delicious 

apples. On the palate the wine is dry and well-balanced with good acidity. 

 

Producer Details 

Cavit is a modern and forward-thinking co-operative group in the mountainous Trentino region 

of northeast Italy whose 11 cellars are responsible for a massive 65% of the region's wine 

production. The endless permutations offered from their members' 7,000 hectares of vineyard, 

combined with an intriguing palette of indigenous and international grape varieties, enable 

Cavit to offer a broad range which excels at every level. The scale of production, combined with 

ultra-modern winemaking facilities, understandably makes Cavit one of Italy's most reliable 

sources of well-made, competitively priced wines, in particular Pinot Grigio. However, with 

wines such as Arele Vino Santo, Graal Metodo Classico (awarded 'Tre Bicchieri' for the 5th time 

this year) and the outstanding Maso Cervara Teroldego, chief winemaker Anselmo Martini is 

producing wines which rival the best of the Trentino region. Cavit won 'European Producer of 

the Year' for the second time at the Mundus Vini 2006 Awards in Germany.  

 

In the vineyard 

The Tre Venezie area of Trentino-Alto Adige, Veneto and Friuli-Venezia Giulia) is considered 

the best region in Italy for the production of Chardonnay. Grapes are harvested by hand at the 

beginning of September. 

 

In the winery 

Grapes are soft pressed using pneumatic lung presses. After being cooled the must is fermented 

at twenty degrees C in large stainless steel tanks. Once fermentation is complete, the wine is left 

to develop in stainless steeel for about three months. During this development the temperature 

of the wine is kept fairly low to enhance the floral and fruity characteristics typical of this 

varietal and to control malolactic fermentation. 

 

Food recommendations 

This wine works particularly well with starters. It is also great with spaghetti and clams, Dublin 

bay prawn skewers and medium-matured Asiago cheese. 

Bottle:  £12.50 



 

Mirabello Pinot Grigio 

VINTAGE: 2008 

PRODUCER: Adria Vini 

COUNTRY OF ORIGIN: Italy 

REGION OF ORIGIN: Lombardia 

GRAPES: 100% Pinot Grigio 

ABV: 12.5% 

 

Tasting Note 

A fresh, dry white with gentle floral and citrus aromas. Crisp and delicate on the palate with 

lightly honeyed fruit balanced by lemony acidity and a fresh, dry finish.  

 

Producer Details 

Set up in 2003, Adria Vini is a joint winemaking venture owned by Boutinot and Araldica Vini 

Piemontesi, the leading co-operative in Piemonte. Through careful grape selection and 

vinification under the supervision of Araldica's Claudio Manera the aim is to produce a range of 

characterful, well-priced wines, mainly from local grape varieties. The mainstay of white wine 

production is Pinot Grigio, sourced from the Pavia region south of Milan and the Veneto. The 

reds come from mature, low yielding vineyards in southern Italy (mainly Puglia and Abruzzo), 

the source of some of Europe's most undervalued and characterful wines.  

 

In the vineyard 

Produced from selected Pinot Grigio grapes grown on hillside vineyards near the town of Pavia 

in the Lombardia region of northern Italy. The grapes were hand harvested during the first 2 

weeks of September. 

 

In the winery 

The grapes were crushed and gently pressed and the juice allowed to settle and clarify before 

cool fermentation at 16 to 18C in temperature controlled stainless steel tanks. The wine was 

bottled young after a period of 3 to 6 months ageing on fine lees in stainless steel tanks. 

 

Food recommendations 

A highly versatile dry white, ideal as an aperitif or to accompany foods such as seafood, grilled 

fish, salads and cold white meats. 

 

 

Bottle:  £13.50 



 

Mirabello Pinot Grigio Rose 

VINTAGE: 2007 

PRODUCER: Adria Vini 

COUNTRY OF ORIGIN: Italy 

REGION OF ORIGIN: Lombardia 

GRAPES: Pinot Grigio 87% Pinot Nero 13% 

ABV: 12% 

 

Tasting Note 

A dry, fresh and fruity rose with delicate aromas of red berries. Crisp and lively on the palate 

with good intensity of ripe berry and red cherry fruit.  

 

Producer Details 

Set up in 2003, Adria Vini is a joint winemaking venture owned by Boutinot and Araldica Vini 

Piemontesi, the leading co-operative in Piemonte. Through careful grape selection and 

vinification under the supervision of Araldica's Claudio Manera the aim is to produce a range of 

characterful, well-priced wines, mainly from local grape varieties. The mainstay of white wine 

production is Pinot Grigio, sourced from the Pavia region south of Milan and the Veneto. The 

reds come from mature, low yielding vineyards in southern Italy (mainly Puglia and Abruzzo), 

the source of some of Europe's most undervalued and characterful wines.  

 

In the vineyard 

Produced from grapes grown in the province of Pavia in the Lombardia region, northern Italy. 

The ripest grapes were selected from mature hillside vineyards and hand harvested in early 

September. The extra ripeness allows the dark-skinned Pinot Grigio grapes develop a pink tinge 

which is further enhanced by the addition of a small proportion of Pinot Noir grapes from the 

same vineyards. 

 

In the winery 

The grapes were harvested at optimum ripeness and transported to Adria’s cellars where they 

were crushed and the skins left in contact with the juice for 12 hours at low temperature before 

gentle pressing. After a slow, cool fermentation in temperature-controlled stainless steel tanks 

the wine was bottled young to preserve freshness and aromas. 

 

Food recommendations 

Serve chilled as an aperitif or to accompany salads, cold meats such as salami or smoked 

chicken or seafood dishes. 

 

 

Bottle:  £13.50 



 

Prunatelli Chianti 

VINTAGE: 2006 

PRODUCER: Prunatelli 

COUNTRY OF ORIGIN: Italy 

REGION OF ORIGIN: Toscana 

GRAPES: Sangiovese (85%) Canaiolo (8%) and Colorino (7%) 

ABV: 12.5% 

 

Tasting Note 

Medium ruby colour. This has a very pretty nose of cherries and almonds, with an underlying 

smoky edge. The palate is brimming with soft, ripe juicy cherry fruit, with soft, chalky tannins 

and fine acidity giving great balance. Juicy, very easy, classic Chianti. 

 

Producer Details 

Gianfranco Grati and his family own over 100 hectares of vineyards spread across 3 different 

estates, including Prunatelli, in the hilly Rufina zone east of Florence. This is a great source of 

authentic, inexpensive Chianti, in both fresh, vibrant, unoaked styles and more serious, spicy 

Riserva, aged 2 years in large old oak ‘botti’. The Gratis also make fine, complex Vin Santo in 

the traditional style as well as exceptional olive oil. 

 

In the vineyard 

The vineyards are managed by hand pruning and harvesting.  

 

In the winery 

Fermentation in stainless steel with puming over. Aged for 2 months in large oak casks. 

 

Food recommendations 

Anything from salami, through pasta dishes to lamb hotpot. 

 

Awards 

2007 vintage, IWC 2008, Bronze medal 

 

 

Bottle:  £14.00 



 

Araldica Gavi La Luciana  

VINTAGE: 2007 

PRODUCER: Araldica Vini Piemontesi 

COUNTRY OF ORIGIN: Italy 

REGION OF ORIGIN: Piemonte 

GRAPES: 100% Cortese 

 

Tasting Note 

Zesty citrus fruit characters, steely acidity and underlying mineral notes. Pure apple and pear 

bouquet, with vibrant varietal definition, a fresh and delicate wine. 

 

Producer Details 

Araldica is Piemonte's largest and most progressive co-operative yet retains a small, family run 

company feel, thanks to the inspired guidance of winemaker/manager Claudio Manera (whose 

father Livio was the co-op's first winemaker in the fifties) and his wife Lella, also a winemaker 

and in charge of Quality Control. 80% of production is bottled (an extraordinarily high 

percentage for a large co-operative) at the company's headquarters in the Monferrato hills, 

home of the old cellars and a new winery, operating since September 2000. This is 

complimented by two estates, each with it's own vinification cellars, La Battistina in Gavi 

(where Araldica is the region's largest vineyard owner) and Il Cascinone. Claudio believes that 

effective management can preserve that most important concern for the customer - value for 

money: "Our intention has never been to follow an idle dream of making a great wine that is 

then impossible to find or difficult to afford. Our broader ambition has been to provide a range 

that is both understandable and accessible. Quite simply, wine for drinking and enjoying."  

 

In the vineyard 

Produced from Cortese grapes cultivated in vineyards on the Monferrato hills in the South of 

the province of Asti, Piemonte. The vineyards are southwest facing and situated at altitudes of 

between 250 and 400m. The Piemonte low Guyot trellis system is used for the vines, which 

grow in a limestone-clay soil. Planting density is 4000 to 4500 vines per hectare. Grapes are 

hand harvested in the last week of September. 

 

In the winery 

Temperature controlled fermentation in stainless steel tanks using R2 yeast. 

 

Vintage note 

2008 is 11.5% 

 

Food recommendations 

Great as an aperitif or particularly good with tuna steak. Gavi La Luciana also provides the 

perfect crisp, tangy match to fatty dishes such as sausages and beans. 

 

Bottle:  £14.50 



Press quotes 

Araldica La Luciana 2007 - "The single vineyard ... is a nice, mid-weoght Gavi with attractive 

notes of flowers, white peaches and honey. Frech, zesty notes linger on the long finish" - 87 

points, The Wine Advocate Issue 178 (8-31-08) 



 

Bottega Vinai Trentino Sauvignon Blanc  

VINTAGE: 2007 

PRODUCER: Cavit 

COUNTRY OF ORIGIN: Italy 

REGION OF ORIGIN: Trentino 

GRAPES: 100% Sauvignon Blanc 

ABV: 12.5% 

 

Tasting Note 

A crisp, fresh, aromatic sauvignon with lively aromas of elderflower, fig leaf and sweet pepper. 

The palate is dry and has nice weight and fresh acidity on the finish. 

 

Producer Details 

Cavit is a modern and forward-thinking co-operative group in the mountainous Trentino region 

of northeast Italy whose 11 cellars are responsible for a massive 65% of the region's wine 

production. The endless permutations offered from their members' 7,000 hectares of vineyard, 

combined with an intriguing palette of indigenous and international grape varieties, enable 

Cavit to offer a broad range which excels at every level. The scale of production, combined with 

ultra-modern winemaking facilities, understandably makes Cavit one of Italy's most reliable 

sources of well-made, competitively priced wines, in particular Pinot Grigio. However, with 

wines such as Arele Vino Santo, Graal Metodo Classico (awarded 'Tre Bicchieri' for the 5th time 

this year) and the outstanding Maso Cervara Teroldego, chief winemaker Anselmo Martini is 

producing wines which rival the best of the Trentino region. Cavit won 'European Producer of 

the Year' for the second time at the Mundus Vini 2006 Awards in Germany.  

 

In the vineyard 

Bottega Vinai Sauvignon is made exclusivley from Sauvignon Blanc grapes cultivated in the 

hills of the Valle dei Laghi, Trentino. The average grape yield is 70 hl/ha. 

 

In the winery 

Laid out, de-stalked grapes undergo cold maceration for 12 hours to facilitate extraction of the 

aromas. After this the grapes are soft pressed and undergo temperature controlled 

fermentation. 

 

Food recommendations 

Try with prawn risotto, spaghetti with clams, deep-fried fish or grilled mushrooms. 

