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ALEX CRAIGHEAD/DON WINES/KINDELI WINES 

Alex Craighead started Don and Kindeli Wines with his partner Josefina Venturino in 
Martinborough in 2014 and the journey so far has been an incredible one. 

In the early days Alex was still working as a winemaker for a winery in Martinborough, 
and on the side had been taking fruit from a few different regions and even splitting the 
winemaking between two islands. Nowadays, Don & Kindeli Wines has become Alex’s 
primary focus, all of his fruit comes from organically farmed vineyards in Nelson that he 
either owns or leases, and he now has complete control over all inputs in his wine from 
farming and winemaking through to bottling and labelling. 

Simply put, the changes made over the last few years have led to better quality wines and 
with hand on heart we can say the wines are incredibly well-made with honesty, integrity 
and purity.  

Stylistically, Don Wines are more serious, more structured, and more terroir-focused, 
while Kindeli wines are more of a departure from the expected with less conventional 
winemaking methods and blends that offer plenty of character, freshness and sheer 
drinkability. All of Alex’s wines are honest, energetic, farmed with integrity and made with 
as little interference as possible, right down to be being made entirely without 
preservative (sulphur dioxide) – something the conservative drinker might never realise – 
but like our best producers in France it’s just one of the many features of working with a 
great natural winegrower. 

Annual production: 2,000 cases 

Nelson, New Zealand 

www.alexcraighead.co.nz 

WINES CURRENTLY AVAILABLE 
17 Kindeli La Zorra (Chardonnay)   $19.00  50+ cases 
17 Kindeli Otoño (Riesling, Gewürztraminer) $21.00  5 cases   
17 Don Martinborough Young Vine Pinot Noir $19.00  50+ cases 



THEO COLES/THE HERMIT RAM 

I first started dealing with Theo Coles back in 2014 after being introduced to his 100% 
Whole Bunch and Limestone Hills Pinot Noirs at the wine bar. Right from the get go I felt 
like these wines had a sense of purity and place in them and perhaps I was right – the 
wines were all unfiltered, unfined and bottled with just a small trace of sulphur – and the 
vineyards shared a similar soil profile to Bell Hill and Pyramid Valley’s chalky, mineralic, 
limestone-rich soil which I was very fond of (and still am). 

Theo works as a consultant winemaker to a number of wineries and projects up and down 
the country but The Hermit Ram is his baby. With The Hermit Ram Theo has complete 
control and total freedom to dictate the wines’ style and direction and it seems he is very 
interested in creating serious, structured wines with plenty of interest about them.  

Annual production: 1,000 cases 

North Canterbury, New Zealand 

www.thehermitram.com 

WINES CURRENTLY AVAILABLE  
17 Skin-Fermented Sauvignon Blanc  $21.00  6 cases  
17 Whole Bunch Pinot Noir   $23.00  50+ cases  

WINES COMING SOON  
18 Ancestral Method Sauvignon Blanc (Pét Nat)$21.00 50+ cases TBC 
18 Skin-Fermented Sauvignon Blanc  $21.00  50+ cases October 



THE MILLTON FAMILY/MILLTON LIBIAMO 

While the Millton family needs very little introduction in the wine industry here so often 
we forget just how instrumental they were in establishing the organic and biodynamic 
grape growing practices we see throughout New Zealand today. 

In 1984 James and Annie planted what became the very first biodynamic wine estate in 
the Southern Hemisphere with their Te Arai vineyard in Manutuke, Gisborne. Since then 
they have planted two more vineyards and have been working tirelessly to find out what 
works best in their environment, employing methods such as dry-farming (grape growing 
without irrigation) and planting grape varieties such as Chenin Blanc, Vermentino, 
Marsanne and Muscat from very early on.  

Libiamo represents the next generation for the Millton family, in particular their children 
Sam and Monique, and how we as this generation now look for something that is 
completely un-manipulated and doesn’t leave a debt or burden on the planet. The 
Milltons are endlessly committed to improvement, always looking for ways to push 
themselves and others and without question should be credited as being one of the most 
important catalysts for change in the New Zealand wine industry.  

Just as we have seen with the prevalence of skin-fermented white wines since the release 
of the first Libiamo wine nearly five years ago, it’s important to remember that these 
wines are from the oldest biodynamic dry-farmed vines in the country, made only from 
estate-grown fruit, produced entirely on site, and are from one of New Zealand’s few true 
artisan winegrowers/vignerons (that is, someone who farms their own grapes and makes 
their own wines).  

Annual production: 200 cases 

Gisborne, New Zealand 

www.millton.co.nz 

WINES CURRENTLY AVAILABLE 
16 Libiamo Gewürztraminer    $25.00  10 cases 
16 Libiamo Field Blend (Viognier, Marsanne, Muscat) $25.00  12 cases    
  
WINES COMING SOON 
17 Libiamo Field Blend (Viognier, Marsanne, Muscat) $25.00  50+ cases 
17 Libiamo Syrah      $25.00  50+ cases  

*We distribute only the Libiamo range of wines from the Millton Family. Contact Vintners 
NZ for their core range. 



YOSHIAKI & KYOKO SATO/SATO 

Yoshiaki Sato and his wife Kyoko moved to Central Otago in 2006 and have been 
producing wines made with minimal intervention ever since. Yoshiaki and Kyoko have 
completed vintages together in Burgundy, the Loire and Alsace and to this day work under 
the mentorship of Pierre Frick. Until now Yoshiaki has been sourcing fruit from organic 
vineyards around Central Otago and in early 2016 purchased his own farm in the Pisa sub-
region which he has planted with Cabernet Franc, Chardonnay, Chenin Blanc, Gamay Noir 
and Pinot Noir. Wines from Sato’s own vineyard are not expected until 2019.  

Sato’s wines are atypically Central Otago; picked early with fresh acidity and perfect fruit 
ripeness, the wines are softer on the palate and more expressive of time and place than 
the more conventionally finished, over-worked and youthfully-aggressive wines of the 
region. These wines are more feminine in character and more elegant than most other 
wines of the region. 

Since 2014, Sato has been working in the vineyard at Northburn Station, taking care of the 
vines throughout the entire growing season. In addition to this, they also source 
organically grown fruit from the Pisa Terrace site: 
Northburn Station – Biodynamically farmed (no longer certified) – Sandy, stony loam over 
river gravels with mineral schist and quartz: Riesling, Pinot Gris, Pinot Gris L’Atypique, 
Pinot Noir Northburn. 
Pisa Terrace – Organically farmed (Biogro Organic certified) – Graveley, free-draining 
loam with schist and quartz: Pinot Noir Pisa Terrace, Pinot Noir L’Insolite. 

Annual production: 1,400 cases 

Central Otago, New Zealand 

www.satowines.com 

WINES CURRENTLY AVAILABLE 
16 Riesling       $29.00  6 cases 
16 Pinot Gris       $30.00  6 cases 
16 Pinot Gris L’Atypique     $32.00  4 cases 
15 Northburn Blanc (Chardonnay, Gris, Riesling) $32.00  10 cases 
15 Pinot Noir Northburn     $39.00  5 cases 
15 Pinot Noir L’Insolite     $78.00  2 cases  

WINES COMING SOON 
16 Pinot Noir Pisa Terrace     $39.00  28 cases 
16 Pinot Noir Northburn     $39.00  20 cases 
16 Pinot Noir L’Insolite     $78.00  2 cases 



JASPER & SOPHIE BUTTON/COMMUNE OF BUTTONS 

Commune of Buttons was started in 2013 by brother and sister Jasper and Sophie Button, 
who, together with their mother, have been organically growing grapes in the Basket 
Range for the past 20 years.  

Commune of Buttons is small and dedicated. Jasper and Sophie spend the majority of their 
time in the vineyard and complete all vineyard and winery processes between them. They 
try to bottle wines that show purity, freshness, and drinkability over all else. 

