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The Bronze case offers exceptional value, and the Autumn case is made up of some terrific new 
discoveries sourced from the far corners of the wine world from Greece to the Lebanon to the 
foothills of the Andes in Patagonia, Argentina. There are lots of standout wines here, look out for 
the Chardonnay Tormaresca Puglia 2020 from the legendary Antinori stable and the deliciously 
fresh and aromatic Saint-Nicolas de Bourgueil Langlois-Château 2019. Each wine is excellent of 
its type, reflecting the soil, the climate and above all the personality & philosophy of the families 
behind each individual estate. We hope you enjoy the selection and would love to hear your 
feedback, please email us at clubcase@philglas-swiggot.com. 

 

France 

Loire Valley 
 
Grapes: 
Chenin Blanc  

Vouvray Brut La Rocherie Sébastien Brunet NV  £18.50 

In 1974, Michel Brunet created the « Domaine de la Roche Fleurie » 
located in AOC Vouvray, when he inherited three-hectares (7.4 acres) 
of Vouvray vines from his grandfather. Little by little, Michel expanded 
the vineyard holdings to 37 acres. After obtaining a viticulture and 
oenologie degree in 2000, Michel’s son, Sébastien, joined the team. 

In 2006, following the untimely passing of Michel, Sébastien became 
the owner of the domain, and changed the name to “Domaine 
Sebastien Brunet”. Following his personal winemaking philosophy, 
Sébastien decided to go into organic conversion. 

Since 2006, he plows the soils and doesn’t use any chemical products. 
Sébastien removes the dust around the vines to aerate them. He 
observes the vines to treat them according to their needs. The grapes 
are hand-picked and manually selected. Sébastien’s goal is to promote 
a culture of winegrowing that is as wholesome as possible resulting in 
natural wines. Using natural yeast and no chemicals in the process of 
wine making, makes this fresh sparkling a great choice for everyone 
including vegans and/or vegetarians. 

Everything is harvested by hand, into 15kg lug-boxes and the 
winemaking process sees as little intervention as possible. It is a slow, 
gentle extraction in a pneumatic press, each load allowed up to 4h30 to 
ensure the capture of the best quality juice. Settling is slow and 
without the use of enzymes and, after 36 hours, the wines are allowed 
to begin their fermentation using only indigenous yeasts. As with all 
classic Vouvray, malolactic fermentation is never sought and very 
rarely occurs. The wine spends 12 months on its secondary lees before 
disgorging and dosed with 4g/l of residual sugar. 

This dry sparkling Vouvray is deliciously fresh and crisp. Pale lemon 
yellow with greenish tinges in the glass. The nose displays ripe red 
apples, white peach and quince along with white blossom -almost 
heady white and yellow flowers; On the palate it is crisp and zesty with 
fine mousse. Refreshing lemon sherbet; green and yellow apples, wax 
and hints of honey. Crisp & refreshing perfect aperitif fizz or to match 
with turkey, chicken or light sea food.  
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Greece 

Crete 
 
Grapes:  
Dafni 
 

 

Domaine Lyrarakis Dafni Crete 2020  £14.50      

Domaine Lyrarakis started in Crete, Greece, in the mid-90’s and have 
solely focused on growing Greek grapes. Their very first harvest was in 
1996, and Plyto and Dafni were the first wines bottled in the Estate. 
Now, Melissaki, Assyrtiko, Thrapsathiri and many others make part of 
their vast portfolio of wines. In Lyrarakis, they are extremely proud of 
their sustainability values and have taken under their responsibility to 
educate and train selected winegrowers and agricultural technicians on 
these. Their love for the land and for what is local, brought them 
together with other winegrowers who shared the same views and 
passion and in 2015, they have created the “St August”, which is a 
group, run by everyone involved, who has committed themselves to 
adhere to the highest standards of sustainability viticulture in their 
farms.  