 

Press quotes 

Bottega Vinai Trentino Sauvignon Blanc 2006, Sommelier Wine Awards 2008, Gold List 

Judges comments 'Honey and flowers, with an intense palate of lychee and pineapple and some 

oakiness. Some breadth and weight, with a lick of creamy vanilla oak, then a soft, dry finish. 

 

Bottle:  £17.50 



Awards 

2007 vintage - Decanter World Wine Awards 2008, Bronze medal 

2007 vintage - IWC 2008, Bronze medal 

2006 vintage - Sommelier Wine Awards 2008, Gold List 

2006 vintage - Decanter World Wine Awards 2007, Bronze medal 

 

 

 



 

Monte Colombo Barbera d'Asti  

PRODUCER: Marchesi Di Gresy 

REGION: Piemonte 

VINTAGE: 2005 

COUNTRY: Italy 

ABV: 14.0% 

GRAPE VARIETY:  100% Barbera d'Asti 

 

Tasting Note 

Full-bodied red, deep ruby in colour with lush, prominent aromas of red berry and cherry fruit, 

enveloped in sweet toasty vanilla oak. The palate is generous and rich, showing concentrated 

black fruits and smoky spicy, chocolaty notes. The intense weight of fruit and oak is carefully 

balanced by the high acidity of the Barbera grape. 

 

Producer Details 

Marchesi di Gresy have long been recognised as one of Piemonte's top producers. The company 

owns 35 hectares of vineyards on 3 different estates, most notably the famous Martinenga 

vineyard where 11 hectares are dedicated to growing Nebbiolo grapes for the production of 

their flagship Barbaresco. With its blue marl soil and near ideal southerly exposure, this is 

considered to be one of the outstanding 'crus' of Barbaresco. 

 

In the Vineyard 

Made from Barbera d'Asti grapes cultivated in vineyards in the commune of Cassine in the 

Alexandria province. These particular vineyards were left abandoned for many years until 

Franco Dapino Benzo (a friend from Alberto di Gresy's childhood) gave the producer the 

opportunity to use them. The vineyards were newly planted (high density planting) in 1998 and 

the vines benefit from a combination of the excellent climate, soil profile and splendid southerly 

exposure.  

Position of the vineyards: In the Commune of Cassine (Alessandria province). Exposure: to the 

South. 

 

In the Winery 

Traditional red wine vinification. Temperature controlled fermentation in stainless steel with a 

10 day maceration and regular pumping over to extract the maximum colour, flavour and 

tannins. This is followed by a malolactic fermentation in stainless steel. The wine is matured for 

18 months in French barriques (allier oak) followed by a further 6 months in bottle before 

release. Good ageing potential. Skin contact lasts around 10 days aiming to achieve an optimum 

extraction of colour, flavours and tannins. Subsequent malolactic fermentation in stainless still 

tanks. 

 

Serving Suggestions 

Bottle:  £40.00 



Ideal with pasta and strongly flavoured read meat dishes. Excellent with piedmontese cuisine 

(i.e. Bagna Cauda, Fritto Misto, Bollito/ mixed boiled meats) 

 

Press Quotes 

Barbera d'Asti Monte Colombo 2004 

“Shows bright aromas of blackberry and orange peel. Full-bodied, with a lovely balance of fruit 

and toasty oak. Long and caressing, with wonderful flavours. Drink now. 580 cases made. – 

J.S.” 

90/100 points. Wine Spectator December 2007 

 

Awards: 

2004 Vintage, Decanter World Wine Awards 2008, Silver medal 

Monte Arcos Garnacha Shiraz  

VINTAGE: 2007 

PRODUCER: Bodegas Borsao 

COUNTRY OF ORIGIN: Spain 

REGION OF ORIGIN: Campo de Borja 

GRAPES: 90% Garnacha, 10% Shiraz 

ABV: 13.5% 

 

Tasting Note 

Deep vibrant purple colour. Inviting nose of sweet raspberry and blackberry fruit and a light, 

spicy perfume lift. Spicy, chocolatey, berry fruit fills the core, gentle tannins and a warm 

ripeness make this incredibly drinkable. 

 

Producer Details 

Bodegas Borsao was establised in 2001 and is a collection of three of the most progressive co-

operative cellars in the Campo de Borja zone southeast of Rioja. Grapes come from 620 member 

growers covering 2,500 hectares, nearly a third of the region's total. Vineyards lie in the 

undulating foothills of the Moncayo mountain, up to 700m above sea level. In this rather severe 

and arid climate, with hot dry days and cool nights, Garnacha thrives and represents 70% of 

total production. New varieties such as Syrah, Tempranillo, Merlot and Cabernet Sauvignon 

have also adapted well to this rugged and stony terrain. The entry level Borsao varietals, as you 

might expect from a well-equipped cellar of this size, are outstanding examples of easy-to-drink 

inexpensive wines. Increasingly though, Borsao are becoming better known for their premium 

wines, in particular the iconic, multi award winning Tres Picos.  

 

In the vineyard 

From hand harvested, bush grown Garnacha and Shiraz grown on poor, stony soils in the 

foothills of the Moncayo mountain, harvested in the first half of October.  

 

In the winery 

Bottle:  £11.50 



Fermentation in stainless steel tanks at a controlled temperature between 22 and 26C with 7 to 

12 days maceration. No oak ageing. 

 

Awards 

2007 vintage choosen as one of the 'Top 124' in the Off Licence News New Wave Spanish Wine 

Awards 2008.  

 

 



 

Monte Arcos Viura Chardonnay 

PRODUCER: Bodegas Borsao  

REGION: Campo de Borja 

VINTAGE: 2007 

COUNTRY: Spain  

ABV: 13% 

GRAPE VARIETY: 90% Viura, 10% Chardonnay 

  

Tasting Note 

Pale lemon yellow in colour. Aromatic in a fleshy, peachy fruit way. Laced with an interesting 

savoury, herbal, nuttiness. Generously pleasing on the palate, a very friendly drink. 

 

Producer Summary 

Bodegas Borsao was establised in 2001 and is a collection of three of the most progressive co-

operative cellars in the Campo de Borja zone southeast of Rioja. Grapes come from 620 member 

growers covering 2,500 hectares, nearly a third of the region's total. Vineyards lie in the 

undulating foothills of the Moncayo mountain, up to 700m above sea level. In this rather severe 

and arid climate, with hot dry days and cool nights, Garnacha thrives and represents 70% of 

total production. New varieties such as Syrah, Tempranillo, Merlot and Cabernet Sauvignon 

have also adapted well to this rugged and stony terrain. 

 

In the Vineyard 

Selected grapes from hillside vineyards with poor, stony soil at an altitude of 500 metres. Hand 

harvested mid–end September. 

 

In the Winery 

Light skin contact at low temperature followed by a long, slow fermentation in stainless steel 

tanks at a controlled temperature. 

 

Serving Suggestions 

Try with calameres or pulpo a la gallega. 

 

 

 

 

Bottle:  £11.50 



 

Vega Del Rayo Tempranillo 

VINTAGE: 2007 

PRODUCER: Vinedos Solarena 

COUNTRY OF ORIGIN: Spain 

REGION OF ORIGIN: Rioja 

GRAPES: Tempranillo 

ABV: 12.5% 

 

Tasting Note 

A modern, vibrant, unoaked tempranillo. Oozing with red fruits, fresh cherries and plums with 

hints of spicy complexity. Soft and easy to drink with approachable ripe fruit yet well-

structured. A great entry level Rioja.  

 

Producer Details 

Grapes for the Vega del Rayo project are sourced from this family company's 200 hectares 

around Haro and Briones in Rioja Alta and the quality of the range stems from the excellence of 

the fruit from these vineyards. The first vintage was 2003 and the aim is to produce classic styles 

of Rioja which combine modern fruit with real substance and quality at sensible prices. 

 

In the vineyard 

From selected Tempranillo grapes, predominantly from Rioja Alta, around Haro and Briones. 

 

In the winery 

Fermentation at 26 to 28C with 6 to 8 days maceration on the skins. No oak ageing. Bottled early 

 

Food recommendations 

Barbecued meats, cheese and pasta dishes 

 

 

Bottle:  £13.50 



 

Artesa Rioja Crianza 

VINTAGE: 2005 

PRODUCER: Bodegas Artesa  

COUNTRY OF ORIGIN: Spain 

REGION OF ORIGIN: Rioja 

GRAPES: 100% Tempranillo 

ABV: 13% 

 

Tasting Note 

Soft, ripe, plummy mouth-filling fruit complimented by vanilla and spicy oak. A modern style 

crianza with a savoury touch on the finish.  

 

Producer Details 

This large, family-owned estate draws from 800 hectares of elevated hillside vineyards in some 

of the best zones of Rioja Baja. Thanks to a combination of the high quality of the grapes from 

these vineyards and modern vinification cellars, the young, unoaked wines are fresh and 

vibrant with good richness of fruit for wines at this level. A new barrel ageing cellar was 

completed in 2006 as production of the ripe and supple Crianza increases. The 2003 vintage was 

named as one of the Top 109 Spanish wines in the UK in the 2007 New Wave Spanish Wine 

Awards.  

 

In the vineyard 

Artesa Rioja Crianza is made from Tempranillo grapes cultivated in hillside vineyards (600 

metres above sea level) in the best parts of Rioja Baja. The vineyards have clay stone soil with 

some sandy spots. 80% of the vines are trained in the trellis method and 20% are bush trained. 

Vineyard practices include drop irrigation.  

 

In the winery 

The grapes are chilled for several hours before fermentation is started. Fermentation is 

temperature controlled (maximum temperature does not exceed 28 degrees Centigrade) and 

lasts for 15 days with twice daily remontage. The wine is matured for at least 12 months in new 

American oak before being bottled.  

 

Food recommendations 

Casseroles, red and white meats and mature cheeses. 

 

Awards 

2003 Vintage Chosen as one of the 'Top 109' in the Off Licence News New Wave Spanish Wine 

Awards 2007 

 

 

Bottle:  £15.00 



 

Vina Albina Reserva 

VINTAGE: 2002 

PRODUCER: Bodegas Riojanas 

COUNTRY OF ORIGIN: Spain 

REGION OF ORIGIN: Rioja 

GRAPES: 80% Tempranillo, 15% Mazuelo, 5% Graciano 

ABV: 13.0% 

 

Tasting Note 

Garnet in colour with aromas of old leather, spice, dried fruits and a hint of vanilla. The firm yet 

velvety palate displays layers of dark fruit, gentle tannins and meaty, secondary flavours. This 

is a wonderfully old fashioned Rioja with real rustic charm. 

 

Producer Details 

Established in 1890, Bodegas Riojanas has a long-standing, well-earned reputation as producers 

of classic, traditionally-styled Rioja. Based in Cenicero, in the heart of Rioja Alta, the company 

controls 300 hectares in the Alta and Alavesa districts and specialises in Crianza, Reserva and 

Gran Reserva wines. Riojanas have 2 distinct ranges: the Vina Albina wines are the more 

traditional, quite delicate with complex, spicy characters from long barrel ageing, and a 

particularly strong reputation in Spain where it is the 3rd best selling Rioja Reserva. The Monte 

Real wines, mainly sourced from selected older vineyards around Cenicero, are richer, more 

powerful wines with great concentration and the ability to age. 

 

In the vineyard 

The local soil is miocene clay-calcerous. Riojanas combine traditional methods with state-of-the-

art technology for the harvesting and winemaking processes. Vina Albina Reserva is made from 

80% Tempranillo grapes, which are hand harvested in October. The grapes are taken from 

slected vineyards in Villalba de Rioja and San Vincente de la Sonsierra. Riojanas use the 

traditional system of pressing whole grapes (with pneumatic press and de-stalk crusher)before 

maceration begins. 