We tasted the wines for the first time in Sydney at Rootstock in November 15 and one 
wine that immediately stood out was their Chardonnay called ‘ABCD’ (“Anything But 
Chardonnay Darling”)… two months later this was on by the glass at Noma Australia and 
the rest is history… now their wines are harder than ever to come by, and we’re incredibly 
proud to have been there from the beginning. 

Annual production: 1,000 cases 

Basket Range, South Australia 

www.communeofbuttons.com.au 

WINES CURRENTLY AVAILABLE 
16 Sade Chardonnay    $38.00  1 case 
16 Commune Red (Pinot Noir, Sangiovese) $32.00  12 cases 
16 Gloria Pinot Noir     $38.00  12 cases 



GARETH BELTON/GENTLE FOLK WINES 

When we first started Wine Diamonds we wrote a long list of producers who one day, over 
time, we would love to represent. In that list was Gareth Belton from Gentle Folk Wines, 
from Basket Range in South Australia. At the time, Gentle Folk’s ‘Gnomes’ was in a class of 
its own, and all of his Basket Range peers would have agreed. His wines are so remarkably 
fresh, vibrant, yet with so much structure and interest that they simply occupy a 
completely different bracket to anyone else. 

NB: Due to the high demand and limited production of certain Gentle Folk wines, certain 
wines are offered exclusively to our best customers or reserved for special events. 

Annual production: 1,000 cases 

Basket Range, South Australia 

www.gentlefolk.com.au 

WINES CURRENTLY AVAILABLE 
None. All sold out! 

WINES COMING SOON 
Awaiting next allocation. 



GARY MILLS/JAMSHEED WINES 

When Ned and Carl were first introducing this whole new wave of exciting Australian 
producers to Japan, one of the first names that came up was Gary Mills. A friend of Bill 
Downie, Gary was producing Syrah from different sites throughout Victoria. 

With low yields, high concentration and little intervention, the focus here is on vineyard 
site, soil and climate. These wines are serious, full of structure and have a stylistic ‘polish’ 
to them which makes them an excellent proving ground for the natural movement.  

Similar to Bill Downie, who produces Pinot Noir from three different sites, Gary Mills 
produces Syrah (and small amounts of Sauvignon Blanc, Chardonnay, Roussanne and 
Riesling) from four different sites, notably;- 

Seville Vineyard - from the cool Southern vales of Yarra Valley - grey loam over deep red 
volcanic clay soils - coolest site with highest rainfall - a maritime influenced climate. 

Pyren Vineyard - formerly called Moonambel Vineyard - from the Warrenmang townsip in 
the Pyrenees region of Victoria - quartz laced pink granitic soils - warmer and lower 
rainfall than Seville. 

Garden Gully Vineyard - from the Great Western Region of Central Victoria - 'Concongella' 
(clay over ironstone) soils - warmer again and lower rainfall than Pyren. 

Beechworth Vineyard - from three hours North/Northeast of Melbourne - granitic loam 
over clay with some slate and shale - with the warmest average temperatures  and lowest 
rainfall - a continental influence climate. 

The ‘Harem’ range of wines are seperate to the above core, single vineyard range, being 
from organic fruit purchased from local Yarra Valley growers. 

Annual production: 2,000 cases 

Victoria, Australia 

www.jamsheed.com.au 

WINES CURRENTLY AVAILABLE 
17 Madame Chard (Chardonnay)   $26.00  25 cases   
15 Illaj Syrah      $22.00  14 cases 
15 Beechworth Syrah    $48.00  1 case 
15 Pyren Syrah     $48.00  3 cases 
15 Seville Syrah     $48.00  3 cases 

WINES COMING SOON 
16 Beechworth Roussanne    $30.00  28 cases October 
17 Illaj Syrah      $22.00  28+ cases October 



JAMES ERSKINE/JAUMA 

Jauma (”Yaow-ma”) is run by the wild ex-sommelier turned winemaker James Erskine in 
the Basket Range near Adelaide, South Australia. Working together with organic vineyard 
consultant Fiona Wood, the two produce Cabernet Franc, Grenache, Shiraz, Chenin Blanc 
and Sémillon in a unique, expressive, creative style from their Blewitt Springs, McLaren 
Vale and Clarendon vineyard sites. 

The vineyards are sandy, elevated sites either over red clay, schist or quartz. All wines are 
harvested by hand, all ferments are wild, and the wines are never added to or taken from – 
the majority of James’ wines are preservative free and all are bottled without filtering or 
fining. It’s difficult to pigeon-hole James’ winemaking style but he always manages to blur 
the line between ‘fun wine’ and ‘fine wine’ with wines full of character, fruit expression 
and texture, yet with plenty of elegance, detail and structure. 

Annual production: 2,500 cases 

Basket Range, South Australia 

www.jauma.com 

WINES CURRENTLY AVAILABLE 
16 Rastacondria (Rosé Shiraz)   $26.00  3 cases 
16 Ralph’s Vineyard Grenache   $44.00  5 cases 
15 Gramp Ant Grenache    $32.00  3 cases 
15 Birdsey Vineyard Cabernet Franc  $32.00  3 cases 
16 Birdsey Vineyard Cabernet Franc  $33.00  3 cases 
15 Archie’s Shiraz     $26.00  3 cases 

WINES COMING SOON 
17 Xpectations (Blanc de Noir of Cab. Sav.) $36.00  5 cases September 
17 Sand on Schist (Chenin Blanc)   $36.00  5 cases September 
17 Why Try So Hard? (Chenin/Sémillon)  $31.00  5 cases September 
17 Danby Grenache     $29.00  15 cases September 
17 Like Raindrops Grenache   $31.00  25 cases September 
17 Genovese Grenache    $44.00  2 cases September 
17 Ralphs Vineyard Grenache   $44.00  2 cases September 
17 Lillies Grenache     $44.00  2 cases September 
17 Birdsey Vineyard Cabernet Franc  $36.00  2 cases September 



ANTON VAN KLOPPER/LUCY MARGAUX 

Anton’s background was in cookery and hospitality management but after being exposed 
to the best wines for nearly a decade in restaurants he gave that up, went back to school 
and graduated with first class honours from the University of Adelaide with a Degree in 
Agricultural Science and Oenology. After spending the next few years doing vintages in 
Australia, Germany, New Zealand and USA, Anton and his wife Sally bought a 16-acre 
cherry orchard and began creating their own domaine in the Adelaide Hills. Anton’s wines 
are perhaps the most drinkable wines on the planet and testament to this is his wines are 
always the first to sell out! 

Annual production: 4,000 cases 

Basket Range, South Australia 

www.lucymargauxvineyards.com 

WINES CURRENTLY AVAILABLE 
17 Rosé de Noir Frizzante (Pétillant Naturel) $26.00  9 cases  
16 Wildman Blanc (Sauvignon Blanc)  $28.00  2 cases  



TIM WEBBER & MONIQUE MILLTON/MANON 

To a lot of people the names Tim Webber and Monique Millton are synonymous with 
natural wine; Tim is former chef/owner of Australia’s first natural wine bar, Love, Tilly 
Devine in Sydney, and Monique is the daughter of Biodynamic grape growers James and 
Annie Millton (who we represent), and the sister of upcoming winemaker Sam Millton 
(who we also represent). 

Manon produced their first wine, Wild Nature White, from fruit sourced from abandoned, 
unkempt vineyards around South Australia. Sold exclusively to Noma in Copenhagen it 
was the only non-European wine on their list! I tried this wine in 2015 and had been 
pestering Tim and Monique for more wine since. 

Owning your own land is what every burgeoning vigneron should aspire to do. This gives 
you a better connection with the land that you work, more control in the quality of the 
fruit that you grow and ultimately, more integrity in what you do.  

Just prior to the 2016 harvest, Tim and Monique did exactly that. They bought their own 
farm and well-established vineyard in Forest Range, just over the hill from the Basket 
Range, where they grow Sauvignon Blanc, Chardonnay, Savagnin, Garganega, Pinot Gris, 
Pinot Noir, Merlot and Cabernet Franc from vines planted between 1993 and 2005. 

