
September ~ October 2023

Silver Wine in Time - Mixed

2 x Los Coches Carmenère, Valle del Rapel 🅥  
   
A deliciously fruity wine full of bright cherry and plum fruit and spices with hints of mocha 
and chocolate. Wonderfully smooth with ripe tannins and a velvety finish.  
 

2 x Tanners Douro Red   
   
Lovely juicy black fruit character with herbs and peppery hints on the palate. Plenty of 
depth, complete and easy. A fine example of what the Douro can do.  
 

Food Match: Lamb chops with 
pumpkin and autumnal 
fruit relish  

Grape blend: Touriga Nacional 40%, 
Touriga Franca 40%, Tinta 
Roriz 20%

Style: Light and fruity Retail price: £10.95

Country: Portugal ABV 13.5%

Region: Douro Drinking time: Now

2 x Las Pampas Malbec, Mendoza  
   
A rich, full red with lovely damson and plum fruits. Soft tannins with a subtle hint of 
underlying oak. A really great value wine.   
   

Food Match: Roasted duck breast, 
parmentier potatoes and 
kale

Grape blend: 100% Carmenere

Style: Medium-bodied Retail price: £9.95

Country: Chile ABV 13%

Region: Maipo & Mid Chile Drinking time: Now

Food Match: Chargrilled rump steak Grape blend: 100% Malbec

Style: Medium-bodied Retail price: £10.90

Country: Argentina ABV 13%

Region: Mendoza Drinking time: Now

🅥 Vegan   🅥 Vegetarian

Aromatic nose with distinct peach and apricot flavours on the palate, soft and creamy fruit 
and a good, dry finish. Feteasca is a local grape variety.   
   

Food Match: Roast pork or white pizza Grape blend: 100% Feteasca Regala

Style: Dry and aromatic Retail price: £9.20

Country: Romania ABV 11.5%

Region Romania Drinking time: Now

2 x Amanti del Vino Trebbiano, Rubicone IGT 🅥  
   
Fresh and light with good pear and apple fruit and decent length. An attractive, creamy wine 
from Emilia-Romagna for everyday drinking.   
   

Food Match: Carbonara Grape blend: 100% Trebbiano

Style: Dry and crisp Retail price: £9.20

Country: Italy ABV 12%

Region Umbria & Mid Italy Drinking time: Now

2 x Paparuda Feteasca Regala, Estate Selection  
   

2 x Bagordi Blanco, Rioja (organic)   
   
Cool fermentation techniques and the use of Sauvignon Blanc have given this wine a lovely, 
clean, fresh character with ripe citrus notes with floral accents. It is crisp and refreshing with 
good length.   
Food Match: Paella Grape blend: 50% Grenache Blanc, 

50% Sauvignon Blanc 

Style: Dry and crisp Retail price: £11.20

Country: Spain ABV 13%

Region Rioja Drinking time: Now



September ~ October 2023

Silver Wine in Time - Red

2 x Los Coches Carmenère, Valle del Rapel 🅥  
   
A deliciously fruity wine full of bright cherry and plum fruit and spices with hints of mocha 
and chocolate. Wonderfully smooth with ripe tannins and a velvety finish.  
 

Lovely juicy black fruit character with herbs and peppery hints on the palate. Plenty of 
depth, complete and easy. A fine example of what the Douro can do.  
 

2 x Las Pampas Malbec, Mendoza   
   
A rich, full red with lovely damson and plum fruits. Soft tannins with a subtle hint of 
underlying oak. A really great value wine.   
   

