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False Bay ‘Slow’ Chenin Blanc 13.5%
COASTAL REGION, SOUTH AFRICA

Food recommendations: A versatile wine equally well suited to
partner lobster and other seafood, risotto or herb roast chicken.
Can also handle spice very well.

Wild yeast fermentation is key to this benchmark
Chenin Blanc. The long wild yeast ferment provides
bready aromas and additional complexity to the wine.
Dried herbaceous notes, including fennel and aniseed
from the nearby fynbos, dominate the nose, followed by
a creamy lemon character. The palate is reminiscent of
the nose, with great textural complexity, attributable to
the long, slow wild yeast fermentation.

Vegetarian, Vegan & Sustainable
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CHRISTMAS

Case:

La Collection by Maison Boutinot, Côtes de Thau Blanc 13%
SOUTHERN FRANCE
Sourced from the Bassin de Thau, Picpoul country. This wine is predominantly Vermentino
(60%) which gives a core quality of citrus levity. Terret (30%) gives the blend complexity
and length. 5% each of Grenache Blanc and Viognier fills in the holes to make a completely
satisfying dry white wine with some salinity. On the nose are aromas of white flowers, lime
blossom and candied lemon. The wine is textured on the palate with some exotic fruit such as
kumquat and peach.

Bottega Vinai Trentino
Pinot Grigio 13%
TRENTINO, ITALY

Fuenteseca Macabeo
Sauvignon Blanc [Organic] 12%
UTIEL REQUENA, SPAIN

The mountainous Trentino region
produces some of Italy’s most
note-worthy Pinot Grigio. This
multi-award winning Bottega Vinai is
a benchmark of this expressive style.
There’s a lightly honeyed spicy nose
with distinct floral, apple and citrus
notes. Added complexity from white
spice, honey and almond characters. On
the palate it shows ripe fruit and lightly
nutty flavours balanced by crisp, lemony
acidity. There's a good weight and
texture through to the finish.

Fresh, zesty organic white from Utiel
Requena. Gently aromatic with
herbaceous notes and ripe citrus. The
palate is textured with fresh and zesty
citrus fruit acidity, mineral notes and a
clean, crisp finish.
Food recommendations: Enjoy with roast
chicken, simply grilled fish and pasta with
roasted vegetables.

Food recommendations:
Excellent with seafood risottos, baked
fish and cold white meats.

Vegetarian & Vegan

Vegetarian, Vegan & Organic

Diez Siglos Verdejo Ecológico [Organic] 13%
RUEDA, SPAIN
A delightful fresh, zesty and characterful Organic
Verdejo from the north of Rueda. Fresh citrus and
herbaceous characters on the nose. The palate has ripe
stone fruit and an appealing texture. The finish is bright
with crisp and zesty lime acidity.

Food recommendations: Drink with grilled or fried fish, herby summer

Food recommendations: Drink with anything from the Mediterranean clams, squid, oysters.

salads, goats cheese and Mexican dishes.

Vegetarian, Vegan, Organic & Sustainable
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Prisma Monastrell
[Organic] 14.5%
JUMILLA, SPAIN
Ripe, opulent, classic southern Spanish
Monastrell from organic vineyards.
Complex nose of ripe plums and rich
berry fruit, with notes of fig. On the palate
the wine is generous, rich and spicy with concentrated bramble fruit, evident
tannins, a note of black pepper and fresh
acidity on the finish.
Food recommendations: Drink this with
grilled meat, dishes with creamy sauces or
goats cheese.

Terra Boa Old Vine Tinto,
Beiras (Tinta Roriz, Touriga
Nacional & Cabernet
Sauvignon) 13%
BEIRAS, PORTUGAL
Abundantly fruity with an easy and
approachable style - a great
example of well-priced Portuguese
wine. Aromas of ripe bramble fruit,
plum and a touch of spice. Generous
on the palate with fresh red cherry and
blackberry leaf characters - supple, fine
tannins and a touch of spice on the
juicy finish.

False Bay ‘Old School’
Syrah 14.5%
COASTAL REGION,
SOUTH AFRICA

Amauta Absoluto Malbec 14%
VALLE DE CAFAYATE,
ARGENTINA
Inky black and incredibly pure, this is a
teeth-stainer to really savour! Attractive
and intense ruby red colour with a
perfumed nose of violet and fresh red
berry fruits - strawberry, raspberry and
cherry. There are gentle spice and fresh
herb notes with a real purity of fruit
on the palate topped off by soft tannins
and a juicy finish.

Wild yeast fermentation, low yields
and ageing in large French oak foudre
are what defines this savoury and
appealing Syrah. Full yet elegant with
bramble fruits and also some earth
and meaty aromas. The palate is
structured and elegant with fine
tannins and a refreshing natural
acidity.

Food recommendations: Malbec was
simply made for steak!

Food recommendations:
Ideal with spicy dishes, red meats and
rich Mediterranean dishes.

Food recommendations: Serve with
full-flavoured meaty stews, bangers and
mash or barbecued meats.

Vegetarian, Vegan, Organic
& Sustainable
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Vegetarian and Vegan

Montresor ‘Urban Park’
Appassimento 14%
VENETO, ITALY

Château La Gramondie
‘Cuvée Eva’ Bordeaux 14%
BORDEAUX, FRANCE

Authentic Veronese Appassimento from
the classic Valpolicella varieties,
predominantly Corvina, dried for 30
days and aged 6 months in oak. Bright
berry and black cherry aromas, and a
touch of spice. The palate has all of
Valpolicella’s appealing fresh cherry
and ripe bramble fruit, along with
added weight and complexity from
maturation in oak. Supple tannins lead
to a finish of delicate sweetness, offset
by fresh acidity.

A food-friendly right-bank
Bordeaux, ripe and approachable but
not lacking in structure. Rich black fruits
and a hint of herbal mintiness on the
nose. More dark fruit and herbs on the
ripe, full-bodied palate with grippy yet
well-integrated tannins on the finish.

Food recommendations:
Great with slow-cooked and
caramelised meat dishes, or strongflavoured cheeses.

Food recommendations:
Lancashire hot-pot, beef daube, roast
lamb.

Vegetarian, Vegan & Sustainable

Vegetarian and Vegan
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Albero Genealogico Barbera d’Asti 13.5%
PIEMONTE, ITALY
Albero Genealogico: Family Tree. The family
tree traces a lineage . It records our history. It
looks out, hopefully, on our future. This wine
is part of that heritage. This wine was created
by D. Byrne & Co’s own Andrew and his wife
Isabel whilst on holiday in Italy. Deep purple in
colour with intense damson fruit characters. It
is ripe and generous on the palate, robust and
full-flavoured, this is all balanced by a tangy,
juicy acidity.
Food recommendations: Red meat, game and cheese.

£89.99 if collected
from the shop

£101.99 delivered anywhere
in mainland UK

free delivery within
a 30 mile radius

DByrne&Co
Victoria Brewery, Shawbridge Street, Clitheroe, Lancashire, BB7 1NA
Victoria Buildings, 12 King Street, Clitheroe, Lancashire. BB7 2EP
Vegetarian and Vegan

01200 422281

Domaine Daniel Séguinot, Chablis 13%
BURGUNDY, FRANCE
This Chablis has deep fruited flavours to compliment
the signature flinty nose, very much the Séguinot
style, with a core of excellent quality Chardonnay
and a tight, mineral backbone.
Food recommendations: Serve chilled accompanying
light meats, grilled fish and salads.

Vegetarian and Vegan

Kovács Nimród ‘Dixie’
Chardonnay/Pinot Gris 13%
EGER, HUNGARY
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A zippy characterful blend from Kovács
Nimród’s Grand Cru vineyards. Part of
Nimrod’s all that jazz series, Dixie
mirrors the fun upbeat style of Dixieland
New Orleans jazz. Clear and bright pale
yellow in colour, the nose has pronounced
stone fruit and lemon sherbet characters.
The palate is zesty with delicious fleshy
nectarine fruit underpinned with good
acidity and minerality.

Connoisseurs

Case:

Weingut AJ Adam Dhroner Riesling Trocken 13%
MOSEL, GERMANY
A beautifully developed Riesling from the middle of the renowned Hofberg site. There’s
fabulous honeyed fruit ripeness, and with five months of lees ageing, the wine has a
beautifully creamy, textural quality in the centre. It’s a very eye-catching wine, lean, tense
and vibrant at first, opening quite exotically in the middle. Bone dry and very focussed but
totally calm and approachable.
Food recommendations: Enjoy sushi or Thai dishes with this wine.

Food recommendations:
Light chicken and fish dishes or try with a
fruit salad for dessert.

Menade Nosso (Natural,
Organic Verdejo) 13%
CASTILLA Y LEON,
SPAIN
A rigorous selection process using
grapes from the best plots has produced
this natural Verdejo with honey and
fresh grape juice characters. Nature in a
bottle! Pronounced honeyed and floral
aromas, with hints of barley sugar, and
savoury notes. The palate is textural
with distinctive leesy, bready and floral
characters.
Food recommendations: Try with
Serrano ham and manchego
croquetas.

Vegetarian, Vegan, Natural,
Organic & Sustainable

Wildeberg is a small farm in Franschhoek. Only 10
hectares can be planted to vines, the rest is wild.
The fruit for the Wildeberg wines comes from the
Franschhoek Valley only, hand-harvested, naturally-fermented and gently matured. This first release
is 100% ancient bush-vine Sémillon aged in new
and older oak. The palate has an impactful attack
of tight, bright, highly textural citrus tang and a
terrific mouth-feel. It’s a vast wine with layers of
expression.

Wildeberg White 13%
FRANSCHHOEK, SOUTH AFRICA

Food recommendations: Ideal with delicate fish dishes,
fresh oysters and prawns.

Vegetarian and Vegan
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Rive Barbera d’Asti
Superiore 15%
PIEMONTE, ITALY

Cabriola by Borsao 15.5%
CAMPO DE BORJA,
SPAIN

Bressia Monteagrelo
Malbec 14.5%
MENDOZA, ARGENTINA

Classic barrique-aged Barbera d’Asti
Superiore from the oldest vineyards of
the Il Cascinone estate. A deep ruby
Barbera with vibrant aromas of black
cherries and prunes with notes of
chocolate and toasty oak. An
abundance of wild blackberries, black
cherries and a touch of spice show
through on the palate, which has a
rich, voluptuous texture balancing
taught acidity and fine oak
tannins.

A rich and impressive Grenache Syrah
blend from Borsao’s high altitude,
low-yielding vineyards, produced in
collaboration with renowned Syrah
expert Chris Ringland. Pronounced
ripe red fruit aromas with a hint of
vanilla and a lightly herbal note. The
palate is full and well-structured with
bramble and berry fruit alongside
toasty notes and sweet spice. Ripe,
supple tannins and juicy acidity give a
long and balanced finish.

Pretty yet serious. Pure and
powerful, yet elegant and aromatic, this
is a deeply compelling Malbec. Plum and
cherry fruit aromas combine with leather
and spice notes and hints of violets. The
rich plum, cherry, sweet spice,
liquorice and violet aromas on the nose
are reflected on the palate, along with
layers of mineral, fruit and savoury
notes, with balanced acidity to deliver a
long finish. Very moreish!

Food recommendations:
Casseroles, game dishes, smoked
gammon with onion mash, and mature
cheeses.

Food recommendations: Roast or grilled
red meats, hearty sausage or lentil
casseroles.

Vegetarian, Vegan
& Sustainable
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Shadow Point
Pinot Noir 14%
MONTEREY, USA

This is from mainly younger vines and
it’s a delicious, almost thirst-quenching
drink but don’t assume it’s just ‘simple’
red, there’s real heart and beautiful
quality here as well. Wild yeasts are
fermented in concrete vats and then
aged in a mixture of old oak and
concrete. It’s fragrant, curranty and
leafy with darker cherry in the middle
and it’s an absolutely enticing, classic
Chinon.

The name Shadow Point relates to
the shadows which form over the
vineyard as the setting sun falls in the
west, behind the neighbouring hills.
This wine combines delicious red
cherry and dried cranberry
concentration, with a touch of dark
spice. The palate has wild bramble
and cherry pie notes. It finishes
bright, fresh and gently toasty.

Food recommendations:
Works really well with cold meats, or,
if you’re feeling adventurous, try it with
sea bass.

Food recommendations:
Pair with nduja topped pizza, crispy
duck pancakes in hoisin sauce or
spaghetti bolognese.

Lifted and lightly floral with dried
herbs and wild berries on the nose
followed by cherries and darker fruits
on the palate. Juicy acidity leaps
around the mouth with light dusty
tannins that are ripe and soft. Slightly
fuller than the nose implies yet the
acidity keeps it nice and playful.
Food recommendations:
Tapas. Fried things on bread.
Olives and charcuterie.

Food recommendations: The perfect
match with bloody steak, rolled lamb and
even a classic Lancashire Hotpot…

Vegetarian & Sustainable

Chateau de Coulaine
Chinon Rouge 14%
LOIRE, FRANCE

Alpha Box & Dice
‘Mistress’ 13.8%
ADELAIDE HILLS,
AUSTRALIA

Vegetarian and Vegan

Domaine La Haute Marone Gigondas 14.5%
RHONE, FRANCE

Vegetarian and Vegan
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Gigondas is a single village ‘cru’ of the southern
Rhône valley whose vineyards nestle under the
jagged, lacy peaks of the Dentelles de
Montmirail mountains. Intense aromas of black
cherries, then a wisp of smoke creeps in along
with some hints of toasted cocoa beans. Deep
and intense, this wine slowly reveals its secrets black cherries, dark chocolate, a hint of clove and
nutmeg - hugely rich and enveloping but with
elegance.

Food recommendations: Ideal with a good Provençal
daube or game dishes. Also a treat with hard cheeses,
particularly farmhouse cheddar.

£152 if collected from
the shop

£164 delivered anywhere in
mainland UK

free delivery within a
30 mile radius

DByrne&Co
Vegetarian and Vegan

Victoria Brewery, Shawbridge Street, Clitheroe, Lancashire, BB7 1NA
Victoria Buildings, 12 King Street, Clitheroe, Lancashire. BB7 2EP
01200 422281

2019 Domaine du Monteillet, Condrieu ‘Les Grandes Chaillées’
RHÔNE, FRANCE 14%
The essence of Viognier: elegant, delicately perfumed,
fresh and mineral with layers of flavour and
complexity. Whilst still young, this is full of primary
flavours. A true taste of Viognier which after 10 years
will develop wonderful honeyed secondary flavours.
Food pairing: Match with grilled prawns, turbot with
hollandaise, or a top notch macaroni cheese. It’s just great
wine, enjoy it!
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Luxury

Case:

2016 Horst Sauer Escherndorf am
Lumpen 1655 Riesling GG
FRANKEN, GERMANY 13%

2015 Granbazán Don Álvaro
de Bazán Albariño
RIAS BAIXAS, SPAIN 13%

This is very cool, very authoritative, very
click-click Riesling with a core of lime,
peach, hay and maybe a suggestion of fresh
nuts around the edges, and it’s undoubtedly
smart and fine and you’re happy... then
comes this incredible ‘swell’, this sense of
barely restrained energy, this 'shove’! It
moves the wine to a different place and
seems to both increase its scale and slice you
in two at the same time. It’s surely the voice
of the vineyard.

The grapes are sourced from the peak of
Finca Tremoedo, the coolest part of the
vineyard, just behind the winery building.
Here the soil is shallow and granite-rich,
producing a complex Albariño with the
acidity and mineral structure of a wine
capable of great ageing. Ripe citrus and
orchard fruit aromas with a touch of
honeysuckle. The palate is gently rounded,
with lemon and stone fruit notes backed by
appealing floral characters, leesy notes and
a long mineral finish.

Food pairing: The bright acidity will stand up
to Thai or Indian cuisine, or match with roast
pork and crackling.

Champagne Gremillet Sélection Brut NV
CHAMPAGNE, FRANCE 12.5%

Food pairing: All things from the sea!

Vegetarian

The vineyards, situated in the southern reaches of Troyes achieve greater ripeness which
leads to a richer fruit and classic baked biscuit flavours mixed with characteristic toasty
yeast overtones. Only the first, lightest pressings are used, as is usual for fine Champagne.
Fresh floral aromas combine with characteristic sweet brioche overtones, balanced by
peach skin and baked biscuit flavours with a crisp citrus finish. This is a stunning
Champagne that delivers on all fronts!

2019 Waterkloof Sauvignon Blanc
STELLENBOSCH, SOUTH AFRICA

14%

Food pairing: Drinks very nicely well chilled on its own of course (but not on your own this is the sociable drink par excellence after all!), but also recommended with light nibbles,
salads and simple fish dishes.

The ultimate, inimitable expression of Sauvignon Blanc
from the unique terroir of Waterkloof. A steely and
mineral wine with great purity, restraint and elegance.
The nose is nuanced and fleeting. The palate is layered
with masses of fine texture and a balanced acidity, ending
with a lingering minerality. This is a hugely serious wine
with real pedigree and amongst one of the finest
examples of South Africa’s huge potential with this
variety. Unusually for the grape variety, it is a wine
capable of ageing for many years. You won’t taste
another Sauvignon Blanc like it!