These wines are made with complete integrity. All the fruit comes from their own land 
which is tended to organically, in a complete holistic approach including compost teas, 
herbal and fermented preparations, they spend endless man hours on the farm, the wines 
are hand-harvested and then vinified on site, they are never added to or interfered with 
and they are all bottled unfiltered, unfined and without any added preservative (SO2). 

Annual production: 4.75 ha 

South Australia, Australia 

www.manonwine.com  
 
WINES CURRENTLY AVAILABLE 
17 Forest White (Sauvignon Blanc)   $31.00  3 cases  
17 High Paradise (Savagnin, Chardonnay, Garganega) $35.00  2 case 
17 She Blushes Gris (Pinot Gris)    $34.00  1 case 
17 Love Lies Bleedings (Pinot Noir)   $31.00  7 cases  



DANE JOHNS/MOMENTO MORI 

Momento Mori was born out of a desire to make wines that first and foremost have 
respect for the living. ‘Momento Mori’ is Latin for ‘Remember that you have to die’ (or 
near to), after all… 

New Zealander Dane Johns started his career in wine working for Bill Downie in Victoria, 
later moving on to start his own label with fruit sourced from just a few organic growers 
throughout the region. Dane works primarily with Italian varietals such as Fiano, Moscato 
Giallo, and Nero d’Avola that seem to shine in this climate. 

All of Dane’s wines are as hand-made as can be. Small ferments, wild yeast, no new oak, 
no mechanical pumps, no fining, no filtration, no additions. All of his wines are full of 
character, freshness and purity, and above all else, they are alive. 

Annual production: 500 cases 

Gippsland, Victoria, Australia 
 
WINES CURRENTLY AVAILABLE 
17 Bianco (Fiano)    $39.00  2 cases  
17 The Incline (Syrah)    $41.00  2 cases  
16 Fistful of Flowers Reserva   $45.00  1 bottle per customer 
 (Moscato Giallo & Vermeninto, additional year on lees) 

WINES COMING SOON 
18 Fistful of Flowers    $31.00  30 cases September 
   (Moscato Giallo & Vermentino) 



PATRICK SULLIVAN 

Patrick has one of the best palates I have ever come across and the strongest sense of 
purity and how that translates into wine. After dropping out of his winemaking degree to 
refocus on a degree in viticulture, majoring in botany, Patrick now produces wines from a 
handful of organic estates around Victoria and his farm in Ellinbank, near Yarra. Pat also 
worked as a buyer for UK-based natural wine importer and distributor Les Caves de Pyrene 
and helps write the list at one of our favourite restaurants in Melbourne, Embla. 

As for a winemaking style, Pat is totally driven by purity. The wines make themselves and 
what you end up drinking is pure fruit. The grapes are put into a fermenter, and left to 
their own devices. They are never added to, worked on or meddled with. Pat sees any 
single bit of work or treatment to the wine as detracting from its original state and taking 
away purity. The result is something that is simply delicious on the surface but even more 
rewarding when you dig a little deeper. Everything in his approach is entirely sensory, and 
the wines are always a joy to drink. 

Annual production: 4,500 cases 

Victoria, Australia 

www.patricksullivan.com.au  
 
WINES CURRENTLY AVAILABLE 
17 Waterskin (Sauvignon Blanc, Sémillon) $42.00  1 case 
17 Rain (Pinot Noir, Pinot Gris, Gewürz.)  $42.00  1 case 

WINES COMING SOON 
18 Jumpin’ Juice         September  
  



TOM SHOBBROOK/SHOBBROOK WINES 

Tom came back to his home in Seppeltsfield, North Barossa after making wine throughout 
Europe for seven years and brought back with him passion and experience in organic 
farming and sympathetic winemaking. He started by slowly converting the family farm to 
organics, and is now farming entirely organically and working only with estate-owned 
fruit.  

Tom produces his wines under the Shobbrook, Tommy Ruff and Didi labels each 
representing differing styles and interpretations of what we know. Tom’s wines all have a 
signature aromatic lift and sapidity to the palate. They ooze drinkability and are easily 
some of our most popular wines. They are always clean, pure and incredibly approachable 
and because of this, great wines for sharing with anyone remotely interested in the world 
of natural wines.  

Annual production: 6,500 cases 

Barossa, South Australia 

www.shobbrookwines.com.au 

WINES CURRENTLY AVAILABLE 
17 Making Space (Pét Nat Shiraz)   $29.00  37 cases  
17 Nouveau (Mourvèdre)    $27.00  15 cases 
17 Sunday (Shiraz)     $27.00  3 cases 
16 Something Else (Merlot)   $24.00  15 cases 
15 Tommy Ruff (Shiraz, Mourvèdre)  $24.00  3 cases 
16 Clarott (Merlot, Shiraz)    $24.00  7 cases 
16 Seppeltsfield (Shiraz)    $48.00  2 cases 

WINES COMING SOON 
White wines - awaiting next allocation – expected in September 



ROB BURLEY/UNKEL WINES 

Originally from New Zealand, Rob, like many of our producers, has settled down and 
found his place in the wine world after working for a number of great like-minded 
producers. Having completed vintages in New Zealand, France and America it wasn’t until 
he moved to Australia and started to work with Bill Downie and Patrick Sullivan that the 
concept for Unkel was born. 

I first met Rob at Patrick’s back in 2016, when he shared his first wine ‘Raz and friends’ 
with me. As experienced as he is, it’s fair to say he’s learnt a thing or two about making 
wine since then, but it was this wine that first caught my attention and I have followed 
him closely ever since. ‘Raz and friends’ was a Yarra Valley Shiraz with a splash of 
Gewürztraminer and Arneis at a time when aromatic whites and bodied reds were not 
often put together. The wine made perfect sense; the soft, sapid red fruits of the Shiraz, 
together with the acidity, freshness and spice of the Gewürz and Arneis; it was absolutely 
delicious and it was clear he has a fantastic palate. He went on to release this wine in 
Melbourne and it sold out that week.  

Rob is presently working with organic growers throughout Victoria, but primarily in 
Heathcote, where he is sourcing the Sangiovese and Vermentino. Always with the 
intention of finding his own vineyard to farm and produce wine from, the exciting news 
we can now reveal is that in 2019 he and his wife Kate are relocating back to New Zealand 
to grow their own grapes and make their own wines in Nelson. There he will join an 
exciting new group of organic growers including Alex Craighead (Don & Kindeli wines) 
who we also represent.  

Annual production: 1,000 cases 

Gippsland, Victoria, Australia 

www.unkelwines.com 

WINES CURRENTLY AVAILABLE 
None. All sold out! 

WINES COMING SOON 
Awaiting next allocation. 

  



WILLIAM DOWNIE 

Bill established his own label in 2003 after working between Australia and Burgundy for 
several years as a winemaker. Based near Yarragon in Victoria, Bill makes Pinot Noir from 
four different sites; Guendulain Farm, Gippsland, Mornington Peninsula and Yarra Valley. 

Bill’s wines emphasise purity, time and place, and what you see across his entire range is 
that the wines taste of where they come from. In a pure, uninhibited fashion, you can 
taste the saline minerality of the Mornington Peninsula through to the dense, rich, red 
volcanic clay of the Yarra. The grape varietal (Pinot Noir) becomes less of the focus and 
more the vehicle for the wine from the vineyard to the glass. It’s also fair to say that 
without Bill, Wine Diamonds New Zealand would not exist. 

Guendulain Farm is Bill’s family home and vineyard that he shares with wife Rachel and 
their three kids. Guendulain Farm was planted around 2012 with mostly Pinot Noir and 
some Gouais at a vine density of 20,000 vines per hectare on a steep slope. The vineyard 
has been spray free since inception, the vines are mostly staked rather than trellised, and 
all work in the vineyard is done either by hand or by horse. The wine they produce from 
this vineyard has an energy and purity to it that I have not seen in anything else. Just a 
few hundred bottles are produced every year, we receive just twelve.  