Food Match: Lamb chops with 
pumpkin and autumnal 
fruit relish  

Grape blend: Touriga Nacional 40%, 
Touriga Franca 40%, 
Tinta Roriz 20%

Style: Light and fruity Retail price: £10.950

Country: Portugal ABV 13.5%

Region: Douro Drinking time: Now

Food Match: Roasted duck breast, 
parmentier potatoes and 
kale 

Grape blend: 100% Carmenere

Style: Medium-bodied Retail price: £9.95

Country: Chile ABV 13%

Region: Maipo & Mid Chile Drinking time: Now

Food Match: Steak and chips Grape blend: 100% Malbec

Style: Medium-bodied Retail price: £10.95

Country: Argentina ABV 13%

Region: Mendoza Drinking time: Now

2 x Tanners Douro Red    
   

Good cherry fruit, juicy and substantial. Easy drinking and attractive.  
 
   

2 x Rémi & Jérôme Syrah, Pays d’Oc 🅥    
   
A full and spicy Syrah with flavours of blackberries and damsons. This is full of soft, juicy 
fruit from vineyards to the north of Narbonne. It is unoaked, has plenty of Southern French 
warmth, and reflects the best of modern varietals.   

Food Match: Grilled cheese and 
sundried tomato panini 

Grape blend: 100% Montepulciano

Style: Medium-bodied Retail price: £9.95

Country: Italy ABV 12.5%

Region: Umbria & Mid Italy Drinking time: Now

Food Match: Mediterranean chicken 
with garlic tomato sauce 

Grape blend: 100% Syrah

Style: Medium-bodied Retail price: £10.40

Country: France ABV 13%

Region: Pays d'Oc & Vin de 
France

Drinking time: Now

2 x Ladera Verde Merlot, Valle Central 🅥   
   
This has lovely plummy Merlot fruit with a ripeness that is so typical of Chile. Easy and very 
drinkable. This is a pleasing wine for current drinking.   
   

Food Match: Mushroom, lentil and 
walnut ragu  

Grape blend: 100% Merlot

Style: Medium-bodied Retail price: £9.20

Country: Chile ABV 13%

Region: Maipo & Mid Chile Drinking time: Now

2 x Montepulciano d’Abruzzo, Voluntè 🅥  
   

🅥 Vegan   🅥 Vegetarian



September ~ October 2023

Silver Wine in Time - White

Fresh and light with good pear and apple fruit and decent length. An attractive, creamy wine 
from Emilia-Romagna for everyday drinking.   
   

2 x Bagordi Blanco, Rioja (organic)   
   
Cool fermentation techniques and the use of Sauvignon Blanc have given this wine a lovely, 
clean, fresh character with ripe citrus notes with floral accents. It is crisp and refreshing with 
good length.   

Food Match: Carbonara Grape blend: 100% Trebbiano

Style: Dry and crisp Retail price: £9.20

Country: Italy ABV 12%

Region: Umbria & Mid Italy Drinking time: Now

Food Match: Paella Grape blend: 50% Grenache Blanc, 
50% Sauvignon Blanc 

Style: Dry and crisp Retail price: £11.50

Country: Spain ABV 13%

Region: Rioja Drinking time: Now

2 x Wide River Chenin Blanc, Robertson 🅥
   
Clean and bright Chenin Blanc, peppery and aromatic, with tropical fruit flavours of ripe 
fig and melon backed up with crisp, refreshing acidity. Modern style wine from the fertile 
Robertson Valley.   

Food Match: Phad Pak Ruam (Thai 
vegetable stir fry) 

Grape blend: 100% Chenin Blanc

Style: Dry and crisp Retail price: £8.95

Country: South Africa ABV 12.5%

Region: Breede River Valley Drinking time: Now

2 x Amanti del Vino Trebbiano, Rubicone IGT 🅥  
   

🅥 Vegan   🅥 Vegetarian

2 x Arbouse, Massif d’Uchaux, Côtes du Rhône-Villages  2 x Tanners Australian Shiraz, Victoria 

2 x Paso-Primero Blanco, Somontano 🅥  
   
A soft, easy going white with savoury and white fruit flavours. Good freshness with citrus 
touches. Made by ex Tanners employees Tom and Emma Holt.   
   

Pure Chardonnay with the merest hint of oak gives aromas of tropical fruit, and well-tuned 
weight on the palate making this a very quaffable dry white.   
   