 

In the winery 

Maceration takes place in large stainless steel vats and lasts for 20-25 days. The must is stirred 

twice daily and fermentation is temperature controlled at a maximum of 28 degrees centigrade. 

After undergoing malolactic fermentation the wine is allowed to mature for 24-30 months in 

American oak casks. The wine is then aged in bottle for at least a further 12 months before being 

released. 

 

Food recommendations 

Perfect with roast lamb. 

 

 

Bottle:  £24.00 



 

Vina Albina Gran Reserva 

VINTAGE: 1998 

PRODUCER: Bodegas Riojanas 

COUNTRY OF ORIGIN: Spain 

REGION OF ORIGIN: Rioja 

GRAPES: 80% Tempranillo, 15% Mazuelo, 5% Graciano 

ABV: 12.5% 

 

Tasting Note 

Cherry red with tawny hues. The nose is quite striking and fresh, but still reveals the typical old 

wood and dried fruit characteristics of a Rioja Gran Reserva. The wine has an elegant, velvety 

texture and the ripe, fruit flavours are balanced by an appealing savoury character. A mature 

and very classy wine. 

 

Producer Details 

Established in 1890, Bodegas Riojanas has a long-standing, well-earned reputation as producers 

of classic, traditionally-styled Rioja. Based in Cenicero, in the heart of Rioja Alta, the company 

controls 300 hectares in the Alta and Alavesa districts and specialises in Crianza, Reserva and 

Gran Reserva wines. Riojanas have 2 distinct ranges: the Vina Albina wines are the more 

traditional, quite delicate with complex, spicy characters from long barrel ageing, and a 

particularly strong reputation in Spain where it is the 3rd best selling Rioja Reserva. The Monte 

Real wines, mainly sourced from selected older vineyards around Cenicero, are richer, more 

powerful wines with great concentration and the ability to age. 

 

In the vineyard 

The local soils are Miocene clay-calcerous. Riojanas combine traditional methods with state-of-

the-art technology for their harvesting and winemaking processes. Vina Albina Gran Reserva is 

made from 80% Tempranillo grapes, which are hand harvested in October. The grapes are taken 

from selected vineyards in Cenicero and Villalba de Rioja. Bodgeas Riojanas use the traditional 

system of pressing whole grapes (with pneumatic press and de-stalk crusher) before maceration 

begins. 

 

In the winery 

Maceration takes place in large stainless steel vats and lasts for 20-25 days. The must is stirred 

twice daily and fermentation is temperature controlled at a maximum of 28 degrees centigrade. 

After undergoing malolactic fermentation the wine is allowed to mature for 24 - 30 months in 

American oak casks with appropriately timed rackings. The wine is then aged in bottle for a 

further 3 years before being released. 

 

Food recommendations 

Perfect with roast meats, particularly lamb. 

 

Bottle:  £35.00 



Press quotes 

'Medium red. Captivating aromas of redcurrant, candied cherry, rhubarb, vanilla bean, cured 

tobacco, cedar, mocha and dried flowers. An elegant, suave midweight with wonderfully sweet, 

mellow red fruit flavors and an array of exotic spice accents. The supple, persistent finish 

features lingering cherry and red berry flavors. 92/100 points.' 

Stephen Tanzer, International Wine Cellar Sept/Oct 2006 (USA publication) 

 

Awards 

1998 vintage - Silver medal IWSC 2007 



Vina Albina Barrel Fermented Blanco 

VINTAGE: 2007 

PRODUCER: Bodegas Riojanas 

COUNTRY OF ORIGIN: Spain 

REGION OF ORIGIN: Rioja 

GRAPES: 90% Viura / 10% Malvasia de Rioja 

ABV: 13% 

 

Tasting Note 

Pale straw yellow colour. Peach and tropical fruit on the nose mingle with sweet, vanilla, oak 

spice. The palate is rich and nutty with herbal nuances. Well balanced with a pleasant 

mouthfeel.  

 

Producer Details 

Established in 1890, Bodegas Riojanas has a long-standing, well-earned reputation as producers 

of classic, traditionally-styled Rioja. Based in Cenicero, in the heart of Rioja Alta, the company 

controls 300 hectares in the Alta and Alavesa districts and specialises in Crianza, Reserva and 

Gran Reserva wines. Riojanas have 2 distinct ranges: the Vina Albina wines are the more 

traditional, quite delicate with complex, spicy characters from long barrel ageing, and a 

particularly strong reputation in Spain where it is the 3rd best selling Rioja Reserva. The Monte 

Real wines, mainly sourced from selected older vineyards around Cenicero, are richer, more 

powerful wines with great concentration and the ability to age. 

 

In the vineyard 

The grapes in Vina Albina Barrel Fermented Blanco (90% Viura & 10% Malvasia de Rioja)are 

hand harvested late enough in the season to ensure they have acquired the requisite ripeness. 

 

In the winery 

The wine undergoes natural fermentation in new American oak casks. The wine is left in 

contact with the lees for four months and is battonaged daily. 

 

Food recommendations 

Serve between 8 - 10 degrees centigrade. 

 

Press quotes 

2006 vintage “Bright gold colour, spicy aroma, creamy oak, toasted almond, citrus, macerated 

fruit, flavourful palate, full, good acidity, persistent.” 8 8/100 points Guia Peñin 2008 

 

 

Bottle:  £15.50 



 

 

Taberner 

VINTAGE: 2006 

PRODUCER: Huerta de Albala 

COUNTRY OF ORIGIN: Spain 

REGION OF ORIGIN: Vdt Cadiz 

GRAPES: Syrah 100% 

ABV: 15% 

 

Tasting Note 

Very deep, inky, mulberry colour. Full, rich, heady nose with plum and chocolate, spice, mocha 

and oak. A touch of savouriness in the form of roasted meat, leather and tar. Heavy with juicy 

black cherry and plum fruit, subtly brightened by perfumed redcurrants. Voluptuous and rich 

with a lovely savoury edge. Big but rather well balanced with rich fruit, acidity and oak. 

 

Producer Details 

Andalucia's most ambitious quality wine project yet is the innovative brainchild of Vicente 

Taberner, partner in the Sherry bodega Fernando de Castilla, a passionate wine enthusiast with 

a vision to produce top reds in the hills near Arcos de la Frontera, northeast of Cadiz. Great care 

has been taken with the building of a ‘chateau’ style bodega using traditional local designs and 

materials. Historically an area where fruit and vines were planted, this particular site was 

chosen for it’s sandy clay, chalky soils and microclimate, with the marked variation between 

day and night temperatures ideal for high quality red wines. The first vineyards were planted 

in January 2002. Much detailed experimentation is happening with Allier oak barriques of 

various toasts and coopers. The estate covers 91 hectares, 75 of which are now under vine - 60% 

Syrah, 20% Merlot, 10% Cabernet Sauvignon and 10% Tintilla de Rota (a local variant of 

Graciano). Huerta de Albala is possibly the most significant development in Andalucian 

winemaking since the creation of Sherry!  

 

In the vineyard 

Hand picked harvest, with disposal of any bunches that fall below their extremely high 

standards. Careful attention to pruning. Average yield for the Syrah is 8000 kg/hectare. Unique 

micro-climate gives good between day and night temperatures. 

 

In the winery 

The winery is designed to use gravity rather than pumping, to avoid any damage being caused 

to the grapes or the wine. Fermentation is carried out in stainless steel tanks at 27ºC for between 

10 and 15 days. This is followed by malolactic for between 30 and 45 days depending on the 

levels of alcohol, acidity and colour. The wine is aged in new and two year old, 225 litre, french 

allier oak barrels for 12 months. This is followed by a further 6 months in bottle. 

 

Food recommendations 

Bottle:  £37.50 



Rich game and red meat dishes, chorizo in red wine. Mature manchego. 

 

Press quotes 

These two superb efforts are composed of 100% Syrah. The 2005 Taberner exhibits an 

exceptional perfume of bacon, sausage and blueberry pie. Full bodied, with layers of spicy, 

fleshy fruit this intensely flavoured wine has the structure to evolve for several years and 

should drink well through 2020. The 2005 Taberner#1 has more of everything. Deeper in colour, 

and even more expressive aromatically, with fragrant aromas of grilled meat, and wild 

blueberry, this opulent wine is rocking. Full-bodied, the wine exhibits layer upon layer of spicy, 

sweet fruit, superb balance and a 60 second finish. Put this exciting wine in a blind tasting of 

your favourite northern Rhones and prepare to be shocked. Enjoy it through 2027.  

Robert Parkers Wine Advocate Issue 169 

 

2005 vintage - "17.5/20 points. Drink 2006-08. Easy wine, its creator told me. Quite tarry and full 

and rich with some streak of refreshment. Heaven knows how. All Syrah and very luscious. 

Worth looking out for - lovely!" Jancis Robinson MW  

 

Awards 

2006 vintage, IWSC 2008, Gold Best in Class medal 

2006 vintage, Decanter World Wine Awards 2008, Bronze medal 

2006 vintage, IWC 2008, Bronze medal 

2006 vintage choosen as one of the 'Top 124' in the Off Licence News New Wave Spanish Wine 

Awards 2008.  

2005 vintage, Sommelier Wine Awards 2008, Short List 

2005 vintage Chosen as one of the 'Top 109' in the Off Licence News New Wave Spanish Wine 

Awards 2007 

2005 vintage - Silver, Decanter World Wine Awards 2007 



 

The Ritual Shiraz Viognier 

VINTAGE: 2005 

PRODUCER: The Ritual 

COUNTRY OF ORIGIN: Australia 

REGION OF ORIGIN: Western Australia 

GRAPES: 91% Shiraz 9%Viognier  

ABV: 13.5% 

 

Tasting Note 

Plums and dark chocolate combine with a hint of orange blossom and wafts of cedar.  It 

is jam packed with sweet morello cherry fruit. In the mouth the wine is smooth, deep 

and delicious with a soft warm finish. The balance of fruit and acidity is sensational. 

 

In the Winery 

Harvest:  26th  March 2005 

Bottled:  July 2006 

Maturation:  15 months oak barrel maturation 

pH: 3.62 

Residual Sugar: 0 

 

Press Quotes 

“The first time we encountered this wine, we knew we were onto something special. Hues of 
intense red berry fruit with a smooth, even delicate, mid range selection of flavours  – peach, 
hints of honey and rich black cherries – makes this wine perhaps the most pleasant assault on my  
tastebuds I can remember. 
 
The explosion of fruit is well balanced with refreshing acidity coursing through the mouth 
leaving a long satisfying finish. This ‘doozy’ of a wine is nothing short of sublime - arguably the 
best value wine I have tasted in the past 4 years.” 

Bottle:  £17.50 



 

Balgownie Yarra Valley Chardonnay 

VINTAGE: 2006 

PRODUCER: Balgownie Estate 

COUNTRY OF ORIGIN: Australia 

REGION OF ORIGIN: Yarra Valley, Victoria 

GRAPES: 100% Chardonnay 

ABV: 13.5% 

 

Tasting Note 

The nose displays ripe peach and citrus aromas combined with nutty oak. The palate is fine and 

intense with creaminess from the lees contact and MLF. 