Annual production: 1,500 cases 

Gippsland, Victoria, Australia 

www.williamdownie.com.au 

WINES CURRENTLY AVAILABLE 
15 William Downie Gippsland (Pinot Noir) $67.00  2 cases 
16 William Downie Gippsland (Pinot Noir) $67.00  4 cases 
17 William Downie Gippsland (Pinot Noir) $67.00  5 cases 
15 William Downie Mornington Peninsula (PN) $67.00  1 case 
16 William Downie Mornington Peninsula (PN) $67.00  4 cases 
15 Bill Downie Petit Verdot    $19.00  15 cases 

WINES COMING SOON 
17 William Downie Cathedral Rosé  $24.00  60 cases September 



CHAMPAGNE DAVID LÉCLAPART 

A fourth generation Grower Champagne (R.M.) winemaker from Trépail, David Léclapart 
has gained a great deal of attention from being one of Champagne’s few Ecocert and 
Demeter-certified Biodynamic vignerons. David’s 3 hectares of vineyards are located in 
the Premier Cru village of Trépail (SE of Reims) and are scattered across 6 different 
parcels. 

Léclapart uses no reserve wine, instead producing vintage-specific Champagne which 
appears on the bottom of each label (2014 showing as LV14, for example). All 
fermentations are spontaneous and wild. To ensure microbial stability in the wines 
without the use of sulphur dioxide, all wines undergo 100% malolactic fermentation. All 
wines remain sur lie until shortly before the next vintage’s harvest and are filled without 
being fined, filtered or cold stabilized. All wines are zero-dosage. 

Annual production: 3 ha 

Trépail, Champagne, France 

WINES CURRENTLY AVAILABLE 
None. All sold out! 

WINES COMING SOON 
Awaiting next allocation.        November 



DOMAINE ALEXANDRE BAIN  

Alexandre’s story in wine began with his Grandfather who farmed grapes in Tracy sur 
Loire, Pouilly-Fumé. After leaving school he worked for Matthieu Coste before taking over 
an old vineyard planted in the late 70’s in 2007. 

Since day one Alexandre has been farming organically (now Ecocert and Demeter 
certified) with the help of his horse called Phénomène and one full-time assistant. A true 
vigneron, all wines are produced from estate fruit only and are vinified and bottled on site 
too.  

The vineyard is thick with Kimmeridgian marle that was formed during the Portlandian 
period, making a very light and free-draining soil of approximately one third sand, one 
third alluvium and one third clay. There’s dense stones and layers of fossilized oyster 
seashells in there too.  

Testament to the soils of his vineyard, these wines benefit massively from their naturally 
low pH. The wines are incredibly clean and pure and do not suffer from any microbial 
behaviour or activity that would normally require some form of intervention, meaning 
Alexandre can make great, pure expressions of site in a very hands off manner.  

Despite being denied any Pouilly-Fumé AOC classification due to his supposed lack of 
regional-typicity (see second image for Alexandre's back label), all of his wines are 100% 
Sauvignon Blanc from his one vineyard in Pouilly-Fumé. 

All of Alexandre's wines are bottled as specific parcels found within the vineyard; La Levée 
is from sandier, less calcareous soils, Pierre Précieuse is from more limestone, clay soils 
and L. d’Ange is from pure limestone and has some skin-contact too. These wines aren’t 
just some of the best natural wines on earth, they are indeed some of the best wines on 
earth. 

Annual production: 9 ha  

Pouilly-Fumé, Loire, France 

www.domaine-alexandre-bain.com 

WINES AVAILABLE NOW 
15 La Levée      $34.00  1 case  
15 Pierre Précieuse     $39.00  3 cases 
14 L. d’Ange      $48.00  6 cases 



DOMAINE SÉBASTIEN RIFFAULT  

My first introduction to Sébastien Riffault came from reading “Natural Wine” by Master of 
Wine Isabelle Legeron, someone who has championed natural wines from day one and is 
forever using Sébastien as a great example of someone who defies the commercial/ 
industrial degradation that Sancerre has suffered over the years.  

In February 2017 I was lucky enough to meet Sébastien in person and taste through his 
wines, and a few months later I was lucky enough to share a bottle with Laura and Ed at 
Pasture in Auckland, who had their ‘natural wine epiphany’ drinking a bottle of 2010 
Akmèniné at Restaurant Relæ in Copenhagen. From then on they’ve been dead-set on 
pouring only natural wines, and from then on I’ve been dead-set on bringing these wines 
to New Zealand. Finally the time has come! 

The Riffault family have been farming their 10 hectare plot in Sury-en-Vaux for two 
generations now, beginning with his father Etienne. The vineyard has been farmed 
Organically since day one and is now certified Biodynamic too.  The vineyard is located on 
a hillside plot and is abundant in both silex (flint), clay, chalk and limestone.  

Once you’ve tried the wines from Riffault you almost need to redefine what it is that 
Sancerre means to you.  All Sauvignon Blanc, yes, but what sets these wines apart is their 
low yields and concentration, their oxidative handling and richness, and their botrytis 
influence and depth.  

Annual production: 12ha  

Sancerre, Loire, France 

WINES AVAILABLE NOW  
13 Auksinis (50% Botrytis influence, dry) $52.00  2 cases 

WINES COMING SOON 
14 Les Quarterons     $33.00  10 cases September 
13 Akmèniné      $38.00  10 cases September 
13 Auksinis      $52.00  10 cases  September 
13 Auksinis Maceration    $52.00  5 cases September 
13 Sauletas      $64.00  5 cases September 
13 Skeveldra      $68.00  10 cases September 

Magnums also available – 2x bottle price 



DOMAINE SÉBASTIEN BRUNET 

In 1974 Michel Brunet created Domaine de la Roche Fleurie with just 3 hectares of land in 
Vouvray that he inherited from his father. Little by little, Michel expanded the Domaine to 
a total of 15 hectares and in 2000 Michel’s son Sébastien completed his Bachelor of 
Viticulture and Oenology and joined the family business.  

In 2006 Michel Brunet passed away leaving the estate to his son Sébastien, who almost 
immediately converted the vineyards to organics and renamed it “Domaine Sébastien 
Brunet”, adamant on making his own personal winemaking philosophies known. The 
vineyards stretch along the slopes and the valleys of the Brenne, a small tributary that 
runs perpendicular to the Loire, towards Chançay, where their winery is dug out of the 
tufa/soft limestone hills (once a mushroom farm some 2km deep!).  

Until visiting Vouvray and meeting great vignerons like Sébastien first-hand it was my 
preconceived idea that all Vouvray was mass-produced, without any real concentration, 
generally flabby, overtly honeyed or lanolinic, and nearly always acidified. I was wrong. 
The great producers here are quite the opposite – incredibly sensitive and reflective of 
their site - mineralic and with great natural acidity too – so it’s about time someone brings 
them to New Zealand and shows us what Vouvray is truly capable of being! 

Here, the traditional Vouvray soils of silex (flint), clay and limestone are translated with as 
little intervention as possible; the fruit is hand harvested, sorted by hand, gently and 
slowly pressed without any enzymes, natural wild fermentation in stainless steel, 
maturation in mostly old demi-muid and barrique, then just lightly sulphured prior to 
bottling.  

Annual production: 15 ha  

Vouvray, Loire, France 

WINES AVAILABLE NOW 
None! All sold out. Awaiting next shipment (see below). 