2 x Domaine Grauzan Viognier, Pays d’Oc 🅥   
   
Fresh, juicy and full of lovely peach and apricot fruit with a gentle note of sweet citrus. 
Weighty without being heavy and juicy without being too crisp, just right!  
 

Food Match: Sweetcorn and courgette 
fritters 

Grape blend: 100% Chardonnay

Style: Dry and full Retail price: £9.20

Country: Chile ABV 13%

Region: Maipo & Mid Chile Drinking time: Now

Food Match: White pizza Grape blend: Riesling, Chardonnay and 
Gewürztraminer 

Style: Dry and crisp Retail price: £10.90

Country: Spain ABV 13%

Region: Catalonia & NE Spain Drinking time: Now

Food Match: Roast pork or red peppers 
with apricot stuffing 

Grape blend: 100% Viognier

Style: Dry and crisp Retail price: £11.50

Country: France ABV 13.5%

Region: Languedoc-Roussillon Drinking time: Now

2 x Ladera Verde Chardonnay, Valle Central 🅥 
   



September ~ October 2023

Gold Wine in Time - Mixed

2 x Alto Los Romeros Roussanne/Marsanne, Gran Reserva, Colchagua 🅥  
 
This has classic aromas of mandarin orange, orange peel, honey and hazelnuts and freshness 
from the Roussanne and some richness and weight from the unctuous Marsanne.  
 

2 x CVNE Blanco Barrel Fermented, Rioja 🅥
   
CVNE are a fine producer with exacting standards, honed since 1879. From mainly Viura 
grapes, the style is traditional white Rioja with a modern feel. Four months in oak showing 
clean, fresh aromas with a creamy complex palate.   

Food Match: Haddock with smoked 
bacon and tomatos

Grape blend: 100% Viura

Style: Dry and full Retail price: £12.80

Country: Spain ABV 13%

Region: Rioja Drinking time: Now

2 x Henri Ehrhart Muscat, Réserve Particulière, Alsace   
   
This has lovely grapey Muscat fruit on the nose with good weight and flavour in the mouth. 
Refreshing fruit is balanced by good acidity. Henri Ehrhart is a grower and négociant based 
at Ammerschwir to the west of Colmar.   

Food Match: Truffled mac and cheese Grape blend: 63% Roussanne, 37% 
Marsanne

Style: Dry and full Retail price: £13.40

Country: Chile ABV 13.5%

Region: Maipo & Mid Chile Drinking time: Now

Food Match: Thai red curry Grape blend: 100% Muscat

Style: Dry and aromatic Retail price: £12.80

Country: France ABV 12%

Region: Alsace Drinking time: Now

🅥 Vegan   🅥 Vegetarian

Black cherry, spice, dried figs and anise flavours. Round and supple with soft tannins and a 
long finish.   
   

Food Match: Wild mushroom/beef stewGrape blend: 100% Malbec

Style: Medium Bodied Retail price: £15.20

Country: Argentina ABV 13.5%

Region Mendoza Drinking time: Now

2 x Domaine Boudau, Le Clos, Côtes du Roussillon (organic) 🅥  
 
Elegant, fruity wine with plenty of supple red and black fruit, backed up with ripe tannin. 
This is mainly Grenache with 20 per cent Syrah from an individual, low-yielding parcel to 
the north of Rivesaltes town.   

Food Match: Cassoulet Grape blend: 80% Grenache, 20% 
Syrah 

Style: Full-bodied Retail price: £15.40

Country: France ABV 14%

Region Languedoc-Roussillon Drinking time: Now

2 x Gouguenheim Malbec Reserve, Valle Escondido, Mendoza 🅥  
   

2 x Clos Malverne Merlot, Traditionally Basket Pressed, Stellenbosch 🅥   
   
This is packed full of red fruits, smokey and complex with hints of star anise. Soft, ripe and 
full.   
   