 

Producer Details 

In the late seventies and early eighties the Cabernet and Shiraz produced at Balgownie were 

widely considered some of Australia's finest. With the sale of the winery to one of Australia’s 

well known multinationals, quality suffered, however their early reputation lived on and when 

the estate was sold again in 1998 it was picked up by Des Forrester, one of the wineries early 

devotees. Fortunately Des had deep enough pockets to restore the estate to its former glory and 

Balgownie resumed production of some of Australia’s greatest wines. The current releases 

overseen by winemkaer, Mark Lane, typify the house style and are, once again amongst 

Victoria’s proudest, most sumptuous wines with concentration balanced by finesse, wines 

whose unquestionable power is yielded in the most refined manner imaginable. 

 

In the vineyard 

Fruit is sourced from a number of prime vineyards in the Yarra Valley region. 

 

In the winery 

The wine is barrel fermented in French oak with partial malo-lactic fermentation and lees 

stirring for greater texture and complexity. 

 

 

 

Bottle:  £20.00 



 

Crowded House Sauvignon Blanc 

VINTAGE: 2007 

PRODUCER: Catalina Sounds 

COUNTRY OF ORIGIN: New Zealand 

REGION OF ORIGIN: Marlborough 

GRAPES: Sauvignon Blanc 

ABV: 13% 

 

Tasting Note 

A pure, vivid Sauvignon Blanc with fresh, crisp gooseberry, kiwi and passions fruit flavours. 

Mineral and steely notes are balanced by ripe tropical flavours on the palate and a long zingy 

lemon and lime finish. 

 

Producer Details 

Ant Moore was raised in the Hunter valley and worked in a range of key Australian regions 

and in Oregon for a while before he moved to Marlborough, where he was winemaker at Isabel 

Estate. His decision to start out on his own led him to purchase 70 acres of prime vineyard land 

on a high ridge overlooking the Waihopi Valley, high in the hills at the back of Marlborough. 

This site which is affectionately known as ‘Ant’s Nest’ and is the home of Crowded House - a 

benchmark Marlborough Sauvignon, bursting with exuberant gooseberry and zesty passion 

fruit flavour.  

 

In the winery 

Parcel were fermented separately, settled overnight, racked clean and fermented cool. Certain 

yeasts were used to add tropical fruit characters, which were lacking due to the vintage. After 

fermentation wines were racked and aged on lees. A proportion received additional lees aging 

and stirring to enhance richness. 

 

Vintage note 

2006 was a warm growing season producing early ripening fruit with clean flavours and 

tropical and herbaceous flavours in beautiful balance. The wine is made in small batches prior 

to blending to create a classic fres, clean Marlborough Sauvignon Blanc. 

 

Food recommendations 

Wonderful with seafood, risotto or char grilled asparagus 

 

Press quotes 

Recommended Decanter *** - July 2006 

"Fresh,greengage and nettle, honey accent, pretty. Dry, mouthwatering acidity. Floral notes, 

lemony finish. Drink now". 

 

Bottle:  £17.50 



 

 

 

 



 

False Bay Wild Yeast Chenin Blanc 

VINTAGE: 2008 

PRODUCER: Waterkloof 

COUNTRY OF ORIGIN: South Africa 

REGION OF ORIGIN: Coastal Region 

GRAPES: 100% Chenin Blanc 

ABV: 14.0% 

 

Tasting Note 

Fine, mineral Chenin characters with gentle ripe apple aromas, honeyed aromatics and 

delicious greengage and citrus lemon acidity on the long finish. A wine with great finesse and 

style. 

 

Producer Details 

Embark on an adventure in Cape Terroir. The False Bay wines are sourced from some of the 

best sites across the Cape, brought together under the watchful care and attention of 

Waterkloof’s winemaker Werner Engelbrecht. The Sauvignon Blanc is based on a parcel of very 

aromatic cool climate fruit from Durbanville, a small component of richer more tropical fruit 

from Paardeberg and even a small component from Paul Boutinot’s own Waterkloof estate in 

Stellenbosch, brought together to create a wine that is much more than the sum of its parts. Our 

unoaked Chardonnay is sourced from old low yielding vines in Roberston, our favourite area 

for fine taut Chardonnay with a pronounced minerality. The very wild (yeast) Chenin is from a 

small patch of old dry grown bush vines in aardeberg which yields a wine of tremendous 

concentration and complexity. The Shiraz and the Pinotage are from suitably gnarly old plots in 

Paarl giving rich, concentrated but inely balanced reds. Utilising some of the finest fruit South 

Africa has to offer, these outstanding wines are made with passion and flair by one of the 

Cape’s most promising young winemakers. They are probably the best value wines on our list.  

 

In the vineyard 

Many of South Africa’s best vineyards historically fed their grapes into the anonymity of co-

operative cellars. These jewels are waiting to be discovered by enterprising viticulturists & 

winemakers. Werner Engelbrecht discovered this particular old and seemingly neglected bush 

vine vineyard when he assisted a young viticulturist with the classification of vineyards for a 

co-operative winery. He immediately set into motion the sub contracting of what he believed to 

be a very special vineyard to FALSE BAY VINEYARDS.  

 

Herds of quagga (a sub species of plains zebra) once roamed here, hunted by the Khoisan 

people, but more effectively so by the colonists, who ensured the animal’s eventual extinction. 

A legacy of the wild horses (wilde paarden) is the name of mountain, Perdeberg in Afrikaans or 

more commonly Paardeberg. It is a somber, massively sprawling rise of granite outcrop 

encircled and highlighted by swathes of wheat fields and wide angled vistas stretching to the 

craggy silhouette of mountains dividing the interior coastal belt. It lies between Paarl & 

Bottle:  £12.50 



Malmesbury, a mere hour away from Stellenbosch. It is also the home of FALSE BAY CHENIN 

BLANC.  

 

The FALSE BAY CHENIN BLANC vineyard is not the sort of vineyard that will win prizes for 

appearances. You will be shocked if you expect neat monocultural rows of regimented wines, 

standing in gleaming bare earth. What makes these vineyards so exciting for us is the fact that 

fine and distinctive adventures in terroir are to be found, rather than ultra-ripe, super extracted 

fruit. The decomposed granite characteristics of the Perdeberg mountain seem to deliver a wine 

of structural finesse and minerality, more terroir driven than the Swartland in general. The 

vines are left to struggle for what water they can find – generally, thanks to an element of 

retentive clay, there is enough, yet in drier years our response might have to be to drop of some 

crop (not that there was much to start with). Fortunately, more often than not, one of nature’s 

kindnesses here is a well-timed rainfall in December, prior to veraison. 

 

Production is limited, but Werner is already working hard to isolate and successfully contract 

vineyards of similar potential. In essence, what we are doing is rediscovering the Swartland 

region, by centering on the island of Paardeberg 

 

In the winery 

Picking early in the morning, we de-stemmed the grapes before going into a separator. Free run 

juice was separated from the skins immediately and allowed to settle at 12 degrees Celcius for 

24 hours. No enzymes were used to aid the settling & the press juice was discarded. No 

cultured yeasts were used and took 8 weeks to complete the fermentation. The wine was left on 

the secondary lees for another 5 months before bottling. A small portion of the wine was 

fermented & matured in new 600l French barrels.  

 

Vintage note 

Good rain fall in winter and early spring ensured that the vines had excellent balanced growth, 

protecting the grapes against the harsh sun during the ripening period. Ripening was very even 

and harvesting took place in the 3rd week of February.  

 

Food recommendations 

A versatile wine equally well suited to partner lobster and other seafood, risotto or roast 

chicken  

 

 



 

False Bay Sauvignon Blanc 

VINTAGE: 2008 

PRODUCER: Waterkloof 

COUNTRY OF ORIGIN: South Africa 

REGION OF ORIGIN: Coastal Region 

GRAPES: 100% Sauvignon Blanc 

ABV: 12.5% 

 

Tasting Note 

Fresh, crisp aromatics with lifted green fruit, ripe apple and floral aromas. Flavours of 

greengage, citrus acidity and a fine, mineral finish. 

 

Producer Details 

Embark on an adventure in Cape Terroir. The False Bay wines are sourced from some of the 

best sites across the Cape, brought together under the watchful care and attention of 

Waterkloof’s winemaker Werner Engelbrecht. The Sauvignon Blanc is based on a parcel of very 

aromatic cool climate fruit from Durbanville, a small component of richer more ropical fruit 

from Paardeberg and even a small component from Paul Boutinot’s own Waterkloof estate in 

Stellenbosch, brought together to create a wine that is much more than the sum of its parts. Our 

unoaked Chardonnay is sourced from old low yielding vines in Roberston, our favourite area 

for fine taut Chardonnay with a pronounced minerality. The very wild (yeast) Chenin is from a 

small patch of old dry grown bush vines in aardeberg which yields a wine of tremendous 

concentration and complexity. The Shiraz and the Pinotage are from suitably gnarly old plots in 

Paarl giving rich, concentrated but finely balanced reds. Utilising some of the finest fruit South 

Africa has to offer, these outstanding wines are made with passion and flair by one of the 

Cape’s most promising young winemakers. They are probably the best value wines on our list.  

 

In the vineyard 

Sauvignon Blanc wines from the Cape are increasingly being recognized for their great quality 

and versatility of character. For many lovers of New World Sauvignon Blanc, the New Zealand 

wines are not only too expensive, but also made in such small quantities, that a branded format 

is mostly impossible. The advantage that False Bay Vineyards have is the fact that we work 

extensively in most locations in the Coastal Region, and it is our experience that truly 

outstanding quality can only be achieved in cooler locations. This wealth of experience allows 

us to produce top end Sauvignon Blanc in reasonable volumes. Our production areas include 

the cooler sites from Perdeberg & Durbanville which provides our wine with its distinct green 

pepper backbone and crisp acidity. These vineyards allows slower ripening, a greater natural 

concentration of pyrazines in the skins of the grapes and ultimately leads to more intense 

flavours in the wine. We also work with a small, but warmer Paarl vineyard, which fills out the 

wine with more tropical flavours that seems to complement the minerality of the other grapes.  

 

Because of the cool climate, Sauvignon Blanc has emerged as the signature grape of the 
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Durbanville Wine Valley. The Durbanville vineyards, covering the soft curves of the rolling 

Tygerberg Hills at high altitudes, come under the influence in summer of both the cooling 

Benguela Current off the Atlantic to the West and, to a lesser degree, the breezes off False Bay to 

the South East. Depending on the slopes and the fertility of the soils (soils in this area can be 

over-fertile), flavour profiles can range from the more tropical gooseberry & lychee to racy 

green pepper or even herbaceous asparagus. We selected those vineyards that steered away 

from the herbacious character, which we associate with over vigorous soils.  

 

Although further from the coast, the whole of Table Bay is visible from the Paardeberg 

vineyard. The style is more tropical than the Durbanville grapes but a fine minerally taste adds 

to the complexity of the final blend.  

 

While the French may have the finesse and New Zealand may extract an amazing depth of 

flavour, the False Bay Sauvignon Blanc achieve the combination of both these important 

qualities by working with grapes from the 3 sites identified by our winemaker.  

 

In the winery 

The grapes were harvested according to their taste profile in the vineyards. When our 

viticulturist felt that the grapes showed optimum flavour development, they were harvested. A 

small portion of the grapes were allowed to have skin contact for about 6 hours. The rest was 

separated from the skins with a bag press. Settling of the juice took place at a temperature of 12 

degrees C, for at least 24 hours. The juice was fermented at temperatures of between 12 – 15 

degrees Celcius and took about 3 weeks to ferment dry. As with most of our white wines, the 

Sauvignon Blanc was left on the primary lees for 4 – 6 weeks before Sulphur was added.  

 

Food recommendations 

Perfect with a host of Mediterranean dishes. 