WINES COMING SOON 
15 Renaissance Vouvray Sec (Chenin Blanc) $34.00  10 cases November 
13 La Folie Vouvray Demi-Sec (Chenin Blanc) $32.00  5 cases November 



AGNÈS & RENÉ MOSSE/DOMAINE MOSSE  

My first introduction to Mosse was through a good friend of mine and wine importer 
Andrew Hedley. He had picked up some Moussamoussettes Pétillant Naturel via the UK 
and we shared what was my first ever bottle of Pet Nat. Like most I was expecting 
something more like Champagne, so trying this for the first time was one of those 
profound wine moments for me, which, when reared on conventional wine you seem to 
have so few of! A few years on and having shifted my interest away from ordinary, 
humdrum booze, I have found myself constantly exposed to Mosse in my travels, so it is 
with great excitement that I could finally introduce these wines to NZ! 

Domaine Mosse is located in the Saint Lambert du Lattay village of Anjou, Loire, where 
they have been growing a number of varieties including Grolleau Gris, Chenin Blanc, 
Cabernet Franc, Grolleau Noir, Côt (Malbec) and Cabernet Sauvignon. 

Their soils are a combination of sand, gravel, clay, quartz and schist, with the oldest vines 
planted some 35 years ago as found in the vineyards responsible for their top two Chenin 
Blancs “Les Bonnes Blanches” and “Initial BB”. Mosse is certified Biodynamic by Qualite 
France which they have been practicing since 2001.  

Annual production: 12 ha  

Saint Lambert du Lattay, Loire, France 

www.domaine-mosse.com  

WINES AVAILABLE NOW 
15 Initial BB (Chenin Blanc)   $52.00  4 cases 
15 Bois Rouge (Gamay, Cabernet Franc)  $21.00  10 cases 



DOMAINE RENARDAT-FÂCHE 

My introduction to this wine was at Sydney institution Mary’s. It was Rootstock 2016, we 
went there with a few friends for a quick lunch and ended up drinking them out of stock! 
This is sweet berry wine for those in the know… I suspect most of it gets drunk by the 
trade… even Philippe Bornard has magnums of it in his own cellar! 

Mérignat is a small village in Bugey which is about an hour’s detour on the drive from 
Beaujolais to Jura. The winery is located at the top of a hill with the vineyards quickly 
dropping off to each side of the road. Although the altitude is modest (2-300m AMSL) the 
terrain is mountainous and dramatic. The soils are similar to the Jura too; incredibly 
mineralic Jurassic limestone with some white and grey marle.  

First things first it’s important to know just what Bugey-Cerdon or Cerdon du Bugey is - 
we are the first to import this wine into New Zealand after all, so here goes - Cerdon du 
Bugey is a slightly sweet sparkling red wine. It is made by a handful of producers in the 
appelation of Bugey where local doctrine dictates the winemaking, therefore what 
seperates the producers can only be their farming and the quality of their fruit.  

Since 1974, Alain Renardat-Fâche has been growing Gamay and Ploussard organically 
(Ecocert-certified) and making it in this traditional “Méthode Ancestrale” demi-sec style. 
The grapes are picked together by hand (90% Gamay, 10% Ploussard), whole-bunch 
pressed and fermented in cold stainless steel open-top vats until the wine reaches about 6 
degrees alcohol. It is racked clean and direct into bottle where it continues fermentation, 
reaching about 7.5-8 degrees of alcohol so retaining a fair amount of its original sugar. 
The wine is bottled under cork and cage but is much more vinous (grapey/primary fruit) 
than Champagne and truly unlike anything else! It is beautiful, delicate, refreshing and so 
pleasant to drink! 

NB: There will be virtually no 2017 vintage available for purchase – two separate frost and 
hail events struck their vineyard this year devastating nearly 95% of their fruit – for the 
2017 vintage we are receiving just a few cases. 

Annual production: 2 ha 

Mérignat, Bugey, France 

WINES AVAILABLE NOW 
16 Bugey-Cerdon (Sparkling Demi-sec Rosé) $29.00  4 cases   

WINES COMING SOON 
17 Bugey-Cerdon (Sparkling Demi-sec Rosé) $29.00  5 cases November 



DOMAINE PHILIPPE BORNARD 

As I write this page I am wondering if an introduction is really necessary or not… But let’s 
just say if this is the Wine Diamonds portfolio, then Domaine Philippe Bornard is 
definitely a jewel in our crown. 

Based in a quant little farming village called Pupillin in the Jura region (East of Burgundy 
near the Swiss border), Philippe inherited the land from his father some thirty years ago. 
Story goes it was Pierre Overnoy who persuaded Philippe to produce his own wines rather 
than sell to the local co-op.  

Philippe’s vineyards and split between two appellations, Côtes du Jura and Arbois-
Pupillin, and he has been certified Biodynamic since 2012 (but practicing since the 90’s). 

All of Philippe’s wines are from high altitude clay and limestone vineyards. Nearly all see 
long, slow fermentation in fibreglass before being moved to large format old oak foudres 
for maturation, with exception the Vin Jaune, which is fermented in old puncheons and 
left to its own devices for nearly 7 years before bottling. Ploussard is said to be the 
original name for Poulsard by the way. 

Annual production: 6 ha 

Pupillin, Jura, France 

WINES AVAILABLE NOW 
None. All sold out! 

WINES COMING SOON 
16 Point Barre Ploussard    $43.00  4 cases November 
16 Le Ginglet Trousseau    $44.00  5 cases November 
16 Ca Va Bien Pétillant Naturel   $36.00  2 cases November 



JEAN FOILLARD 

There isn’t too much to cover here that most of you won’t already know. Jean Foillard 
(“Fwa-lah”, not “Foy-yard”) is one of the greats – not just for Beaujolais but for the French 
wine industry as a whole – starting his career as one of the three disciples of French 
winemaking legend Jules Chauvet (together with Larcel Lapierre, Guy Breton and Jean-
Paul Thevenet), he and his wife Agnès have been working their vineyard in Morgon 
together since 1980. 

What seperates Jean Foillard from the rest is his attention to detail, his clarity, and his 
purity. There is no intervention between his organic vineyard and what goes to bottle and 
only the cleanest of fruit makes the cut. The wines are incredibly site-driven, speaking 
only of vineyard (schist, granite and manganese soils) and vintage. In warmer years, such 
as 2015, the wines show a darker fruit spectrum, but not enough to deter from the 
mineralic backbone that the schist and granite provides. They’re brooding, serious wines 
that never disappoint. Though these wines show varietal typicity, Jean’s wines always 
seem to show complete and utter producer typicity. No one else is close to as pure an 
expression of Morgon than Jean Foillard! 

Annual production: 9 ha 

Morgon, Beaujolais, France  

WINES AVAILABLE NOW 
None. All sold out! 

WINES COMING SOON 
16 Morgon Classique   $34.00  * 
16 Morgon Cuvée Corcelette   $54.00  * 
16 Morgon Les Charmes Eponym’  $54.00  * 
16 Morgon Côte du Py   $48.00  * 
16 Morgon Côte du Py 1.5L Magnum $96.00  * 
16 Morgon Côte du Py 3.0L Jeroboam $192.00 * 

*Due mid-September. Contact Dan to request allocation. 



DOMAINE JÉRÔME JOURET 

Jérôme Jouret is a sole-vigneron located in the Southern Ardèche (SW of Rhône) where he 
organically farms 12 hectares of close-planted vines on the steep, stony lopes of the Vallée 
de l’Ibie. Since leaving his local co-op in 2006, Jérôme has gained a lot of attention for 
producing wines quite unlike his neighbours – aromatic, fresh, juicy and low in alcohol. 
Carbonic maceration is a theme found in all of his wines. 

Jérôme’s vineyards are predominately clay and limestone. They are all worked organically, 
plowed by hand even and have never seen any synthetic chemicals, pesticides, herbicides 
or systemic fungicides since being planted in the 80s. 

All of Jérôme’s wines are bottled without filtration, fining or any added sulphites. They are 
all a very good benchmark for natural wines – very good, very clean, varietally-specific, 
expressive of their terroir and with plenty of character. 