Food Match: Roasted root veg with sage 
and thyme 

Grape blend: 100% Merlot

Style: Full-bodied Retail price: £15.20

Country: South Africa ABV 13.5%

Region Coastal Region Drinking time: Now



September ~ October 2023

Gold Wine in Time - Red

2 x Clos Malverne Merlot, Traditionally Basket Pressed, Stellenbosch 🅥  
   
This is packed full of red fruits, smokey and complex with hints of star anise. Soft, ripe and 
full.   
   

2 x Domaine de Valmoissine Pinot Noir, Louis Latour, Var   
   
Ruby coloured with a full nose of raspberry accompanied by floral notes and spice. Supple 
and fruity on tasting and the spicy tannins are nicely mellow. On the finish there is beautiful 
balance for this Pinot Noir.   

Food Match: Pan fried duck with 
blackberry sauce and 
celeriac mash 

Grape blend: 100% Pinot Noir

Style: Medium-bodied Retail price: £15.20

Country: France ABV 13.5%

Region: Provence Drinking time: Now

2 x Cucao ‘CA Reserva Especial’ Carmenère, Valle Central   
   
It has taken a while, but Chilean winemakers now understand this old Bordeaux grape 
variety: late picking and slightly cooler slopes are key, and the result is a rich, curranty wine 
with depth and length.   

Food Match: Roasted root veg with  
sage and thyme 

Grape blend: 100% Merlot

Style: Full-bodied Retail price: £15.20

Country: South Africa ABV 13.5%

Region: Coastal Region Drinking time: Now

Food Match: Chilli con carne Grape blend: 100% Carmenère

Style: Medium-bodied Retail price: £11.20

Country: Chile ABV 13%

Region: Maipo & Mid Chile Drinking time: Now

Black cherry, spice, dried figs and anise flavours. Round and supple with soft tannins and a 
long finish.   
   

Food Match: Wild mushroom/beef stewGrape blend: 100% Malbec

Style: Medium Bodied Retail price: £15.20

Country: Argentina ABV 13.5%

Region: Mendoza Drinking time: Now

2 x Rosso Ribelle Sangiovese, Maremma Toscana, Val di Toro (organic) 🅥  
 
A beautiful ruby colour with an attractive floral note on the nose as well as plenty of wild 
berry fruit. Soft and fruity on the palate with elegance and good depth of flavour and great 
length.   

Food Match: Ratatouille or sourdough 
pizza 

Grape blend: 100% Sangiovese

Style: Medium-bodied Retail price: £15.20

Country: Italy ABV 13%

Region: Tuscany Drinking time: Drink or Keep

2 x Gouguenheim Malbec Reserve, Valle Escondido, Mendoza 🅥  
 

2 x Castillo Monjardin Crianza, Origen, Navarra 🅥  
   
A rich warming nose with hints of coffee and chocolate amongst the fruit, there is good 
weight and substance on the palate with great purity, well balanced tannins and a very 
attractive finish.   

Food Match: Shepherds pie Grape blend: 40% Cabernet Sauvignon, 
40% Tempranillo, 20% 
Merlot 

Style: Medium-bodied Retail price: £12.50

Country: Spain ABV 14%

Region: Catalonia & NE Spain Drinking time: Now

🅥 Vegan   🅥 Vegetarian



September ~ October 2023

Gold Wine in Time - White

2 x Rufo, Douro Branco, Vale D Maria 🅥   
   
White blossom, lemon, pine needles, ginger and orange peel are all on the nose with juicy 
white fruits on the palate along with a hint of marmalade; a very appealing wine.  
 

2 x CVNE Blanco Barrel Fermented, Rioja   
   
CVNE are a fine producer with exacting standards, honed since 1879. From mainly Viura 
grapes, the style is traditional white Rioja with a modern feel. Four months in oak showing 
clean, fresh aromas with a creamy complex palate.   

