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Singapore, November the 9th 2017 

Dear all,  

To celebrate ShiokFarm’s second anniversary, we are very happy to launch “the 
Wine Box”; We’re all the happier as we have managed to assemble a selection 
of wonderful organic and biodynamic wines from around the world. We 
applied the same approach as for our organic vegetable bags: we looked for 
organic and biodynamic wine producers to whom we buy in bulk to bring to 
you a curated selection of organic and biodynamic wines at affordable prices. 

As Christmas is around the corner, our first box (of 6) will contain one bottle of 
organic Cava bubbles for you to share with your friends. We have also carefully 
selected two bottles of white wine, two bottles of red wine and one bottle of 
rosé.  

The Wine box follows a similar subscription model as the veggies. It runs over 
6 months with a two-month termination notice. Every month, we will deliver a 
new selection of 6 wines to your door. To subscribe to this new offer, visit our 
new wine section on our website: https://www.shiokfarm.com/pages/our-wines 

In the following pages, we explain the differences between conventional wines, 
organic, biodynamic and natural wines. You will then get to discover the first 
six wines that will be delivered to you in December. Every month, before the 
delivery, we will post a presentation of the wines on our Facebook Group so 
that you know what is coming! 

À votre santé ! 

Claire 

PS : Please, drink your wine responsibly. 
=== 
Claire Chabrieres / ShiokFarm founder / claire@shiokfarm.com 
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Organic vs Biodynamic vs Natural wines 

Organic wine has officially existed for a very short time (2012). Before, it only 
took into account viticulture and not wine making. This approach now 
prohibits the  addition of synthetic treatment and insecticide in the vines and, 
recently, proposes to reduce (very slightly) the inputs during the vinification. 
On the other hand, it allows acidification, deacidification, heat treatment, the 
addition of tannins, the addition of wood chips, sulfur, industrial yeasts ... 
 
Biodynamic wine pushes the organic wines approach further. The winemakers 
who use this method try to intensify the life of the soil so that there is a better 
exchange between the earth and the plant. For this, they infuse herbal 
preparations and pour it on the soil, it energizes it and helps the vine to 
strengthen and develop better (a kind of homeopathic prevention treatment). 
They also use the lunar calendar so that the plant, the soil and the lunar 
influences combine best. Rudolf Steiner (1861-1925), a thinker and philosopher, 
established the foundations of this movement also called anthroposophy. 
 
Biodynamic allows the gluing of wine and filtration, chaptalization (addition of 
sugar) only for sparkling wines, but is allowing lower doses of sulfur than in 
organic wines. 
 
Natural wine combines these two methods but goes even further by allowing 
no inputs or techniques to modify the original juice, apart from sulfur ... There 
is also another section in natural wines even more "extreme": wines without any 
inputs nor sulfites (SAINS). The issue with Natural wines and SAINS wines is 
that they can be very fragile, especially the whites.  
 
The difference of amount of sulfites used by these methods goes as follow: 
- Conventional red wine standards E.U: 160 mg of sulfites / liter of wine 
- Red wine from organic farming: 100 mg of sulfites / liter of wine 
- Demeter red wine (biodynamic): 70 mg of sulfites / liter of wine 
- Red wine Association of Natural Wines: 30 mg of sulfites / liter of wine 
  
 
Here is a very representative image of the different additions that are possible 
according to the standards, realized by the association of wines S.A.I.N.S: 
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We hope this helps you understand a bit better what you are drinking. Please 
drink responsibly! 
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Jurtschitsch, Gruner Veltliner Kamptal 2016 

Origin: Kamptal region, Austria. Here exactly:   

 

Grapes: 100% Gruner Vetliner 

Type of agriculture: organic and biodynamic 

Over the past generation, Jurtschitsch has grown into one of the most 
prominent wineries in Austria and has acquired a well deserved 
international recognition for the impressive quality of their Gruner 
Vetliners. 