Food pairing: Great with seafood, crab and crayfish. Also
dishes with chilli, lime and coriander.
Vegetarian & Sustainable

Vegetarian, Vegan & Sustainable
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2018 Domaine des Tourelles
Marquis des Beys
Chardonnay
BEKAA VALLEY, LEBANON 13%
This is an aromatic Chardonnay from
one of Lebanon’s Leading producers.
A nose of ripe stonefruit, vanilla and
a touch of hazelnut complexity. The
palate is rich with bright, slightly exotic
fruit flavours and cinnamon. The wine
has enough acidity to provide balance
and the finish is long, nutty and
elegant. This is a unique and
rewarding Chardonnay.

Food pairing: Chicken in a creamy sauce
or grilled veal chops with mushroom.

2015 Château Castelbruck,
‘Cuvée Bruyères’, Margaux
BORDEAUX, FRANCE 13.5%
Château Castelbruck is the second wine
of Château Haut Breton Larigaudière,
a 15 hectare Margaux estate between
Soussans and Arsac bought by the current
owners, the Schepper family, in the 60s.
Robust and savoury with complex
blackcurrant, plum and herbal
characters, supple tannins and a long,
rich finish. This has the generous style
of the 2015 vintage and is already very
appealing.
Food pairing: Match with a rib of beef
or a roast leg of lamb.

2018 Cadus Single Vineyard
‘Finca Las Torcazas’ Malbec

LUJÁN DE CUYO,
ARGENTINA 15.5%

VENETO, ITALY

Food pairing: Mature, strong cheeses well-hung beef or game.

Food pairing: Roasted lamb, red meats,
and the perfect match to the traditional
“empanadas” from Argentina (home made
meat pies). Or perfect as a comforting,
fireside wine.

Vegetarian & Vegan

2016 Gómez Cruzado
Honorable Rioja
RIOJA, SPAIN 14.5%

2019 Super Nanny Pinot Noir
CENTRAL OTAGO, NEW
ZEALAND 14%

A richly flavoured ‘field blend’ from
Gomez Cruzado’s oldest vineyards. Wild
bramble and spiced plum aromas then
richly flavoured black cherry fruit and
expressive well-integrated oak flavours.
Ripe tannins are balanced by vibrant
acidity and developed dried fruit, mocha
and toasty spice characters.

The Super Nanny Pinot Noir has a
complex and seductive nose, showing ever
changing layers of plums, bramble, sweet
baking spice, and an ethereal floral lift.
The palate is rich upon entry, flowing on
to a platform of dark berry fruits, dried
herbs, and spice. Fine velvety tannins lead
towards a bright and persistent finish.

Food pairing: This characterful red will
stand up to many richly-flavoured meat
and vegetable dishes.

Food pairing: Will pair well with
chargrilled meat, pork ribs and Jerk chicken.

Pete Fraser has achieved true varietal expression
from old vines. This wine was described by James
Suckling as 'A very succinct and smoothly delivered
style that has a wealth of blueberries and raspberries
and a crisp, forthright frame of tannin that speaks to
the old vines and the superior site at work here.'

Vegetarian, Vegan & Sustainable

2018 Yangarra Estate Old Vine Grenache
MCLAREN VALE, SOUTH AUSTRALIA 14.5%

On the nose is a rush of cloves, lavender, dark
cherries and raspberries. The palate is rich and
young, with grainy tannins that will soften in time.
As it evolves dry cocoa and earthiness develops. A
serious wine, this old vine Grenache finishes gently
grippy, spicy and full.
Food pairing: Try with gravadlax and homemade
horse raddish.
Vegetarian, Vegan, Organic, Biodynamic & Sustainable

£305 if collected from
the shop

£317 delivered anywhere
in mainland UK

DByrne&Co

free delivery within a
30 mile radius

Victoria Brewery, Shaw Bridge Street, Clitheroe, Lancashire. BB7 1NA
01200 422281
Sustainable

16.5%

A ripe, open and spicy nose with aromas
of wild cherry, plums and dried herbs.
Firm, ripe tannins on the palate lead to
flavours of bitter cherry, spice and tarry,
liquorice notes too. The finish is complex
and long, further opening to reveal dried
orange peel, and ripe red fruit characters
backed by a hint of mocha. A fine and
distinctive style of Amarone capable of
further development in bottle.

Deep dense purple in colour with a rich
spicy plum, black berry nose, along with
notes of violet, spice, vanilla and cedar.
Powerful ripe red fruit mixed with prunes
and more sweet vanilla from the oak, with
liquorice and dark chocolate on the finish.
The wine has a lovely rich palate weight,
with balanced grainy tannins matched by
refreshing acidity. This is a wine that will
age for a decade or more.

Vegetarian & Vegan
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2015 Prà Morandina
Amarone della Valpolicella

13

The Shop
Six Case

Christmas Day in a box, need we say more?
Of course we do!
Quite simply this box will take you through from
breakfast to bedtime on the big day.

main course red

with the cheeseboard

2019 Cadus Signature
Series Pinot Noir
UCO VALLEY, ARGENTINA

2011 Ondarre Gran Reserva Rioja
RIOJA, SPAIN 13.5%
15%

The complex and mature bouquet offers
rich fruit aromas, along with hints of spice
and notes of raisined fruit layered with
tobacco and leather. Elegant and velvety,
this is classic Gran Reserva Rioja.

This high-altitude Pinot Noir from Cadus
expresses the typical characteristics of a
vineyard located at 1400 m.a.s.l. Notes of
cherry,currants and cinnamon spice on the
nose. The palate is sweet with more black fruit
and cherries. Fresh herbal notes add
complexity and elegance to the wine. Well
balanced acidity and a soft persistence in the
mouth make this a delicious wine with a fresh
finish.

aperitif
Domaine J.Laurens, Blanquette de Limoux
‘Le Moulin’ NV
LANGUEDOC, FRANCE 12%

Food pairing: Would be lovely drunk alongside a cheeseboard, however it would also
work really well alongside lamb, and game
dishes.

Food pairing: This wine will pair beautifully
with the Pinot Noir classics - lamb, duck, grilled
salmon, and aged cheeses.

This bone-dry blanquette has a tight and finely textured mousse.
It shows great typicity with apple blossoms and honey on the
nose with a bright, crisp and delicately nutty palate.
Food pairing: A fantastic alternative to Champagne and perfect for
any special meal or occasion.

Vegetarian and Vegan
Sustainable
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starter

main course white

2020 Nicosia Etna Bianco
Contrada San Nicolò [Organic]
SICILIA, ITALY 13%

2019 GENETIE Saint-Véran
‘La Rencontre’
BURGUNDY, FRANCE 12.5%

Etna is understandably renowned for its
fine, perfumed reds but the high altitude
whites, mainly from the local Carricante
grape, are also fantastic. Pronounced and
complex nose with savoury, nutty aromas
and hints of fennel, ginger and white
spice. The palate is fine, concentrated
and textural, with crisp citrus and lightly
honeyed stone fruit balanced by
minerality and sappy acidity.

Saint-Véran is an appellation that shares
many similarities with it’s ‘big brother’
Pouilly Fuissé. This is a classic chardonnay
from the area offering some lovely fresh
citrus notes of lemon peel, floral notes with
interesting exotic undertones. Finesse and
purity meet and fuse…….

Food pairing: Ideal as an aperitif or
accompaniment to seafood, sushi, fried
fish and vegetable tempura.

Food pairing: Crack it open with your
Christmas turkey, or, if not, it would be a
perfect accompaniment to pan seared
scallops, crab and any dishes with a cream and
lemon based sauce.

Vegetarian and Vegan

2013 Sandeman, Unfiltered Late
Bottled Vintage Port
DOURO, PORTUGAL 20.5%
On the nose, the wine is intense and complex with aromas
of balsamic, rose, basil, red and black fruits, as well as spicy
notes of black pepper. On the palate, this wine has a lively
acidity and robust tannins, complemented by an incredibly
balanced finish.
Food pairing: Perfect with a cheeseboard, or, alternatively, light
the fire, put your feet up, and enjoy a large glass with some
Christmas chocolate (if there’s any left that is...)
Vegetarian and Vegan

£79.99 if collected
from the shop

£91.99 delivered anywhere
in mainland UK

DByrne&Co

free delivery within
a 30 mile radius

Victoria Brewery, Shaw Bridge Street, Clitheroe, Lancashire. BB7 1NA
01200 422281
Vegetarian and Vegan

Vegetarian and Vegan
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after dinner

16

Bordeaux

17

FEATURE: BORDEAUX

FEATURE: BORDEAUX

£18.99

2015 Chateau La Tour De By

MEDOC (left bank)
Chateau La Tour De By has been a member of the prestigious ‘Union des
Grands Crus de Bordeaux’ since 1977. This is a wine of elegance & finesse,
with a lot of freshness and intense fruit. Its beautiful tannic structure lends
itself to aging - between 15 and 20 years.

Medoc

£17.69

2016 Château Fourcas Dupré

LiSTRAC-MEDOC (left bank)
The 2016 is deep, structured and complex. It has an intense colour with ruby
undertones and silky tannins. Over time, the blend and elegance of its tannins
give it remarkable harmony and balance. Keep from 5 to 25 years.

18

Bordeaux
Cotes
Bordeaux

St. Emilion /
Pomerol
19

£22.69

2016 Saint Estèphe d’Ormes de Pez

St. Estpehe (left bank)
Produced from the younger fruit of Château Les Ormes de Pez. The blend is
59% Cabernet Sauvignon, 39% Merlot and 2% Cabernet Franc. The young
fruit delivers a forward, silky style for immediate pleasure, but the classic Saint
Estèphe structure is also clearly on show. It’s a harmonious, spicy and
distinctive wine that reveals the authenticity of its terroir in the Saint-Estèphe
appellation. It will charm you with its opulence, elegance and well-rounded
structure.

Graves

Entre Deaux
Mers

£24.69

2016 S de Siran

margaux (left bank)
S de Siran, is considered to be the cadet of Château Siran. Coming from the
same gravel plateau as Château Siran, S is the result of a rigorous selection of
younger vines. Vinified in the same way, it is distinguished by a predominantly
Merlot blend that gives it immediate charm. This is a crisp wine with a nose of
light black fruits. Full-bodied on the palate, with attractive tannins and a subtly
lingering finish, it can be aged between 5 -15 years.

Sauternes

FEATURE: BORDEAUX

FEATURE: BORDEAUX
£22.99

2018 Château Lamothe Bouscaut Blanc

Pessac-Léognan (left Bank)
On the nose, there are aromas of ripe citrus
and stone fruits with undertones of elderflower. The oak is subtle and
well-integrated, giving the wine good body and texture. This is
complemented by fresh fruit and floral notes which carry on to a long
and elegant finish.

£38.99

2016 Chateau Gombaude Guillot ‘Pom ‘n Roll’

2015 Château Bouscaut Rouge

Lalande-de-Pomerol (right bank)

Pessac-Léognan (left Bank)

The Pom N Roll Pomerol from Gombaude Guillot is a modern, seductive and supple
red wine from the Merlot, Malbec and Cabernet Franc grape varieties. The grapes are
hand harvested, sorted, destemmed and lightly crushed. The wine undergoes a natural
fermentation in temperature-controlled concrete and stainless-steel tanks for 3-4
weeks, then aged in Allier oak (50% new) and some clay amphora. The wine is bottled
unfiltered. This is just like a small Burgundy domaine in Pomerol! The wines are
classic, rich, minerally Pomerol.

This is a wine of great delicacy. Juicy, dark and intense,
with notes of blackcurrant, redcurrant and sweet spices.
The tannic structure is fine and long, the fruit intact, leading to a long and velvety finish.
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£31.99
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£22.39

2016 Château Lamothe Bouscaut Rouge

Pessac-Léognan (left Bank)
The rich, plush palate of Château Lamothe-Bouscaut is a blend of
53% Merlot and 47% Cabernet Sauvignon. The wine is fermented
in stainless steel and concrete tanks before ageing for 12 months in
oak, a third of which is new. Surprisingly approachable for its age,
this Pessac-Léognan is ripe, generous, and an excellent example of a
fruit-forward modern Bordeaux that is delicious to drink.

£19.99

2014 Chateau Siaurac

Lalande-de-Pomerol (right bank)
Matured for 14 months in both vats and French
oak barrels with 25% new oak. Black cherry and spice on the
nose. A full-bodied, generously-juicy and very quaffable wine
with great structure. It is easy to drink and goes extremely well
with red meats and Sunday roasts.

2015/16 Chateau Rol Valentin

saint-emilion (RIGHT BANK)

£37.99

“Made from 90% Merlot and 10% Cabernet Franc, with a saturated ruby/purple colour and
dense black cherry and plum-like fruit pushing ripeness to the limit, on the palate the wine
is medium to full-bodied, pure, ripe and nicely textured, with soft, round tannins. This is a
very successful effort from Rol Valentin that can be approached early on or drunk over the
following 10-15 years.”

- Robert Parker
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B u rg u n dy
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FEATURE: BURGUNDY

FEATURE: BURGUNDY
£26.99

2018 Fiona Leroy Maranges Blanc “Au Chêne”

CÔTE DE BEAUNE
Fiona has embraced the sentiment of her environment and carries out all
viticultural practices organically and biodynamically.
“Aromas of honeyed orchard fruit, wheat toast and nutmeg introduce the 2018
Maranges Au Chêne, a medium to full-bodied, textural and precise wine that’s
elegantly enveloping and beautifully defined, with lively acids and a sapid finish.”
- William Kelley for The Wine Advocate

Auxee

£24.99

2019 Domaine Éric Forest
Pouilly Fuissé ‘L’Ame Forest’

Chablis

MÂCONNAIS

Dijon

The cuvée “L’Ame Forest” created in 2008 is a blend of equal parts of 2
different terroirs. The marn soil of “La Cote” brings power and minerality to
the structure as well as length in the mouth. The clay-limestone combination
of Tillers brings finesse with citrics and pit fruit. The wine is creamy and rich,
textural and tangy. With pineapple, lemon and creamy, nutty characters. The
high level of acidity makes this an excellent food wine, try it with luxurious fish
dishes, or roast chicken with all the trimmings.
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Nevers

Beaune

£20.69

2019 Domaine Felettig Hautes Côtes de Beaune
Blanc En Vallerot

CÔTE DE BEAUNE
The Bourgogne Hautes-Côtes-de-Beaune is made from a plot situated in the
village of Magny-Les Villers, just above Ladoix-Serrigny. “From 30-year-old
vines, Felettig’s 2018 Hautes-Côtes de Beaune Blanc offers up aromas of pear, peach,
waxy citrus rind and fresh pastry. Medium to full-bodied, layered and textural, with
bright underlying acids, it concludes with a flavorful finish...”
- William Kelley for The Wine Advocate

Macon

£24.69

2019 Domaine Nathalie et Gilles Fèvre Chablis 1er
Cru Fourchaume

CHABLIS
Honeyed fruit with good minerality and excellent length.
This Premier Cru is long and rich, with fruity flavours and mineral notes.
It can accompany fish dishes, but also would also work well with white meats
or curry based dishes.

FEATURE: BURGUNDY

FEATURE: BURGUNDY

£24.99

2019 Vincent Girardin Rully 1er
Cru Gresigny

Côte ChalonnaiSe
Bright green/gold colour. The nose shows aromas of fresh fruit
(apple, pear), citrus and white flowers. The ageing in barrels gives
discreet vanilla notes. Very full, rich in the mouth, full of sap and
vigour. Goes well with cold meats and fish marinated or
cooked in butter.

£25.59

2019 René Bouvier
Marsannay Le Clos Monopole
2016/2017 Domaine Gilbert et Christine Felettig
Chambolle-Musigny"Vieilles Vignes"

Côte de Nuits
The marly subsoil brings power to this wine, and harvesting
on different dates gives additional complexity. This is why
the Marsannay Le Clos Monopole has a clearly affirmed
identity, with mature body, beautiful viscosity that
envelops the palate, and strong minerality that structures the
mouth-feel, with a long, mouth-watering finish. In its deep
and subtle aromas and bouquet, you will find fresh menthol
notes, pepper, acacia, pear, peach, curry, and
truffles. This wine can be aged for up to 10 years.

£42.99

Côte de Nuits
"The 2017 Chambolle-Musigny Vieilles Vignes comes from vines between 40 and 60 years
of age, spread over three hectares. It has a pure, harmonious bouquet of lifted dark cherries
and iodine aromas that are very well defined. The palate is medium-bodied with fine tannin,
crisp acidity and good substance, and the 30% new oak is deftly interwoven on the long,
graphite-tinged finish. Do not overlook this. One of the best from the domaine."
- Neal Martin for Vinous Media
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£32.69

2018/19 Domaine Fernand & Laurent
Pillot Volnay

CÔTE DE BEAUNE
The fine Pinot Noir of Volnay is expressed here with delicate
complexity. The terroir gives a round wine with red current and
spice characters. It’s a full-bodied wine, vigorous and elegant,
enabling the wine to be drunk relatively early or after a few years
aging (3-10 years.) Drink alongside roast beef, chicken or hard
cheeses. Age for 3-10 years. Consume at 15°C.

2016/17 Domaine Gilbert et Christine Felettig
Morey- Saint-Denis En la Rue Vergy

£44.99

Morey saint denis
£32.69

Domaine Fernand & Laurent
Pillot Pommard ‘Tavannes’

CÔTE DE BEAUNE
Offering substantial body and a rounded palate, with
cherry, blackberry and spice aromas. The body expresses
fine, slightly dry tannins. After the vivacity of its youth, this
robust wine mellows with time. Age for three to ten years.
Pairs well with steak, lamb or strong flavoured soft
cheeses.