Food Match: Haddock with smoked 
bacon and tomatos 

Grape blend: 100% Viura

Style: Dry and full Retail price: £12.80

Country: Spain ABV 13%

Region: Rioja Drinking time: Now

2 x Henri Ehrhart Muscat, Réserve Particulière, Alsace   
   
This has lovely grapey Muscat fruit on the nose with good weight and flavour in the mouth. 
Refreshing fruit is balanced by good acidity. Henri Ehrhart is a grower and négociant based 
at Ammerschwir to the west of Colmar.   

Food Match: Ginger and chicken stir 
fry

Grape blend: Viosinho, Codega de 
Larinho, Gouveio, 
Rabigato 

Style: Dry and full Retail price: £12.90

Country: Portugal ABV 12.5%

Region: Douro Drinking time: Now

Food Match: Thai red curry Grape blend: 100% Muscat

Style: Dry and aromatic Retail price: £12.80

Country: France ABV 12%

Region: Alsace Drinking time: Now

🅥 Vegan   🅥 Vegetarian

Pale straw yellow in colour and an elegant, toasted bread nose; full-flavoured greengage 
character in the mouth with perfectly balanced fruit and a long lingering finish.  
 

Food Match: Truffled mac and cheese Grape blend: 50% Grenache Blanc, 
20% Bourboulenc, 30% 
mixed white grapes 

Style: Dry and full Retail price: £14.95

Country: France ABV 13%

Region: Southern Rhône Drinking time: Now

2 x Kumeu Village Chardonnay, Auckland 🅥  
   
Citrus lime and lemon fruit on the nose mixed with figs and white peaches. It is weighty on 
the palate with mineral acidity and a clean fresh finish with the meerest hint of oak.  
 

Food Match: Pesto crusted salmon Grape blend: 100% Chardonnay

Style: Dry and full Retail price: £15.20

Country: New Zealand ABV 13.5%

Region: North Island Drinking time: Now

2 x Famille Perrin Reserve Blanc, Côtes du Rhône   
   

2 x Bernon Albariño, Rias Baixas, Bodegas Aquitania 🅥   
   
Creamy fruit, with plenty of yellow peach flavour and a good touch of underlying minerality. 
Complex and interesting wine from Galicia in north west Spain.   
   

Food Match: Paella Grape blend: 100% Albariño

Style: Dry and crisp Retail price: £16.20

Country: Spain ABV 12.5%

Region: Galicia & NW Spain Drinking time: Now



September ~ October 2023

Platinum Wine in Time - Mixed

2 x Natural State Field Blend, Marlborough, Churton 🅥 (organic)  
 
Incredibly aromatic, exhibiting aromas of fresh spring blossom and ripe, white stone fruits. 
On the palate it is rich and voluptuous with a clean, crisp finish. This wine offers excellent 
length and bright acidity.   

2 x Savennières, Le Clos du Papillon, Domaine des Forges    
   
Intense herbal nose with some toasty elements, then a mouthfilling, concentrated and 
savoury palate with great weight and minerality. This is bone dry, and a serious incarnation 
of the Chenin Blanc variety.   

Food Match: Phad Pak Ruam (Thai 
vegetable stir fry) 

Grape blend: 100% Chenin Blanc

Style: Dry and full Retail price: £21.50

Country: France ABV 14.5%

Region: Saumur & Middle Loire Drinking time: Drink or Keep

2 x Greco di Tufo, Loggia della Serra, Terredora Di Paolo   
   
A superb wine from Campania in southern Italy with almond and smoky aromas then 
succulent, sugary grapefruit in the mouth, but entirely dry. Greco is the grape, Tufo is the 
village situated in a mountainous area of volcanic soils.   

Food Match: Feta and fennel linguine Grape blend: Sauvignon Blanc, 
Viognier, Petit Manseng 

Style: Dry and aromatic Retail price: £21.00

Country: New Zealand ABV 13.5%

Region: South Island Drinking time: Now

Food Match: Mackerel with almonds 
and broccoli

Grape blend: 100% Greco

Style: Dry and full Retail price: £21.00

Country: Italy ABV 13%

Region: South of Italy Drinking time: Now

2 x Sutil Limited Release Syrah, Valle de Limari 🅥   
   
A wonderful mix of blackberry fruit and savoury beef jerky aromas, with lovely spice 
amongst the sweet ripe fruit. Some silky tannins lend backbone and the finish is long.  
 