Winemaking techniques for this wine goes through a 10 hour skin-contact 
to fermentation in stainless steel tanks which helps preserve the acidity 
of this wine. 5% of the juice comes from an early vintage and the final 
blend is matured on its lees for a period of 3.5 months to give the wine 
more texture and depth of flavour. A very distinctive and unique wine. 
There are only 10 hectares of this fragrant grape in existence thanks to 
the Lyrarakis family. Dafni translates to ‘bay leaf’ and you have guessed 
it, it is one of the most predominant aromas of the wine. Amazing herbal 
notes of pure laurel and rosemary with a backbone of citrus and an 
intense finish on the palate. A great food wine to be enjoyed with a 
lemon roast chicken, vegetarian quiches or fried white bait.  

 

Italy 

Puglia 
 
Grapes:  
Chardonnay  

Chardonnay Tormaresca Puglia 2020  £12.95 

Named for the region’s ancient seaside towers overlooking the Adriatic 
Sea, Tormaresca adds a fresh dimension to Italy’s world-class wine 
landscape. Indeed, it is the only producer with vineyards in both of 
Puglia’s elite winegrowing regions. The Bocca di Lupo estate is located 
within the Castel del Monte DOC, while the Masseria Maìme estate is in 
the Salento area, the pulsing heart of this vibrant winemaking region.  

This Chardonnay is Tormaresca’s signature label. Chardonnay grapes 
were harvested, brought to the cellar and gently crushed. The must 
was then chilled and kept at a temperature of 10 °C (50 °F) for 
approximately 24 hours to favor natural clarification. Alcoholic 
fermentation took place in temperature controlled stainless steel vats 
at 16 °C (61 °F) to enhance the grapes’ aromatic compounds. 
Tormaresca Chardonnay was aged in stainless steel up until bottling. 

In colour the wine is light yellow with greenish highlights. 
Predominantly fruity with sensations of apples and citrus fruit rind, 
delicately floral with notes of acacia flowers and hawthorn. Fresh on 
the palate and well balanced with light balsamic notes. Perfect to 
accompany dishes with white meats, fish, also grilled, and shellfish, 
this wine is ideal in combination with risotto and vegetable-based 
dishes. 
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Lebanon 

Bequaa Valley 
 
Grapes:  
35% Obeidi, 35% 
Clairette, 15% 
Sauvignon Blanc, 
15% Chardonnay  

 

Massaya White Lebanon 2019  £20.50 

The Ghosn brothers, Sami and Ramzi, were determined to realize their 
dream by bringing to life great wines at the Tanaïl Property. To do this 
they decided to bring in priceless know-how to one of the world’s 
oldest wine producing regions. On 27 May, 1998, a partnership was 
formed with an ambition to produce a world class Lebanese wine in the 
Bekaa Valley. It brought together The Ghosn brothers – Sami and Ramzi 
– and Dominique Hébrard, owner of Chateau Trianon and the Brunier 
brothers, Daniel and Frédéric, co-proprietor at Le Vieux Télégraphe in 
Chateauneuf-de-Pape. The new wine was to have a limited annual 
production and it was to be called Massaya, named after the time of 
day when twilight sets on the vineyard and the sky turns purple as the 
sun sets behind Mount-Lebanon. This prestigious Franco-Lebanese 
collaboration has united great men of wine and created optimum 
conditions for making great wine, taking advantage of the exceptional 
soil here in the Bekaa. Not only did Massaya become a world class 
Lebanese wine, it was the catalyst for the renaissance of the Lebanese 
wine tradition. 

Massaya Blanc is carafted from; Clairette 35%, Sauvignon blanc 15%, 
Chardonnay 15% and Obeidi 35%, a fragile, soft-skinned indigenous 
grape, all cultivated in Massaya's vineyards in Lebanon's Bekaa Valley at 
an altitude of 900 to 1,200 meters. Cradled in the shadow of the 
Lebanon mountain range, the rich clay and limestone vineyards are 
shielded from the heavy rain and snow that fall in the mountains to the 
west. Free of frost, the Bekaa Valley's long gentle summers, wet 
winters and average temperature of 25°C, have made it ideal for 
viticulture for over 5000 years. 
 