The wine begins with an expression of gorgeous wild fruit and violets. On the palate
there is precision and bright, acidulated fruit characteristic of Morey. Lively and
mineral with fine tannins and a taut, tensile structure.

FEATURE: BURGUNDY

£44.99

£38.99

Domaine Philippe Livera
Gevrey- Chambertin Clos
Village 13%

Domaine Philippe Livera
Gevrey-Chambertin
En Champs 13%

Côte de Nuits

Côte de Nuits

The estate’s “baby” Chambertin! With vines
more than 70 years old and soils just as noble
as those of premier cru vineyards just a stone’s
throw upslope, ‘Clos Village’ is really the heart
and soul of Gevrey. Round and harmonious,
with plush purple fruits and an abundance of
silk. Deep, ripe tannins with mineral notes on
the finish.

‘En Champs’ sits at the border with Brochon,
just underneath premier cru ‘Champeaux.’ Here
soils are thin, and the “mother rock” of
Burgundian limestone sits near the surface:
mineral terroir. Aromas of black and red
summer berries, liquorice, light earth and
baking spices. Smooth, and refined, with
medium tannins; flavours of red berries and
juicy plum. Try with roast lamb; beef in sauce
or truffled dishes.
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£22.69

£20.99

Domaine Francois Raquillet
Mercurey Vieilles Vignes 13%

Domaine Paul et Marie Jacqueson
Rully 'Les Chaponnières' 13%

Côte CHALONNAISE

Côte CHALONNAISE

Although coming from old vines, this is a
delicious, voluptuous wine with notes of fresh
fruits, and a smooth and unctuous texture. The
wine can be opened from its 1st year, ageing
does not affect its elegance. Drink slightly chilled
at 16° either young for fruitiness or more
developed after 4 to 6 years for its complexity.

This is a ripe and fruity red Burgundy from the
Côte Chalonnaise village of Rully made by one of
the top producers in the area. With a nose of red
& black berry fruit, liquorice, lilacs and kirsch. The
palate is full bodied yet fresh with a good length.
This wine is best served between 14-16°, and can
be kept for 5 to 8 years.

FEATURE: BURGUNDY

N E W W I N E – C I R C U M S TA N C E

£36.99

£36.99

2020 Meursault

13%

An elegant Burgundian classic from an excellent domaine. Restrained and

2020 Puligny Montrachet

13%

An elegant Burgundian classic from an excellent domaine. Restrained and

elegant as you might expect from this excellent domain. Aromas of citronella

elegant as you might expect from this excellent domain. Aromas of citronella

Still youthful, this will develop complexity and character as it ages whilst

Still youthful, this will develop complexity and character as it ages whilst

Vegetarian, Vegan & Sustainable

Vegetarian, Vegan & Sustainable

and ripe lemons, the palate is fresh and mineral with a persistent finish.
retaining its balance and poise.

and ripe lemons, the palate is fresh and mineral with a persistent finish.
retaining its balance and poise.
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£23.69

Domaine Berthelemot
Burgundy France
Berthelemot is a young domaine, created as recently as 2006,
as a result of the merging of the mature holdings of the Jean
Garaudet and Yves Darviot estates. As well as initial acquisitions
in Beaune, Pommard, Monthélie and Meursault, in 2012, the
estate purchased established plots in Puligny, Chassagne, and
again in Meursault to meet the demand for its white wines.
The success of the domaine is down to the hard work and talent
of its founder, Brigitte Berthelemot, together with her estate
manager and winemaker, Marc Cugney. The vines are planted
in limestone soils in very good sites at a density of around

10,000 per hectare, they are kept in top condition, and the team
responds quickly to regular analyses of the soil and the vines in
order to assess appropriate cultivation methods using the bare
minimum of herbicides and phytosanitary treatments.
Although each harvest differs in regards to the degree of
maturity and the levels of sugar, acidity and tannins within the
grapes, the goal is always to produce the best wine possible
reflecting the nature of the land and the characteristics of the
year.

£27.99

2019 Monthélie

13.5%

2018 Pommard Viage

13%

Located between Volnay and Meursault, the small village of Monthélie

Made with 40% whole bunch ferment, from vines in both the Noizons and

berries, violets, minerality and a beautifully textured palate. Lovely and

brown limestone with some ferrous oxide, which provides rich, aromatic

produces a robust wine with an intriguing combination of black and red
warm, wild ripe fruit which is very generous on the palate is perfectly

balanced with violets, vegetal notes and a lovely perfumed finish. This is not
a lean, delicate Burgundy but it is extremely enjoyable and satisfying with
gentle tannins.

Vegetarian, Vegan & Sustainable

Petit Noizons plots planted between 1924 and 1997. The soil is reddish

wines that age well. The term "Noizons" refers to an area originally planted
with walnut trees. On the palate there is dark, muscular, spicy berry fruit.
There's also a good tannic structure.
Vegetarian, Vegan & Sustainable

* please note, this is not our full range by this producer

FEATURE: BURGUNDY

FEATURE: BURGUNDY

2017 Bourgogne Blanc

13%

£15.99

201 9 Bou rgogn e Pi not
Noi r

£15.69

13%

This beautifully balanced and classic white Burgundy has a savoury,

salty, biscuity nose with a restrained, mineral palate. Oak ageing has

lent a creaminess to the nose and gives broader texture before a long
finish. Glam up your roast chicken dinner with a bottle of this!
Vegetarian & Vegan

Delicate garnet colour with peppery, strawberry fruit on the nose,

the palate is light to medium-bodied with appealing nervy fruit and
mouth-watering acidity balancing the dry tannins and elegant red

fruit. This wine works fantastically with Coq au Vin, roast chicken

and roasted game birds. It's also good with pasta bakes or mushroom
linguine. Vegetarian & Vegan

2013 Vallet Frères Beau n e
Premi er Cru ‘Les Epen ottes ’

32

Vallet Frères
Burgundy, France
Founded in 1864 by Pierre Bourée, Vallet Frères is now in the
hands of the fourth generation of the family, Bernard and
Jean-Christophe Vallet. The family owns vineyards in GevreyChambertin, in the Beaune Premier Cru of Les Epenottes,
and in the Grand Cru of Charmes-Chambertin, as well as the
entire monopole vineyard of Clos de la Justice, also in GevreyChambertin. Vallet Frères is also a négociant, and sources the best
grapes from growers in other areas, with whom it has worked
closely for decades.
The wines it produces are complex, fine and authentic examples of
Burgundian Pinot Noir and Chardonnay. The Vallet family’s wines
are distributed to some of the top Michelin-starred restaurants
across the country.

Vallet Frères is keen to work in an as environmentally friendly
method as possible, using techniques such as regular maintenance
of the soil by ploughing, applying the minimum of phytosanitary
treatments and the controlling of vine vigour and yields through
careful pruning. The Vallets tend their vines very traditionally and
advancements in the vineyards have been limited: for example,
only manure has been used as fertiliser for the last half a century
which has encouraged wild asparagus to grow amongst the vines.
Harvesting is manual, as the family is opposed to the use of
mechanical techniques.

£32.99
13%

201 6 Vallet Frères
Au xey-Du res s es

£27.29
12%

Classic Pinot with aromas of red berries, spices and a hint of

Savoury, herbal notes on the nose with fine, spiced oak and a

delicious red berries, crisp acidity and supple tannins. Drink now or

This traditonally made Burgundy will benefit from decanting before

vanilla. The palate is just as fruity with refreshing sour cherries,

keep for 5-8 years to see exactly what these wines can achieve with age.
Drink alongside Boeuf Bourguignon, game dishes or cheese.
Vegetarian & Vegan

complex, expressive palate with steely minerality and long finish.
serving. Auxey-Duresses goes extremely well with baked fish,
charcuterie and poultry in creamy sauces.
Vegetarian & Vegan
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FEATURE: BURGUNDY

FEATURE: BURGUNDY

£21.59

£54.59

£40.99

201 3 Mars an n ay Bla nc

12%

Highly aromatic. Creamy oak notes on the distinctive Vallet
nose are overlaid with lemons and hints of cloves and vanilla
bean paste. Surprisingly but pleasantly taught and savoury on the
palate; the lemon zings through and the acidity is well judged.
Of course match with classic Burgundian chicken dishes, such
as Poulet de Gaston Gerard (plump chicken in a mustard sauce),
but this Marsannay can be matched to sushi when drunk young,
and the lemony notes would suit a grilled sea bass. If you decide
to cellar it, then try with a regional cheese such as Epoisses.

2 0 1 4 C h ass a gn e - M o n t r a c he t P r e m i er
C r u ‘ L e s M o r ge o t s ’

2 0 14 G evr ey - Ch am b er tin ‘Cl os de l a
Justic e’ Monopol et

An enchanting and complex Chassasgne-Montrachet - exactly what you

This stunning example of Pinot Noir displays characters of cherry alongside

on the nose following through with honey and hazelnuts on the palate.

is gently spicy, lightly perfumed, with layered tones that are a little bit earthy

13%

want from fine white Burgundy. Lovely golden in colour with slight caramel
Perfect with poussin or guinea fowl cooked in saffron, herbs and olive oil; or
a lobster thermidor. Vegetarian & Vegan

12.5%

rustic notes that express the terroir. An inviting ‘drink me now’ nose which

and very traditional. The palate has delicate flavours that are quite long, with
different levels of flavour and complexity. Ideal with poultry and game-birds
or a semi-soft cheese. Vegetarian & Vegan

Vegetarian & Vegan

£26.99

2018 S an ten ay Premi er Cru ‘Les
Gravi ères ’
13%

This delivers attractively ripe Pinot flavours - lightly smoky with
plump red fruits, vegetal earthiness and a twist of acidity on the
finish. Delicious with duck served in a fruity, reduced sauce such
as orange, red wine or cherry, and equally good with a classic
wild mushroom risotto.
Vegetarian & Vegan
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£32.99

£27.69

201 5 Gevrey-Chambe r t in

£36.29

Delicate sweet strawberry fruit, fresh acidity and a clean, vibrant
palate. A restrained style, with elegance and a savoury, autumnal finish. Perfect accompaniment to free-range roast chicken,
turkey, game and red meats.
Vegetarian & Vegan

2 01 4 F ix i n L a C r o i x Bl a n c he

£29.59
12.5%

This is a new addition from Vallet Frères and it's a generous and fruity style
of Burgundy with fleshy strawberry aromas and a nice, weighty palate with
some decent tannins. Drink alongside duck, goose and game birds.
Vegetarian & Vegan

2 0 18 Meur saul t

13%

13%

Meursault lies between the villages of Volnay and Puligny-Montrachet and
produces some of the world's greatest white wines. This has a wonderful

creaminess on the nose and the palate is well-rounded, poised and elegant
with a classic balance between richness and acidity and complex savoury

character. This flavoursome wine is already delicious but will benefit from
some more time in bottle. Perfect with poussin, guinea fowl or lobster
thermidor. Vegetarian & Vegan

201 8 Pern an d -Vergeles s es

13%

A beautiful and complex wine, that packs a big punch above its
appellation. Fine bright golden in colour with aromas of fresh
pear, apple and caramel. The palate weight is wonderful with a
smooth minerality leading to rich and complex flavours of baked
apples and custard, a hint of hazelnuts and honey followed by
lemony acidity to lift the finish. Lovely length.
A versatile wine that would match fish, poultry or cheese. Try
with a traditional Burgundian dish such as pike dumplings in a
sorrel sauce, or with baked Epoisse cheese.
Vegetarian & Vegan

FEATURE: BURGUNDY
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D omaine
rené bo uvier

2017/18 Côte-de-Nuits Villages

£27.69

2017/18 Fixin Crais de Chêne

£32.99

This is a wine with a powerful and firm structure. The fruity
expressiveness (characteristic of Pinot Noir) is integrated into smooth,
high-quality tannins, and clear minerality persists on the finish. It is a
wine that can be kept for 5 to 10 years,. Try it with roast beef,
chicken and hearty stews/casseroles, it also lends itself well to
caramelised onions.

The Fixin Crais de Chêne is a wine with a generally sunny nature,
structured by assertive tannins, with frank minerality, and a saline
finish. Time allows the wine to mellow in texture, and the wild aromas
of youth give way to a more complex expression (fruity and floral). It
has a lot of energy and a good ageing potential, from 5 to 15 years.
We recommend decanting just before serving. Drink with beef in a
soy glaze or venison.

2017/18 Gevrey-Chambertin La Justice

2017/18 Côte-de-Nuits Villages

Gevrey-Chambertin, Bourgogne
The family-run Domaine René Bouvier owns 30 hectares of vines
(≈ 74 acres), all in the Côte de Nuits. The estate, located in GevreyChambertin, has been managed by Bernard Bouvier since 1992.
The winery produces a range of 26 different wines, ranging from
the Bourgogne appellation to the most famous Grand Cru wines:
Charmes-Chambertin and Echezeaux. The grapes are entirely
harvested by hand, with 23 hectares (≈ 57 acres) producing red
wines and 7 hectares (≈ 17 acres) producing white wines, including
Marsannay Le Clos, a monopole (a vineyard owned by only one
winegrower). The estate vineyards extend from the ancient terroirs
(a combination of soil, slope, exposure, climate, and human
expertise)

of the Dukes of Burgundy, near Dijon, to the well-known wineproducing village of Vosne-Romanée. Most of the 'climats'
(vineyard plots in Burgundy) are located in the appellations
Marsannay, Fixin, and Gevrey-Chambertin.
Vines average 50 years old. Yields are extremely low and the
domaine is run on organic principles. Everything is hand picked
and Bernard is increasingly employing a higher percentage of
whole bunches. Fermentation of the reds involves a long, cold
maceration and a gentle extraction – what Bernard calls an
infusion. About one third new barrels are used. They are bottled
without fining or filtration and are fine, pure, concentrated and
subtle.

£40.69

The Gevrey-Chambertin La Justice has all the aromatic and tannic
intensity characteristic of its appellation. On the nose are notes of
stone, chilli pepper, and ripe black fruits. On the palate, you will find
concentrated but fine rounded tannins. A fresh herb note (Chartreuse)
reveals itself in the finish, with lingering salinity, complementing the
elegance of this fine example of a Gevrey-Chambertin wine. This wine
can be aged between 5 and 10 years, but its texture and
quality means that it can be drunk right now. Would pair beautifully
with roast duck.

£29.69

The Marsannay En Ouzeloy is an airy, perfumed wine, with a delicate
body, supported by discrete but very present tannins. On the palate are
notes of fresh raspberry, peony, hawthorn, leading to a fine and spicy,
saline finish. Whilst the well-rooted vines and low yields guarantee its
potential for ageing, we'd nevertheless recommend drinking it early
to enjoy its mouth-watering youthfulness. It is an ideal wine to pair
with fish.
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OFFERS: SPARKLING
£11.59

Cave de Turckheim Mayerling Brut,
Crémant d’Alsace NV 12%

ALSACE, FRANCE
Gently aromatic with fresh apple scented fruit, a fine mousse
and soft, creamy texture from extended lees aging. Elegant
and well-balanced finish with a calming zing of acidity to
refresh and entice.
Vegetarian & Sustainable

£11.99

Cave de Turckheim Mayerling Brut Rosé,
Crémant d’Alsace Rosé NV 12.5%

ALSACE, FRANCE
Pale salmon in colour, it’s a lovely light and fresh fizz with a
fine and persistent mousse. Strawberries and cream soda on
the nose, the mouth-feel is clean, dry and fresh.
Vegetarian & Sustainable

38

£14.99

Domaine Désiré Petit,
Crémant du Jura Brut NV 12%

JURA, FRANCE
Made solely from Chardonnay, this is a serious and elegant
Crémant du Jura. On the nose it is creamy; on the palate
well balanced with good depth and classic Champagne-esque
toasted brioche flavours and creamy notes evident again,
giving this complex wine an appealing softness.
Vegetarian, Vegan & Sustainable

£12.59

Altemasi Trento Spumante Brut NV 12.5%

TRENTINO, ITALY

Sparkling Offers

Appealing aromas of citrus and ripe peach, with notes of
brioche. On the palate fresh apple and lightly floral
characters, ripe and textural, balanced by crisp citrus acidity,
and a persistent mousse.
Vegetarian & Vegan
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OFFERS: SPARKLING
£25.99

Champagne Gremillet
Blanc de Noirs Brut NV 12.5%

champagne, FRANCE
Showing a fine mousse in the glass (meaning delicate bubbles
as opposed to airy Angel Delight!) and characteristic toasty
yeast aromas, boosted by fuller fruit and more structure than
the Brut Selection. Rich but elegant, with classic baked biscuit
flavours and a welcome burst of acidity on the finish.
Vegetarian & Sustainable
£21.59

Champagne Gremillet Sélection
Brut NV 12.5%

CHAMPAGNE, FRANCE
This champagne shows fine mousse in the glass and fresh
floral aromas mixed with characteristic sweet, doughy
overtones, which are balanced by richer fruit, peach skin
characters and classic baked biscuit flavours with a crisp citrus
finish.
Vegetarian, Sustainable
£25.59
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2016 Ferghettina Franciacorta Satèn 12.5%

LOMBARDIA, ITALY
Aromas of fresh citrus, with appealing toasty notes. The
palate is complex with delicate hints of smoke and flint, a
delicious creamy texture, buttery brioche character and a hint
of almond and honey. Elegant with a fine mousse and long
finish.
Vegetarian, Vegan & Sustainable

£25.99

Henners Brut NV 12%

EAST SUSSEX, ENGLAND
Sourdough aromas combine with crunchy green apple fruit to
provide a wonderfully welcoming nose. The palate is fine with
a lively and persistent mousse. Green apple and pear fruit
characters mix with a toasted brioche leesy flavour helping to
provide a complex and moreish palate. Balanced acidity and a
long finish make this a very classy sparkling wine.
Vegetarian, Vegan & Sustainable

Magnum Offers

OFFERS: MAGNUMS

OFFERS: MAGNUMS

2017 Boutinot ‘Les Coteaux Schisteux’,
Séguret Côtes du Rhône Villages 14.5%

2015 Boutinot ‘Les Deux Barriques’,
Cairanne AOC 14%

2015 D’Annona Barbera d’Asti
Superiore 14.5%

2017 Uggiano Chianti Riserva
‘Fagiano’ 13.5%

RHÔNE, FRANCE

RHÔNE, FRANCE

PIEMONTE, ITALY

TOSCANA, ITALY

Rich, fruit driven and elegant - a fantastic Rhône red. This is
a classic Southern Rhône wine sporting structure and finesse.
Intense notes of vanilla, black cherry fruit and spice on the
nose, with rich morello cherry and chocolate flavours on the
palate.