 

 



 

Sierra Grande Merlot 

VINTAGE: 2008 

PRODUCER: Paul Boutinot Chile 

COUNTRY OF ORIGIN: Chile 

REGION OF ORIGIN: Curico 

GRAPES: Merlot 

ABV: 14% 

 

Tasting Note 

Deep colour, ripe plum and berry fruit aromas. Warm and supple on the palate with rich fruit 

and soft tannins. The wine has a silky texture with juicy upfront fruit and followed through 

with a good tannic backbone, black liquorice and berry fruit to finish/ 

 

Producer Details 

These are some of our most successful house wines yet they are defiantly serious wines for the 

money. The strength of our long term relationships with our growers in Chile allows us to keep 

prices low and quality high. The Sauvignon and the Merlot are from high mountain vineyards, 

in the foothills of the Andes above Curico. The Merlot is rich and round with real depth of 

flavour whilst the crisp leafy Sauvignon betrays its high altitude origins with mouthwatering 

floral and gooseberry flavours, demanding of a second glass. The fruit driven Chardonnay is 

from Casablanca rich, round and immediately appealing, whilst the Cabernet is from Rapel, full 

of dark cassis fruit with ripe soft tannins. 

 

In the vineyard 

Long standing working relationships with growers in the region enables us to source premium 

fruit, with the ultimate aim of making excellent quality Chilean house wines with true style and 

character. 

 

In the winery 

Grapes are harvested during the coolest part of the day to ensure they reach the winery in 

prime condition. Temperatures are kept fairly low throughout the winemaking process, to 

allow the grapes to express their natural fruit characters. 

 

Press quotes 

Wine & Spirit International, December 2006 'This is barely out of its cradle. For such a baby, it 

has plenty of upfront plummy, black fruit. This is all good ...' 
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Andes Peaks Merlot 

VINTAGE: 2006 

PRODUCER: Emiliana 

COUNTRY OF ORIGIN: Chile 

REGION OF ORIGIN: Rapel 

GRAPES: Merlot 100% 

ABV: 13% 

 

Tasting Note 

Dense, dark and purple, this wine is packed with blackberry and plummy fruit flavours. The 

nose has the peppery/herbal edge so typical of Chilean Merlot and the palate shows dark fruits 

and ripe cherry flavours with a hint of chocolate and coffee. 

 

Producer Details 

Emiliana are one of the most exciting and dynamic wineries that we deal with, producing some 

of our favourite wines and offering outstanding value for money. The Andes Peaks range of 

varietal wines from Emiliana are vibrant and pure, sourced from some of Chile’s best vineyard 

sites with Sauvignon from Bio Bio, Chardonnay from Casablanca, Syrah from Cachapoal and 

Cabernet, Merlot and Carmenere from Rapel. 

 

In the vineyard 

The grapes are both hand and machine-harvested from simple and lyre trellised vines in the 

Rapel Valley, planted in aluvial soils. 

 

In the winery 

Fermentation in stainless steel tanks at temperatures controlled below 30 degrees for 7 to 10 

days, with post-fermentation maceration on the skins for about the same amount of time to 

extract sufficient colour and tannins. No wood ageing. 

 

Food recommendations 

Pasta with chicken, tomatoes and smoked bacon 

 

Press quotes 

Andes Peak Merlot 2003 

'An intense youthful colour with a stalky cedary note on the nose and a plummy, juicy palate. 

Well made, easy drinking.'PM 

'Distinctive black fruit and herbaceous aromas blanced by sweet damson fruit on the palate and 

a hint of chocolate. Drink 2004-2005.'JW 

Wine International, December 2004. 

 

Awards 

Seal of Approval - IWC 2003 
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Tesoro de los Andes Torrontes Chardonnay 

VINTAGE: 2007 

PRODUCER: Tesoro de los Andes 

COUNTRY OF ORIGIN: Argentina 

REGION OF ORIGIN: Mendoza 

GRAPES: Torrontes / Chardonnay 

 

Tasting Note 

Light, fresh and dry with some attractive floral spice and an exotic mix of orange blossom, 

elderflower and lychee on the palate. 

 

Producer Details 

A stylish trio of characterful wines from the high altitude vineyards of Mendoza, brought 

together under the Tesoro do los Andes label. Fruit is sourced from Nieto Senetiner's vineyards 

and vinified by their team of winemakers to produce perfectly fresh, pure, balanced wines 

which capture the very best of Argentinian varietals with an international twist. 

 

 

 

 

 

 

 

Tesoro de los Andes Malbec Shiraz 

VINTAGE: 2006 

PRODUCER: Tesoro de los Andes 

COUNTRY OF ORIGIN: Argentina 

REGION OF ORIGIN: Mendoza 

GRAPES: Malbec / Shiraz 

ABV: 13.5% 

 

Tasting Note 

Enticing and warm, with mixed spice, delicate damson and rich bramble fruit on the nose. On 

the palate the wine shows a darker fruit character with more savoury overtones, generous and 

full with a soft rounded finish 

 

Producer Details 

A stylish trio of characterful wines from the high altitude vineyards of Mendoza, brought 

together under the Tesoro do los Andes label. Fruit is sourced from Nieto Senetiner's vineyards 

and vinified by their team of winemakers to produce perfectly fresh, pure, balanced wines 

which capture the very best of Argentinian varietals with an international twist. 
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Francis Ford Coppola Presents Director’s Cut Alexander Valley Cabernet Sauvignon 

VINTAGE:   2005 

PRODUCER:   Francis Ford Coppola  

COUNTRY OF ORIGIN:  USA 

REGION OF ORIGIN:  California 

GRAPES:   Cabernet Sauvignon 

ALCOHOL:  14.3% 

 

 

Details of Production 

Filmmaking and Winemaking Intersect In Sonoma When Francis Coppola chose Sonoma 

County as the home for his new Rosso & Bianco winery, he did so because of the area’s beauty 

and winemaking potential. By selecting Sonoma, Coppola provided winemaker Corey Beck, a 

Sonoma native, the opportunity to make wines with grapes grown in his own proverbial 

backyard. Director’s Cut wines are the result — appellation designated wines from Sonoma’s 

diverse and distinctive appellations. 

Flanked on each side by hills and mountains, the Alexander Valley contains two distinct 

climates due to the long, narrow shape of the region. The southern part of the valley is the first 

area to receive the fog from the coast, and is therefore cooler than the north, which doesn’t 

experience these marine influences and cooler ambient temperatures until evening. Despite the 

temperature differential, the bordering mountain range acts as an impermeable layer to these 

climatic influences and traps weather conditions within the valley. As the growing season 

progresses, the temperature gradient continues fluidly with onshore and offshore flows 

occurring. Additionally, there is a great diversity of soils throughout the Alexander Valley, from 

red volcanic soils with high shale content on the eastern hillsides to alluvial gravel fans on the 

valley floor and steep slopes of rocky clay loam on the western hillsides. This incredible 

diversity gives Alexander Valley the ability to grow a range of varietals from Chardonnay to 

Cabernet Sauvignon. 

The 2005 vintage yielded a larger than normal crop and was relatively cool throughout the 

growing season. Parts of Sonoma experienced substantial rain fall in the latter part of winter 

and early days of spring; however, the vineyards remained dry and the weather moderately 

warm during the summer months, which contributed to a slow, steady ripening of the grapes. 

As if on cue, temperatures climbed into the 80s in late August, helping to bring the fruit to a 

full, rich ripeness by October when we harvested. 

Even in the days leading up to picking, it was immediately evident that we had an extremely 

well-developed Cabernet on our hands. 

 

Tasting Notes 

We chose to make a 100% Cabernet Sauvignon rather than blend in other varietals so that we 

could create a real terroir wine with pure varietal flavor. As a result, the 2005 Director’s Cut 

Cabernet delivers enticing aromas of cola, cherry, and eucalyptus before revealing dark, rich 

berries, cassis and black cherries, which is typical of fruit grown in the illustrious Alexander 
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Valley. Well seasoned for 24 months in new and used French oak, the tannins have a 

delightfully velvet-like texture, partly because of the barrel aging but also from the incredible 

ripeness achieved this vintage. Together, they make this wine a smooth, decadent experience 

even when young. Barrel aged for 24 months using 60% new French oak, 40% 1-2 year old 

French oak. 

 

 

 

 

 

Francis Ford Coppola Presents Director’s Cut Dry Creek Zinfandel 

VINTAGE:   2005 

PRODUCER:   Francis Ford Coppola  

COUNTRY OF ORIGIN:  USA 

REGION OF ORIGIN:  California 

GRAPES:   93% Zinfandel, 7% Petite Sirah  

Alcohol:  14.8% 

 

Details of Production 

Filmmaking and Winemaking Intersect In Sonoma When Francis Coppola chose Sonoma 

County as the home for his new winery, he did so because of the area’s beauty and winemaking 

potential. By selecting Sonoma, Francis provided our winemaker Corey Beck, a Sonoma native, 

the opportunity to make wines with grapes grown in his proverbial own backyard. Director’s 

Cut wines are the result — appellation-designated wines from Sonoma’s diverse and distinctive 

appellations. 

Growing Zinfandel in the Dry Creek Valley straddles two worlds. One consists of the 

traditional farmer who dry-farms head-trained, spur-pruned vines. Balance is attained by virtue 

of the vines’ old age as well as early canopy management and fruit thinning when needed. The 

other employs more modern methods, including bilateral cordon, spur-pruned on-wire 

trellising, drip irrigation, and carefully manicured canopies. We source our Zinfandel grapes 

from vineyards on the benchlands and hillsides which are farmed both ways. The combination 

of the area’s climate, our vineyard sites, and the two types of farming methods used produces 

excellent fruit with intensely 

concentrated flavor. 

The 2005 vintage was a record-size crop in California with overall high-quality grapes. In the 

north coast region, over 50 inches of rain fell primarily in winter and late spring. Once the rain 

subsided, bud break followed a little late. The relatively cool growing season warmed up as if 

on cue when autumn arrived with most days in the mid-80s and beautiful, which allowed the 

fruit to ripen slowly and evenly. We began picking in October and were extremely pleased with 

the quality of our fruit. 

 

Tasting Notes 
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We blended our Zinfandel with a small amount of Petite Sirah. Half the fruit was crushed 

whole berry and the must is fermented in open-top fermenters for eight days, with punch 

downs three times a day, to ensure maximum flavor and color extraction. After fermentation, 

the wine was aged in French oak adding a wonderful toasted spice 

and French vanilla essence to its heady aroma of rum raisin with hints of black currant and red 

cherry. Sweet raspberry jam with currant and red spice flavors are wrapped up in a soft and 

luxurious texture with moderate tannins. 12 months in French oak, 50% new, 50% 1-to-2 years 

old. 

 

 



 

Prosecco Frizzante Spago, Domenico de Bertiol 

VINTAGE: NV 

PRODUCER: Giacomo Montresor 

COUNTRY OF ORIGIN: Italy 

REGION OF ORIGIN: Veneto 

GRAPES: Prosecco  

 

Tasting Note 

Classic Prosecco! A lovely light aromatic nose (herbs, crusty bread and peaches overlaid with 

the characteristic warm, earthy appley notes of the variety) leads to a confident, creamy, lemon-

tanged palate and a bright, lively finish.  

 

Producer Details 

This long established Veronese family company, headed by Giorgio Montresor, is producing 

wines which increasingly rival the offerings of the region's more fashionable names. The estate 

wines, from 100 ha of vineyards in Valpolicella and Garda, offer remarkable value for money, 

particularly the Capitel della Crosara vineyard near Negrar which produces fine, richly-

flavoured Ripasso and a generous, classically-styled Amarone with great concentration and 

texture.  

