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The Silver case offers exceptional value and an opportunity to discover an eclectic range of 

unique wines from new and established producers from around the globe whilst learning more 

about those you already know. Kicking off with our bestselling house Champagne Louis 

Barthelemy Brut Amethyste which continues to massively over deliver on quality and value. 

The Winter Case selection includes some terrific new discoveries like the Chablis Jean-Claude 

Bessin, a very highly rated producer who in recent years has moved towards a more natural 

approach to wine making – unusual in such a classic region and the Ponce Albillo Reto Manchuela, 

from the emerging Manchuela region in central Spain. On the red front the Viña Chocalán Malbec 

Vitrum is a real Winter warmer and look out for the latest release; Barbera d'Alba Superiore 

'Vigna Le Masserie' from under the radar star Francesco Boschis. To finish off and help you 

through the long Winter evenings, we’ve added a bottle of Niepoort LBV Port 2016, from our 

favourite Portuguese winemaker, Dirk Niepoort.  

We hope you enjoy the selection and would love to hear your feedback, please email us at 

clubcase@philglas-swiggot.com  

 

 

France 

Champagne 

 

Grapes: 

Pinot Noir, Pinot 

Meunier, 

Chardonnay 

Champagne Louis Barthelemy Brut Amethyste NV 

£33.00 

There is a reason why the Brut Amethyst is the No.1 selling wine in our 

stores each year - our customers know just what incredible quality and 

value this Champagne offers at a fraction of the price of the larger 

production commercial houses 

Originally founded in 1923 (under Baudry Lebrun & Cie) in Epernay by 

Princess Baudry after she fled Moscow following the Russian Revolution, 

in 2002, this artisanal Champagne house was acquired by Jean-

Barthélémy Chancel, the son of a winemaking family from the Rhone 

Valley. At just 25 years of age, he became the youngest champagne 

negociant of his generation. The house has very distinct and elegant 

wine style, characterised by a small dosage but a long ageing process 

on lees of at least 3 years - more than double the minimum 

requirement of 15 months. The House benefits from rich and diversified 

grape buying contracts in a large number of Champagne crus, with 

Jean-Barthélémy overseeing a highly selective, rigorous selection of 

grapes to make up each cuvée.  

The Brut Amethyste NV blend is 50% Pinot Noir, 30% Meunier and 20% 

Chardonnay. It is fresh yet rich on the palate while providing a fine and 

persistent mousse. The flavours are round with red fruit, a touch of 

brioche and finishing on a note of citrus peel - all of which make this 

the perfect aperitif Champagne. 
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France 

Burgundy 

 

Grapes:  

Chardonnay 

 

 

Chablis Jean-Claude Bessin 2019 

£19.95     

Jean-Claude Bessin's wines seem to take on his personality: his range of 

Chablis wines are among the most highly regarded in the region. Based 

in La Chapelle Vaupelteigne, north of Chablis town, Jean-Claude's first 

vintage was the 1992. Though trained as an architect Jean-Claude 

Bessin preferred to take over the vineyards of his Tremblay father-in-

law who adhered to the co-operative.  

From his 12 hectares he produces Chablis, Chablis Montmains premier 

cru wines, Chablis Fourchaume premier cru and Chablis Valmur grand 

cru wines which is partially barrel-fermented. A special cuvée of 

Fourchaume is labelled as La Pièce au Comte while from 2006 premier 

cru La Forêt has been bottled separately from the Montmains. 

Evolution in recent years has been towards more natural winemaking. 

The majority of the crop is now harvested by hand, with natural yeasts 

preferred for fermentation. The wines have a long élévage on fine lees, 

the crus being bottled after 15 to 18 months, with a proportion of 

barrel fermentation and maturation for the top wines. 

From younger vines, typically around 20 years old, some significantly 

older – this classic Chablis is made entirely in tank to preserve fruit 

purity. It would be a standout at many other domaines. The bright and 

appealing nose has charming fresh fruit and smoky oyster shell 

minerals. The palate is fresh, crisp and crunchy, with a pleasingly dry, 

marine finish. 