Grapes are meticulously harvested by hand in the early morning, 
ensuring the fruit arrives at the winery in pristine condition. Massaya 
Blanc has a beautiful golden hue with a silver rim. The nose reflects 
white flower aromas. The palate has an almost velvety texture and is 
fresh and elegant with a good mineral balance. The finish is pleasant 
and silky with a pleasing hint of savoury aniseed that keeps the palate 
fresh and which is a reminder of its Mediterranean origin. This is 
a versatile partner for lots of different food from roasted fish to saffron 
risotto 
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Portugal 

Dão  
 
Grapes:  
Encruzado, 
Arinto 

Boas Quintas Fonte do Ouro Branco Dão 2019  £14.50                          

Sociedade Agrícola Boas Quintas was founded in 1991, in the Dão region 
in northern Portugal. Back then Nuno Cancela de Abreu, 4th generation 
of a family with farming and winemaking tradition of more than 130 
years, decided to devote all of his experience and all of his knowledge 
in viticulture and oenology, to create high quality wines, full of 
character and personality. 

In 2010, Boas Quintas expanded to other regions, in a multi-regional 
project combining, among others, three major Estates: “Quinta da 
Fonte do Ouro” and “Quinta da Giesta” in the Dão region and “Herdade 
de Gâmbia”, in the region of Peninsula de Setúbal.  

This unoaked white was made from local grape varieties and fermented 
at low temperature to retain freshness. An aromatic nose with apple, 
pear and tropical fruits. Showing a fresh and mineral palate with good 
structure and a long finish. The aromatic flavours of this wine are 
complemented by fresh chicken or fish dishes with some salinity. 

 

 

Italy 

Campania 
 
Grapes:  
Greco 

 

 

 

 

Greco di Tufo Benito Ferrara Terra D'Uva 2019  £20.50 

Benito Ferrara is a small 12.5ha estate in the hills near Tufo,a small 
village in the hills of Campania in south-central Italy - the name derives 
from the fluffy volcanic rock that is present throughout the region. The 
finest wines made from Greco in all of Italy are found here. 

Campania's most celebrated wines come from this district in the 
province of Avellino. Steep mountains rise from the area to the east of 
Naples and continue toward the border with Puglia. It is thickly 
forested with chestnut trees, wild mushrooms and an almost-Alpine 
appeal with snow-capped mountains. 

Benito Ferrara is run by fourth generation viticulturalists Gabriella 
Ferrara and her husband Sergio. Gabriella's great-grandfather planted 
vines on his property but they only bottled their first wines in 1991. 

Greco tends to oxidise easily, so the sulphur-laden volcanic soils are 
more than useful in conveying character and protection to the 
wines. Terra Uva is the estate wine from Benito Ferrara and is terrific. 
Loaded with golden peaches, a salty tang and a richness of texture that 
works well with richer seafood and even white meat dishes. 
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Chile 

Maipo Valley  
 
Grapes:  
Cabernet Franc  

Viña Chocalán Cabernet Franc 'Origen' 2019 £15.95 

Viña Chocalán is recognized as one of the leading vineyards in Chile 
producing high quality red and white wines. This family run winery is 
located on a stretch of pristine land between the Andes Mountains and 
Costal Mountain Range, Viña Chocalán has 340 hectares of land 
benefiting from a unique microclimate in the Maipo Valley. The slopes 
have well-drained limestone soils Furthermore, this strong maritime 
influence -in addition to the cool climate condition influenced by the 
Maipo River which is located 1 km from the estate-, allows this terroir to 
produce high quality red wines, with intense colors, freshness, and a 
natural acidity.   

This 100% Cabenet Franc wine come from the Melipilla area of the Maipo 
Valley that catches the cool breezes from the Pacific Ocean. The aromas 
of black cherries and cassis come through strong on the nose. On the 
palate this medium-full bodied wine is packed with dark chocolate and 
a hint of tobacco, finished off with soft velvet tannins. 