2 x Domaine de la Cendrillon Inédite, Corbières (organic)   
   
Complex and intense with plenty of herby fruit and great depth. Silky and long with just a 
touch of oak. From an estate looking to be the best in Corbières.   
   

2 x Aldonia 100, Rioja    
   
A surprisingly delicate nose with hints of lavender and violets as well as thyme amongst 
fresh, ripe strawberries. Smooth on the palate as well as fresh and long.  
 

Food Match: Venison stew Grape blend: 70 % Syrah, 15 % 
Grenache, 15 % 
Mourvèdre 

Style: Full-bodied Retail price: £20.50

Country: France ABV 14.5%

Region: Languedoc-Roussillon Drinking time: Drink or Keep

Food Match: Mushroom and chestnut 
pasta bake

Grape blend: 93% Syrah, 4% Petit Sirah, 
3% Cab Sauvignon 

Style: Full-bodied Retail price: £19.20

Country: Chile ABV 14%

Region: Limari & N Chile Drinking time: Drink or Keep

Food Match: Cassoulet Grape blend: 100% Grenache

Style: Powerful Retail price: £19.40

Country: Spain ABV 14.5%

Region: Rioja Drinking time: Now

🅥 Vegan   🅥 Vegetarian



September ~ October 2023

Platinum Wine in Time - Red

2 x Rasteau, Domaine la Soumade, Frédéric Roméro 
   
Dominated by Grenache, this is a wonderfully ripe, fresh, juicy and succulent wine with 
black and red fruits. There are ripe tannins on the finish and some freshness which adds 
balance.   

2 x Margan Ceres Hill Barbera, Hunter Valley 🅥   
   
A big, full bodied red, full of black cherry fruit and spice, star anise and allspice. The wine 
has a lovely savoury character and a refreshing juicy finish but with lots of depth and 
concentration.   

Food Match: Abergine al forno Grape blend: 100% Barbera

Style: Full-bodied Retail price: £21.00

Country: Australia ABV 13.5%

Region: New South Wales Drinking time: Drink or Keep

2 x Wente ‘Charles Wetmore’ Cabernet Sauvignon, Livermore Valley   
   
From an old company established in 1883, this wine shows all that experience with 
wonderful aromas, flavours of black fruits, green olives and hints of herbs. Complexity is 
added by luscious toasted oak, the finish soft and rich.   

Food Match: Cassoulet Grape blend: 80% Grenache, 10% 
Syrah, Mourvèdre 

Style: Full-bodied Retail price: £21.00

Country: France ABV 14.5%

Region: Southern Rhône Drinking time: Drink or Keep

Food Match: Steak with herb 
butter and roasted 
mediterranean veg 

Grape blend: 96% Cabernet Sauvignon, 
4% Merlot

Style: Full-bodied Retail price: £24.50

Country: USA ABV 14%

Region: California Drinking time: Now

🅥 Vegan   🅥 Vegetarian

2 x Aldonia 100, Rioja 
   
A surprisingly delicate nose with hints of lavender and violets as well as thyme amongst 
fresh, ripe strawberries. Smooth on the palate as well as fresh and long.  
 

Food Match: Spanish style slow cooked 
lamb shoulder with beans 

Grape blend: 100% Grenache

Style: Powerful Retail price: £19.40

Country: Spain ABV 14.5%

Region Rioja Drinking time: Now

2 x Sutil Limited Release Syrah, Valle de Limari 🅥  
   
A wonderful mix of blackberry fruit and savoury beef jerky aromas, with lovely spice 
amongst the sweet ripe fruit. Some silky tannins lend backbone and the finish is long.  
 