 

In the vineyard 

This wine is produced in the historical “Prosecco” area, on the hills of Treviso in the north-east 

of Italy. The wine is made predominantly from Prosecco grapes with a very small percentage of 

Pinot, Riesling and Veridisio grapes. 

 

In the winery 

This sparkling wine is fermented in large vats using the charmat-vinification method. 

 

Food recommendations 

Serve chilled as an aperitif or celebration wine. Often added to cocktails with the addition of 

white peach juice to create a Bellini. 

 

Press quotes 

'Quite characterful with apple juice concentrate, grapes and sherbet on the nose and palate. RJ. ' 

'Fresh, clean and fragrant, well balanced. DG' 

Wine International, Cava & Prosecco Tasting, August 2005. 
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Mirabello Pinot Grigio Spumante 

VINTAGE: No Vintage 

PRODUCER: Adria Vini 

COUNTRY OF ORIGIN: Italy 

REGION OF ORIGIN: Lombardia 

GRAPES: Pinot Grigio 100% 

ABV: 12.5% 

 

 

Tasting Note 

Delicate floral and citrus fruit aromas set the tone of this sparkling dry white wine. The palate is 

soft and friendly with gentle acidity.  

 

Producer Details 

Set up in 2003, Adria Vini is a winemaking venture owned by Araldica Vini Piemontesi, the 

leading co-operative in Piemonte. Through careful grape selection and vinification under the 

supervision of Araldica's Claudio Manera the aim is to produce a range of characterful, well-

priced wines, mainly from local grape varieties. The mainstay of white wine production is Pinot 

Grigio, sourced from the Pavia region south of Milan and the Veneto. The reds come from 

mature, low yielding vineyards in southern Italy (mainly Puglia and Abruzzo), the source of 

some of Europe's most undervalued and characterful wines.  

 

In the vineyard 

Produced from selected Pinot Grigio grapes grown on hillside vineyards near the town of Pavia 

in the Lombardia region of northern Italy. The grapes were hand harvested during the first 2 

weeks of September. 

 

In the winery 

Grapes are destalked, crushed then softly pressed using bladder presses. The must is fermented 

in stainless steel at a temperature of around 18°C. There follows a period of refinement in 

stainless steel before second fermentation takes place which lasts for approximately 2 weeks, 

followed by 8 weeks of ageing on the lees with daily stirring and then a further 2 weeks in 

bottle, before release. 

 

Food recommendations 

Ideal as an aperitif and for celebrations. Also can accompany foods such as seafood, grilled fish, 

salads and cold white meats. 
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Mirabello Pinot Grigo Rose Spumante 

VINTAGE: NV 

PRODUCER: Adria Vini 

COUNTRY OF ORIGIN: Italy 

REGION OF ORIGIN: Lombardia 

GRAPES: Pinot Grigio 87% Pinot Nero 13% 

ABV: 12.5% 

 

 

Tasting Note 

A lively rosé fizz with delicate aromas of red berries and a palate of lush, summer fruits. 

 

Producer Details 

Set up in 2003, Adria Vini is a winemaking venture owned by Araldica Vini Piemontesi, the 

leading co-operative in Piemonte. Through careful grape selection and vinification under the 

supervision of Araldica's Claudio Manera the aim is to produce a range of characterful, well-

priced wines, mainly from local grape varieties. The mainstay of white wine production is Pinot 

Grigio, sourced from the Pavia region south of Milan and the Veneto. The reds come from 

mature, low yielding vineyards in southern Italy (mainly Puglia and Abruzzo), the source of 

some of Europe's most undervalued and characterful wines.  

 

In the winery 

Harvesting time is established by means of tests which measure the degree of ripeness of the 

bunches. After an accurate selection carried out in the vineyard, the grapes are destalked, 

crushed and the must including the skins is immediately cooled to around + 8 °C. Before 

pressing, 12 hours’ cold (+ 8 °C) maceration is carried out in total absence of air in order to 

encourage extraction of the aromas from the skins. It is precisely during this stage of the 

winemaking process that the rose colour also occurs. 

Once maceration has been completed, the crushed grape mass is softly pressed using bladder 

presses and the must fermented in stainless steel at a temperature of around 18°C. There 

follows a period of refinement in stainless steel before second fermentation takes place which 

lasts for approximately 2 weeks, followed by 8 weeks of ageing on the lees with daily stirring 

and then a further 2 weeks in bottle, before release  

 

Food recommendations 

A Fantastic aperitif. Also goes well with light salads, pasta, rice or summer pudding with 

cream. 
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Mas Macia Cava Brut  

VINTAGE: N/V 

PRODUCER: Mas Macia 

COUNTRY OF ORIGIN: Spain 

REGION OF ORIGIN: Penedes 

GRAPES: Macabeo 40%, Xarello 35%, Parellada 15% 

ABV: 11.5% 

 

Tasting Note 

A fresh and nicely creamy Cava with complex flavours of apples and stone fruits with herbal 

notes and some nutty, yeasty notes from time on the lees. Good acidity and a long, savoury 

finish. 

 

Producer Details 

Jordi and Josep Casanovas' beautiful 60 hectare Can Macia estate has been bottling Cava since 

1936 but until recently the family sold most of their production as grapes or wine to other 

Catalan producers. Following extensive investment in the cellars in 2000, the main emphasis has 

been on high quality estate-bottled wines. The mainstay of production remains Cava, from 

Macabeo, Xarel.lo and Parellada, with a proportion of Chardonnay for the Gran Reserva. The 

wines are given extended bottle ageing before disgorgement (even the non vintage Brut is aged 

18 to 24 months) giving wines of unusual nutty complexity. Still wines are becoming an 

increasingly important part of the range, the oak aged reds from Tempranillo, Cabernet and 

Merlot and a ripe and full-flavoured Xarel.lo from a 60 year old vineyard. 

 

In the vineyard 

This Cava Brut is made from Macabeo, Parellada and Xarel lo grapes cultivated in Jordi 

Casanova's 60 hectare Mas Macia estate in the Penedes region near Barcelona.  

 

In the winery 

Mas Macia is produced with the three classic grape varieties: Macabeo, Xarel lo and Parellada, 

using the traditional Cava method. The finished Cava has very small, fine, persistent bubbles, 

which are a result of the low temperatures in the wine cellar where fermentation takes place 

and appropriate levels of carbonic acid during the secondary fermentation. The wine is matured 

for 24 months before bottling to enhance the complex, fruity aromas.  

 

Food recommendations 

Excellent on its own as an occasion wine or try with salted almonds and other tapas. 

 

Press quotes 

Mas Macia Cava Brut NV came joint first in Wine International's Cava & Prosecco Tasting - 

August 2005, scoring a high 94 out of 100 points. It was also highlighted as particularly 'Good 

Value' along with a couple of other wines in the tasting. Please see some of the tasters 
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comments below: 

'Earthy, but with a smoky, buttery intensity. Quite dark, ripe and broad, but with good acidity. 

CM. 94 Points.' 

'Long, rich and satisfying on the finish. RJ' 

'Good weight and depth of fruit with a pleasant mid-palate, sweetish lemon fruit and a good 

length. DS.' 

Wine International, Cava & Prosecco Tasting, August 2005. 

 

Awards 

Decanter World Wine Awards 2008, Bronze medal 

Mas Macia Cava Rosado 

VINTAGE: NV 

PRODUCER: Mas Macia 

COUNTRY OF ORIGIN: Spain 

REGION OF ORIGIN: Penedes 

GRAPES: 100% Trepat 

 

Tasting Note 

A fresh and bubbly Cava with hints of lively strawberry fruit and an attractive, creamy finish. 

 

Producer Details 

Jordi and Josep Casanovas' beautiful 60 hectare Can Macia estate has been bottling Cava since 

1936 but until recently the family sold most of their production as grapes or wine to other 

Catalan producers. Following extensive investment in the cellars in 2000, the main emphasis has 

been on high quality estate-bottled wines. The mainstay of production remains Cava, from 

Macabeo, Xarel.lo and Parellada, with a proportion of Chardonnay for the Gran Reserva. The 

wines are given extended bottle ageing before disgorgement (even the non vintage Brut is aged 

18 to 24 months) giving wines of unusual nutty complexity. Still wines are becoming an 

increasingly important part of the range, the oak aged reds from Tempranillo, Cabernet and 

Merlot and a ripe and full-flavoured Xarel.lo from a 60 year old vineyard. 

 

Press quotes 

Mas Macia Cava Rosado NV 

'Floral and a little confected with a boiled, red cherry sweet palate. Easy drinking and modern. 

87 Points. SB' 

'A creamy red fruit nose and palate. Easy and light. SC.' 

Wine International, Cava & Prosecco Tasting, August 2005. 
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Langlois-Chateau Cuvée Carmin 

STYLE: Sparkling Red 

VINTAGE:  NV 

PRODUCER:  Langlois-Chateau  

COUNTRY OF ORIGIN:  France 

REGION OF ORIGIN:  Loire Valley 

GRAPES:  Cabernet Franc 100% 

ALCOHOL:  13% 

RESIDUAL SUGAR:  20g/L (Demi -Sec) 

 

Details of Production 

The fruit is sourced from chalk-soil vineyards around the charming town of Montreuil- Bellay 

in the south of the Saumur appellation where the Cabernet Franc grapes ripen fully. The juice is 

fermented as a light red wine and then undergoes a secondary fermentation in bottle in the 

Méthode Traditionelle manner, exactly as in Champagne. A few differences are worthy of note. 

To capture the fresh fruit character of the grapes, the wine is aged for eighteen months after its 

second fermentation in bottle. Upon disgorging, a moderate dosage is added (20g/L) as a little 

sweetness helps offset any bitter touches (from grape tannins) encountered and this then 

enables the wine to be served chilled, as it should be. 

 

Tasting Note 

Brilliant garnet colour. Intense bramble, raspberry and cassis confiture aromas with a hint of 

chocolate. In the mouth the off-dry flavours burst with vibrant red fruit characters. A hint of 

summer berry compôte is augmented by a whiff of mint leaf and underpinned with a 

chocolatey nuance. 

 

How to Serve 

Carmin is half-dry. Serve it fresh (6 to 8°C). It will be perfect with all red fruit desserts or as 

aperitif. You can also try it with black chocolate. 
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Champagne Gremillet Brut Selection NV 

VINTAGE: NV 

PRODUCER: Champagne Gremillet  

COUNTRY OF ORIGIN: France 

REGION OF ORIGIN: Champagne 

GRAPES: 70% Pinot Noir 30% Chardonnay 

ABV: 12.0% 

 

Tasting Note 

This champagne shows fine mousse in the glass and fresh floral aromas mixed with 

characteristic toasty yeast overtones, which are balanced by richer fruit and classic baked biscuit 

flavours with a crisp citrus finish. 

 

Producer Details 

Champagne Gremillet are a small, but beautifully formed family-owned Champagne house, 

situated in the far south of the Champagne district in Balnot Sur Laignes, near the town of Les 

Riceys. Due to its southern latitude the grapes achieve greater ripeness which leads to a richer 

fruit and classic baked-biscuit flavours mixed with characteristic toasty yeast overtones. 