This soft and juicy wine would do great with beef or venison.  

 

 

Argentina 

Patagonia 
 
Grapes:  
Trousseau 

Bodegas Miras Trousseau Patagonia 2018  £16.50 
 
Bodega Miras was founded by Marcelo Miras in the late 1990’s and is 
situated in the Rio Negro region of Patagonia. Marcelo grew up in a 
wine producing family from Mendoza but considers Patagonia to be 
the perfect place to produce cooler-climate, terroir-driven wines 
from varieties including Pinot Noir and Malbec. All of Marcelo’s 
wines are produced from plots of old vines dotted around the semi-
desert-like landscape of Rio Negro. Every stage of the winemaking 
process is done by hand and attention to detail is paramount 
throughout. 

Trousseau is most famous as the native grape of Jura, producing some 
of the best reds of the region, but it has found a new home in the 
beautiful and stark region of Patagonia. This wine follows a low-
intervention philosophy, fermenting all with indigenous yeast and 
keeping additions of sulphites to a minimum. This creates a new world 
interpretation of the classic French region by giving a burst of fresh and 
sour fruits, preserved sour cherries dominates the palate, supported by 
red cranberries, earthiness, a balanced acidity and very fine tannins.  

This is a very versatile wine, serve at 16-18 degrees Celsius and enjoy 
on its own, with a charcuterie board, richer fish dishes or white meat.  
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France 

Saint-Emilion, 
Bordeaux 
 
Grapes:  
Cabernet 
Sauvignon, 
Merlot and 
Cabernet Franc 

Château Guibeau Puisseguin-Saint-Emilion 2016  £14.50 

This great value, certified organic Bordeaux comes from a satellite 
vineyard to the famous St-Emilion wine-making region. The 45 hectare 
vineyard is committed to sustainable agricultural methods to produce 
organic wines. The vineyard grows four grape varieties: Merlot, 
Cabernet Franc, Cabernet Sauvignon and Malbec, with vines of up to 35 
years old. 

The estate has been passed through the generations, remaining in the 
same family through to the current owners Brigitte & Eric Destouet who 
have built upon this heritage and created an excellent reputation for 
quality and consistency. Decanter Magazine describe the estate as 
'Amongst the Bordeaux Château offering the best value, Guibeau 
has a very long-standing reputation'  

Made of a blend of Cabernet Sauvignon, Merlot and Cabernet Franc and 
aged for 12 months in vats and barrels. The Cabernet Franc in this 
blend contributes a level of complexity and adds tannins. On the 
website of this vineyard https://www.chateau-guibeau.fr alongside 
every food pairing for each wine you can also find a song 
recommendation. For this wine the recommendation is Risotto with 
Porcini mushroom and the song “Now we are free” by Lisa Gerrard. 

 

Italy 

Veneto 

Grapes:  
Malbec Corvina, 
Rondinella, 
Corvinone 

Valpolicella Superiore Vicentini Agostino 2017  £18.95 

 
Agostino Vicentini and his son Emanuele are the 4th generation of 
Agostinos to run their winery in the hills of Soave. The timeless 
enthusiasm and vitality has allowed them to achieve continued success 
in producing award winning wines. A Tre Bicchieri (Three Glasses) 
award winner in Italy's top wine guide, 

Vicentini’s vineyards lie just outside of the Classico zone, mostly in 
the comune of Colognola ai Colli.  The soils are alluvial with mid-weight 
clays, largely on ancient volcanic rock. The grape varieties for the 
Superiore are a traditional blend: the robust and darkly coloured 
Rondinella, the noble Corvina and the Corvinone a grape with deep 
flavours, fruity, sometimes spicy and smooth.  All are planted using a 
high Guyot system. Harvest is done by hand 

We've always loved the whites wines from Vincenti Agostino but in the 
last few years the reds have improved enormously too.  