 

South Africa 

Western Cape 

 

Grapes:  

25% Roussane 

22% Semillon 

19% Chardonnay 

18% Clairette 

16% Chenin Blanc 

Thorne & Daughters Rocking Horse Western Cape 2020 

£24.50 

Thorne & Daughters was started in 2013 by John and Tasha Seccombe 

with the aim of producing authentic wines from the Western Cape. It is 

widely acknowledged to be one of the forerunners of the ‘New Wave’ 

wine movement in South Africa and demand is so high, the wines are 

only available on allocation. 

Thorne & Daughters is mainly focused on producing Cape white blends, 

from 15 different growers in Bot River, Stellenbosch, Voor Paardeberg, 

Swartland, Citrusdal, Franschhoek and Overberg. Fruit sourcing has 

relied on a network of close winemaking friends and knocking on doors 

to gather the various parcels with which they work. John and Tasha did 

not want to be limited geographically, so the net was cast wide and has 

been driven by “a happy synergy of people, place, soil and vines”. 

The grapes for the rocking Horse were sourced from a number of very 

carefully selected growers around the Western Cape. The grapes were 

whole bunch pressed in an old Vaslin press, which ensures an oxidative 
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pressing, with no treatments or additions. Fermentation occurred 

naturally in barrel and the wines were then allowed to undergo 

spontaneous malolactic fermentation. The Rocking Horse spent 10 

months on its fine lees after fermentation, prior to blending and 

bottling.  

This wine is deep gold in colour having been exposed to oxygen at the 

beginning of the winemaking process. On the nose, it reveals aromas of 

yellow plum, kumquat and bay leaf, with saline undertones. The palate 

is broad and supple and finishes with a clean line of acidity 

A lovely accompaniment to pork, chicken and pasta. Suitable for vegans 

& vegetarians. 

Italy 

Sardinia 

 

Grapes:  

Vermentino  

 

Vermentino di Sardegna Su'entu 2018 

£19.50 

Su'entu is a family-run winery since the 1950s, on the Italian island of 

Sardinia. The hot Mediterranean summers are tempered by cooling 

breezes (Su'entu means 'wind' in the local dialect) that constantly blow 

in off the sea to retain a freshness in the sustainably 

farmed Vermentino grapes.  

The winery is located a few kilometers from the small town of Sanluri, 

where agricultural tradition dates back in history. The name of the 

town itself originates from the words logu de lori, i.e. the land of 

wheat: a tribute to this area soil fertility which has made it the ideal 

place for growing all sorts of crops until today.The hot Mediterranean 

summers are tempered by the cooling breezes that constantly blow in 

off the sea to retain a freshness in the Vermentino grapes.  

The vibrant aromas are highlighted by wildflowers and tropical fruit 

along with some citrus fruit notes. The palate features ripe citrus fruit 

flavours alongside a notable saline minerality on the long finish. A 

beautifully balanced wine showcasing the quality coming out of 

Sardegna. 

With its somewhat oily character, salinity and phenolic bitterness 

Vermentino is a wonderful wine to match with medium-weight dishes 

that play with rich herbs and spices. Due to its bolder intensity, you 

can easily match this wine with richer fish such as halibut or even 

meats as bold as fennel-spiced pork sausages. 
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France 

Macon 

 

Grapes:  

Chardonnay 

Mâcon La Roche-Vineuse, Olivier Merlin, Burgundy 2019 

£19.95 

Olivier Merlin is widely regarded as being one of the very finest 

winemakers in the Mâconnais, located in the South of the Burgundy 

region. He and his wife Corinne began in 1987 by renting 4.5 hectares. 

from René Gaillard, of Domaine du Vieux Saint-Sorlin, who wished to 

retire. Since then, Olivier has been buying the property in stages as 

well as adding new vineyards such as St Véran (in 1994 and ‘96). 

The single-vineyard wines, including Mâcon-La Roche Vineuse, Les Cras 

and St Véran, Le Grand Bussière, get 18 months’ barrel-ageing with 30 

to 50% new wood. Olivier has established a reputation as one of the 

region’s most dynamic growers, a reference point for the Mâconnais. 