Food Match: Mushroom and chestnut 
pasta bake

Grape blend: 93% Syrah, 4% Petit 
Sirah, 3% Cab Sauvignon

Style: Full-bodied Retail price: £19.20

Country: Chile ABV 14%

Region Limari & N Chile Drinking time: Drink or Keep

2 x Domaine de la Cendrillon Inédite, Corbières (organic)   
   
Complex and intense with plenty of herby fruit and great depth. Silky and long with just a 
touch of oak. From an estate looking to be the best in Corbières.   
   

Food Match: Venison stew Grape blend: 70 % Syrah, 15 % 
Grenache, 15 % 
Mourvèdre 

Style: Full-bodied Retail price: £20.50

Country: France ABV 14.5%

Region Languedoc-Roussillon Drinking time: Drink or Keep



September ~ October 2023

Platinum Wine in Time - White

2 x Natural State Field Blend, Marlborough, Churton (organic) 🅥  
 
Incredibly aromatic, exhibiting aromas of fresh spring blossom and ripe, white stone fruits. 
On the palate it is rich and voluptuous with a clean, crisp finish. This wine offers excellent 
length and bright acidity.   

2 x Collioure Blanc, Cornet & Cie, Abbé Rous   
   
A big and gentle white with white fruit and honeysuckle notes, hints of lemon and 
nice freshness on the finish. Partly fermented in new oak with gives good depth and 
complexity.   

2 x Greco di Tufo, Loggia della Serra, Terredora Di Paolo   
   
A superb wine from Campania in southern Italy with almond and smoky aromas then 
succulent, sugary grapefruit in the mouth, but entirely dry. Greco is the grape, Tufo is the 
village situated in a mountainous area of volcanic soils.   

Food Match: Szechuan pork and 
aubergine stir fry

Grape blend: 55% Grenache Gris, 30% 
Grenache Blanc, 15% 
Roussanne, Marsanne, 
Vermentino 

Style: Dry and full Retail price: £18.95

Country: France ABV 13.5%

Food Match: Feta and fennel linguine Grape blend: Sauvignon Blanc, Viognier, 
Petit Manseng 

Style: Dry and aromatic Retail price: £21.50

Country: New Zealand ABV 13.5%

Region: South Island Drinking time: Now

Food Match: Mackerel with almonds 
and broccoli 

Grape blend: 100% Greco

Style: Dry and full Retail price: £21.00

Country: Italy ABV 13%

Region: South of Italy Drinking time: Now

2 x Pasotismo Blanco, Somontano 🅥   
   Full of bright, ripe fruit with a subtle stone fruit character lifted by citrus tones and a touch 
of minerality. It shows good weight and texture as well as a delicate, characterful finish.  
 

2 x Mâcon-Lugny, Les Genièvres, Maison Louis Latour   
   
Louis Latour’s ever-popular Mâcon-Lugny comes from the heart of the Mâconnais area. It 
is heavier than Chablis and other Burgundies from further north, yet has a crisp, creamy 
elegance.   

Food Match: Chicken, leek and 
mushroom pie

Grape blend: 100% Chardonnay

Style: Dry and full Retail price: £18.20

Country: France ABV 13%

Region Mâconnais Drinking time: Now

 
2 x Fiano di Avellino, Terre Dora, Terredora Di Paolo   
   
From one of the best white DOCG areas in Italy and a great producer, whose vines used to 
supply the famous Mastroberardino label, this has wonderful natural smokiness, masses of 
spice, hazelnuts and appley freshness too.   

Food Match: Creamy garlic and lemon 
scallops 

Grape blend: Macabeo, Chardonnay, 
Alcañon

Style: Dry and crisp Retail price: £21.00

Country: Spain ABV 11.5%

Region Catalonia & NE Spain Drinking time: Now

Food Match: Fennel crusted pork with 
waldorf salad 

Grape blend: 100% Fiano

Style: Dry and full Retail price: £23.00

Country: Italy ABV 13%

Region South of Italy Drinking time: Now

🅥 Vegan   🅥 Vegetarian