Annual production: 12 ha 

Le Petit Tournon, Ardèche, France 

WINES AVAILABLE NOW 
14 Roue Libre (Syrah) 1.5L Magnum  $45.00  2 magnums  

WINES COMING SOON 
16 En Avant Douté (Grenache)   $21.00  20 cases September 
16 L’Ilvraie (Viognier, Ugni Blanc)   $21.00  4 cases September 



HERVÉ SOUHAUT/DOMAINE ROMANEAUX-DESTEZET 

Domaine Romaneaux-Destezet was started by vigneron Hervé Souhaut in 1993 with just 5 
hectares in Arlebosc, Ardèche, a little-known appellation about an hours’ drive West of 
Hermitage, Rhône. Employing organics and natural winemaking philosophies to all his 
wines since day one, Hervé is one of the most respected winemakers in France and his 
simple, elegant labels are easily recognized.  

Hervé’s wines are from two appelations – mostly from their Domaine in Arlebosc, 
Ardèche, and in more recent years a small amount from a vineyard Hervé inherited from 
his wife’s family in Saint-Joseph, Rhône. Both are cool-climate, high-altitude expressions 
from granite-heavy soils. The fruit is hand harvested, using only whole bunches, and 
fermented long, cold and slow and matured on fine lees in aged oak barriques. These 
wines are always deeply aromatic, textural and expressive. All are bottled without fining 
or filtration. 

Annual production: 5 ha / 2,000 cases 

Arlebosc, Ardèche, France 

www.romaneaux.destezet.free.fr 

WINES AVAILABLE NOW 
16 La Souteronne (Gamay Noir - Ardèche)  $32.00  5 cases  
16 Syrah (Syrah - Ardèche)     $32.00  7 cases   
16 Clos des Cessieux (Syrah – Saint-Joseph, Rhône) $54.00  2 cases  



JEAN-MICHEL STEPHAN 

To be completely frank, there are relatively few Côte-Rôtie producers worth paying 
attention to. Some people might be upset by this claim, but unless you really like oak 
(Guigal) or extraction (Chapoutier), then the names Gangloff, Jamet and Stephan are just 
about all you need in Côte-Rôtie. 

The Stephan family is one of the largest landowners in Côte-Rôtie, for years now leasing 
their land to the very likes of Gangloff, Jamet, and even Matthieu Barret (Domaine du 
Coulet, Cornas) for that matter. Wanting to make sure the family still farms with the same 
level of connect to the land as the wine, Jean-Michel, now in his early fifties, has been 
quietly working on a few pockets on the Southern slopes of Côte Blonde for nearly three 
decades now. 

A true vigneron, Jean-Michel tends to four blocks on the dauntingly steep slopes of Côte 
Rôtie himself, where the grapes eventually end up in his tiny winery of just 4x 1000L 
stainless steel open top fermenters and a handful of puncheons and barriques. He works 
mostly with Syrah, Sérine, said to be the parent grape of Syrah, and one small block of 
Viognier on the flat between the slopes and the river. His wines are always hand-
harvested, hand-sorted, whole-bunch fermented and are handled as anaerobically as 
possible winery so just the smallest dose of sulphur dioxide (<20ppm) at bottling is 
enough to ensure stability in the bottle for years to come.  

All of Jean-Michel Stephan’s red wines are all AOC Côte-Rôtie, while his white wine from 
the flat is classified as Vin de France due to it’s 100% Viognier make-up, despite its 200m 
distance from the Condrieu border! 

A true natural wine - all of Jean-Michel’s wines are produced from his own 
Biodynamically-farmed estate fruit and are vinified and bottled on site.  These are 
profound, truly age-worthy wines that will reward careful cellaring. 

Annual production: 2ha 

Côte-Rôtie, Rhône, France 

WINES AVAILABLE NOW 
15 Côte-Rôtie      $89.00  4 bottles 



MATTHIEU BARRET/DOMAINE DU COULET 

Matthieu Barret is a Biodynamic-certified vigneron based in the high hills in Cornas, 
North Rhône. After taking over the family’s vineyard (planted by his Grandfather just after 
WWII), Matthieu converted to organics (Ecocert-certified) in 2001 and biodynamics 
(Biodyvin-certified) in 2002. 

With a goal to make “100% grape wines” Matthieu makes his wines in a sympathetic 
manner that allows him to express site above all else. The vineyard is based on very steep, 
very old eroded granite soils on a base of Jurassic limestone and clay marl at a peak 
elevation of 350m AMSL. All wines are hand-harvested, destemmed by hand, fermented in 
concrete ovoid tanks and eggs and aged in aged oak puncheons. The wines are never 
filtered or fined nor are they racked (which would generally necessitate additional 
sulphur) – so always benefit from decanting or a little time in the glass. 

The Domaine du Coulet labelled wines are from 100% estate fruit in Cornas. All 100% 
Syrah and all AOC Cornas: Brise Cailloux is Syrah from degraded granite and clay-silt, 
matured for 18 months. Billes Noires is a Syrah from degraded granite also, but from a 
particularly mineralic lieux-dit called “Les Arlettes”, matured for 24 months. GORE is 
their top wine, from degraded granite soils (called “Gore” in local dialect), produced only 
in select years and only bottled in magnum. 

The Matthieu Barret labelled wines are from a leased organic and biodynamic vineyard in 
Visan, about an hour South of the Domaine. Petit Ours is AOC Côtes du Rhône Syrah and 
Petit Ours Blanc is Roussanne & Viognier classified as Vin de France due to its varietal 
makeup. All wines are vinified at the Domaine in Cornas. 

Annual production: 13 ha / 1,250 cases 

Cornas, Rhône, France 

www.domaineducoulet.com  

WINES AVAILABLE NOW 
15 Domaine du Coulet Brise Cailloux  $57.00  12 cases 
12 Domaine du Coulet Billes Noires  $94.00  1 case 
13 Domaine du Coulet Billes Noires  $91.00  4 cases 
11 Domaine du Coulet GORE 1.5L   $352.00 2 magnums  



MICHÈLE & MAXIME FRANÇOIS LAURENT/DOMAINE GRAMENON 

My first introduction to Gramenon came after reading through US wine importer Kermit 
Lynch’s portfolio when I first took over the wine bar and wondering just how I would go 
about getting these wines in NZ. Years later, January 2017 in fact, I had the pleasure of 
meeting Michèle and visiting her winery in Montbrison-Sur-Lez, a far-North pocket of the 
Southern Rhône. 

Domaine Gramenon was started by husband and wife Philippe and Michèle Laurent in the 
late 80s but after a tragic hunting accident in 1999 which killed Philippe, wife Michèle 
took the bull by the horns and carried on the legacy all by herself while raising a family of 
three. Nowadays she and her son Maxime-François farm the 26 hectare clay and limestone 
property in Southern Rhône together, each making various cuvées together and 
separately. They employ innovative organic and biodynamic practices in the vineyard but 
remain incredibly traditional in the cellar; gravity-fed cuves for fermentation, demi-muids 
and foudres for maturation, and no fining or filtration. 

Annual production: 26 ha 

Montbrison-Sur-Lez, Rhône, France  

WINES AVAILABLE NOW 
None. All sold out! 

WINES COMING SOON 
16 Poignée de Raisins (Grenache, 5-30yo vines)   6 cases November 
16 Élementaires (Grenache, 45yo vines)    5 cases November 
16 Sierra du Sud (Syrah, 15-35yo vines)    3 cases November 
16 La Sagesse (Grenache, 60yo vines)    6 cases November 
16 La Papesse (Grenache, 60yo vines, Vinsobres AOC)  2 cases November 
16 Rubiconde (Grenache/Syrah, 15-30yo vines, M-F Laurent) 4 cases November 



DIDIER BARRAL/DOMAINE LÉON BARRAL 

Yet another Kermit Lynch introduction, Domaine Léon Barral was founded in 1993 by 
Didier Barral (the Domaine was named after his late grandfather). Farming 
Biodynamically from day one, the Domaine is located right in the heart of the Languedoc, 
in the hills of Faugères.  