The whites demonstrate his exceptional winemaking talents, and the 

potential of “lowly” appellations. They are frequently taken for Côte 

d'Or wines if tasted blind and at a fraction of the price make for 

exceptional value – a commodity which is becoming increasingly 

difficult to find in the highly sort after region.  

Olivier and Corinne have recently been joined at the domaine by their 

sons, Théo and Paul, who have completed their winemaking studies, 

and also spent time working at wineries in the Mornington Peninsula in 

Australia. 

Often drunk with seafood, Macon works particularly with buttery and 

creamy dishes like Chicken in mushroom sauce as well as 

hollandaise or béarnaise sauces. For the ultimate match try with hand-

dived seared scallops. 

 

Chile 

Maipo Valley  

 

Grapes:  

Malbec  

Viña Chocalán Malbec Vitrum Maipo Valley 2019 

£22.50 

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. 

Vitrum Malbec delivers great complexity and elegance. Dark purple 

colour followed by aromas of currant, spice and violet. The small size 

yield of the vintage makes an intense a concentrated wine. The palate 

has notes of blackberry and plummy fruit with soft, supple tannins. The 
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finish is fresh and long.  

This wine will improve with decanting and will only gain in complexity 

with a few more years in the bottle. Suggestions: Serve at 70°F (16°C). 

Excellent complement for any kind of meat, like lamb cooked with 

Rosemary. 

France 

Rhone Valley  

 

Grapes:  

70% Grenache 
/10% Mourvedre 
/10% Syrah 

Rasteau Domaine La Soumade 2019 

£18.95 

André Roméro is one of our most characterful and talented growers and 

a store favourite. He founded the domaine in 1979 and was joined by 

his son Frédéric in 1996 on completion of his oenology studies.  

Today the estate covers 26 hectares, including a new plot of 2.5 

hectares of the finest land in Rasteau – pure ‘Argile bleue’ with 60 year 

old vines.The yields at Soumade are low – around 40 hl/ha for his Côtes 

du Rhône, 35 hl/ha for the Villages and much less for his super cuvées. 

All the grapes are picked exclusively by hand. 

The blends are mainly Grenache, Syrah and Mourvèdre, the proportions 

varying a little with each vintage. The grapes receive a cold maceration 

of around 4 days followed by a cuvaison of some 20 to 30 days 

depending on the cuvée at a temperature of 32°, coupled with a 

system of Burgundian pigeage inspired by Clos des Lambrays in Morey-

Saint-Denis. The wine is then matured in cement tanks for one year 

before spending 6 months in a variety of oak: foudres, demi-muids and 

barriques. The wines are fined with egg whites but receive no filtration 

This soft and juicy wine is best served with classic French dishes such 

as Duck Confit, grilled beef and Provencal style Roast lamb. 

 

 

 

 

Spain 

Manchuela 

 

Grapes:  

Albillo 

 

Ponce Albillo Reto Manchuela 2019 

£20.50 

Juan Antonio is no longer a promising winemaker he has established 

himself as a leading figure in biodynamic and natural winemaking in his 

native Cuenca. After working with Telmo Rodríguez and Pablo Eguzkiza 

in their various Spanish projects, Juan Antonio spent time in France 

learning about biodynamics and how he could apply those techniques to 

his own vineyards in Manchuela, an up an coming region in Castilla-La 

Mancha. 10 years on, he is making better wines than ever and they are, 

deservedly, getting worldwide recognition by customers and critics 

alike. 

His vineyards are at an elevation between 700 and 800 metres above 

sea level on a combination of soils: clay, limestone and sandstone. All 
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his vines are between 30 and 90 years old, and some of them are still 

planted on their own rootstocks. Sulphur treatments in the vineyard are 

kept to a minimum, relying entirely on biodynamic preparations to fight 

seasonal adversities. In the winery, his ethos is to let the wine make 

itself. The bunches are not destemmed and semi-carbonic maceration 

occurs in the tank. Full alcoholic fermentation takes place with wild 

yeasts. The resulting wines are neither filtered nor fined and sulphur is 

avoided. 