‘Les Deux Barriques’ is only produced when the vintage has
given something special, when the results of tastings show
that there are two outstanding barrels - ‘deux barriques’ - that
merit bottling in their own right. The fifth vintage of Les
Deux Barriques embodies the phenomenal concentration and
complexity of the 2015 vintage. Primary fruit and overt oak
have evolved into rich, autumnal aromas of dried fruit, with
flavours of blueberries and black tea on the finish.

From Barbera grapes grown on 60 year old vines cultivated in
the d’Annona vineyard in the Monferrato hills. Aged for 20
months in French oak barriques. Intense garnet purple in
colour, it has classic Barbera aromatics of salami skin with
a hint of cloves and mint lead to a sumptuous and crunchy
palate of bitter cherries, leather and herbs. Silky tannins and
reassuring acidity complete the picture.

Warm, rich aromas of black cherry, dried fruits, spice and
lightly balsamic notes. Richly flavoured and generous with
spicy, meaty notes balancing vibrant fresh cherry and plum
characters. A well structured and integrated wine with great
concentration and complexity.

Food recommendations: A wonderful match for hearty
meat dishes and casseroles.
Vegetarian & Vegan

Food recommendations: A great match with robustly flavoured
dishes such as Lyonnaise sausage with puy lentils. Being neither
fined nor filtered before bottling, its best stored below 14°C
and decanted before serving.

Food recommendations: Perfect with Carne Cruda (steak
tartare in France) and also really good with lamb cutlets or a
rich Piemontese bean stew.

Food recommendations: Pici pasta and ragout, or pappardelle
pasta with porcini mushrooms.
Vegetarian & Vegan

Vegetarian & Vegan

Vegetarian & Vegan
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£19.99

£43.99

£23.59

£20.99
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OFFERS: FRANCE

£8.99

£9.99

2019 Cave de Turckheim
Pinot Blanc [Organic] 12.5%

2019 Cave de Turckheim
Riesling [Organic] 12.5%

ALSACE, FRANCE

ALSACE, FRANCE

A delicately fresh and fruity nose with hints
of white flowers. It's dry and well-balanced
with good weight on the palate and a crisp and
supple finish.

A broader and more honeyed style of Riesling,
with a good balancing of acidity. Concentrated
lime flavours are lifted by subtle notes of
lemongrass with balancing, nervy minerality typical of Turckheim - on the long finish.

Food recommendations: Works well as an apéritif
and it's a versatile food match, try with
asaparagus risotto, salads and light chicken dishes.

Vegetarian, Vegan, Organic & Sustainable

Food recommendations: An aromatic Riesling
with fine acidity make this wine well suited to
pan-Asian dishes.

Vegetarian, Vegan, Organic & Sustainable

wine offers
44

45
£11.59

2020 Cave de Turckheim
Pinot Noir [Organic] 13%

2020 La Collection by Maison
Boutinot, Côtes de Thau Blanc 13%

ALSACE, FRANCE

SOUTHERN FRANCE

Pure, ripe, and characterful with classic varietal
raspberry fruit and juicy acidity on the finish.
Rich berry fruit dominates now but the more
gamey, complex characters of Pinot Noir will
develop with age.

Sourced from the Bassin de Thau, Picpoul country.
There's aromas of white flowers, lime blossom and
candied lemon. On the palate, the wine is textured
with some exotic fruit such as kumquat and peach.

Food recommendations: Grilled salmon or
tuna, free-range pork sausages, charcuterie, wild
mushroom linguine.

Wine Offers

£7.99

Vegetarian, Vegan, Organic & Sustainable

Food recommendations: Take inspiration from the
seaside cabins found along the shores of Lake Thau
which serve fresh seafood, especially mussels and
oysters.

OFFERS: FRANCE

OFFERS: FRANCE

£11.99

2019 GENETIE Bourgogne Pinot Noir ‘Illuminé’

BURGUNDY, FRANCE 13%

£7.99

Sourced from the classic heartland of Burgundy where Pinot Noir is king, and where this
varietal works hand in glove with the local calcaire terroir to create a perfect example of
grape + terroir = excellence!
Refreshing soft berry fruit nose flows into the palate to offer flavours of wild strawberry in
spring woodlands. Bright and exciting, this wine is both enticing and elegant, pretty with
finesse.
Food recommendations: This wine will pair beautifully with lean meats, carpaccio or a classic
roast chicken. Mild cheeses such as brie would also work really well.
Vegetarian & Vegan

2019 Château La Gramondie ‘Cuvée Eva’ Bordeaux 14%

BORDEAUX, FRANCE

£13.59

A food-friendly right-bank Bordeaux, ripe and approachable but not lacking in structure.
Rich black fruits and a hint of herbal mintiness on the nose. More dark fruit and herbs on
the ripe, full-bodied palate with grippy yet well-integrated tannins on the finish.

£10.59

Food recommendations: Lancashire hot-pot, beef daube, roast lamb.

2019 Domaine Daniel
Séguinot Chablis 13%

BURGUNDY, FRANCE
This Chablis has deep fruited flavours to
compliment the signature flinty nose. It's very much
the Séguinot style with a core of excellent quality
Chardonnay and a tight, mineral backbone.
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47

2018 Domaine Félix Sauvignon Blanc
Saint-Bris 13.5%

Food recommendations: Trout stuffed with fresh herbs and
grilled on the barbecue.

BURGUNDY, FRANCE

Vegetarian & Vegan

£8.99

A real taste of terroir from Saint-Bris, Burgundy’s enclave of Sauvignon Blanc.
This is a lively Sauvignon Blanc with distinct blackcurrant leaf aromas, elegant
ripe fruit and a chalky, saline finish. Characterful, digestable and versatile so a
great food wine.
Food recommendations: Drink with seafood, shellfish, grilled chicken,
asparagus and goat milk cheeses.

£14.99

2018 Domaine La Haute Marone ‘Le Cru
des Dentelles de Montmirail’, Gigondas 14.5%

RHÔNE, FRANCE
Gigondas is a single village ‘cru’ of the southern Rhône valley whose vineyards nestle under
the jagged, lacy peaks of the Dentelles de Montmirail mountains. Intense aromas of black
cherries, then a wisp of smoke creeps in along with some hints of toasted cocoa beans. Deep
and intense, this wine slowly reveals its secrets - black cherries, dark chocolate, a hint of clove
and nutmeg - hugely rich and enveloping but with elegance.
Food recommendations: Ideal with a good Provençal daube or game dishes. Also a treat with
hard cheeses, particularly farmhouse cheddar.
Vegetarian & Vegan

Vegetarian & Vegan

2019 Clos Bagatelle ‘À
L’Origine’, Saint-Chinian
Rouge 13.5%

LANGUEDOC, FRANCE
A fresh, herby, garrigue nose is followed by a full-flavoured
and intense palate of typically southern flavours. Equal
measures of Syrah, Carignan and Grenache and a dash of
Mouvèdre result in a vibrant red with
excellent balance and a generous, gentle structure.
Food recommendations: A hearty southern red that will shine alongside
a cassoulet, a spicy bolognese or a good pizza.
Sustainable

OFFERS: FRANCE

£14.59

New

Genetie ‘La Trouvaille’ Chablis 13%

LANGUEDOC-ROUSSILLON, FRANCE
A generous vintage dominated by stone fruit, apple
and melon with citrus and delicate apple blossom.
Savoury minerality hovers in the background
supporting the wine nicely with long lasting acidity
offering a bright finish and a food friendly profile.
Food recommendations: It doesn’t need too much
thinking about but if you must you won’t go wrong
with roast chicken or pan roasted fish in cream
sauce, mussels cooked in cream, creamy pasta or
aged soft cheese.

Vegetarian & Vegan

£15.99
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£11.59

2016 Chapelle de Bebian Rouge,
Coteaux de Languedoc 13.5%

2018 Domaine de Lathevalle,
Morgon ‘Les Charmes 14%

LANGUEDOC, FRANCE

BEAUJOLAIS / MACONNAIS, FRANCE

Around 80% Syrah and 20% Mourvedre, this is a
powerful and spicy wine. 2016 was a warm vintage
which translates to a powerful wine but the heat of
alcohol is not felt at all given the purity and
concentration of dark fruit.

‘Les Charmes’ is one of the most prestigious of
the six lieux-dit within Morgon, situated on higher
slopes with sandy, granitic soils. South East facing
Gamay vines, which are between 35 and 60 years of
age, are managed following the principles of
reasoned viticulture.

Food recommendations: Nick Cave and a dark room.

2019 Domaine Daniel Séguinot
Chablis Premier Cru
Fourchaume 13%

chablis, FRANCE

Deep red in colour, with star anise infused cherry
compote on the nose. The concentrated palate is
serious and densely fruity, and well structured
tannins suggest good ageing potential.
Food recommendations: Try with Beef Bourgignon
or a roasted leg of lamb. Also works with charcuterie
and with semi-soft cheeses such as Livarot or
Saint-Marcellin.

Vegetarian & Vegan

OFFERS: FRANCE

£18.99

Intense, sensual and complex, this is an exceptional
example of Premier Cru Chablis. There's very fine
fruit with an abundance of texture; there is also
finesse and a classic saline acidity to the finish.
Food recommendations: With rich fruit aromas, this
Chablis is best served lightly chilled. An ideal and
classic partner to seafood and stronger flavoured fish
such as crab or smoked haddock.

Vegetarian & Vegan

£14.59

£14.59

Chateau de Plaisance L’Anjou
Blanc 13%

Chateau de Plaisance 'Sur la
Butte' Rouge 13%

LOIRE, FRANCE

LOIRE, FRANCE

Broad and expressive on the nose - full of white
blossom, warm straw and stone fruit - but so
incredibly focused on the medium-full bodied
palate; with honeyed notes and a balancing
acidity. This is an elegant wine that is really rather
moreish.

Vanessa at Chateau Plaisance has just 3ha of red
grapes. As far as we can ascertain they are the only
red grapes in the appellation. The vines are around
35 years old and this particular cépage is made up
of 30% Cabernet Franc and 70%
Cabernet Sauvignon mainly grown on Schist.
Ageing is in Concrete vat. This biodynamic blend
of two Cabernets boasts a floral, red-berry perfume
and bright red fruits with hints of earthiness and
spice on the palate.

Food recommendations: Drink alone, or with lots of
friends! Try with linguine and artichokes.

Vegetarian, Vegan & Biodynamic

Food recommendations: Would be fantastic with
lamb.

Vegetarian, Vegan & Biodynamic
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OFFERS: FRANCE

OFFERS: SPAIN
£6.99

2020 Fuenteseca Macabeo/
Sauvignon Blanc [Organic] 12%
£13.59

UTIEL REQUENA, SPAIN

£11.99

2017 Château Fabre Gasparets,
Corbières-Boutenac [Organic] 14%

2019 Château Calvimont
Rouge, Graves 13%

CORBIERES BOUTENAC, FRANCE

BORDEAUX, FRANCE

From Corbières-Boutenac, one of the Languedoc’s
finest cru, comes this top class organic wine which
shows the beautiful concentration of old vine
Carignan with supporting roles played by
Mourvedre and Syrah.
Aromas and flavours of cherry and black fruits
infused with subtle, exotic spices. Notably more
precise than previous vintages; brighter in character
with good tannin and complexity on the finish.

A red Graves with real finesse and character
sustainably produced by a charming husband
and wife team - Xavier and Caroline Perromat.
Plush, ripe bramble fruit with a fine mineral
structure and well-judged tannins with a very
drinkable, sapid finish.

Food recommendations: Hearty dishes and juicy rare
steak. Sausage cassoulet.

Sustainable

Food recommendations: Beef and or venison
dishes.

Fresh, zesty organic white from Utiel Requena. Gently
aromatic with herbaceous notes and ripe citrus. The palate is
textured with fresh and zesty citrus fruit acidity, mineral notes
and a clean, crisp finish.
Vegetarian, Vegan & Organic

£6.99

2019 2020 Fuenteseca Bobal/Cabernet
[Organic] 13.5%

UTIEL REQUENA, SPAIN
A full-flavoured organic red from Valencia’s indigenous Bobal
grape. Intense ripe fruit aromas on the nose with plum and
blackcurrant characters, hints of liquorice and lightly
structured tannins from the Cabernet fruit.

Vegetarian, Vegan, Organic & Sustainable

Vegetarian, Vegan & Organic
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£7.99

£12.59

2019 Ontañón Ecológico
Rioja [Organic] 13.5%

£16.99

2019 Chateau de Coulaine
Chinon Rouge 14%

2017 Chateau de Coulaine Chinon
Rouge Les Picasses 13%

RIOJA, SPAIN

loire, FRANCE

loire, france

This is from mainly younger vines and it’s a
delicious, almost thirst-quenching drink but
don’t assume it’s just ‘simple’ red, there’s real
heart and beautiful quality here as well. Wild
yeasts are fermented in concrete vats and then
aged in a mixture of old oak and concrete. It’s
fragrant, curranty and leafy with darker cherry
in the middle, this is an absolutely enticing,
classic Chinon.

This is from a south facing section of Chinons’
legendary ‘Picasses’ vineyard and for all its charm
and approachability it’s nevertheless pretty serious
Chinon. It enjoys 12 months in demi-muids,
(mainly old) and is unfined, unfiltered and bottled
with minimal sulphur levels. ‘16 was a lovely
vintage for Loire reds to.

Ripe plum and dark cherry fruit with a twist of spice and
gentle tannins. A full-flavoured modern style of Rioja. The
Tempranillo grapes are sourced from certified organic
vineyards at altitudes of around 500m. Ontañón have 57ha
of low-yielding organic vineyards and 300 barrels dedicated
to organic wines.

Food recommendations: Works really well with
cold meats, or, if you’re feeling adventurous, try it
with sea bass.

Food recommendations: Confit duck with lentils.

Vegetarian, Vegan, Organic & Sustainable
£15.99

2012 Valenciso Rioja Reserva 14.5%

Rioja, Spain
Savoury aromas alongside lifted, perfumed notes of violet
and blackberry. This wine shows all the elegance of the
variety - tight and concentrated with spice, fine tannins, great
complexity and purity.
Vegetarian, Vegan & Sustainable
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OFFERS: SPAIN

OFFERS: PORTUGAL

£8.59
2018 Ontañón Vetiver Rioja Blanco

RIOJA, SPAIN

13%

2020 Vila Nova Alvarinho

£7.99

12.5%

VINHO VERDE, PORTUGAL

Whilst not exactly mainstream, white Rioja is now most definitely a ‘thing’. With
examples like this it’s easy to see why. Opulent aromas of pear and jasmine, with
tropical notes and well-integrated oak. The palate is poised with pineapple, vanilla
and crisp lemon acidity - and brioche notes on the finish.

An appealing Portuguese expression of Alvarinho. Bright citrus aromas
and a fresh, lively palate with ripe, limey flavours, textural stone fruit
and an appealing softness but still the balancing minerality characteristic
of this variety.

Vegetarian & Vegan

Food recommendations: A good match for chicken salads, fish and sushi.
Or perhaps Vietnamese meatballs?

Vegetarian & Vegan

£11.99
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2016 Cabriola by Borsao

15.5%

53

CAMPO DE BORJA, SPAIN
A rich and impressive Grenache Syrah blend from Borsao’s high altitude,
low-yielding vineyards, produced in collaboration with renowned Syrah expert
Chris Ringland. Pronounced ripe red fruit aromas with a hint of vanilla and a
lightly herbal note. The palate is full and well-structured with bramble and berry
fruit alongside toasty notes and sweet spice. Ripe, supple tannins and juicy acidity
give a long and balanced finish.
Vegetarian & Sustainable

£6.29
2018 Terra Boa Old Vine Tinto, Beiras
(Tinta Roriz, Touriga Nacional &
Cabernet Sauvignon) 13%

BEIRAS, PORTUGAL
Abundant fruit matched with an easy and approachable style - a good example
of well-priced Portuguese wine. Aromas of ripe bramble fruit, plum and a
touch of spice. Generous on the palate with fresh red cherry and blackberry
leaf characters - supple, fine tannins and a touch of spice on the juicy finish.

2019 Pasión de Bobal [Organic]

UTIEL REQUENA, SPAIN

14%

£8.99

An intense nose with plenty of ripe blackberry and plum fruit and sweet vanilla. The
palate is well-balanced with dark fruits, toasty oak, smooth tannins and a generous and
lifted finish.
Vegetarian, Vegan & Organic

Food recommendations: Serve with full-flavoured meaty stews, bangers and
mash or barbecued meats.

