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False Bay ‘Windswept’
Sauvignon Blanc 12.5%

COASTAL REGION, SOUTH AFRICA

Food recommendations: Perfect with a host of
Mediterranean dishes, or with Chinese squid or
Thai fish dishes.

Wild House Chenin
Blanc 13.5%

WESTERN CAPE, SOUTH

AFRICA

02

BARBECUE

Case:

Vegetarian, Vegan & Sustainable

Mastri Vernacoli Trentino
Pinot Bianco 12.5%
TRENTINO, ITALY

Ripe peach and tropical fruit on
the nose with fresh citrus notes.
Honeyed and textured on the
palate with crisp acidity and hints
of honey dew melon and lychee
leading to a bright, zesty finish with
fresh lemony acidity.

Delicate aromas of citrus fruit and
white flower. The palate is crisp
and textural with a creamy
mouthfeel and good concentration
of citrus and stone fruit characters.
Good length and lively acidity
on the finish with minerality and
depth.

Food recommendations:
Brilliant with seafood, poultry,
chargrilled vegetables.

Food recommendations: Great with
salads, soft cheeses and quiche.

Vegetarian and Vegan

Cave de l’Ormarine, VilleMarin Rosé 12.5%

This is a fabulous seaside Sauvignon. Fresh
and zesty with grassy and dry bay leaf aromatics, mineral notes, with hints of richness. The
palate has lots of minerality and citrus with
lightly herbal notes. The finish is ripe and gently
honeyed with crisp green apple fruit and fresh
acidity.

Vegetarian, Vegan & Sustainable

Adobe Reserva Viognier [Organic] 13.5%

LANGUEDOC, FRANCE

D.O. VALLE CENTRAL, CHILE

From the very south of France this lovely dry rosé is very much in the style of
Provence. Pale coral pink in colour with crisp, ripe watermelon fruit and a fresh,
saline finish - a perfect summer rosé.
Food recommendations: Match with fresh appetizers - olives, tapenade or roasted
peppers - or grilled meat or fish and seafood especially oysters or mussels.

Pale yellow in colour with a floral notes of
honeysuckle and jasmine. The mid-weight palate
has plenty of peach and nectarine fruit with gentle
star annnise spice. Balanced with refreshing acidty
on the finish.
Food recommendations: Its soft texture and
complex and concentrated flavours work really well
with fish dishes .

Vegetarian and Vegan

Vegetarian, Vegan Organic & Sustainable
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The Last Stand
Chardonnay 13%

SOUTH EAST AUSTRALIA,
AUSTRALIA
This wine shows prominent
tangerine notes on the nose along
with intense notes of pineapple,
lime and hints of spice.
Refreshingly unoaked, citrus and
white peach flavours combine
with a zesty fresh acidity and a
clean, bright finish.
Food recommendations:
This bright and approachable style
of Chardonnay is a great partner
to a wide range of dishes, try with
tempura fried vegetables, aromatic
chicken salads or crispy Chinese
pork.

Vegetarian and Vegan
04

Alabastro Alentejano

ALENTEJO, PORTUGAL

14%

A fruity, spicy Portuguese red generous, fresh and approachable.
Cherry red in colour with lifted
aromas of black fruits, a rich, spicy
palate, ripe tannins and fresh finish.
Food recommendations:
Drink with lamb or slow-cooked
ratatouille drenched in fruity olive
oil.

Koudiat Côtes du
Rhône Rouge 14..5%

RHÔNE, FRANCE

Juicy, fresh strawberries and ripe
blackberries on the nose with red
berries, spice and slight
savouriness on the palate. Full
bodied and luscious but with
beguiling freshness.
Food recommendations: This is an
incredibly food friendly wine which
works fantastically alongside both
roast dinners and barbecued meat/
vegetable dishes.

RIOJA, SPAIN

Vegetarian and Vegan

Tierra Antica Cabernet Sauvignon 12.5%
VALLE CENTRAL, CHILE

VICTORIA, AUSTRALIA

Vegetarian and Vegan

Food recommendations:
Great with hearty pasta dishes,
burgers and fattier, richer meats
such as pork, beef and lamb.

Vegetarian and Vegan

Complex with grilled red pepper, raspberry
and blackberry fruit, dried plums mingled
with tobacco and mocha. A Cabernet
Sauvignon with a velvety texture, soft
and fleshy tannins and a nicely integrated
finish.
Food recommendations: Steak, burgers,
lamb and portobello mushrooms.

£85.99 if collected
from the shop

£97.99 delivered anywhere
in mainland UK

DByrne&Co

Vegetarian and Vegan

An intense wine with cherry, ripe
plum fruit aromas and warm,
earthy spice. The palate is densely
packed with morello cherry,
cassis and bramble fruit flavours.
Tannins are ripe, giving structure
to a substantial wine with a fresh
sappy finish.

Food recommendations:
Will go well with lamb and mint
kebabs, or a hearty Spanish paella.

The Listening Station
Shiraz 14%

Food recommendations:
Drink with Moroccan lamb tagine,
roast vegetables and hard cheeses.

ABRUZZO, ITALY

A modern, unoaked, vibrant
and juicy style of Rioja - a great
introduction to wines from the
newly styled ‘Rioja Oriental’
(from the eastern region of Rioja
- previously known as Rioja
Baja). Appealing black fruit
aromas and hints of spice lead
to juicy plum and bramble fruit
characters on the palate. Fresh
acidity balances ripe tannins on
the finish.