All the wines are fermented and aged in neutral oak to let each parcel 

reflect its own personality. 

This has a pale lemon yellow colour with oily tears. On the nose there 

is delicate yellow apple and peach along with subtle spices of bayleaf 

and a fennel seed aromatic; dry and medium-bodied on the palate 

with good acidity, this has a light lees texture, cinnamon vanilla, 

nutmeg, coconut, lots of oak layers deliciously integrated along with 

pear and yellow fruit to finish. Serve in a Burgundy glass for full 

pleasure, this is of excellent value! 

In Spain you would drink Albillo with fish or shellfish, grilled chicken 

breast, quiche or salads. For us it’s unbeatable with a bowl of salty 

almonds – delicious! 

'For the only white produced here, whose current vintage is the 2019 

Reto, they want dry weather before and during the harvest, as they 

don't macerate the skins and do a direct pressing, so they want the 

grapes to be concentrated and dry. It fermented in 600-liter barrels 

and a 1,500-liter foudre with indigenous yeasts and was kept with lees 

for seven months. As I saw in other wines from 2019, this is a little 

more expressive than other years, more approachable and possibly 

easier to understand. It was harvested around the 15th of August, 

more normal dates than, for example, 2018, which was extremely 

early. It has the signature tasty and saline character of the grape, 

supple and long, still austere and sharp, especially given the zone and 

the year. 15,000 bottles produced. It was bottled in March 2020. ' 

93+pts, Luis Gutiérrez, Robert Parker, drink 2020-2024 
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Italy 

Piedmont 

 

Grapes:  

Barbera 

Barbera d'Alba Superiore 'Vigna Le Masserie' Boschis 

Francesco 2018 

£22.50 

Francesco Boschis is an under-the-radar star in Piedmont, making wines 

that are well above the average standard for Dolcetto, Barbera and 

Freisa. Based in Dogliani, the vineyards here are more elevated than 

Alba (550m asl) as well as further south and with more exposition to 

the Mediterranean. Dolcetto elsewhere in Piedmont is a fun, simple 

drink. Here it makes something dark, serious and rich with complexity.  

The family have grown grapes for 100 years and made their own wines 

for the last 50. Mario Boschis runs the 14 hectares of vines with his wife 

Simona, and two sons Paolo and Marco and nobody else. When they 

plant new vineyards they taking cuttings from prephylloxera selections 

and their own clone of Dolcetto is small-berried with thick skins. The 

vineyards are all managed organically, and they also farm Piemontese 

cattle, hazelnuts and manage their own beehives.  

The Boschis labels are made by local artist Teresita Terreno, and they 

beautifully describe the time of year when each of their wines is best 

enjoyed.  

Boschis Barbera ripples with that succulent acidity that is the hallmark 

of the variety, guiding a flood of brambley summer fruits across the 

palate in a cascade of lip-smacking pleasure. Drink any time of the 

year, the super soft tannins enable this to take the lightest of chills to 

highlight its vivacious beauty.  

This is Barbera from Alba and comes with more richness and intensity 

than the Langhe Barbera, and is given a little more time on skins during 

fermentation and then takes to oak (20% new) for maturation. This is 

darker toned than the Langhe, with a little more tannin but the extra 

year of ageing in the winery makes this a dark, sumptuous feast of a 

wine. 

Pairs wonderfully with dark meats like Lamb dishes or rich cheeses, 

blue in particular, the fresh acidity cuts through the richness of the 

food to create a perfect match.  
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Portugal 

Douro 

Grapes:  

Tinta Roriz, 
Touriga Franca, 
Touriga Nacional 

Duorum Colheita Douro 2017 

£17.50 

Duorum is the result of a collaboration between two of the most 

renowned winemakers in Portugal; João Portugal Ramos and José Maria 

Soares, the winemaker famed for Portugal's iconic Barca Velha red 'The 

Latour of Portugal'. 