Domaine Léon Barral is located on top of 14 hectares of steep schist, where they farm the 
usual AOC suspects such as Grenache and Syrah but also Terret Blanc, Viognier and 
Roussanne. All grapes are hand harvested, mostly destemmed by hand too and fermented 
in gravity fed concrete and stainless steel cuves. The wines are never racked, filtered or 
fined and no SO2 is used. 

Vin de Pays de l’Herault Blanc is 80% Terret Blanc, 10% Viognier and 10% Roussanne with 
a vine age of 20-90 years. 

Faugères Rouge is a blend of 50% Carignan, 30% Grenache and 20% Cinsault with a vine 
age of 40-70 years.  

Cuvée Jadis is a blend of 50% Carignan, 30% Syrah and 20% Grenache with a vine age of 
30-60 years. South-facing site. 

Cuvée Valinière is 80% Mourvèdre an 20% Syrah with a vine age of 15-30 years. Both Jadis 
and Valinière are aged for 24-26 months in barrel (10% new). North-facing site. 

Annual production: 14 ha 

Faugères, Languedoc-Roussillon, France 

WINES AVAILABLE NOW 
15 Vin de Pays de l’Herault Blanc   $49.00  5 cases  
14 Faugères Rouge 1.5L Magnums  $68.00  6 magnums  
14 Faugères Rouge Jadis (Carignan, Syrah, Gr.) $47.00  2 cases 
14 Faugères Rouge Valinière (Mourvèdre, Syr.) $68.00  2 cases 



VALENTIN VALLÈS 

Valentin Vallès is an organic and biodynamic vigneron who went it alone in 2013 after 
having worked for Eric Pfifferling at Domaine de l’Anglore in Tavel for eight years. 

Based in Saint Quentin la Poterie, which is South of the Rhône in Gard, Valentin’s 
vineyard is located near a forest where Provence and Languedoc meet. The soils are 
fertile, well-irrigated and abundant in both clay and limestone. The vineyard’s high 
altitude lends to more acidity and freshness in the wines.  

Stylistically all of Valentin’s wines are light, bright-fruited, lower in alcohol and incredibly 
fresh. Testament to the virtues of no sulphur, all of Valentin’s wines have an energy about 
them which makes them incredibly digestible, nourishing and easy to drink. 

Annual production: 7 ha 

Saint Quentin la Poterie, Gard, France 

WINES AVAILABLE NOW 
None. All sold out! 

WINES COMING SOON 
16 Goeland Blanc (Sauvignon Blanc)    7 cases November 
16 Serpentaire (Skin-contact Sauvignon Blanc)   11 cases November 
16 Voilà (Syrah)       7 cases November 



SÉBASTIEN CHÂTILLON/AD VINUM 

I first met Sébastien (Seb) on my way to meet Valentin Vallès in Saint Quentin la Poterie, 
about an hour South of Rhône. Seb was working as an assistant for Valentin and offered to 
take us to a rented garage on the other side of town to show us some wines he had been 
working on.  

Having cut his teeth as a Sommelier at Le Chateaubriand in Paris for seven years, then 
moving to the Loire to work for Domaine Mosse for another four, Seb has been immersed 
in the world of wine for some time now. He had been working between the vineyard and 
the winery for nearly six years before he even thought about starting his own production.  

At the moment Seb is sourcing fruit by leasing organic vineyards around the Gard region 
(South of Rhône) with the help of Eric Pfifferling (Domaine de l’Anglore), Frédéric Cossard 
(Domaine de Chassorney) and Jean-François Ganevat. In his tiny garage was a 
combination of stainless steel, fibreglass, barriques and even puncheons that Pierre 
Overnoy had gifted him! 

With the ultimate goal of producing fruit from his own estate, I think it’s fair to say Seb 
has the right philosophy to farming, viticulture and winemaking that will see him become 
one of the greats in time to come. His wines have a freshness and salinity that points 
towards the likes of l’Anglore or Mosse and as he continues to work with the same 
landowners in Vallabrix for the second successive year, I have no doubt he will continue to 
improve on what is already a great foundation for great wine… and given his Le 
Chateaubriand roots his wines are already high in demand! 

Annual production: 2 ha 

Vallabrix, Gard, France  

WINES AVAILABLE NOW 
16 Ad Vinum 11.61 Blanc (Clairette et al.) $27.00  3 cases 
16 Ad Vinum 8.86 Rosé (Grenache/Mourvèdre) $26.00  4 cases 



ERIC PFIFFERLING/DOMAINE DE L’ANGLORE 

Starting his career as a beekeeper Eric Pfifferling inherited 4 hectares of land from his 
Grandmother in Tavel (Southern Rhône) in 1988. After years of growing grapes for the 
local co-operative and several trials at making his own wine his first proper vintage wasn’t 
until 2002.  

Eric organically farms 4 hectares of land in Tavel and now a further 2 hectares in Lirac, 
both of which are strewn with gallets, the flat stones Châteauneuf-du-Pape (across the 
river) is known for. The wines have a precision and drive to them which seems completely 
unexpected for a wine from Tavel, which was once coined “the rosé capital of the world” 
and still remains largely responsible for the terrible, cheap rosé people quaff all through 
summer in France. 

In terms of winemaking Eric’s approach is very simple but very meticulous. He harvests all 
his fruit by hand, sorts on a table into tall concrete tanks for fermentation, then matures 
his wines in a combination of foudre, demi-muid and barrique. He uses whole bunches in 
all of his wines, they all feature some carbonic maceration and are all bottled without any 
fining or filtration yet remain incredibly clean. 

Tavel is a AOC blend of Grenache, Clairette, Cinsault and Carignan. Véjade is a Vin de 
France blend of Grenache and Mourvèdre. Lirac is a AOC blend of Grenache, Mourvèdre 
and Clairette. 

Domaine de l’Anglore has become something of a cult wine in the natural wine circles, 
fetching ridiculous prices in restaurants around the world as a result of scarcity more than 
anything else, but once you try the wines you can see just why! As you can imagine I’m 
over the moon to represent him, even if our total allocation is just 20 cases! 

Annual production: 6 ha 

Tavel, Rhône, France 

WINES AVAILABLE NOW 
None. All sold out! 

WINES COMING SOON 
17 Véjade (Grenache, Mourvèdre)    $42.00   * 
17 Tavel (Grenache, Clairette, Carignan, Cinsault) $45.00  * 
17 Les Salines (Rosé Blend)    $39.00  * 

*Due mid-September. Contact Dan to request allocation. 



ANNE-MARIE & PIERRE LAVAYSSE/LE PETIT DOMAINE DE GIMIOS 

Anne-Marie and her son Pierre established Le Petit Domaine de Gimios in 1993 after 
taking over a very old, abandoned vineyard in an area best known for cheap sweet Muscat. 
Never the goal, they converted the vineyard to biodynamics (now Ecocert-certified) and 
sought to include other varieties well suited to their area such as Grenache, Carignan and 
Aramon. 

Located in the hills to the northwest of Béziers (Languedoc-Roussillon), the vineyards are 
high altitude, rocky, exposed and all clay and limestone. There are no wires in the 
vineyards; the vines are all bush vines (gobelet system) that provide shelter from the 
Mediterranean sun but are low enough to the ground to benefit from the heat from the 
soil instead. 

Rouge de Causse is Gimios’s flagship wine is a story in itself; a 16 varietal co-ferment 
from their oldest pre-phylloxera vineyard planted in 1860! The exact grape varieties are 
not known, but there is a clear Grenache and garrigue presence as found in all the great 
wines from the South. As with all of their wines expect pure fruit expression and plenty of 
structure. 