Together with the abundant flora, this is proof of the stable balance of 
the ecosystem, influenced by a fascinating biodiversity. Lively in the 
vineyards, exotic on the palate. The wine is balanced, compact and 
smooth, framed by a refreshing, lively acidity that is subtly buffered by 
a soft, round body. 
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Pieropan Soave Classico DOC 2016 

Origin: Veneto, Italy. Here exactly:  

 

Grapes: Garganega and Trebbiano  

Type of agriculture: Organic 

In the philosophy of the Pieropan family, their vineyard is the 
guarantee of true quality. The family personally manages their 
vineyards which exclusively feature traditional varieties. The 
viticulture is designed to be environmentally friendly. For several 
years, the company has implemented the organic farming code as a 
lifestyle choice to respect the local territory.  
 
Brilliant straw yellow color with greenish hints. The delicate nose is 
reminiscent of almond blossoms and marzipan. Nicely balanced by a 
zingy acidity that enhances its long length. 
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Domaine Breton Trinch Bourgueil 2015  
 
Origin: Bourgeuil, Loire Valley, France. Here exactly:  
 

 
 
Grapes: 100% Cabernet Franc 
 
Type of agriculture: organic and biodynamic 
 
Catherine and Pierre Breton have been running their 15 hectares 
vineyard along organic lines since 1991; they’ve been biodynamic since 
1997. Located between Tours and Saumur in the Loire Valley, they 
specialize in red wines from the Chinon and Bourgueil appellations. 
They use indigenous yeasts for their fermentations, and only the 
minimum use of sulfur dioxide). All wines are unfiltered, and the goal 
is to make wines that express their terroirs and vintage. 
 
A wine that is young drinking, fruit-forward, and loaded with fragrant 
leather, spice, and brambleberry. The fruit of the Cabernet Franc vines 
is hand-harvested. Trinch is a classical Bourgueil with tannins and 
decadent red fruit aromas  
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Marc Kreydenweiss, Perrières 2015 
 
Origin: Costières de Nimes, France. Here exactly: 
 

 
 
Grapes: carignan, grenache, syrah, mourvedre 
 
Type of agriculture: organic and biodynamic.  

Marc Kreydenweiss, the 'father' of biodynamy in France, is a visionary, 
pioneer and advocate of natural winemaking.   

The Perrières 2015 exudes intense aromas of dark cherries and 
characteristic notes from the garrigue. Natural vinification with 
minimal sulfite intervention. 
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Celler Pinol, N.Sra del Portal Rosat 2015 
 
Origin: Terra Alta, Spain. Here exactly:  
 

 
 
Grapes: Grenache and Syrah 

Type of agriculture: organic  

Celler Piñol is a family run cellar devoted to the winemaking of fine 
wines based in Batea. 
 
The love and passion of Pinol family for the land and the vineyards 
started in the 20s when l'Avi Arrufi (Avi means 'Grandpa") decided to 
produce the first litres of wine from his own vineyards. Now, four 
generations later, Juanjo Galcera Pinol continues the tradition of his 
great-grandfather respecting the values transmitted from father to son 
but incorporating the latest technology and organic farming in order to 
innovate and be unique in the vine growing. 
 
This is a dry rose wine with light salmon colour and a bright strawberry 
notes. It’s an explosion of red fruits, some ripe berries and hints of 
mineral notes. Crisp and very inviting once in the mouth with a 
sweetness touch and great acidity. 
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Gramona Imperial Brut Gran Reserva 2011 
 
Origin: Sant Sadurni d'Anoia, Penedes, Spain. Here exactly:  
 

 
 
Grapes: Xarello, Macabeo, Chardonnay 

Type of agriculture: organic and biodynamic 

Gramona is internationally recognized as the finest Cava producer, 
reaching a level of excellence close to some of the best Champagnes. 
A strong believer in preventative agriculture, Gramona involves all 
components that make up the universe of the natural habitat – land, 
plants, animals, the influence of stars, and the human being. 
 
Pale yellow with golden highlights. Good intensity on the nose, with ripe 
white fruit such as apple and peach, coupled with Aniseed notes and 
fennel. Nice balance between notes of freshly baked bread and subtle 
citrus peel aromas. On the palate, the wine is wide on entry, full and 
creamy with a refreshing finish. Velvet like bubbles. The white flowers and 
fruit aromas come through again on the palate against a backdrop of 
freshly baked bread. A cava with structure, which shows personality and 
finesse year after year. The Gramona Imperial is particularly versatile and 
can be enjoyed throughout the meal, from the ‘aperitif’ through to the 
‘digestif’. 
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