Boutinot have worked with the Gremillet family since 1996. In 2002 the family invested nearly 

one million euros in the property, mainly in the cuveree but also added a heated indoor 

swimming pool alongside their offices, a banqueting hall and (would you believe?) installed a 

nightclub underneath their property !! Gremillet own approx 18ha of vines and buy grapes on 

25-30 year contracts from growers in another 7ha. Approximately 80% of their grapes are Pinot 

Noir and only 20% are Chardonnay.Their annual production is approx 300,000 bottles (all sold 

in bottle, none sold as bulk wine). Approx 65% of their production is exported to over 80 

countries (mainly into the French Embassies in old French colonial countries). 

 

In the winery 

Only the first, lightest pressings are used, as is usual for fine Champagne. Classic slow second 

fermentation in bottle followed by maturing on the lees for at least a couple of years before 

being disgorged. 

 

Food recommendations 

Drinks very nicely well chilled on its own of course (but not on your own - this is the sociable 

drink par excellence after all!), but also recommended with light nibbles, salads and simple fish 

dishes. 

 

Awards 

IWSC 2008, Bronze Medal 

IWC 2008, Bronze Medal 

Trophy Champagne (Non Vintage) IWSC 2007 

Bottle:  £35.00 



Silver Medal IWSC 2007 

Silver Medal IWC 2006 

 



 

 
Champagne Gremillet Grande Reserve 

VINTAGE: NV 

PRODUCER: Champagne Gremillet  

WEBSITE:  

COUNTRY OF ORIGIN: France 

REGION OF ORIGIN: Champagne 

GRAPES: 50% Pinot Noir 50% Chardonnay 

 

Tasting Note 

This champagne shows fine mousse in the glass (meaning delicate bubbles as opposed to airy 

Angel Delight!) and characteristic toasty yeast aromas, which are boosted by fuller fruit and 

more structure than the Brut Selection: quite rich but elegant with classic baked biscuit flavours 

and welcome burst of acidity on the finish. 

 

Producer Details 

Champagne Gremillet are a small, but beautifully formed family-owned Champagne house, 

situated in the far south of the Champagne district in Balnot Sur Laignes, near the town of Les 

Riceys. Due to its southern latitude the grapes achieve greater ripeness which leads to a richer 

fruit and classic baked-biscuit flavours mixed with characteristic toasty yeast overtonesBoutinot 

have worked with the Gremillet family since 1996. In 2002 the family invested nearly one 

million euros in the property, mainly in the cuveree but also adding a heated indoor swimming 

pool alongside their offices, a banqueting hall and (would you believe?0 installing a nightclub 

underneath their property !!Gremillet own approx 18ha of vines and buy grapes on 25-30 year 

contracts from growers in another 7ha. Approx. 80% of their grapes are Pinot Noir and only 

20% are Chardonnay.Their annual production is approx 300,000 bottles (all sold in bottle, none 

sold as bulk wine).Approx 65% of their production is exported to over 80 countries (mainly into 

the French Embassies in old French colonial countries). 

 

In the winery 

Only the first, lightest pressings are used, as is usual for fine Champagne. Classic slow second 

fermentation in bottle followed by maturing on the lees for at least a couple of years?? before 

being disgorged. 

 

Food recommendations 

Although delicious on its own well chilled or with light bites and simple fish, this champagne's 

richer, more mature yeasty complexity should cope with stronger fish such as mackerel or 

smoked salmon and creamy or wine sauces. 

 

Awards 

NV, IWSC 2008, Silver Medal 

NV, IWC 2008, Bronze Medal 

Half Bottle:  £30.00 



NV, Decanter World Wine Awards 2008, Bronze Medal 

NV, Decanter world wine awards 2007, Bronze medal



 

Bollinger Special Cuvée Brut NV 

VINTAGE:  NV 

PRODUCER:  Bollinger, Aÿ 

COUNTRY OF ORIGIN:  France 

REGION OF ORIGIN:  Champagne  

GRAPES:  60% Pinot Noir, 25% Chardonnay, 15% Pinot Meunier 

ALCOHOL:  12% 

RESIDUAL SUGAR:  Light dosage 

 

Details of Production 

Depending on the vintage, 100% of Grand Crus and part of the Premier Crus are barrel 

fermented. Bollinger uses small tanks to conduct the fermentation of the other crus. Special 

Cuvée is a blend of wines coming from the most recent harvest, and also wines from previous 

harvests including reserve wines held in magnum. 

 

How to Serve 

Perfect chilled as an aperitif, or served with plain sushi, pata negra ham, lobster, scallops, 

grilled sea bass, quail, or cheeses such as Chaource or Brie. 

 

Press Quotes 

“You are either into Bolly or you’re not. It is rich, full, firm, imposing, masterful, heady, mouth-

filling, intense, aromatic, weighty, serious and takes no prisoners. And, if you’re not into Bolly, 

you’re missing something. Of course, I realise the taste of wine is personal and purely 

subjective, but surely Bolly can transcend that – it is omnipotent after all!” 

Matthew Jukes, TheWine List 2007 

 

 

 

Bottle:  £60.00 

Half Bottle:  £30.00 



 

Bollinger RD 1997 

VINTAGE:  1997 

PRODUCER:  Bollinger, Aÿ 

COUNTRY OF ORIGIN:  France 

REGION OF ORIGIN:  Champagne  

GRAPES:  70% Pinot Noir, 30% Chardonnay 

ALCOHOL:  12% 

RESIDUAL SUGAR:  Very low dosage 

 

Details of Production 

RD (meaning‘recently disgorged’) is exclusively produced with wines from the cuvee juice. The 

first fermentation of RD is always 100% carried out in oak barrels, which has become quite 

unique in champagne. The crus are fermented in small oak barrels (205, 225 and 410 litres), 

which enables a rigourous selection. Bollinger only uses old barrels (five years and more), in 

order to generate neither an oaky taste nor tannins. This method reinforces the aromatic 

complexity and the ageing potential of the wines. Once the wine is bottled, the second 

fermentation and cellar ageing are conducted under natural cork. This enables a better 

protection against oxidation compared with a metal crown cap. This method, nowadays very 

seldom used in champagne, is a guarantee of freshness. It allows the aromas to preserve all their 

bouquet. RD ages in cellar for at least eight years. After manual riddling and disgorging, RD 

rests for a minimum of three months prior to shipment. 

 

How to Serve 

Excellent with mushroom risotto and truffle shavings, roast duck and game, as well as cheeses 

such as Comte, Roquefort and Langres. 

 

Press Quotes 

“Vintage champagne is a must for a truly special supper, and a bottle from top champagne 

house Bollinger ought to impress. Bollinger's RD 1996 is only the twentieth vintage to be created 

since production first began. Made in a small quantity from one of the best vintages this 

century.” 

Kate Ennis, Food & Travel, February 2007 

 

 

 

 

Bottle:  £98.00 



 

 

Hidalgo Oloroso Abocado Alameda  

PRODUCER:  Bodegas Hidalgo-La Gitana 

COUNTRY OF ORIGIN: Spain 

REGION:  Sanlúcar de Barrameda, Jerez 

VINTAGE:  NV 

BLEND OF GRAPES:  Palomino Fino,  

ALCOHOL:   15% 

RESIDUAL SUGAR:  0.03 g/l 

 

Tasting Notes 

Dry and refreshing, with apple, straw and nutty flavours all underscored by a salty tanginess. 

Lightweight and balanced, zesty and refreshing. 

 

Details of Production 

Manzanilla La Gitana is produced according to the traditional methods as stipulated by the 

controlling body of the Denomination of Origin‘Manzanilla-Sanlúcar de Barrameda’.  The vines 

are planted in Albariza soil in the area‘Balbaina’ and‘Miraflores’ in the Jerez Superior District 

(200 Ha approx). The wine is produced from only free run juice. Fermentation is controlled in 

water-cooled stainless steel tanks, using the natural yeast on the grape. Fortification from 11.5% 

approx to 15% alc.vol then takes place using grape alcohol. The wine is then matured in‘solera’ 

or‘fractional blending’ system in casks of American oak in the coastal town of Sanlúcar de 

Barrameda in Andalucia. The maturation is under a veil of yeast or‘flor’ thereby ensuring a light 

dry taste. Only in 

Sanlúcar de Barrameda can the flor grow on the wine 12 months of the year to give Manzanilla 

its unique style. La Gitana is bottled exclusively by Bodegas Hidalgo-La Gitana S.A. under 

original brand label ‘La Gitana’, one of Spain’s oldest wine brands and today one of the 

country's most popular. 

 

How to Serve 

One of the best aperitifs. Best served chilled in a wine glass. Ideal as an accompaniment to 

tapas, sea food, fish, hams, mild cheeses and nuts. 

 

Press Quotes 

“Hidalgo’s feisty, refreshing La Gitana has always been my favourite of all Manzanillas and I 

have even described it as the best value wine on the planet.” 

Matthew Jukes, August 2007 

50cl Bottle:  £12.00 



 

Hidalgo Faraón Oloroso Seco 

PRODUCER:  Bodegas Hidalgo-La Gitana 

COUNTRY OF ORIGIN: Spain 

REGION:  Sanlúcar de Barrameda, Jerez 

VINTAGE:  NV 

BLEND OF GRAPES:  Palomino Fino 

ALCOHOL:   17% 

RESIDUAL SUGAR:  0.5 g/l 

 

Details of Production 

Oloroso Seco Faraon is aged oxidatively for several years in butts of American oak. 

 

Tasting Notes 

Aroma: rich walnut, penetrating. Taste: full rich smooth flavour, yet dry and smooth. 

 

How to Serve 

Excellent with nuts in particular, but suits all pre-dinner nibbles better than any other drink. Do 

not over chill in order to appreciate the more delicate flavours. 

 

Press Quotes 

“The Faraon Oloroso is aromatic with aromas of hazelnuts, walnuts and raisins and a broad, 

dry flavour profile.” 

Jay Miller, The Wine Advocate, February 2007 

 

50cl Bottle:  £15.00 



 

Hidalgo Napoleón Amontillado Seco 

PRODUCER:  Bodegas Hidalgo-La Gitana 

COUNTRY OF ORIGIN: Spain 

REGION:  Sanlúcar de Barrameda, Jerez 

VINTAGE:  NV 

BLEND OF GRAPES:  Palomino Fino 

ALCOHOL:   17% 

RESIDUAL SUGAR:  2 g/l 

 

Details of Production 

Amontillado Seco Napoleón is originally aged to become a Manzanilla using the traditional 

solera system in butts of American oak. However, certain casks show a deeper, nuttier 

character, and are transfered to a separate solera to age oxidatively as part of the Amontillado 

blend. The name originates from the days of the Peninsula 

War, when the Hidalgos sold wine both to the French and the British! See also Jerez Cortado 

‘Welllington’. 

 

Tasting Notes 

Aroma: rich hazelnut. Full and long on the palate. Taste: nutty full flavour, dry and refined. 

 

How to Serve 

Excellent with nuts in particular, but suits all pre-dinner nibbles better than any other drink. Do 

not over-chill in order to appreciate the more delicate flavours. 

 

Press Quotes 

“Superb amontillados like this one have a pungent dryness that couldn't be further removed 

from the insipid, sugary styles that give sherry a bad name.” 

Giles Kime, The Sunday Telegraph 

 

 

 

50cl Bottle:  £15.00 



Hidalgo Oloroso Abocado Alameda  

PRODUCER:  Bodegas Hidalgo-La Gitana 

COUNTRY OF ORIGIN: Spain 

REGION:  Sanlúcar de Barrameda, Jerez 

VINTAGE  NV 

BLEND OF GRAPES:  95% Palomino Fino, 5% Pedro Ximinez 

ALCOHOL:   17% 

RESIDUAL SUGAR:  95 g/l 

 

Details of Production 

Oloroso Abocado Alameda is a mix of old Olorosos and sweeter wines made from Pedro 

Ximenez, which are aged for several years in soleras of American oak. It is off-dry. 

