
ZELEN, BURJA ESTATE
The wine in three words: Mineral, Earthy, 
Textured
Winemaker:  Primož Lavrenčič
Region: Vipava, Slovenia
Grapes: Zelen
Food Match: Mushroom Tagliatelle
Zelen is an extremely rare and almost, until recently, 
forgotten grape variety. It is found exclusively in the 
Vipava region, in Western Slovenia, where the grape 
is one of the few that can withstand the brutal winds 
of the region – the reason why young growers are re-
discovering this rare variety.

The yields are naturally low, which means the few 
grapes the vines do produce are of outstanding quality 
and destined to produce wines of great complexity.

The Soil here is named ‘Flysch’ and is unique to the 
region, imparting the mineral notes so present in the 
wine.

Primož Lavrenčič is relatively new to winemaking, 
acquiring the estate in 2009. He has converted all the 
farming to organic, with some biodynamic practices 
employed, too.

We’re absolutely in love with his wines. They are so 
elegant yet full of character and interest. There’s a 
lovely richness to the wine from the warm climate, yet 
cool winds temper that and ensure the wine remains 
balanced. Then there’s the influence of the unique 
Flysch soil that imparts freshness and minerality.

The earthy and mineral nature means they are great 
food wines. Try this with this month’s mushroom 
tagliatelle.

September is tasting month 
for the UK wine trade – 
winemakers and importers 
get together and put on big 
tastings to preview new 
arrivals and new vintages of 
old-favourites. 

What with all the happenings 
of the last year or so, these 
events have been sorely 
missed. So we’re very happy to 
finally be out-and-about again, 
selecting rare gems, finding 
new wine-making talent, and 
reminding ourselves of some 
old-school classics. 

FOR THIS MONTH’S 
CDV HERE’S OUR 
TOP HITS FROM THE 
TASTING SEASON AND A 
SNEAK-PEEK OF SOME 
OF THE LOVELY BOTTLES 
COMING INTO CELLARS 
FOR THE WINTER

THIS  
MONTH’S CASE



We absolutely love Muscadet here at Cellars, 
and we firmly believe it’s one of the regions that 
will be ‘the next big thing’. It’s one of the regions 
in France where quality vineyard land is still 
affordable; hence you have a cohort of young, 
super-talented winemakers seeking out the best 
parcels of old vines they can lay their hands on.

The Melon de Bourgogne grape variety, 
responsible for the wines of Muscadet, is, by 
all accounts, relatively neutral – and as such 
translates the particular nature of a specific 
site exceptionally well. And with the patchwork 
nature of Muscadets vineyards, there are some 
incredible single-site wines coming out of a 
region that has perhaps been known for too long 
as simple glugging wine.

Marc Pesnot has created such a charming wine 
the La Boheme. It’s from a 40-year-old vineyard 
that has predominantly schist soils, which gives 
the wine a particular mineral streak. Then there’s 
the natural saltiness from the proximity to the 
sea. And finally, Marc lets his wines go through a 
process called malolactic fermentation, which is 
uncommon in the region, and essentially softens 
the acidity in the wine and gives it a lovely 
creamy mouthfeel.

The wine in three 
words: Crisp, zesty, 
fresh

Winemaker:  Marc 
Pesnot

Region: Muscadet, 
Loire Valley

Grapes: Melon de 
Bourgogne

Food Match: 
Oysters, mussels, 
simply prepared 
seafood, fresh salad

LA BOHEME, 
DOMAINE DE LA 
SENECHALIERE 



Itata has to be one of our favourite regions going 
right now. And Cinsault is an under-the-radar 
candidate for one of our favourite grape varieties.

First up, Cinsault – it’s light, floral, easy to drink, 
and has lovely up-front fruit and sumptuous 
texture. When you combine this natural quality of 
the grape with the ancient vineyards of Itata and 
the region’s incredible soils, you get something 
rather special.

Las Curvas is a single vineyard planted in 1940 
on Granite soils. It’s pure, with light grainy tannin, 
and mineral and earthy notes underneath pretty 
red fruits. The wines are made very simply – they 
are pressed, fermented naturally in concrete 
vessels and bottled without filtration. 

Leonardo Erazo studied winemaking in Chile, but 
then spent a decade working in various regions 
around the world before returning home to start 
the A los Vinateros Project. 

The wine in three 
words: delicate, 
cherry, spice

Winemaker:  
Leonardo Erazo

Region: Itata, Chile

Grapes: Cinsault

Food Match: Perfect 
with Henry’s 
delicious Partridge 
recipe

CINSAULT LAS 
CURVAS, A LOS 
VINATEROS 



Buzet is nestled deep in South-West France in 
between Bordeaux and Toulouse. The region 
shares the same grape varieties as Bordeaux, its 
more famous neighbour.

Magali Tissot & Ludovic Bonnelle took over the 
domaine in 1997 and slowly began the process of 
converting the vineyards to organics. In 2008 they 
received organic certification and then in 2010 
became certified biodynamic. The vines for this 
small estate are planted on gravel and limestone, 
the limestone giving an elegant touch to this full-
bodied red. The yields are kept much lower than 
average, giving depth and complexity.

There’s something about the wines of south-
west France that are perfect for this time of year 
when the weather starts to cool a little. And even 
though this is produced using grapes you can find 
all over the world, it really does taste like it can 
only be grown in this corner of France. There’s 
warm black fruit, notes of cedar and spice. A little 
rustic, but very charming, try this with casserole 
or hearty stew.

Winemaker:  Magali 
Tissot & Ludovic 
Bonnelle

Region: Buzet, 
South-West France

Grapes: Cabernet, 
Merlot, Cabernet 
Country: France

Food Match: 
Casserole

BUZET, DOMAINE 
DU PECH