Annual production: 5 ha 

Saint Jean de Minervois, Languedoc-Roussillon, France 

WINES AVAILABLE NOW 
16 Pét Nat Muscat Moelleux   $33.00  3 cases 
16 Muscat Sec     $32.00  11 cases 
16 Rosé (16-varietal, rosé)    $31.00  10 cases 
16 Rouge Fruit (16-varietal, lighter red)  $32.00  11 cases 
15 Rouge de Causse (16-varietal, darker red) $33.00  30 cases 



AXEL PRÜFER/LE TEMPS DES CERISES 

Axel Prüfer was born and raised in Germany but moved to France to take up a career in 
winemaking in the late 90s. Located in the mountains behind Beziers, Axel produces 
works some of the most difficult to access (and harvest) vineyards around!  

Farming organically since day one, Axel’s vineyards are a picture of health – there is 
wonderful biodiversity everywhere - he even uses human hair from the local hairdresser 
around the vineyard so wild pigs avoid his property!  

Axel harvests all fruit by hand and uses either stainless steel or fiberglass tanks for 
primary fermentation before moving the wines to old, large-format oak that impart no oak 
flavour for maturation. These are all wines of purity and he has not made one addition to 
his wine since his first vintage in 2003. Naturally, all of Axel’s wines are bottled without 
any filtration, fining or additions. 

Annual production: 8.5 ha 

Beziers, Languedoc-Roussillon, France 

WINES AVAILABLE NOW 
16 La peur du rouge  (Chardonnay)  $24.00  5 cases 
15 Un pas de côté (Grenache)   $27.00  22 cases 



TOM LUBBE/DOMAINE MATASSA 

In 2001 New Zealanders Tom Lubbe and (now MW) Sam Harrop purchased a small old 
vineyard high up in the hills of Coteaux du Fenouillèdes called Clos Matassa. The vineyard 
was run down at the time and planted with just old-vine Carignan. Fifteen years on 
Domaine Matassa is run solely by Tom, has converted to Biodynamics, increased its land-
holding and now produces an array of wines from varieties including Muscat d’Alexandrie, 
Macabeu, Grenache Gris, Syrah and Mourvèdre.  

With each year vine health has improved to the point that Tom is now making all of his 
wines without any additions at all, including sulphur dioxide, and testament to the virtues 
of good farming, Tom finds that he spends most of his time in the vineyards and very little 
in the winery.  

As with the South the vineyards at Domaine Matassa are a combination of granite and 
schist, but these wines couldn’t be more unlike anything else from the South… None of 
the wines are over 12 degrees alcohol yet are incredibly complex, deep in flavour and slow 
to reveal themselves. They’re soft, supple, and always easy to drink.  

Annual production: 15 ha 

Calce, Languedoc-Roussillon, France 

www.matassawine.fr  

WINES AVAILABLE NOW 
16 Southern Garden (Chenin, Macabeu, Muscat P.G.) $36.00  1 case 
16 Cuvée Alexandria (Muscat d’Alexandrie)  $36.00  1 case 
15 Cuvée Marguerite (Muscat d’A. + P.G., Macabeu) $42.00  3 cases  
16 Matassa Blanc (Grenache Gris, Macabeu)  $42.00  15 cases  
15 El Sarrat (Mourvèdre)     $36.00  7 cases 
15 Coume de l’Olla Rouge (Grenache, Macabeu) $28.00  3 cases 
16 Coume de l’Olla Rouge (Grenache, Macabeu) $28.00  3 cases  
14 Matassa Rouge (Carignan)    $42.00  2 cases 
16 Matassa Rouge (Carignan)    $42.00  3 cases  



ABOUT 
Founded in November 2015, Wine Diamonds New Zealand is a partnership between Wine 
Diamonds Japan and Marlborough based wine bar operator Dan Gillett. 

BACKGROUND  
Wine Diamonds Japan was formed in Tokyo in April 2012 with the mission of introducing 
Japan to a wave of new and exciting wines being produced in Australia and New Zealand. 
It is a partnership between New Zealander and long-time wine importer Carl Robinson, 
Master of Wine Ned Goodwin M.W., Japan’s only Master of Wine, Ken-Ichi Ohashi M.W., 
and Japan’s largest online wine retailer, Yoshi Washitani. 

PHILOSOPHY 
We back the artisan, the iconoclast and anyone working tirelessly to push their wines to 
the next level. We secure small allocations of sought-after wines and make them available 
to restaurants, wine bars and select independent retailers. All our wines are made by 
‘someone’, ‘somewhere’. This means no marketing, contracted-out, ad-bro, second-label, 
offshoot-of-a-mainstream label nonsense. All our wines represent a time, a place and the 
efforts of the producer. All the producers we work with are either family-owned or owner-
operated and their livelihoods depend on their work and the wine they sell.  

PORTFOLIO 
We base our portfolio on three main criteria: 
1) In the vineyard - a focus on sustainably farmed wines with fruit grown by the producer. 
Must be farmed either organically or biodynamically, or at least be in conversion-to. 

2) In the winery - a focus on wines made with absolute minimum intervention in the 
winery. Wines must be made without any additions during the winemaking process. This 
includes introduced yeast, acid, tannin, enzymes, sulphur dioxide or any other chemical 
addition. The wines are not ‘taken from’ or subjected to any modern technology or 
processes. Oak usage is minimised to allow maximum expression of fruit. 

3) In the bottle - finally, a focus is made on wines with the absolute least done to take 
them to bottle. This means no fining or filtration and wines are bottled with either zero or 
the absolute minimum sulphur dioxide or preservative possible. We aim for zero but allow 
a minimal amount for bottle stability/temperature resistance/export sensibility reasons. 

‘NATURAL’ WINE 
This is a term you will see used plenty within the market, but not as often by us. All our 
wines are natural wines, but we neither chose nor drink them for this reason alone. This is 
a feature of our portfolio but not the defining character. All our wines are chosen because 
they are stand-alone ‘good’ wines with poise, freshness, character, and sheer drinkability.  
 
We aim for expression of time and place and see natural winemaking as the best 
translation from grape to glass. First and foremost, our wines are not stylised or based on  
anything else; they are representative of a vineyard and a vintage.  



Some of our wines may be cloudy in appearance, wild and exotic to the eye even, but they 
will always be softer on the palate than conventional wines and have the upper hand. Our 
attention is paid to drinkability and purity – two aspects that should drive anyone’s palate 
and help convert curiosity and consumption into pleasure and persistence.  

IMPORTING, RELEASE DATES AND SECURING ALLOCATIONS 
We aim to have new wine coming into our portfolio every month, keeping the supply of 
exciting new wine constant throughout the year. As we continue to expand and find our 
place in the market our aspirations have grown and already changed somewhat, and 
they’ll probably keep on changing, but over time we aim to provide customers with 
enough to write a wine list that offers balance, breadth and depth.  

We align every import with the seasonal release dates of our producers and because of 
their small production and limited nature, most wines are not available all year round. 
Our portfolio is best suited to adaptive, seasonal lists that get printed on the regular and 
keep their customers just as excited as us. If you would like a confirmed allocation of a 
given wine, please get in touch and let us know what you need. 

PRICING, MIXED CASES AND FREIGHT 
All prices exclude GST. Mixed cases are not a problem. Freight is free on 12 bottles or 
more, otherwise add $9.00. Please allow 2 working days for delivery and note that we 
only ship our wines from Monday – Thursday to avoid wine being left in a warm 
courier depot over the weekend.  

PAYMENT 
Payment is strictly due on or before the 20th of the following month. 

ILLUSTRATIONS 
Big thanks to Lily West 
lilypariswest@gmail.com 

OUR MOST RECENT PORTFOLIO 
Our most recent portfolio can always be found online at: 
https://www.winediamonds.co.nz/pages/trade-portfolio  

TO ORDER, CONTACT: 
Dan Gillett 
dan@winediamonds.co.nz  
021 0228 4206

https://www.winediamonds.co.nz/pages/trade-portfolio
mailto:dan@winediamonds.co.nz