The grapes were de-stemmed and gently crushed in stainless steel 

lagares (troughs) by robotized treading. The wine was then aged in 225 

and 300 litres French oak barrels for 12 months (30% new oak barrels 

and 70% second and third year barrels) 

Combining power and elegance, this Douro red has succulent dark-

berried fruit and fine, dusty tannins. Produced from a classic Douro 

blend, Duorum is a wine with great structure, balance and depth of 

fruit. It is big on flavour but not in any way overpowering.  

Deep red color with violet tones. Fresh and complex aroma dominated 

by ripe black fruits, blackberries, prunes and cassis, showing notes of 

violet and spices originating from elevage in the barrels. Full bodied, 

with well-balanced acidity, firm and ripe tannins. Elegant, long and 

persistent finish. 

A very classy red, this wine would work well with game meats such as 

duck, hard cheese, grilled red meats.  

 

 

France 

Beaujolais 

 

Grapes:  

Gamay 

Côte de Brouilly Cuvée Melanie Daniel Bouland 2018 

£22.95 

Based in the hamlet of Corcelette Daniel is a hardworking, humble, 

discreet and sometimes anxious vigneron. He prefers a solitary life and 

happily spends 12 hours a day working on his diverse and exceptional 

terroirs, taking care of old (60-100yo) bush vines traditionally planted 

at high density on Vialla rootstock; all of this by hand on steep slopes 

where no tractor could go.  

All his grapes are hand-harvested and vinified with full clusters and 

natural yeasts in concrete vat with two pump overs per day. The wines 

are then aged in old foudres in a tiny cellar, Daniel follows them 

through élevage with great care and bottles them without filtration. 

This makes for some long-lived and old-fashioned Gamay, some of the 

deepest and finest in the whole of Beaujolais. 

This comes from 70yo vines in a schist and granite derived soil with 

blue diorite on the southern slope of Mont Brouilly. Aged in old oak 

foudres, with a fine plum colour, it has rich spicy fruit with a marked 

stony flavour on the finish. 
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Try it with a charcuterie & cheese platter or Chicken with Morel 

mushrooms, it’s a match made in heaven! If you are feeling very brave 

and going for the authentic French experience drink with Andouillette 

(French Sausage made with Tripe or Chitterlings). 

Portugal 

Douro 

 

Grapes:  

Touriga 

Nacional/Touri

ga 

Franca/Tinto 

Cao/Tinta 

Francisca/Tinta 

Amarela/Sousa

o/Tinta 

Roriz/Others 

Niepoort LBV Port 2017 

£24.95  

Dirk Niepoort, born in 1964, discovered the world of wine during his 

studies in Switzerland. In 1987 Dirk joined his father Rolf Niepoort in 

the family business and was challenged to innovate maintaining the 

good traditions. The first important step was the acquisition of his own 

vineyards: Quinta de Nápoles and Quinta do Carril in Cima Corgo, a 

region that traditionally produces the best Port Wines;15 hectares of 

vineyards were newly planted, and 10 hectares of 60-year old vines 

were carefully maintained.  

Owning Quintas and vineyards in the Douro was an important step in 

the port wine and the first step for the creation of Niepoort wines. 

Dirk's passion for wines and the humble respect and curiosity for the 

Douro terroir defined the team spirit over the last two decades and is a 

constant inspiration and challenge to the team. Dirk's sister, Verena 

Niepoort, joined Niepoort team as executive director in 2005. 

With a wonderfully concentrated ruby hue, this Port shows intense 

aromas of fruits of the forest, spice and dark chocolate, accompanied 

by a subtle floral undertone, making this an overall elegant and deeply 

expressive wine. The palate is fresh and seductive, with good texture 

and body. Superbly smooth tannins and a lively acidity provide a long, 

firm and vinous finish 

We recommend serving at a temperature of 16 to 18ºC. It is Delicious 

with sweet desserts especially dark chocolate as well as cheese such as 

Cheddar, Gouda & Brie. You can also drink this Port with spicy dishes, 

red meat particularly like lamb or peppersteak. 
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Wine Tasting Notes 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

 