Vegetarian & Vegan
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55

55

NATURAL
WINES

2020
DOMAINE LAFRAN-VEYROLLES
BANDOL ROSÉ [ORGANIC]

£14.59

£7.99

Provence, France 13.5%

2020
CONTESA TREBBIANO D’ABRUZZO
ABRUZZO, ITALY 12.5%
A multi-layered, complex nose opens out in the glass
to give ripe stone fruit and citrus backed by toasty,
yeasty characters. Pleasantly rustic but with youthful
fruit too, hints of preserved lemons and aromas of
woodsmoke, butterscotch and wild herbs. A serious
wine with a persistent, complex and savoury finish.

Beautiful pale salmon colour with an
appealing herbal nose followed by flavours of warm
southern herbs, white pepper spice and soft
raspberries. Complex, interesting and very much a
food wine.
The winery have a minimal intervention
approach: extremely low yields, organic viticulture
and natural winemaking including using very
limited sulphur dioxide.

This is a part skin fermented white from a small
block of 25 year old Trebbiano d’Abruzzo on the
Pasetti family’s Collecorvino estate. Sustainably
produced with minimal intervention - wild ferment,
low sulphur, no fining, just 3,000 bottles produced.

Food Recommendations: A lovely apéritif with olives
and tapenade or serve with shellfish, grilled chicken or
spicy vegetable dishes.

Food Recommendations: Drink with white meats, fish or
light tomato-based dishes.

56

57

£7.99
2017 CIRCLE OF LIFE WHITE
STELLENBOSCH, SOUTH AFRICA
12.5%
The Sauvignon Blanc aromas are prominent on
the nose, with beautiful lime and prickly pear notes.
Intense flavours, with great balance. A tight mineral
core and creamy mid palate from the Chenin Blanc
allows for great complexity and a persistent finish.
The Sauvignon Blanc lends lovely, fresh acidity to
the wine.
The wine is made as naturally as possible, with no
additions of acids or enzymes allowed.
Traditional methods are used, hand harvested
grapes are brought to the cellar for sorting via horse
drawn cart.
Food Recommendations: Try with Sashimi of Tuna,
smoked potato gnocchi or red snapper.

57

2020
MENADE NOSSO (NATURAL
ORGANIC VERDEJO)

VINO DE LA TIERRA DE CASTILLA
Y LEÓN, SPAIN 13%
The Verdejo grapes are selected from parcels
grown in stony clay and limestine soils. They are
hand-harvested and are fermented using wild yeasts
in stainless steel - between 18 and 24ºC.
Malolactic fermentation also takes place
spontaneously, then the wine is gently racked and
spends around 3 months on lees. No sulphur is
added during the vinification process.
Pronounced honeyed and floral aromas, with hints
of barley sugar, and savoury notes. The palate is
textural with distinctive leesy, bready and floral
characters.
Food Recommendations: Try with Serrano ham and
manchego croquetas.

£12.59

2020 MENADE VERDEJO

£9.99

VINO DE LA TIERRA DE CASTILLA
Y LEÓN, SPAIN 13%

£7.99

‘Wild ferment’ organic and high altitude Verdejo another beautiful example from Menade.

2020 New
CHATEAU L’ERMITE D’AUZAN
GAVROCHE ROUGE
RHÔNE, FRANCE 13.5%
Aromas of red bramble fruits and woodland herbs.
The palate has bright raspberry and redcurrant
fruit, juicy acidity and supple tannins.

Fresh stone fruit aromas with notes of fennel and
thyme. The palate is ripe and textural with white
peach and herbal characters, balanced by crisp
acidity and minerality.

A new, natural and organic cuvée from this estate
- a great summer red that can be served lightly
chilled. Château L’Ermite d’Auzan works hard to
minimise its impact upon the environment and has
been certified by Terra Vitis for its efforts. The 80ha
estate has been farming organically for quite some
time, and received official organic certification in
2020.

Menade’s by-line is ‘Made by Nature’ – the winery
don’t use chemical treatments, opting instead for a
natural approach using plant-based infusions (for
example using nettles, cinnamon) which are kinder
on the soil, plants and naturally occurring yeasts.
All wines are certified organic, and no sulphur or
copper sulphate is used in their vineyards. They use
green harvesting to control yields.

Food Recommendations: Enjoy with grilled or barbecued
meats, or hearty vegetarian sausages.

Food Recommendations: Baked fish with fennel.
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£7.99
2020
PRISMA ORGANIC MONASTRELL
JUMILLA, SPAIN 14.5%
A ripe, opulent and classic southern Spanish
Monastrell from organic vineyards. Complex nose
of ripe plums and rich berry fruit, with notes of fig.
On the palate the wine is generous, rich and spicy with concentrated bramble fruit, evident tannins, a
note of black pepper and fresh acidity on the finish.
Produced from organically grown vines cultivated
on dry hillside slopes in Jumilla. The grapes are
handpicked, and after maceration with the skins for
around two weeks at a controlled temperature, the
wine is deposited in stainless steel tanks.
Food Recommendations: Drink this with grilled meat,
dishes with creamy sauces or goats cheese.

59

2019 CIRCLE OF LIFE RED
STELLENBOSCH, SOUTH AFRICA
13.5%
A harmoniously integrated blend with great length
that combines the spiciness of the Syrah, the fresh
fruits of the Petit Verdot and the juiciness from the
Merlot. The beginning is fresh and fruity with good
acidity, evolving into riper flavours and herbaceous
notes, with elegant tannins and fine, bright acid in
the finish.
As well as being ECOCERT certified as organic,
and working biodynamically, Waterkloof goes much
further than many in its efforts to be a highly
sustainable winery. For example, no damaging
herbicides, pesticides or fungicide are used, only
natural predatory fungi and metabolites. Six
Percheron horses are used to plough, compost,
spray and harvest the vineyards to reduce damage
to the soil and vines and to reduce carbon
emissions. Furthermore, livestock are used as a
means to control pest levels, naturally reducing the
level of weeds/vegetation between the vines and to
put nitrogen back into the soil.
Food Recommendations: This very versatile wine will
complement numerous dishes from a tomato based
stew to meat on the bone.

£7.99

OFFERS: ITALY

OFFERS: GERMANY

£14.59

2018 Weingut AJ Adam Dhroner Riesling
Trocken 13%

MOSEL, GERMANY
There’s fabulous honeyed fruit ripeness, and with five months
of lees ageing, the wine has a beautifully creamy, textural
quality in the centre. It’s lean, tense and vibrant at first,
opening quite exotically in the middle. Bone dry and very
focussed but totally calm and approachable.

£15.59

2017 Brusafer Pinot Nero

13%

£13.99

TRENTINO, ITALY

This exceptional Pinot Nero is produced in tiny quantities from Cavit’s very best
vineyards. Lifted aromas of ripe cherry, red berry and lightly spiced notes. The
palate has raspberry and blackberry fruit, with herbal notes and fine tannins. Full
and velvety balanced by fresh acidity and a long, delicate finish.

2019 Horst Sauer Escherndorfer Lump
Riesling S. Trocken 13.5%

FRANKEN, GERMANY
This ‘S’ Riesling starts tight and lean, tense and nervy…it’s
quite exciting. Then you blink twice and the ‘exotics’ arrive, an
overt marmalade tang, some lurid steely lemon and a whole lot
of bare-naked peach.

£9.59

60

2019 Tenuta Aquilaia Ciliegiolo

14%

TOSCANA, ITALY
£15.59

2018 Horst Sauer Escherndorfer
Lump Silvaner S. Trocken

13..5%

Ciliegiolo means ‘little cherry’ in Italian. Native to Tuscany, it’s believed to have
been grown in Maremma, in the south of the region, since Etruscan times. True to
its name, it produces wines with juicy, ripe black cherry characters. Appealing ripe
black cherry aromas, warm and spicy with a hint of black pepper. The palate has
rounded blackberry and plum fruit backed by supple tannins. A generous, richly
flavoured and mellow wine with a fresh, lightly savoury finish.

FRANKEN, GERMANY

Vegetarian & Vegan

The ‘S’ here signifies a dry ‘spatlese’ quality wine and captures
the immense mineral expression from this steepest of vineyards
sites. There's inviting white spice and floral aromas, whilst the
palate is nervy and vibrant with peach fruit and a lovely texture.
A bright acid backbone adds structure and elegance.
£12.59

2020 Weingut AJ Adam im Pfarrgarten
Riesling Feinherb

10..5%

MOSEL, GERMANY
Complex aromas of lime, grapefruit and white spice. Abundant
citrus characters on the palate combined with crisp, zesty acidity
ensures that, despite residual sugar levels of around 18g/l, the
wine has a creamy yet refreshing finish.

2019 Nicosia Etna Bianco
Contrada San Nicolò [Organic]

13%

£12.59

SICILIA, ITALY
Etna is understandably renowned for its fine, perfumed reds but the high altitude whites,
mainly from the local Carricante grape, can be remarkable. Pronounced and complex
nose with savoury, nutty aromas and hints of fennel, ginger and white spice. The palate
is fine, concentrated and textural, with crisp citrus and lightly honeyed stone fruit
balanced by minerality and sappy acidity.
Vegetarian, Vegan, Organic & Sustainable

61

OFFERS: ITALY

OFFERS: ITALY

£7.99

£15.59

2017 Bottega Vinai Trentino
Merlot 13.5%

2017 Feudo Maccari Saia Nero d’Avola 14.5%

SICILIA, ITALY

TRENTINO, ITALY

This splendidly opulent wine shows the heights that Nero
d’Avola can reach. It’s showy, but in a good way – generous
and charming, with expressive plum and cherry fruit and
coffee and violet notes along with well-integrated oak
following 14 months in French barriques. All of this is backed
up by silky-smooth tannins and mouth-watering acidity. This
is not the sort of wine that needs an explanation – it’s virtually
impossible to not be impressed by it.

A selection of Cavit’s best Merlot from the Valle dei Laghi. This is an intense
wine with berry, spice and cedarwood aromas. On the palate the wine has ripe
plum and cherry fruit alongside savoury, herbal notes. Richly-flavoured with
bitter chocolate notes and refreshing acidity leading to a long, structured finish.

£7.99

2020 Bottega Vinai Trentino
Pinot Grigio 13%

TRENTINO, ITALY
The mountainous Trentino region produces some of Italy’s most note-worthy
Pinot Grigio. This multi-award winning Bottega Vinai is a benchmark of this
expressive style. A lightly honeyed spicy nose with distinct floral, apple and
citrus notes. Added complexity from white spice, honey and almond characters.
On the palate it shows ripe fruit and lightly nutty flavours balanced by crisp,
lemony acidity. Good weight and texture through to the finish.

Vegetarian & Vegan
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£9.59

2020 Santa Seraffa Gavi del
Comune di Gavi 12.5%

PIEMONTE, ITALY
A fine and pure expression of Gavi with pretty aromas of
flora, citrus and green apple combined with more complex
hints of frangipane. The palate has apple and lemon
characters, and an appealing weight and minerality. The
finish is textural, long and defined.
Vegetarian, Vegan & Sustainable

£7.59

£10.99

2019 Il Cascione Soliti Merlot 14.5%

2017 Rive Barbera d’Asti Superiore 15%

PIEMONTE, ITALY

PIEMONTE, ITALY

A structured, plummy Merlot from a 2.5 hectare plot on the Il Cascinone
estate that punches well above its weight. Plum, blackberry and savoury spice
characters on the nose. Full flavoured and rounded on the palate, with layers
of dark fruit, black cherry and toasty spice backed by ripe tannins, a hint of
mocha, and a fresh finish.

A deep ruby Barbera with vibrant aromas of black
cherries and prunes with notes of chocolate and toasty oak.
An abundance of wild blackberries, black cherries and a
touch of spice show through on the palate, which has a rich,
voluptuous texture balancing taught acidity and fine oak
tannins.

Vegetarian, Vegan & Sustainable

Vegetarian, Vegan, & Sustainable
£7.59

2018 Fazzoletto Barbera Passito 14.5%

PIEMONTE, ITALY
A fleshy and juicy red with aromas of sweet ripe plums and cherries. The
palate shows ripe fruit-forward characters of cherry and wild plum and the
ripe rounded finish is balanced by fresh bramble acidity. This wine is a
rediscovery of the old tradition of using partially-dried grapes to add
richness and concentration.

Vegetarian & Vegan

£19.99

2015 San Felice Il Grigio Gran
Selezione Chianti Classico 13%

TOSCANA, ITALY
Ripe, opulent and spicy nose with complex aromas of violets,
cassis, tobacco and liquorice. Full-bodied and richly flavoured
- concentrated ripe plum and dried black fruit characters are
enhanced by fine tannins, beautifully balanced acidity with a
sour cherry twist, and well-integrated spicy oak. Will improve
with cellaring of 5-10 years.
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OFFERS: ITALY

OFFERS: ITALY

£12.59

2015 Alasia Barbaresco
£9.99

2017 Uggiano Chianti Riserva
‘Fagiano’ 13.5%

TOSCANA, ITALY
Beautifully constructed, complex Chianti with
depth and substance. A fantastic offering from a
winery that really hits the mark on quality and
price. Warm, rich aromas of black cherry, dried
fruits, spice and lightly balsamic notes. Richly
flavoured and generous on the palate - with spicy,
meaty notes balancing plum characters, fresh cherry
acidity and lightly herbal characters. A well
structured and integrated wine with great
concentration and complexity.

Vegetarian & Vegan

£8.99

2020 Monte Schiavo Pallio di
San Floriano Verdicchio
Classico Superiore [Organic] 13.5%

MARCHE, ITALY
A richly flavoured and complex late harvest
Verdicchio from Monte Schiavo’s prized
‘Fossato’ vineyard. Intense and persistent aromas
of honey, almond blossom and toasted nuts with
developed ripe fruit characters. Textural and
full flavoured with concentrated peachy fruit
balanced by crisp acidity and stony mineral
notes. The finish is long and nuanced with
zesty grapefruit and lime flavours and complex
savoury notes.

Vegetarian, Vegan, Organic & Sustainable

14%

PIEMONTE, ITALY
Black fruit aromas, with some savoury, spicy and gently floral
characters. Complex and richly flavoured with black cherry,
bramble and a hint of violet on the palate. Good structure and
fine tannins lead to a long rich finish.
Vegetarian & Vegan

£12.59

2019 Rulendis Pinot Grigio

13%

TRENTINO, ITALY
A fresh, lifted nose with aromas of stone fruit and citrus and
honeyed, lightly spicy notes. The palate is taut and linear with
lime, citrus characters balanced by minerality, structure and
length. Fine and complex on the finish with the potential to age
for 5 years or more.
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65
£11.99

£38.99

2015 D’Annona Barbera d’Asti
Superiore 14.5%

2015 Prà Morandina Amarone
della Valpolicella 16.5%

PIEMONTE, ITALY

VENETO, ITALY

A ripe, intense nose of cherry, baked earth, spice
and savoury aromas, leads to a silky smooth
palate of sour cherry, herbs and leather with
some floral, violet notes. An impressively
concentrated wine with good structure, opulent
black cherry fruit and sweet ripe tannins. The
finish provides some refreshing acidity and
lingering notes of dark chocolate and spices.

A ripe, open and spicy nose with aromas of wild
cherry, plums and dried herbs. Firm, ripe tannins
on the palate lead to flavours of bitter cherry, spice
and tarry, liquorice notes too. The finish is complex
and long, further opening to reveal dried orange
peel, and ripe red fruit characters backed by a hint
of mocha. A fine and distinctive style of Amarone
capable of further development in bottle.

Vegetarian & Vegan

Vegetarian, Vegan & Sustainable

£8.99

2018 Montresor ‘Urban Park’
Appassimento 14%

VENETO, ITALY
Authentic Veronese Appassimento from the classic Valpolicella
varieties, predominantly Corvina, dried for 30 days and aged
6 months in oak. Bright berry and black cherry aromas, and a
touch of spice. Supple tannins lead to a finish of delicate
sweetness, offset by fresh acidity.
Vegetarian & Vegan
£11.99

2017 Montresor Valpolicella
Ripasso ‘Capitel della Crosara’ 14%

VENETO, ITALY
A warm, inviting, richly fruity nose, with aromas of fresh
morello cherry, ripe plum and hints of dried fruits. The palate is
similarly full-flavoured with concentrated, crunchy black cherry,
brown spice and vanilla notes and a hint of liquorice. The long
finish has the classic bitter cherry fruit finish typical of ripasso.
Vegetarian & Vegan

Kovacs
Nimrod
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67

The Kovács Nimród vineyards are farmed with minimal intervention
and primarily planted with Burgundian Northern Rhone varieties.
These vines feel very much at home in the Egar as it is located on
a similar latitude to that of Burgundy, and thanks to monks from
Burgundy planting vines in this area centuries ago, the area has grown
into a world class wine producing region.

2019 2019 ‘Dixie’
Chardonnay/ Pinot Gris 13%

£10.59

Clear and bright pale yellow in colour, the nose is
pronounced with stone fruit and lemon sherbet characters. The
palate is zesty with delicious fleshy nectarine fruit underpinned
with good acidity and minerality.

