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The Positivity of Wine (and Olive Oil!) 
 

 

 
 

“Penicillin cures, but wine makes people happy” Louis Pasteur 
 
With vaccines being in the news, I recalled how the godfather of vaccine, Louis Pasteur, knew a thing or two about 
wine.  Pasteur certainly wasn’t wrong about wine’s ability to bring happiness.  There is an inherent joyfulness in good 
wine, so this month, you could even say that this case is packed with “medically certified” positivity? 
 

“Wine makes daily living easier, less hurried, with fewer tensions and more tolerance” 
Powerful stuff indeed, from renowned wine lover and American Founding Father, Benjamin Franklin.  Again, enhancing 
those positive thoughts that wine brings to our daily lives.  Imagine if they had included this in the constitution, rather 
than “the right to bear arms”, it could have been “the right to bear decanters”? 

 
The thing about good wine, is that it is imbued with pleasure, a sense of romance and joy, with a little touch of 
ceremony.  From the selection of the bottle, to the glorious sound of a cork pop and then the gentle glug, glug, glug, as 
you fill the glasses, to the swirling, the sniffing, the tasting, and the repeating of this as required. 

 
Of course, in moderation, wine can make you feel better and this is not just purely down to ABV (although it does 
help!). There’s also a simple, physical factor as well. Alcohol is a vasodilator, thereby increasing the blood flow to your 
skin, literally flushing your body with warmth.  Combine this with a fire, a good book, some candles, (cheese?) and you 
are in Hygge central.  Let’s face it, our Scandinavian friends know a thing or two about getting through dark winters. 
 
So, in times when the budbreak of Spring seems a long way off, I commend this wonderful case to you, jam-packed with 
joy, memories, antioxidants and most importantly, the delicious positivity of wine. 

 
Erik 
 

  



NV Grand Réserve Brut, Lallier, Champagne, France £30.99 12.5% 
Lily Bollinger famously drank Champagne when she was happy, sad, alone or in company, while Dom Pérignon likened 
it to tasting the stars and Nicky Krone (SA) likened it to trapped lightening! Who are we to contradict these wine 
greats? In that spirit, here is Lallier’s Grand Réserve, consisting entirely of Grand Cru fruit from Aÿ, Avize and Cramant. 
The palate is citrusy and energised with juicy, toasty apple and an elegant, drying finish - there’s nothing quite like this 
to lift the spirits! 

 

2019 “Amauta” Tannat, Bodega El Porvenir de Cafayate, Salta, Argentina £13.99 14% 
Byron had it that “there is sweetness in the mountain air”. In the Valle de Cafayate, where these hard-nosed Tannat 
grapes are grown, the air must be positively glacé, sitting as it does a ludicrous 1700 metres above sea level in 
northern Argentina. Even the grapes feel this keenly, naturally growing a thicker, darker skin to protect from the 
intense ultraviolet light at that altitude. Packed into this darker skin, are some of the highest levels antioxidants you’ll 
find in a wine, making this almost a viable part of your 5-a-day.  The resulting wine is incredibly intense in colour but 
which is joyously drinkable, with red berries and chocolate on a juicy palate of fresh acidity and exotic spice. 

 

2014 Holden Manz “Visionaire”, Franschhoek, South Africa £18.99 15% 
One of the most amazing things about our sense of smell wine is that it is the no.1 recall sense.  Aromas can transport 
you back to a place and a time, sometimes more easily than even a photograph.  With travel being so limited, 
memories seem even more important. 
 
Each time I have a bottle from Holden Manz it transports me back there this stunning winery.  This wine is a fabulous 
Franschhoek/Bordeaux blend and one of our very best sellers.  Packed full of juicy dark fruits, spice and savoury notes, 
backed by firm tannins softened by time in the bottle.  This is a cracking wine and reminds me of the first editions of 
Chocolate Block, when it was a great example of Franschhoek blends. 
 
I also recall that whilst staying at Holden Manz’s fabulous B&B, we learnt of the very sad passing of David Bowie, so every time I 
hear a Bowie track, it reminds me of Holden Manz….maybe I’ll be enjoying this wine with Ziggy Stardust in the background! 

 

2014 “Conte des Garrigues”, Domaine La Prade Mari, Minervois, France  £17.99  14% 
This is a bottle of feel-good wine in every respect. Sometimes a wine really resembles it’s maker and here Eric Mari’s 
great rugged nature (which can be a touch organic!) comes through.  The grapes are cultivated organically and 
sustainably and the wine is bottled minimal use of sulphur. It’s perhaps no surprise, then, that the wine is vibrant and 
fruity, with dark berries and spicy, herbal notes reminiscent of the scrubland scents of Minervois and Hérault. A rich 
palate and succulent tannins round out a complex, warming red. Every time you taste these wines, you can feel Eric 
Mari’s honest positivity shining though. 

 

2016 “Náiades” Verdejo, Bodegas Naia, Rueda, Spain £28.99  14% 
Widely regarded as among Spain’s very best white wines, this Verdejo is drawn from ungrafted bush vines in the sandy 
soils of La Seca, Rueda’s finest subregion. These gnarled, resilient vines produce a small number of very intensely 
flavoured grapes. The wine is then fermented and matured in new, 500 litre French oak barrels, giving it a hugely 
comforting creamy texture as well as hints of toasty vanilla and warming spices. Full bodied with rich, juicy peach, 
melon and pear on a textured, lengthy palate, there’s also a grapefruit-like acidity and a pleasing bitter finish to 
balance all the richness. Comforting and exciting in equal measure, we love showing this wine at tastings as it always 
provokes a smile. 

 

NV Extra Virgin Olive Oil Rasciatano, Apulia, Italy £9.99 
To round out the Positivity case and in a nod towards “dry-January”, here’s something which everyone from Pliny the 
Elder, to Nigella Lawson insists is a physical and spiritual cure-all, a bottle of delicious Extra Virgin Olive Oil, this time 
from Tenuta Rasciatano.  
 
Cold pressed within 24 hours of harvesting, the coratina olives are harvested from olive trees with an average age of 
200 years. Fruity and rich with notes of dried green herbs and white fruits, finishing spicy and slightly bitter, and 
absolutely chock-full of antioxidant polyphenols.   

 
Visit our website should you wish to order further wines delivered directly to your door: https://thevineking.com/  

On Shelf Price £120.94 
In-store Case Price £104.54 

Wine Club Price £97.00 
www.thevineking.com wineclub@thevineking.com 
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