 

Tasting Notes 

Aroma: dried fruit. Taste: full rich warm flavour, sweet and very smooth. 

 

How to Serve 

Excellent with nuts in particular, but suits all pre-dinner nibbles better than any other drink. Do 

not over chill in order to appreciate the more delicate flavours. 

 

Press Quotes 

“Sticky of the Month. Pure fig and raisin aromas that bring Christmas cake to mind. This sherry 

has a complex palate, concentrated figs and nutty characters on the finish.” 

Panel testing, Decanter Magazine, 1 November 2006 

 

 

50cl Bottle:  £15.00 



 

Hidalgo Napoleon Pedro Ximinez 

PRODUCER:  Bodegas Hidalgo-La Gitana 

COUNTRY OF ORIGIN: Spain 

REGION:  Sanlúcar de Barrameda, Jerez 

VINTAGE:  NV 

BLEND OF GRAPES: Pedro Ximinez 

ALCOHOL:   17% 

RESIDUAL SUGAR:  360 g/l 

 

Details of Production 

Pedro Ximénez Viejo ‘Triana’ is made from grapes which are initially allowed to dry in the sun. 

They are then pressed and vinified, before long ageing in soleras of American oak. 

 

Tasting Notes 

Aroma: raisins and prunes. Taste: opulently sweet, figs. 

 

How to Serve 

Serve slightly chilled. Pedro Ximenez of this quality can either be served on its own as a 

luxurious after-dinner drink, or as a dessert wine. Try with chocolate puddings, at Christmas or 

even poured over rum and raisin ice cream! 

 

Press Quotes 

Triana Pedro Ximénez Viejo 

“Offers toffee-apple and crème brulee with chocolate molasses and butterscotch with an oily, 

honeyed toffee on the finish. With panettone bread and butter pudding, this wine is Rogers 

with Astaire, Bogart with Bacall.” Victoria Moore, The Guardian 

 

50cl Bottle:  £17.50 



Antique Pedro Ximenez 

VINTAGE: NV 

PRODUCER: Bodegas Rey Fernando de Castilla 

COUNTRY OF ORIGIN: Spain 

REGION OF ORIGIN: Jerez 

GRAPES: Pedro Ximenez 

ABV: 15.0% 

 

Tasting Note 

Contains all the drama and intensity you would expect from a 20 year old plus, 500g/l sugar PX, 

and you can drink it too. There is coffee, liquorice, sweet tobacco, prunes, figs, raisins, tea and a 

dozen other fleeting scents with a surprising lightness and delicacy. An incredible, seductive, 

luscious and wonderful to drink sherry. 

 

Producer Details 

One of the most exceptional of the small, independent sherry houses, Fernando de Castilla was 

revitalised in 1999 by Jan Pettersen, a Norwegian gone native with a passion for top quality 

sherry with 15 years experience at Osborne. After taking over the cellars of the Sherry shipper 

Jose Bustamante, located next door to the main facilities of Fernando de Castilla, Jan quickly 

established Fernando de Castilla as masters of the production and ageing of fine, unblended, 

untreated Sherries. The bodega's reputation is based on the excellence of the Antique range of 

intensely pure and complex single solera Sherries whose award winning packaging makes them 

even more impressive. The Oloroso was named Best Sherry in the 2007 New Wave Spanish 

Wine Awards and the Amontillado was also included within the 'Top 109'.  

 

In the winery 

Fernando de Castilla deals only in prestigious, premium wines. The sherries are all from 

individual soleras. They are bottled without blending, cold stabilization or filtration of any kind 

in order to preserve the subtlety, purity and distinctive aromas of these premium wines. The 

products are all bottled in clear glass to show off the wonderful colour of these wines. Antique 

PX is made from sun dried Pedro Ximinez grapes. The initial wine has a sugar content of 

around 300 grammes per litre and is very concentrated is very concentrated, having spent a 

long period in sherry barrels. Fernando de Castilla Antique PX has a sugar content of around 

500 grammes per litre and the colour has developed over a period from a dark mahogany into 

an intense black. 

 

Vintage note 

Fernando De Castilla Antique Pedro Ximenez solera contains wine with an average age of 30 

years. 

 

Food recommendations 

Ideal with chocolates and chocolate based desserts, ice creams and pastries as well as certain 

cheeses. Best served at 10-12 degrees Centigrade. 

50cl Bottle:  £35.00 



 

Press quotes 

"100% Premium Pedro Ximénez from a solera with an average age of 30 years. Grapes are 

minimally handled to preserve authenticity and powerful characteristics with the emphasis on 

extentuating the floral aromatics of unblended, unmanipulated, pure PX.  

Thick and sweet. Molten brown sugar with a hint of roses. Good wine, though it certainly is 

capable of rotting the gums". Jancis Robinson, October 2008  

 

Fernando de Castilla’s reputation as one of the leading bodegas in Jerez is based on the 

excellence of the Antique range of intensely pure and complex single solera Sherries. The PX, 

from a solera with an average age of 30 years, has an incredible 500g/ltr of residual sugar and 

flavours of coffee, liquorice, sweet tobacco, prunes, figs, raisins, tea and more. Imbibe 

Sommelier Awards, Gold List 2008, Judges quotes. 

'Jan Pettersen has made a small sherry revolution with his excellent wines, which, although he 

chooses not to label them Age-Dated, could easily be so. Top Antique line of Amontillado, 

Oloroso, and PX.' from Hugh Johnson's Pocket Wine Book 2007 

 

'This very old, elegant, sweet, creamy, figgy sherry is one of the best px's I have tasted in years. 

Although made from the lesser grape of the region - palomino is the leading variety - dried on 

mats in the sun, pedro ximenez shrivels into a very sweet beast indeed and, when fermented 

and fortified, evolves into a divine, luscious raisined sherry that is perfect with mince pies, 

Christmas cake and pudding.' 

Jane MacQuitty, The Times, 17 December 2005. 

 

'If Lustau PX is for setting the scene, Fernando de Castilla PX is the unforgettable finale. This 

weird, dark, mysterious, mahogany-hued wine is hypnotic, ever-so-slightly-hallucinatory and 

unbelievably intoxicating. Happy, smiley and dare I say it, giggly, this is a dreamy, smooth, 

coffee, raisin, walnut and Christmas spice wine. Many PX wines do this trick on the tongue, but 

Fernando de Castilla’s version does it to every molecule in your body. This like liquid Connolly 

leather, only more amazing on the nose and more luxurious to the touch. One sip and you are in 

its power – you have been warned.' 

Matthew Jukes, The Wine List 2005. 

 

'This dark, brooding sherry owes its Christmas pudding character to grapes that are left out to 

dry for two weeks. Delicious with ice-cream.' 

Giles Kime, The Sunday Telegraph 15 August 2004. 

 

Awards 

Decanter World Wine Awards 2008, Bronze medal 

Gold List, Sommelier Wine Awards 2008 

Bronze medal, IWSC 2007 

Gold Medal, IWC 2006 

 



Antique Pedro Ximenez wa selected among the top 103 wines in the New Wave Spanish Wine 

Awards 2006. Led by Tim Atkin, the 16 strong juding panel tasted their way through 800 wines 

from all the key categories (cavas, whites, rosados, reds, sherries) to select the current best 

available in the UK off-trade.  

 

 

 

 



 

Fonseca Terra Prima Organic Reserve 

PRODUCER:  Fonseca Port 

COUNTRY:  Portugal 

REGION:  Porto 

VINTAGE:  NV 

BLEND OF GRAPES: A Blend of Touriga Nacional, Touriga Francesa, Tinta Roriz, Tinta 

Barroca, Tinta Cão & Tinta Amarela 

ALCOHOL:   20% 

RESIDUAL SUGAR:  98 g/dm3 

 

Details of Production 

Our first experience with organic viticulture goes back to 1992 when Bruce Guimaraens decided 

to convert part of Quinta do Panascal to organic production. This vineyard was the first organic 

vineyard in the Douro Valley and continues today to be a critical reference to all our practices in 

viticulture. The experience and 

comfort that we have obtained from the past thirteen years of organic viticulture has led to 

dramatic changes to the way we manage all of our other vineyards and the technical advice that 

we pass on to our grape suppliers. 

We have introduced new viticultural practices to our vineyards, such as grass cover between 

the vine rows, that originate from the experience obtained in our organic vineyard. We have 

also produced an organic port through one of our professional farmers, Quinta do Lodeiro, with 

whom we have had a very long and close working 

relationship. Since 2002, our viticultural team has played an even more active role in the 

management of their vineyard. The entire property is run organically and we produce the port 

at our winery under the certification of Socert, Portugal. The final step into producing an 

organic port came three years ago with the production of an organic fortifying spirit. To achieve 

this, we linked up with a specialist distiller with the know-how to produce brandy spirit, 

capable of being approved by the Port Wine Institute. The extremely high quality of grapes and 

brandy used have produced this tremendously fruity and attractive young port, full of fresh 

aromatic character. 

 

Tasting Note 

A wonderfully rich, concentrated wine with great flavour and texture. The opulent black fruit 

nose is followed through on the palate: layers of intense berry, plum and cherry fruit flavours 

are supported by firm, but well integrated tannins. Deliciously textured; velvety, smooth. 

Succulent, rounded, plump. A lovely rich prolonged finish. 

 

Press Quotes 

“Spicy black fruits, plummy texture, velvety richness and warmth of flavour” 

Stephen Spurrier, Decanter, January 2007 

Fonseca Terra Prima Organic Reserve 

Bottle:  £20.00 



 

 

Croft Quinta da Roêda 1997 

PRODUCER:  Croft 

COUNTRY:  Portugal 

REGION:  Porto 

VINTAGE  1997 

BLEND OF GRAPES:  A Blend of Touriga Nacional, Touriga Francesa, Tinta Roriz, Tinta 

Barroca, Tinta Cão & Tinta Amarela 

ALCOHOL:   20.5% 

RESIDUAL SUGAR:  95 g/dm3 

 

Details of Production 

Declared Vintages are the best vintage years which produce wines of great concentration and 

longevity. They are usually blended from the best produce of more than one estate. Croft’s 

declared Vintage Ports, although based on the wines of Quinta da Roêda, sometimes also 

contain wines from other top estates. 

Croft is one of the most famous Vintage Port houses and its declared Vintage Ports, such as the 

legendary 1945 and more recently the award winning Croft 1997 are among the most sought 

after. The Croft 1997 Vintage has compact, intense blackcurrant and cherry aromas, followed by 

a rich, firm palate with a good tannic structure. 

 

Tasting Notes 

Vibrant ruby colour turning to brick on the rim. Intense, rich, jammy damson and strawberry 

fruit aromas. Good depth and complexity on the nose, with additional notes of spice and 

leather. Finely strctured palate with great balance. Strong jammy, chocolate flavours – hint of 

eucalyptus. Lovely length on the finish. Drink now. 

 

How to Serve 

Best served on its own or at the end of a meal with cheese. Bottled for immediate drinking and 

no need to decant. 

 

Press Quotes 

“The essence of grapes. Full-bodied and tannic, yet classy and refined. Has grip, but rather than 

overpower with structure, it seduces gently with wonderful, well toned muscles. Best Croft 

since '45. ” 

James Suckling, Wine Spectator, 30 April 1998 

 

 

Bottle:  £27.50 