£15.59

NEW IN

2019 Teliani Valley Glekhuri Kisi
Qvevri [Amber Wine] 13%
AKHMETA, GEORGIA
Kisi is a native Georgian grape with sweet spice notes and great acidity, perfect for
maintaining freshness. Fermentation in Qvevries adds great complexity and texture. Don’t
chill it, you’ll just bring the tannins forward at the expense of the lovely flavours - serve cool,
not cold! Vegetarian & Vegan

£15.59

NEW IN

2019 Teliani Valley Glekhuri
Kisiskhevi Saperavi Qvevri 13.5%
KISISKHEVI, GEORGIA
Kisiskhevi is a superb terroir within the wider Kakheti region, particularly for Saperavi. The
best grapes are selected for fermentation in Qvevri, resulting in a deep coloured and
structured wine that is still remarkably approachable due to its vibrant primary fruit
and roasted nut aromas. Vegetarian & Vegan

OFFERS: SOUTH AFRICA

OFFERS: SOUTH AFRICA
£10.59

2018 Le Riche ‘Richesse’ 14%
£8.99

£7.99

£10.99

2020 Circumstance
Sauvignon Blanc 13.5%

2020 The Underworld
Grenache Blanc 13.5%

2019 Wildeberg Terroirs
Sauvignon Blanc 14%

STELLENBOSCH, SOUTH AFRICA

WESTERN CAPE, SOUTH AFRICA

STELLENBOSCH, SOUTH AFRICA

There are few finer things than finding a cultivar
that not only belongs in modern South Africa but
is so PHENOMENALLY tasty – its delicately pithy
otherness is hard to describe but let’s have a go. On
the nose it has a curious apothecary of rare
botanicals including lemon peel, juniper, jasmine
and guava. These can also be found on the palate
supported by the grape’s inherently pithy acidity,
longevity and structure.

From older vines that cling to Simonsberg in the
tiny, mountainous ward of Banhoek within
Stellenbosch. Dry grown vines grow thin and weedy
on these vertigionous slopes. The fruit is
hand-picked, crushed then fermented at Wildeberg.
A wave of rich tropical, leafy notes on the nose sway
to a broad palate of tight lime-leaf, bay and a silky
texture with a super-bright, naturally acid finish.

Crushed laurel on the nose with more than a
nuance of residual seaside salt. This has a big and
textured palate with stone fruit and fennel hints – it
is rich and minerally, showing even a slight rocky
quality about it. As bracing as the wind through the
vines at Waterkloof.
Food recommendations: Ideal with fresh oysters
or fresh crayfish on the grill. Great with a goat’s
cheese too.

Vegetarian, Vegan & Sustainable

Food recommendations: Its lime leaf texture and
exotic bouquet make it a perfect partner for all
foods Asian. It also washes freshly shucked oysters
down like a treat too!

Vegetarian & Sustainable

Food recommendations: Delicious with brightlyflavoured seafood dishes, Thai salads, citrus dressings
or indeed by the glass on its own!

Vegetarian & Vegan

STELLENBOSCH, SOUTH AFRICA
Restrained but appealing on the nose with typical red fruit aromas of plum,
cherries and milled pepper are balanced by an aroma of finely ground graphite
found in Left Bank Bordeaux. The palate is a masterpiece of blending - hugely
appealing with juicy mouth-filling flavours of red berries, plums and smoky
hints balanced with a fine, soft tannic structure and rounded finish. Finely
structured and phenomenally fine.

Vegetarian & Vegan

£13.59

2018 Le Riche Cabernet Sauvignon 14.5%

STELLENBOSCH, SOUTH AFRICA
A phenomenal expression of Stellenbosch Cabernet Sauvignon with a
maritime influence that sets it apart, yet with a nod to Bordeaux. With carefully
selected fruit from the cool gravelly slopes facing False Bay to the rich red
granitic soils around Stellenbosch, the wine gains its complexity by expertly
blending fruit from 4 specifically diverse terroirs. Ripe cherries and fresh plums
are balanced on the nose by vanilla and cedar spice. The palate has lush layers
of fruit and spice plus smooth velvety tannins with a firm structure and lengthy
finish.

Vegetarian & Vegan
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£14.59

2018 Vuurberg White 13.5%

WESTERN CAPE, SOUTH AFRICA
An epic, delightful blend from the ever inventive Donovan Rall. Vuurberg
White is linear, clean, bright and posh, positively packed with rich, fresh stone
fruit, white spice, green pepper/capsicum and a fine, pithy minerality that
keeps on giving with a core of stony acidity and a relentless finish.

Vegetarian

£14.59

2019 Wildeberg White 13%

FRANSCHHOEK, SOUTH AFRICA
Wildeberg is a small farm in Franschhoek. Only 10 hectares can be planted to
vines, the rest is wild. The fruit for the Wildeberg wines comes from the
Franschhoek Valley only, hand-harvested, naturally-fermented and gently
matured. This first release is 100% ancient bush-vine Sémillon aged in new
and older oak. The palate has an impactful attack of tight, bright, highly
textural citrus tang and terrific mouthfeel. It’s a vast wine with layers of
expression.

Vegetarian & Vegan

OFFERS: USA

OFFERS: SOUTH AFRICA
£8.59

2019 Shadow Point Chardonnay 14.5%

SAN BERNABE, USA

2020 False Bay ‘Whole Bunch’
Cinsault Mourvèdre Rosé 12%

This is a modern CA Chardonnay, on the nose there is an
appealing salinity over toasted hazelnut aromas. The palate
has a stone fruit and struck match structure to it that gives it a
gentle minerality.
£5.99

Vegetarian & Vegan

COASTAL REGION, SOUTH AFRICA
Whole Bunch Cinsault Mourvèdre is not cobbled together from off-cuts of leftover
red and white wine. Nor is it over-cropped red grapes pressed aggressively to
maximise juice yield and confected aromas. The wine comes from low-yielding,
coastal vineyards, delicately whole-bunch basket pressed for only the purest juice.
A fine wine that happens to be pink. A pale, spicy and textural Rosé mostly sourced
from bush-vine Cinsault with summer fruits on the palate and a lovely clean, savoury,
dry finish.

£9.59

2019 Shadow Point Pinot Noir 14%

MONTEREY, USA
This wine combines delicious red cherry and dried cranberry
concentration, with a touch of dark spice. The palate has wild
bramble and cherry pie notes. It finishes bright, fresh and
gently toasty.

Vegetarian, Vegan & Sustainable

Vegetarian & Vegan
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£12.99
£5.99

2020 False Bay ‘Slow’ Chenin Blanc

13.5%

2018 Cline Cellars ‘Ancient Vines’
Zinfandel 14.5%

COASTAL REGION, SOUTH AFRICA

CALIFORNIA, USA

Wild yeast fermentation is key to this benchmark Chenin Blanc. The long wild
yeast ferment provides bready aromas and additional complexity to the wine. Dried
herbaceous notes, including fennel and aniseed from the nearby fynbos, dominate
the nose, followed by a creamy lemon character. The palate is reminiscent of
the nose, with great textural complexity, attributable to the long, slow wild yeast
fermentation.

Ancient Vines Zinfandel shows spicy, bright strawberry, coffee
and chocolate characters. Ripe fruit and soft tannins make
this a mouth-coating rich vintage. Aging on new and used oak
has lent this wine a subtle vanilla quality that nicely
complements the explosive fruit notes.

Vegetarian, Vegan & Sustainable

Vegetarian & Vegan

£23.99

2016 Belharra Las Madres Syrah 14.5%

SONOMA, USA
2019 False Bay ‘Old School’ Syrah 14.5%

COASTAL REGION, SOUTH AFRICA

£5.99

Wild yeast fermentation, low yields and ageing in large French oak foudre are what
defines this savoury and appealing Syrah. Full yet elegant with bramble fruits and also
some earth and meaty aromas. The palate is structured and elegant with fine tannins
and a refreshing natural acidity.
Vegetarian, Vegan & Sustainable

On the nose this wine brings a medley of purple and blue
fruit, nutty pie-crust, and varietal spiciness. Velvety in texture,
an immediate rush of savoury fruit on the palate mingles
with gaminess and clove. A stunning wine perfectly balanced
between ripe fruit and acidity with a finish that just goes on
and on without ever being ‘big’.
Vegetarian, Vegan & Sustainable

71

OFFERS: ARGENTINA

OFFERS: CHILE
£11.99

2017 Cadus Tupungato
Appellation Malbec 14.5%

£7.99
2019 Novas Gran Reserva
Sauvignon Blanc [Organic] 13%

CASABLANCA, CHILE
Greenish-yellow in colour and expressive on the nose. Vibrant aromas of
grapefruit and gooseberries combine with notes of green chili, nettle and
tomato leaf. The palate shows lovely zingy fruit with a nice silky texture
and a long, concentrated finish.

UCO VALLEY, ARGENTINA
The combination of altitude (1300m) and rocky soils provide a
platform for Malbec to excel. Intense purple in colour, the wine
displays great depth of black fruits, fresh herbal notes and spice.
The palate is elegant with lovely weight, bright black fruits and
fresh acidity. The finish is long and has silky tannins.
Vegetarian & Vegan

Food recommendations: The high acidity and aromatic persistence in this
wine make it an excellent aperitif as well as an ideal companion to shellfish
and raw or cooked white fish. It can also be served with white meats such as
chicken seasoned with lemon, salads, and fresh cheeses.

Vegetarian, Vegan, Organic & Sustainable

£11.59

2018 Bressia Monteagrelo Malbec 14.5%

MENDOZA, ARGENTINA
72

£15.59

Pure and powerful, yet elegant and aromatic, this is a deeply
compelling Malbec. It exhibits beautiful bright violet aromas, ripe
black fruits and hints of iodine. Plum and cherry fruit aromas
combine with leather and spice notes and hints of violets. The rich
plum, cherry, sweet spice, liquorice and violet aromas on the nose
are reflected on the palate, along with layers of mineral, fruit and
savoury notes, with balanced acidity to deliver a long finish. Very
moreish! Absolutely singing ‘of place’.

2018 Emiliana Coyam [Organic] 14.5%

COLCHAGUA VALLEY, CHILE
Emiliana’s iconic blend. Violet red in colour. This is an elegant and complex
wine with lifted notes of cherries, plums, blueberries, and blackberries, along
with refreshing hints of black pepper, leather, and pencil lead. The palate is
rich and packed with complex fruit characters and fresh acidity. There is good
concentration and structure which draws out the persistent finish.
Food recommendations: This is a complex wine that needs intense preparations
such as grilled red meats, including wagyu, beef, or lamb, served with potatoes au
gratin, rice, or spicy sauces. Decant before drinking and serve in Bordeaux-style
glasses at 18ºC.

Vegetarian, Vegan, Organic & Sustainable

£11.59

2018 Bressia Monteagrelo
Cabernet Franc 14.5%

MENDOZA, ARGENTINA
The nose is full of dusty mountain air purity and speaks volumes
about Uco Valley. The leafy graphite nose follows through on
to the palate with a firm, posh, proper, pencilly, fruit of cassis,
crushed rocks and sour cherry. A stunning wine, intense,
concentrated and fine with great varietal typicity.

Vegetarian & Vegan

73

OFFERS: AUSTRALIA

Exploring the wines of Alpha Box & Dice
74

75
A modern, cutting-edge collection of wines - just look at the labels - from the passionate and slightly
bonkers trio of Dylan and Justin Fairweather and winemaker Sam Berketa. AB&D was founded in
McLaren Vale in 2008 and is unconventional in its approach; there are no ‘regional, varietal or
stylistic’ boundaries, just great wines from great fruit. The plan is to craft a different wine for every letter
of the alphabet - from Apostle (Shiraz-Durif blend) to Zaptung (crown-capped Prosecco). Each wine is
unique and has a story and eye-catching label to go with it. These are a fab collection of wines that are
causing quite a buzz in the wine scene.
The visceral labels and varietal intent belie a very structured, gentle, even modest team here, clearly
having a lot of fun but equally taking very seriously their blossoming global reputation for fantastic
contemporary Australian wine. The wines are made with great respect for European heritage but
with the confidence to abandon this also in favour of a truer local expression, being neither bionic
nor ironic in style but fresh, alive and essential. They are a small winery with a huge heart and major
ambitions to make great wine.

OFFERS: AUSTRALIA

£13.59

76

£13.59

£13.59

2019 Alpha Box & Dice ‘Enigma’ Barbera

14.5%

ADELAIDE HILLS, SOUTH AUSTRALIA

On the nose are notes of wild berries, rhubarb and custard. The palate is
dense, concentrated and brooding opening to a rich mid-palate with
cherry-stone fruit and bitter plum and a long finish with a gentle brick-like
texture...

2019 Alpha Box & Dice ‘Dead
Winemaker’s Society’ Dolcetto

LANGHORNE CREEK, AUSTRALIA

ADELAIDE HILLS, SOUTH AUSTRALIA

Juicy bright flamboyant Montepulciano with a quickening beetroot tang. This has
a really more-ish acidity with a bitter cherry attack crying out for fatty carpaccio.

Lifted and lightly floral with dried herbs and wild berries on the nose
followed by cherries and darker fruits on the palate. Juicy acidity leaps around
the mouth with light dusty tannins that are ripe and soft. Slightly fuller than
the nose implies yet the acidity keeps it nice and playful.

2017 Alpha Box & Dice ‘Fog’ Nebbiolo 14.5%
12.7%

ADELAIDE HILLS, SOUTH AUSTRALIA
With a sweetly decomposing autumnal underbrush nose, the wine leads into a
palate of ripe bitter cherries with a gently leafy tannic spine. Another
deliciously more-ish Italianette varietal from AB&D best served at
(drumroll…) tomb temperature.
Vegetarian & Vegan

2019 Alpha Box & Dice ‘Mistress’
Touriga Nacional/Tempranillo/Carignan 13.8%

£16.59

£13.59

£14.59

2018 Alpha Box & Dice ‘Rebel Rebel’
Montepulciano 13.5%

Vegetarian & Vegan

Vegetarian & Vegan
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ADELAIDE HILLS, SOUTH AUSTRALIA

Brick red in colour, with a nose of cherry cola and all spice with a hint of
sandalwood. Flavours of ripe red fruits and cherry pie, leading to a long
high key finish.
Vegetarian & Vegan

Vegetarian & Vegan
£16.59

2018 Alpha Box & Dice
‘Blood of Jupiter’ Sangiovese 14.5%

MCLAREN VALE, SOUTH AUSTRALIA
Morello cherries, dusty, dark chocolate, blood oranges and warm spices on the nose.
Soft and full palate weight with supportive tannins to the finish. Playful and active –it
lights up all the parts of your mouth. An amazing thing, this wine illustrates exactly
AB&D’s ambitions to nod with respect to European heritage but to have the courage
to have a local expression.

Vegetarian & Vegan

OFFERS: SWEET

OFFERS: SWEET

£19.99

2016 Château Tirecul La Gravière
Monbazillac (50cl) 12%

SOUTH WEST FRANCE
Make no mistake, we are in world class territory here. Robert Parker
compared the sweet wines of Tirecul as the most notable sweet wines from
anywhere in the world. Intense richness and bright acidity. Driven by
orange peel marmalade and saffron aromatics.

£9.29

2018 Kardos Tündérmese
Late Harvest (50cl) 11%

TOKAJ, HUNGARY
Tündérmese means fairy tale, but this one is far from Grimm! Rich
intense mandarin flavours with a honey note suggesting botrytis
fruit. Textured with a vibrant acidity that prevents the sweetness from
becoming cloying. Very drinkable, this doesn’t need food and has a finish
that just goes on and on.
Sustainable
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£9.99

2016 Daschbosch Old Vine Hanepoot 16%

Deert wine oers
£6.59

2015 Palazzina Moscato d’Asti
Vendemmia Tardiva (37.5cl) 14%

PIEMONTE, ITALY

BREEDEKLOOF, SOUTH AFRICA
Set in the sun-drenched Breedekloof region, the historical vineyard from
which this wine is made has been producing grapes since 1900. The grapes
might be few, but each berry is dense with extraordinary fruit concentration,
bearing an enticing perfume for which this Muscat variety is known. This rare,
complex and multi-layered dessert wine exudes aromas of honey, orange
blossom and fruitcake. The palate has intense flavours of sultanas, ripe
candied citrus peel and sweet mandarins.
Vegetarian, Vegan & Sustainable
£12.99

2017 Cline Cellars Late Harvest Mourvèdre 14.5%

CALIFORNIA, USA
A nose of intense lemon curd, marmalade, and orange peel with fragrant
honeysuckle notes. The palate has lots of ripe apricot and acacia honey characters
with honeyed sweetness, well-balanced by a fresh citrus zest bite on the lingering
finish. We can’t recommend this enough. A beautifully balanced dessert wine,
lovingly crafted, and an absolute steal!
Vegetarian & Vegan

Luxury on legs. This slim bottle is packed full of alluring flavours and
character. This wine is luxuriously sweet and divinely tempting. Layers of
coffee, chocolate, black berries and prunes dominate but they are beautifully
balanced with a firm structure of acid and fine grained tannins.
Vegetarian, Vegan & Sustainable

OFFERS: PORT

£5.99

Krohn Lágrima White NV (37.5cl)

20%

DOURO, PORTUGAL
Lágrima (meaning ‘tears’) is the sweetest style of White Port. An intense
yet elegant sweet wine with notes of caramel, honey, and nut - all
balanced by fresh acidity and leading to a long and appealing finish.
Drink it neat or try mixing it with tonic water and drinking over ice with
a wedge of orange for an incredibly refreshing aperitif - Portugal’s answer
to the Aperol Spritz!

