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Christmas is coming and we need some good bottles.  

With this in mind I’ve have chosen things that would be 
perfect for the day itself – if you can wait that long. 

And to say thanks  for subscribing with us, it is a 
generous selection this month!



We drove through Burgundy to 
Romain's place, on warm day in 
August 2018. 

Greeted with a beer that he'd 
made from a patch of rye that he 
cultivates, it was a quite perfect 
way to start a trip through the 
Beaujolais region. 

Romain is a distinctive and 
incredibly friendly person who 
has forged a unique path through 
the world of wine. He had no 
formal training but felt his own 
way to working the way he does 
now.  

He is a winemaker who bucks the 
trends in so many ways. 

S e l f - t a u g h t , h e t o o k t o 
winemaking through a family 
connection but has forged a very 
distinctive path. He has always 
worked organically with a lot of 
biodynamic methods, tisanes on 
the vines for example rather than 
treatments. He grows the vines in 
an unusual fashion, pulling out a 
lot of wines to give them more 
space to grow and have their 
open leaf cover. 

The way he makes wines is too, 
unusual, most of the production is 
bottled as a primeur, to preserve 
the freshness of fruit but the still 
wines age incredibly well.  

This is the first release from 2020 
for Romain, long a favourite of 
ours. 

It is a low alcohol Petillant Naturel 
made from an early pick of 
Gamay fruit, which is pressed 
direct then bottled with a fair 
amount of sugar remaining to 
give the bubbles. 

The early pick means the grapes 
still have quite a lot of acidity, 
which balances out what could 
seem like a cloying amount of 
sugar left in the wine. What you 
are left with is a delicious off dry 
Pet Nat that is still refreshing.  

It is the perfect thing to drink on 
Christmas morning!

ROMAIN DES GROTTES 
PETIT COIN DE PARADIS, 2020



 CEDRIC GARREAU  

 GARO’VIN, ANJOU 



LUNATIC, 2018

For this vintage Cedric had a generous harvest and decided to 
experiment with macerating half the grapes de-stemmed for a week. 

He aged the wines separately and decided to blend them at bottling. 
It’s given a more fruit forward style of Chenin but still with that hallmark 
acidity. It’s drinking well in its youth. 

Rounded enough to go with food, the acidity makes it perfect with 
smoked fish but it will hold up well to white meat too.

On our first trip the Loire, we went to see Cedric and were greeted by 
his dog, a friendly Labrador. It was a morning visit, started off with one 
his hand-disgorged Pet Nats and it was a perfect start to the day. 
Struck by his friendly, nature, pride in his wines, but calm and 
thoughtful in contemplation. They were exactly what I was looking for 
then, wines that were beautifully made with the principles of natural 
wine, but they were not going to freak our customers not familiar with 
natural wine..  

Since then we have been continually wowed by Cedric's work. He 
stopped adding sulfites in 2017, previously adding to reds at bottling. In 
2018 he has stopped trying to get the AOC and renamed his signature 
red wine from Anjou Rouge to Metisse, also blending some of his 
Cabernet Sauvignon into the mix. The wines are just as delicious, 
perhaps even more so, always bright with fruit. His Chenin is an under-
rated wonder of Anjou and it is really worth putting a few bottles in the 
cellar for a few years as they age wonderfully.  

Vineyards are worked organically with a vintage tractor, on a mix of the 
soils you would expect from Anjou terroir, purple and black schiste and 
shale.



 FRANCOIS SAINT-LO  

 BERRIE, LOIRE 



Christmas day needs some special bottles, so this month in the spirit of 
the season we have sent a bottle  that would usually be out of the 
budget of the wine club. From one of the most sought after producers 
in natural wine in the last few years.  

The first time I tasted François' wines was in London, when a friend 
poured a glass of Hey Gro! for me and the wonderfully effervescent, 
vibrant fruit was intoxicating. This was long before we started importing 
wine, and we were fortunate that, for one reason and another, his wines 

had never been properly picked up by anyone in the UK. I got in touch 
with François through one of the people who had brought his wines to 
my attention, photographer Joe Woodhouse, with whom I drove out to 
the Loire for a first visit.  

In the village of Berrie, François and his associates - the Rue des Belles 
Caves collective - have almost taken over. The village had previously 
been almost deserted, the classic tale of a rural village with a lack of 
jobs to keep people in the area. The people that did still live there have 
eventually started to come around to a bunch of people with 
dreadlocks and a certain new age vibe moving to the area, perhaps on 
seeing the restoration work they have done to the houses and cellar 
around there and jobs of course. A blacksmith and a carpenter are part 
of the collective.  



Alex our main contact on email and the fixer and perhaps most 
organised of the collective has bought a house just up the road since 
working with François. Francois' sister Justine is an artist who draws the 
beautiful labels lives above the cellar.  

The feel is of people trying to live as outside of normal society as 
possible, but doing so in a way which is actually restoring life to a 
ghost village. It's a spirit opposite, to the culture that dominates, more 
DIY than what can I buy, an ownership of your own means of 
production.  

The hard work of restoration is perhaps best reflected in the cave 
where wine is made. A beautiful large wooden door lead into cathedral 
like space. Quite awe-inspiring having seen the tiny cellars of so many 



BOIS GUYON, 2014

This is Cabernet Franc from 80 year old vines on soil of nearly 100% 
limestone. 

The grapes are de-stemmed given a 10 days maceration in tank, 
pressed then most goes to 400 litres barrels.  

A two and a half year wait before bottling and then left for another year 
and a half. Now it’s on your table.  

A deep smokey red wine that is really made for the table, perfect with 
roast meats.

natural winemakers. Barrels filled with Cabernet Franc and Chenin 
from various vintages, kept cool by the natural low temperature owing 
to the thick limestone walls. It feels a calm space for wine to be 
allowed to develop and the wines are given that time, sometimes 
three years in barrel.  

To the side of the cellar are two massive wooden wine presses apart at 
that moment, but on another visit towards the end of harvest, fully in 
use. The sleep-deprived faces of Francois, Alex and Hannah who was 
helping at the time tell the story of the slow press, certainly through 
the night and often for days that the grapes are given. This delicate, 
time-consuming work seems to give the ethereal edge to these wines.  

All of this work is reflected in the wines which have perhaps moved on 
in my mind from the days of the effervescent Grolleau which I first 
tasted. They grow increasingly fine and precise without losing an 
ounce of the energy and vibrancy that made them so compelling to 
begin with.  

In the vineyard, work is all done by two horses and while he farms the 
land for most of the fruit himself, they are rented vines. Recently he has 
found a plot to plant his own vineyards closer to the winery. A further 
step in the evolution of a winery with a long future ahead of it.
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