The Superiore is a more powerful red than the basic Valpolicella, made 
from partially dried grapes and a beautiful vintage in 2017. This has 
more body and weight with darker fruits, notes of bitter chocolate and 
13.5% alcohol.  

This is one of the finest Valpolicella Superiore from Agostino we have 
tasted. Enjoy with salmon, seafood stew, and grilled vegetables or for 
the ultimate combination with a dirty burger straight off the BBQ! 

.  
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France 

Loire Valley 
 
Grapes:  
Cabernet Franc 

Saint-Nicolas de Bourgueil Langlois-Château 2019  £17.95 
 

Langlois-Château was founded in 1885 on some of the finest terroir in 
the Loire Valley. In 1973 the Bollinger Champagne House bought the 
estate and today farms 89 hectares across the Saumur, Saumur-
Champigny and Sancerre Appellations.  

Langlois-Chateau was one of the first wineries to be certified Terra 
Vitis (Sustainable Viticulture). 30 ha are currently being converted to 
organic farming. 

Saint-Nicolas de Bourgueil is the appellation for red wines from Saint-
Nicolas de Bourgueil in the central Loire Valley wine region of France. 
The wines are made predominantly or entirely from Cabernet Franc. 

Although technically a part of the Touraine district (which is defined by 
the political boundaries of the city of Tours), Bourgueil and Saint-
Nicolas de Bourgueil are markedly different from their neighbors. They 
are often grouped together as a separate unit with Chinon, just the 
other side of the Loire river. 

This medium-bodied red is full of lively red fruit flavours and fresh 
acidity. Made of Cabernet Franc grown on clay-limestone soil, this wine 
is best to drink young to enjoy the fresh flavours at 12-14 degrees 
Celsius. Pair this fine aromatic tasty wine with grilled fish, mixed 
salads or soft cheeses. 
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Italy 

Friuli-Venezia 
Giulia 
 
Grapes:  
Schioppettino 

RiNera Ronchi di Cialla Friuli-Venezia Giulia 2018  £20.50  

Ronchi di Cialla, a 28 hectare historical Friulian Estate, is a small, 
family run business. Established in the 1970s, they have built a 
treputation of being one of the finest producers of age-worthy wines in 
Fruili. 
 
‘Ronchi’, in Fruili’s dialect, means hills cultivated by vines; ‘Cialla’ is a 
small valley surrounded by woods with chestnut, oak, and wild cherry 
trees. Located in the Cialla valley, one of three sub-zones in Colli 
Orientali del Friuli, it is a picturesque area with perfect growing 
conditions grapes. The company philosophy has always been to work 
solely with indigenous varieties, such as, Ribolla, Refosco, 
Schioppettino, Verduzzo, and Picolit. In fact, the Rapuzzi Family 
restored and revitalized the Schioppettino grape from near extinction, 
defying the odds and local wine laws. 
 
Their viticultural practices involve minimal treatment with non-
polluting products, while vinification is carried out naturally. Their 
continued commitment to agriculture innovation and ecologically-
friendly methods have earned them their "biodiversity friendly" 
certification by the World Biodiversity Association. This accolade is 
granted to those with a commitment to progressive increases in 
biological diversity, conservation through the use of natural practices, 
and minimal interference farming techniques. 
 
RiNera is made from the local grape variety Schioppettino, grown on 
two one-hectare vineyards owned by Ronchi di Cialla. Cjastenet faces 
southwest at an altitude of 150-200 meters above sea level, while 
Puoje faces southeast and is located between 160 and 180 meters 
above sea level. The grapes are fermented in stainless steel at 
controlled temperatures and undergo malolactic fermentation, before 
15-20% of the wine is matured in barrels for 12-18 months 
 
A beautifully sleek, ruby red wine, this RiNera boasts fine aromas of 
red berries and a touch of spice with green and black pepper. On the 
palate, it is elegant and bright, slightly tannic with a long, satisfying 
finish. Delicious with both red and white roasted meats and a great 
match with grilled tuna. It also works very well as an aperitif 
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Date Tasting Notes 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

 