£9.59

Krohn Ruby NV

20%

DOURO, PORTUGAL
Krohn’s ‘entry level’ is in a different category to most Ruby Ports - mature
and versatile with a deep red colour and a concentration of fresh,
plummy fruit aromas plus hints of spice. The palate has plenty of lively
cherry and curranty black fruit - rich and full with a soft finish.
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Port oers
£10.99

Graham's Six Grapes Reserve 20%

£11.59

2015 Krohn LBV

20%

DOURO, PORTUGAL
Deep ruby in colour with spicy black fruit aromas. The palate has
vibrant plum and blackberry characters layered with more spice, fresh acidity
and firm tannins. A full and rich style with impressive length.
Vegetarian & Vegan

CASABLANCA, CHILE
Originating in the 19th century, Graham’s winemakers would mark each
barrel of port using grape symbols to rate the wine from one to six. The
symbol of six grapes denoted complexity, structure, and balance. Wines
destined for Vintage Port. Aged for two years in seasoned casks before being
bottled, Six Grapes is a youthful, bright, and complex reserve port. Known
for its finesse, Six Grapes is full-bodied and marked by its fresh aromas of
blackberry, liquorice and cassis.
Food recommendations: The generous black fruit flavours on the palate make
it perfect for pairing with dark chocolate.

£15.59

2005 Krohn Colheita

20.5%

DOURO, PORTUGAL
Brick red in colour. Pronounced nose of sultanas, dried apricot and raspberry,
and a touch of spice. The palate is rich and complex with layers of dried fruits,
butterscotch, hazelnut, spice and cinnamon. Full and generous on the finish.
Vegetarian & Vegan

OFFERS: PORT

OFFERS: PORT
£16.99

2004 Quinta do Retiro Novo 20%
Single Quinta Ports are typically made in good vintages, ‘though not the best, as
grapes from the very best years are typically used for a house’s ‘classic’
Vintage Port instead. Single Quintas offer a more approachable, earlier
drinking style to classic Vintage Ports, at a more attractive price point. This should
have the potential to age for 25 years or more. Full-bodied and loaded with fruit, this
Single Quinta Port has layers of black cherry, dark bramble fruits, grippy tannins
and vibrant acidity. 2004 is widely regarded as a fine vintage for Single Quinta Ports.

£20.59

Smith Woodhouse Quinta da Madelena 20%
Now at the start of its long plateau of maturity, with its deep colour just
beginning to fade at the rim, this rich, ripe Single-Quinta Vintage Port offers
typical aromas of violets and roses supported by a smooth and generous
palate of lush, sweet, dried and forest fruit flavours.

Vegetarian & Vegan

£30.99

£21.99

2003 Krohn Vintage 20.5%

Graham's Quinta dos Malvedos 20%

Wet weather in winter and spring of 2003 was followed by a very hot August.
Grapes showed high concentration and sweetness but relatively low acidity. The
result is this award-winning Port - rich, powerful and complex.
Retaining a deep and youthful colour, the nose has intense black fruit
characters, with notes of sweet spices, liquorice and vanilla. The palate has
structure and concentration, with rich, ripe plum and cherry flavours, more spice
and firm tannins. It is drinking well now, but still has many years ahead.

Deep, dark red in colour with just a hint of fading along the edge. Gorgeous
black cherry and plum aromas, with a wonderful fresh fruit fragrance and
distinct notes of eucalyptus and hints of mint and liquorice. Luscious and
opulent flavours coat the palate with full, rich blackberry fruit, intense and
compact. A supple, muscular wine, it's very pleasurable to drink now but has
ample further ageing potential. Store the bottle horizontally, ideally in a cool
place with a constant temperature. Decant before serving, ideally a few hours
beforehand. An excellent dessert wine to enjoy on its own or with chocolate
desserts. It's also a very good match with blue cheeses.

Vegetarian & Vegan
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£32.99

2016 Krohn Vintage 20%
Deep ruby black with a narrow purple rim. The nose has wonderfully pure,
vibrant red fruit, with crisp aromas of cranberry, raspberry and cherry and lively
notes of plum and apricot. Emerging in turn from behind this curtain of fresh fruit
are spicy aromas of black pepper and nutmeg, warm notes of mocha and scents of
cedar wood and balsamic herbs. In contrast, the palate is voluptuous, with dense,
mouth filling tannins providing both body and firmness and a thick coulis of black
woodland fruit that flows into the endless finish.

Vegetarian & Vegan

£22.59

Dow's Quinta do Bomfim 20%
When young, Bomfim wines are purple-black, austere, complex and
intensely concentrated; they are characterised by very fine peppery tannins.
Over the centuries, the winemakers at Bomfim have evolved a style that suits
this particular vineyard; fermentations are a little longer, resulting in a drier
Port Wine that has become the hallmark of Dow’s. Spice and pepper balance
the dark chocolate flavours and these are very evident in all Bomfim Ports.
Abundant fruit flavours with hints of maple, raisins and ripe blackberries give
elegance and poise to this wine. The very high percentage of Touriga Franca
and Touriga Nacional planted on the estate result in the powerful aromas of
mint and violets.

£22.99

£17.99

2015 Warre's Late Bottled Vintage

20%

There's a very deep crimson centre with an intense dark red rim. The wine displays
Warre’s typically expressive floral fragrance, with notes of violets coming to the
fore as well as hints of praline chocolate. On the palate the ripe fruit is wonderfully
fresh and lush with strawberry and cherry flavours. The smooth and elegant finish
is also typical of Warre’s. This Port is bottled ready to drink and does not benefit
from further cellaring. Once open, it will keep in fine condition for up to a month.

Warres Quinta da Cavadinha 20%
Deeply garnet in colour, on the nose it is packed with jammy red fruit aromas
and notes of rockrose. The palate is fresh and well balanced, with spicy floral
flavours and a long elegant finish. One of the great strengths of Vintage Port
is that it gives equal pleasure enjoyed young and after several decades in bottle.
One of the best pairings with Vintage Port is cheese (cream cheese, blue cheese
and cured cheese) but it can also be enjoyed alongside many desserts, or simply
on its own.

83

OFFERS: PORT

OFFERS: PORT

Graham's 10 Year Old Tawny 20%
Graham’s 10 Year Old has a deep tawny and
polished copper colour. Complex aromas
combined with hints of honey and figs. On the
palate, rich mature fruit flavours, beautifully
mellowed with a luscious and long finish. Pairs
perfectly with creamy or fruity desserts that
complement, such as apple pie or almond cake.
Serve chilled in a reasonably sized Port glass or
white wine glass. It will stay fresh for four to six
weeks once opened.

Graham's 20 Year Old Tawny

£15.29

20%

Graham’s 20 Year Old Tawny is a Port wine perfected
over two decades to delight those in the pursuit of
excellence. Matured in seasoned oak casks for an
average of twenty years, most wine lovers consider the
20 Year Old the perfect age and balance of maturity
for a truly great Port. Graham’s 20 Year Old has an
excellent bouquet of nutty characteristics and
delicious mature fruit with hints of orange peel,
exquisitely mellowed through wood ageing. On the
palate, rich and smooth, perfectly balanced with a
long and elegant finish

£29.99
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2015 Graham's Late Bottled
Vintage 20%
The 2015 Late Bottled Vintage Port is a
commemorative edition, bottled in the year
which marks Graham’s bicentenary (1820-2020).
This special edition LBV is presented in 3 brightly
coloured tubes – deep red, royal blue and ochre. The
tubes were designed using handcrafted
marbled paper which reflects the craft and attention
to detail of the brand and builds on their heritage.
Graham’s 2015 LBV has a deep red-black colour.
The wine brims with bright aromas of blackberries
and liquorice, with background notes of rock rose
and mint that are typical of the Touriga Franca, a
variety that excelled in 2015. On the palate the wine
is full and compact with a plummy, succulent texture
that is balanced by the lively freshness and spice
element provided by the Sousão.
£9.59
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£8.59

Barbadillo, Oloroso Full Dry

£7.59

Barbadillo, Fino Pale Dry 15%
Barbadillo’s Finos are more Manzanilla-like in style, but are aged in Bodegas
with less exposure to the cooling sea breezes. The flor in the barrels grows
vigorously in these cellars so the wine is a little more nutty and toasty than
the more appley and yeasty Manzanillas of Sanlucar. Straw yellow in colour.
The classic fino aromas are revealed on the nose; nuts, olives and the evocative
suggestion of a patient ageing process. In the mouth it is sharp and exhibits full
body and perfect balance.
Food recommendations: The perfect accompaniment to tapas, appetizers and a
range of starters such as Spanish cured ham, mild cheeses and asparagus, cold or
hot soups, shellfish, salmon and herrings. For something new, try it with Japanese
food. Serve very cold at a temperature of 6º - 8º.
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£8.59

Barbadillo, Medium Amontillado

17.5%

These wines began their life as Manzanillas and then the flor was allowed
to die away so they continued their maturation with exposure to the air
in the barrel. Therefore the wine has a deep topaz colour with roasted
almond characters yet retains the characteristic tangy flavour of
Manzanilla. This wine has been slightly sweetened with Pedro Ximenez
to give it a raisined edge.

£7.59
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£8.59

Food recommendations: With its pale yellow colour and its light, fragrant
aromas, this exceptional Manzanilla is the perfect accompaniment to tapas,
appetizers and a range of starters. Its distinctive flavour is perfectly suited to
a range of other dishes such as cod soufflés, fish and meat dishes, melon with
cured ham, salads with smoked ingredients, rice and vegetables.

Barbadillo, Cream Sherry

Barbadillo, Pale Cream Sherry 17.5%

£8.59

Food recommendations: Drink alongside aged cheeses, game based dishes,
pork/beef cheeks or mushroom risotto.

Food recommendations: This wine is perfect for drinking with appetizers
such as Iberian ham, nuts and mature cheeses. Its unique flavour is a great
match for fresh fruit salads and melon served with ham.

Barbadillo, Manzanilla Extra Dry 15%
Fino style Sherries age under a layer of “flor” (a naturally occurring layer of
yeast that grows on top of the wine in the barrel); this ensures the wines do not
oxidise as there is no exposure to the air. The cooler maritime microclimate
of Sanlúcar ensures flor grows particularly thickly all year round producing
these very fresh, tangy Manzanillas, unlike the more oxidised Finos aged in the
inland town of Jerez. Pale straw yellow. Classic Manzanilla aromas,
reminiscent of the ocean and fresh dough, are revealed on the nose. Fresh and
dry on the palate, with good body and a lingering after-taste, resulting in an
overall sensation of satisfaction.

18%

Olorosos are Sherries that have aged in the absence of flor and are rich
and full. As the name indicates it is a highly aromatic wine with toffee
notes. This Oloroso is very slightly sweetened to leave a smooth satisfying
finish in the mouth. Mahogany in colour, with aromas reminiscent of
noble oak, dried fruit and nuts, and a syrupy palate.

This style is a relatively new arrival in the history of sherry production having
only been introduced in the 1970’s. Barbadillo’s Pale Cream is essentially a
sweetened Fino. This blend is well-rounded and smooth and will make a
delicious aperitif when served well chilled. It's a brilliant mahogany in colour
with attractive reddish glints. Aromas of pastries and wood appear on the nose.
In the mouth it provides a pleasing silky sensation and a certain sweetness and
provides a wonderfully long finish.
Food recommendations: Its fruity aroma and intense colour make this wine an
ideal choice to serve as an aperitif alongside nibbles such as cheese, nuts, olives
and canapés. The pleasing and intense flavour is the perfect complement to white
meat curries, roast pork, or sautéed rice dishes with pines nuts and raisins. In order
to best appreciate this wine ́s special qualities, it should be served at an ambient
temperature of between 12º to 15º.

17.5%

This is effectively a blend of Oloroso and Pedro Ximenez Sherries with an
average Solera age of about 8 years. The result is a rich and sweet but not
cloying dessert wine. You could try this chilled or even over ice as an aperitif.
Brilliant mahogany in colour with attractive reddish glints. Aromas of pastries
and wood appear on the nose. In the mouth it provides a pleasing silky
sensation and a certain sweetness and provides a wonderfully long finish.
Food recommendations: Ideal drunk with desserts, dishes that include pears or
melons, or dishes that have a strong nutty element.

£10.59

Barbadillo, Pedro Ximénez

19%

PX, as it is better known in its abbreviated form, is the richest and stickiest
style of Sherry to be found. The Pedro Ximénez grape is picked and sun-dried
to produce very concentrated sugars in the raisined grape. The result is an
ultra sweet wine with a treacly texture and notes of raisin, plums and
chocolate.
Food recommendations: Works fantastically well with deserts if you have a
sweet tooth - however we think it's at its best simply poured over a bowl of
vanilla ice cream!

SP
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£26.59

normally £30.99

Berry Bros. & Rudd Classic
Islay blended malt 44.2%
scotland 70cl

£26.59

normally £30.99

Gin, Whisky, Vodka, Rum & more...

Sherry casks are considered a luxury in Whisky
making. These expensive barrels imbue a spirit with
distinctive notes of deep fruit, citrus and nuts. Their
Classic Sherry Cask Malt is blended from the best
Sherry butts to deliver a balanced expression of this
uniquely engaging style.

Appearance: Enticingly dark.
Nose: Sherry prominence with secondary resinous
and prune like notes. Invitingly seductive.
Palate: Well balanced fruit.
Wonderfully satisfying and fulfilling.
Finish: Long, lingering Sherry delight.

I RI
TS

Berry Bros. & Rudd Classic
Sherry Cask blended malt 44.2%
scotland 70cl

The Hebridean island of Islay is renowned for
the distinctive peaty style and smoky flavours of
its whiskies. Their Classic Islay Malt is carefully
selected blend of casks from some of the island's
iconic distilleries, creating a balanced, complex and
distinguished smoky dram.

Appearance: Light
Nose: Beautifully integrated, the tar aromas and
orchard fruit compliment each other. The characteristic
Islay peat note has the upper hand.
Palate: Full, approachable, creamy texture with
some sweetness, and the quick reminder of its smoky
heritage.
Finish: Long lingering peat smoke.
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£26.59

normally £30.99
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Berry Bros. & Rudd Classic
Speyside blended malt 44.2%
scotland 70cl
Many of Scotland’s most famous malts hail
from Speyside, known for their approachable,
fruity style and floral complexity. Their Classic
Speyside Malt captures the very essence of the
region, balancing subtle, honeyed fruit aromas
with easy-going yet complex aromas.

£34.59

normally £37.99

Appearance: Golden Syrup
Nose: Honeyed fruit, citrus and soft wood.
Palate: Creamy citrus, honey, rounded.
Finish: Soft fruits, mid-long.
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£26.59

normally £30.99

the glenrothes 12 year old
speyside single malt 40%,
scotland 70cl
Quietly and without compromise, The
Glenrothes distillery has been producing some
of Speyside's finest single malt for more than a
century. Glenrothes 12 year old is part of their
'Soleo' collection, taking its name from the
process of sun drying grapes for sherry
production. Matured only in sherry seasoned
oak casks and bottled at natural colour, this
whisky has characters of vanilla, melon, and
cinnamon.

Nose: Light fragrance, banana and vanilla.
Palate: Banana, lemon and melon with a hint of
cinnamon.
Finish: Long and sweet, gala melon with light
spice.

Berry Bros. & Rudd Classic Peated
Cask blended malt 44.2%,
scotland 70cl

writer's tears, copper pot
irish whiskey 40%,
ireland 70cl

Historically almost all Scotch bore a distinctive
smoky note, as peat was the most readily available
fuel: today, however, it is much less common. Their
Classic Peated Cask is a tribute to the traditional,
peated dram - with expressive bursts of soot and
smoke complemented by the spirit’s fruitiness.

A marriage of inspiration and art, Writers’ Tears is
inspired by the golden era of Irish Whiskey, pot still
distillation and its deep, lasting bond with creative
thinkers and artists that defined Irish culture in the
19th and early 20th centuries. Writers’ Tears is a
unique marriage of Aged Single Pot Still and Single
Malt Irish whiskey. It's distilled entirely from barley,
both malted and unmalted and is triple distilled,
non-peated and matured in Flame Charred
American Oak bourbon casks. This is an awardwinning whiskey that has also been included in Ian
Buxton’s publication “101 Whiskeys to try before
you die”.

Appearance: Light.
Nose: Well balanced, with peat aromas giving the
edge. Fruity undertones deliver a rich complexity.
Palate: A fruity sweetness introduces the soft peaty
character. Well balanced to perfection.
Finish: Mid-long, deliciously peated.

£29.59

normally £32.59

Nose: Flashes of apple with hints of vanilla.
Palate: Gently spiced, ginger & orchard fruits.
Finish: Long & elegant with dark chocolate.
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the irishman small batch
single malt 40%
ireland 70cl

£33.99

normally £36.99

The Irishman Single Malt is a classic Irish
Malt, triple distilled and aged in Oak Bourbon
and Oloroso Sherry Casks to give exceptional
flavour and complexity. With a nod to craft
heritage, this is a small batch production, with
each batch limited to a maximum of 6,000
bottles. The Irishman Single Malt boasts an
impressive medal haul both in Europe and the
USA for its outstanding quality. None more so
than Whiskey of the Year and Overall Spirit
of the Year at the London Spirits Competition
2018.

£52.59

New

mosgaard px cask
organic single malt
denmark 50cl

46.4%

Mosgaard Pedro Ximenez Cask Whisky is double
stored and first spends time in barrels of new
French oak, before being matured in Ex. Pedro
Ximenez Sherry barrels for a generous 12 - 18
months. The result is a rich whisky which perfectly
marries the fresh tannins provided by the French
oak with the spicy sweetness provided by the sherry
casks.

Nose: Delicate honeyed malt aromas.
Palate: Candied fruit, bursting with sweetness
and notes of fig.
Finish: Sundried raisins and seasoned oak spices.
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New

£52.59

mosgaard oloroso cask
ORGANIC single malt 46.2%
denmark 50cl
Mosgaard Oloroso Cask Whiskey is made from
organic Danish barley malt. This multi award
winning Danish whisky, which recently won a gold
medal at the World Whisky Masters, and silver at
the IWSC is well worth a try...
It has been in Ex. Oloroso casks for 4 years, and
therefore has become an elegant sherry aged
whiskey with intense notes of malt, caramel, pears,
peach, citrus, dried fruits and nuts.

New

£52.59

mosgaard port wine cask
organic single malt 49%
denmark 50cl
The folks at Mosgaard have ingeniously combined
the wood from both Ruby and Tawny port casks to
create their own special casks to mature this whisky.
The result is a highly unique (and tasty!) whisky
with flavours of dark grapes, plums, caramel, coffee,
apples, anise, bitter almonds and cinnamon. It's
certainly an experiment which has paid off, as this
whisky recently won a silver medal at The World
Whisky Awards.
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£38.59

normally £44.99
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kentucky vintage
bourbon (90 proof) 45%
usa 70cl
Kentucky Vintage is a small batch bourbon
produced at the Willett distillery. It's a lighter,
elegant and complex style of bourbon. This is a
versatile bourbon that both can be enjoyed on
its own or used in cocktails.

£42.59

normally £50.99

Nose: Caramel and oak.
Palate: A buttery smooth texture, sweet vanilla
and touches of smoke & spice.
Finish: Smokey oak, a dry, medium bodied finish.
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£45.59

normally £53.59

Nose: Toffee, fruit, eucalyptus and oak.
Palate: Cinnamon, toffee, caramel, pepper, oak,
and spices.
Finish: Vanilla and white pepper leading to an oily,
oaky finish.

Stjärnrök is inspired by enchanting nordic skies.
It's nurtured from their handcrafted smoky
recipes, and matured into its true form in
oloroso, ex-bourbon and American oak casks.
It develops its deep, dark red ripe notes through
Spanish Oloroso and combines these with the
native cloudberry of the surrounding ancient
woodlands.

Nose: Smoke, spiciness and peat with notes of
juniper. Fruity, raisins, nuts, dried fruit, roasted
bread tones.
Palate: Vanilla fudge, raisins, orange peel, dark
chocolate, dried fruit and ginger. There's a soft
oakiness and a light oily texture.
Finish: Clear smoke in the aftertaste in symbiosis
with exotic dried fruits.

pure kentucky xo
bourbon (107 proof) 53.5%
usa 70cl
Aptly named, because when you think of Kentucky,
you think Bourbon.

MACKMYRA STJÄRNRÖK
SINGLE MaLT 46.1%
Sweden 70cl

hatozaki blended whisky 40%
japan 70cl

£26.59

normally £31.99

A wise choice for both highballs and straight
pours, this product, with a minimum malt whisky
content of 40%, has a delicate roundness with a rich
backbone of malt whisky, offering cereal notes and a
gentle sweetness. Aged for up to 12 years and
created through a two-stage blending process, it is
never coloured or unchill-filtered.
Unpeated, delicate and floral. It offers a balanced
feel in the mouth, with an aromatic palate and floral
notes. The style is elegant and light, carrying
significant depth from the malted barley.
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HATOZAKI Pure malt

blended whisky 46%

£36.59

normally £43.59

japan 70cl
Aged for several years in ex bourbon casks, ex
sherry casks and Japanese Mizunara casks from
the Hokkaido and Tohuku forests, this whisky
carries a rich profile of cereals and dried fruit,
with accents of smoke and honey on the finish.
Composed of 100% malt whiskies and blended
from 5 to 6-year-old single malt, it is only
produced in small batches of less than 20 casks.
This whisky is never coloured or unchill-filtered.

£71.99

normally £86.59

maxime trijol grand
classique xo cognac 40%
france 70cl
Amber with flashes of mahogany. The floral
bouquet develops into spicy aromas on the
palate producing a very rich feel. Its aromatic
harmony is the sign of a fully-fledged Cognac.

Round, generous and unpeated. The sweet taste
of malted cereals and dried fruit are uplifted by
a light smoky undertone and an aromatic honey
finish on the palate.
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£31.99

normally £38.29

maxime trijol classic
v.s.o.p cognac 40%
france 70cl

maxime trijol v.s.o.p
grande champagne cognac 40%
france 70cl

The first Maxime Trijol still was installed in SaintMartial-sur-Né in the Cognac heartland in 1859.
Today, the house boasts twenty-two 2,500-litre stills.
Maxime Trijol is different in that the brand
cultivates its own vines, as well as distilling and
ageing Cognac. In this way, Maxime Trijol oversees
all the steps in the Cognac production process:
growing the grapes, distillation, ageing and bottling.

Made exclusively with Grande Champagne eauxde-vie - the finest cru in the Cognac region. Golden
yellow in colour, with aromas of vanilla, spice and
some dried fruit. There’s a well-structured body with
a light and elegant touch. Finishes well with a little
tickle of fire from the spirit.

Golden yellow. Fruity and floral on the nose and
palate, with a long-lasting gaiety. The tannins from
the oak have helped it to develop to the beginnings
of maturity. A harmonious Cognac.

£46.99

normally £56.59
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maxime trijol x.o. cognac 40%
france 70cl

£100.99
normally £120.59
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£34.59

normally £41.59

Topaz with flashes of gold. A full-bodied nose
of aromatic richness and hints of liquorice and
touches of vanilla and cedar wood. Good length
on the palate with a very smooth, layered finish.

£57.59

normally £68.99

baron de sigognac
20 year old armagnac 40%
france 70cl
Nose: Supple on the nose with aromas
reminiscent of vanilla and brioche.
Palate: A velvety palate with flavours of prunes,
vanilla and violets.
Finish: The finish is long and gentle with notes of
cinnamon, dried fruit and cigar box.

baron de sigognac 10 year old
armaganac 40%
france 70cl

baron de sigognac xo
platinum Armagnac 40%
france 70cl

An independent family-owned house – heir of many
centuries of savoir-faire and tradition: the Sigonac
house is one of the oldest of Armagnac.

By law the youngest Armagnac allowed in an XO
Armagnac must be a minimum of six years old.
Baron de Sigognac XO Armagnac is made from old,
reserve brandies and far exceeds this requirement.
It has been aged for a prolonged period in new
oak barrels which result in a drier, woodier style of
Armagnac.

Nose: Notes of cinnamon and nutmeg, with sweet
vanilla and orange peel.
Palate: Full bodied, dried fruit, toffee and hints of spice
and oak.
Finish: Buttery oak and elegant spice.

£80.99

normally £96.99

Nose: Aromas of dried fruit, caramel, pepper and
roasted nuts.
Palate: Smooth and elegant, with flavours of prunes,
honey, fig and butterscotch.
Finish: Warm and earthy finish.
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£37.99

normally £45.59

clos martin xo 15 year old
armaganc 40%
france 70cl
For an Extra Old Armagnac (XO), the law
requires a minimum ageing of 6 years.
At Clos Martin, their XO Armagnac is aged in
oak barrels for at least 15 years before blending.
The blend of Baco and Ugni-Blanc varieties
give this Armagnac a roundness and
mellowness that makes it the perfect digestif.
Clos Martin XO offers rich notes of dried
plums, light toffee and vanilla on the nose. An
initial burst of dry oaky tannins followed by a
little spice, with a dry finish.
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doorly's 14 year old rum 48%
barbados 70cl

£50.99

normally £58.99

Foursquare rum distillery, is one of the few
remaining independent family owned producers in
the Caribbean. The spirit has mostly been aged in
bourbon casks, however a small portion has been
aged in Madeira casks, which imparts a touch of
sweetness. Rich and sweet, it has notes of tropical
fruits, golden sultanas and toffee apples.

£24.59

normally £28.59

SPIRIT OFFERS: RUM
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r.l. seale's 10 year old rum 46%
barbados 70cl

£35.59

normally £42.59

Head distiller, Richard Seale, is one of the
region’s most innovative distillers and blenders
and has a passion for producing perfect rum
with great flavour. Rums at Foursquare are a
blend of the artisanal copper pot still and
traditional twin –column still distillation.
Blended Rums are uncommon but represent the
quintessential expression of the Barbadian style.

doorly's x.o rum 43%
barbados 70cl

£28.99

normally £33.99

This rum has been matured in oak barrels
before spending a period in olorosso sherry
casks to add an extra layer of depth and
richness. This exceptionally smooth rum is
complex and full bodied, with notes of vanilla,
roasted bananas, demerara sugar, ripe fruits and
oaky spice. Fantastic drunk neat.

This rum has been aged for 10 years in oak
casks before bottling. Slightly sweet in taste, with
notes of cinnamon, nutmeg, roasted tropical
fruits, caramel and oak.
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£24.99

normally £27.59

foursquare spiced rum 37.5%
barbados 70cl

no. 3 london dry gin 46%
england 70cl

All of Foursquare's rums are bottled without any
added sugar, leading to drier, spicier, more natural
tasting rums. The lack of artificial sweetness allows
the complex spice flavours of cinnamon, nutmeg
and ginger to truly shine through. This is smooth
enough to drink over ice, however also shines when
used with mixers.

A fantastic example of a classic London dry gin
from Berry Bros. & Rudd. The name No.3 refers to
their address, Number 3 St. James's Street. Its
classic juniper led profile, and crisp clean taste
makes it a perfect option for a G&T or a dry
martini.

£32.99

normally £35.59

Nose: Bright, crisp and fresh with an uplifting
welcome of juniper.
Palate: Juniper to the fore, supported by floral notes
and spicy, warm cardamom. Plenty of citrus ‘zing’
complemented by the gingery spiciness of coriander.
Finish: The earthy dryness of angelica kicks in.
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£26.99
normally £32.59

the king's ginger liqueur 29.9%
england 50cl

£20.59

normally £22.59

The King's Ginger was specifically formulated by
Berry Bros. & Rudd in 1903 for King Edward VII.
Crafted from fresh ginger, (for centuries celebrated
for its medicinal properties) and enlivened by the
judicious addition of citrus oil, The King’s Ginger
was born. Rich, golden and delightfully crisp in
flavour. Whilst delicious enjoyed neat, it's also
fantastic used in cocktails.
The new bottle design comes in the shape of a
saddle flask, the sort that Edward VII would
certainly have carried, in recognition of the brands
(and drinks) heritage.
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rumchata cream liqueur 15%
usa 70cl

£15.99

normally £19.59

Caribbean rum and real dairy cream are blended
with the subtle flavours of vanilla and cinnamon.
An interesting alternative for you Baileys fans.
Rumchata is fantastic drunk neat over ice,
alternatively it can be added to cocktails, or even
coffee, hot chocolate or milkshakes for that extra
layer of indulgence!
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£13.29
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mozart chocolate cream
liqueur 17%
austria 50cl
For over 60 years, the Mozart Distillery has
been located in Salzburg, Austria, the birthplace
of Wolfgang Amadeus Mozart.

£12.99

normally £15.59

mozart white chocolate
vanilla cream liqueur 17%
austria 50cl
White chocolate liqueur with a light texture
and elegantly incorporated notes of vanilla
and caramel in rich cocoa butter and cream.

Full-bodied, creamy milk chocolate liqueur,
handcrafted with only natural ingredients,
gluten-free, and refined with Belgian chocolate.
There are a variety of ways to enjoy Mozart
Chocolate Liqueur. Apart from neat or on ice,
one of the most delicious ways is in the form of
a chocolate based cocktail.
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£13.29

normally £15.99

mozart dark chocolate
liqueur 17%
austria 50cl

mozart white chocolate
strawberry cream liqueur 17%
austria 50cl

Dark chocolate liqueur without cream (vegan,
lactose and gluten-free), and handcrafted with only
natural ingredients. Smoky herbal notes of cocoa
beans on the palate with vanilla, caramel, and a hint
of toffee.

A light, creamy strawberry chocolate liqueur with
fruity strawberry flavour in white chocolate liqueur
with elegant notes of vanilla.

£12.99

normally £15.59
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£12.99

normally £15.59

mozart pumpkin spice
chocolate cream liqueur 17%
austria 50cl
A creamy, light orange, chocolate pumpkin
spice liqueur. A well-balanced symphony of
milk chocolate, caramel, natural pumpkin juice,
cinnamon, clove, and a hint of vanilla.

Perfect in cocktails!
crÈme de mure 18%, 70cl

£15.59

* normally £18.59

A deliciously rich blackberry liqueur which can be used in lots of cocktails,
amongst them being a bramble.

liqueur de rhubarbe 18%, 70cl

£15.59

* normally £18.59

A subtle mix of macerated green and red rhubarb gives Briottet's Rhubarb
Liqueur its unique taste and its slightly pink colour. A powerful and generous nose,
a round palate with a hint of acidity, and a charming finish.
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mozart coffee & chocolate
cream liqueur 17%
austria 50cl

£26.59

normally £30.99

A full-bodied, bittersweet coffee-chocolate
flavoured cream liqueur with a roast-intensive
mocha note.

crÈme de cassis de dijon 20%, 70cl

£15.99

* normally £18.99

In Briotter's Dijon Crème de Cassis they use the most prestigious blackcurrant
variety. Indeed, “Noir de Bourgogne” variety (meaning Black of Burgundy). The
berries are harvested exclusively in Burgundy in France. Pair with champagne to
make yourself a Kir Royale.

crÈme de framboise 18%, 70cl

£16.59

* normally £19.59

Briottet’s Raspberry liqueur is made by macerating raspberries.
The raspberries are soaked in a water-alcohol solution for a minimum period of
two months. This enables all the finesse of the small berries to be extracted.

liqueur de noisette 25%, 70cl

£17.59

* normally £20.99

This high quality hazelnut liqueur is intensely flavoured and rich.

crÈme de figue 16%, 70cl

£17.99

* normally £21.59

Briottet's Fig Cream will surprise you with its authenticity. What's the secret? They
use fig juice which brings finesse to their liqueur and also its inimitable taste. Drink
neat or in cocktails.

crÈme de chÂtaigne 18%, 70cl

£18.59

* normally £21.99

Produced using a maceration of chestnuts from the Ardèche department in
France, Briottet’s Chestnut liqueur beautifully reflects the flavours of chestnuts.

caramel a la fleur de sel 18%, 70cl

£18.59

* normally £21.99

A versatile, high quality liqueur, with intense 'real' flavours of caramel and a hint
of salt to cut through the sweetness. Use a cocktail ingredient, in your favourite
coffee, or drizzled over ice cream.
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lustau white vermouth 15%
spain 75cl

£15.99

normally £17.59

A perfect blend of two wines: a dry, mineral
and crisp Fino sherry and a sweet and floral
Moscatel wine.
Intense and bright yellow colour with golden
reflections. On the nose it shows floral, citrusy
and herbaceous notes over a yeasty and mineral
base. The finish is bitter and clean with a long,
nutty and refreshing aftertaste.
Try serving it on the rocks with an olive garnish.
Or alternatively use it alongside the red vermouth
for the 'perfect' Manhattan.

£30.99

Inspired by the discovery of the Yukagir
Mammoth, this vodka celebrates Polar
Exploration and the epic
moments in life.

normally £36.99

Traditionally made using the finest natural
ingredients, Mamont Vodka is six times distilled
from white winter wheat.
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lustau red vermouth 15%
spain 75cl

£15.99

normally £17.59

A perfect blend of two wines each aged
individually in the traditional, authentic Jerez
“Solera y Criaderas” System: An Amontillado,
dry and nutty, with character. A Pedro Ximénez,
sweet, intense and velvety. Mahogany in colour with
reddish hues.
Sweet aromas of ripe fruit mingle with hints of
citrus fruit and herbaceous notes, over a smoked
wood base. On the palate it is flavoursome, velvety
and balanced. A bitter finish, with a delicate and
distinctive nutty aftertaste.

The perfect aperitif if accompanied by olives, nuts or
any other snacks.

The spirit is combined with artesian well water
from the Altai region and then filtered through
silver birch charcoal for extra smoothness and
crystal purity. With its soft taste, a hint of
sweetness and a dry finish, Mamont is as unique
as its tusk-shaped bottle.
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£17.59

normally £18.99

£14.99

normally £17.99
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£11.99

normally £13.59
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We’re on
Facebook,
Instagram &
Twitter

Christmas
Opening
Hours:

Why not give us a follow to keep
up to date with the latest news
and offers. Furthermore, you can
join our mailing list online to
subscribe to our
Newsletters.

Monday: 8:30 am - 6pm
Tuesday: 8:30 am - 6pm
Wednesday: 8:30 am - 6pm
Thursday: 8:30 am - 6pm
Friday: 8:30 am - 6pm
Saturday: 8:00 am - 6pm
Sunday: 10 am - 4pm**
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Facebook:

https://www.facebook.com/dbyrnefinewine/

Twitter:

https://twitter.com/dbyrnefinewines

Newsletter:

https://dbyrne-finewines.co.uk

Instagram:

https://www.instagram.com/dbyrnefinewines/

** (from the 28th November to the 19th December)

Why not
Follow us on
Instagram?

To order anything from this newsletter
please give us a call on: 01200 422281
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