Vegetarian and Vegan

A soft and supple Victorian Shiraz
which is incredibly moreish. Bright,
aromatic and juicy on the nose with
just a touch of naughty bacon fat
and white pepper. True to the
varietal. This vintage is the
brightest, most dangerously
drinkable Shiraz to date due to
its fine, bright fruit and soft silky
elegance.

Conviviale Montepulciano
d’Abruzzo 13.5%

Artesa Rioja Tempranillo 13.5%

free delivery within
a 30 mile radius

Victoria Brewery, Shawbridge Street, Clitheroe, Lancashire. BB7 1NA
01200 422281
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Caparrone Pecorino,
IGT Colline Pescaresi 12.5%
ABRUZZO, ITALY

Food recommendations: Great with a whole
roasted turbot, should you ever come across
one! Else serve with sea bass.

Cave de l’Ormarine, Duc de
Morny, Picpoul de Pinet 12.5%
LANGUEDOC, FRANCE

Gently perfumed, ripe melon fruit
and fresh citrus on the nose. The
palate is ripe but retains excellent
freshness, balanced by a touch of
white pepper spice that is very
typical of its grape variety.
Deliciously long, the finish shows
bright fruit and a clean, saline/
mineral edge.
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SUMMER

Food recommendations: Fantastic
with oysters, mussels and seafood
croquettes.

Case:

Sustainable

Lieux Perdus Pinot Noir Rosé 12.5%

Vibrant aromas of stone fruit with citrus and
grapefruit notes. The palate is crisp and zesty
with layers of fresh peachy, tropical fruit
characters. Lively and approachable, with
texture and minerality giving depth, and
backed by lively acidity.
Vegetarian, Vegan & Sustainable

Vila Nova Vinho Verde 11.5%
VINHO VERDE, PORTUGAL
Great tasting, modern Vinho
Verde from the super reliable Vila
Nova estate.
Floral, citrus and gentle tropical
aromas lead on to a palate which
is deliciously off-dry with flavours
of ripe melon and sherbet lemon
acidity. The finish is refreshing
with a classic spritz.
Food recommendations: Great as an
aperitif - or serve with salads, sushi
and grilled fish

Vegetarian & Vegan

La Leyenda de Las Cruces
Sauvignon Blanc 13%

LANGUEDOC, FRANCE

Not just another pretty pink rosé, this is Pinot Noir rosé with substance; delicate
and dry but with enough substance to keep coming back, glass after glass. Sit
back, dig your toes into the sand and forget about life for a while...
Light, dry, pretty pink; strawberries aromas lead to a palate packed full of
creamy red fruit flavours balanced with a bright, blackcurrant finish.
Food recommendations: Pair with fresh seafood and light salads,
preferably enjoyed sitting under an umbrella in the sun.
Vegetarian and Vegan

DO ACONCAGUA, CHILE

A sensory delight. Pale yellow with green
highlights. It shows intense aromas of pure pink
grapefruit, peach and a herbacious nettley
character. The zesty palate is vibrant with lots of
citrus and stone fruit flavours, crunchy texture and
a delightful mouthwatering finish.
Food recommendations: Great with shellfish or with
some good old fish and chips!

Vegetarian & Vegan
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Bodegas Ondarre
‘Rivallana’ Blanco 12.5%

Domaine Mas
Bahourat Merlot 13%

A light and refreshing white
Rioja made from a Viura
blend delivering notes of exotic
fruits, wild flowers and ripe
pears through to a zesty finish.

Deliciously ripe fruit with flavours
of prunes, a touch of Earl Grey
and bergamont; the tannins
supple and the finish is fresh - this
is a characterful, good value and
terroir driven red.

RIOJA, SPAIN

Food recommendations:
Great with garlic prawns, squid,
salads and white fish/meat.

GARD, FRANCE

Food recommendations: Sirloin
steak in peppercorn sauce or
barbecued lamb chops.

Araldica Barbera d’Asti
‘Ceppi Storici’ 14.5%

Bodegas Ondarre
‘Rivallana’ Tinto 13%

Warm, spicy aromas of
blueberries and plums, with subtle,
smoky notes. The palate combines
generous ripe fruit with lively
acidity, with juicy cherry characters
and spicy notes beneath. Soft oak
tannins offer an extra dimension
to the texture. A refreshing smack
of fruity acidity on the finish gives
plenty of definition to the ripe fruit.

Made in a modern style, this is full
of vibrant red-berried summer
fruit. Well balanced, soft and
approachable. The wine is racked
briefly into large oak vats and
gently fined, resulting in an easy
drinking style.

RIOJA, SPAIN

PIEMONTE, ITALY

Food recommendations:
Tapas, lamb, pork and cheeses.

Food recommendations:
Great with simple dishes such
as pizza and pasta, or drink with
lamb shank.

Vegetarian and Vegan
08

Walter Bressia
Sylvestra Malbec 13%

MENDOZA, ARGENTINA
Impeccably proper old vine
Malbec from the brilliant
Bressias. Very largely unoaked,
this is 25 year old vine Malbec
from the Uco Valley. The wine
is hugely aromatic with violet
notes. The violet characters
follow through to a fine, cedary
palate with bags of soft bramble
and red cherry fruit.
Food recommendations:
A big, juicy steak, churrasco de
chorizo marinated with garlic,
parsley and olive oil, grilled
vegetables with chimichurri sauce.

Vegetarian and Vegan

Vegetarian, Vegan and Sustainable
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Boundary Line Shiraz 14%

Aliança Dão 13.5%

Aromas of gentle vanilla spice
and white pepper. On the palate
are notes of soft berry fruit and
hints of aromatic spices. This
is a medium bodied wine with
a persistent and flavoursome
finish.

Our all new 2022 red wine of the year!
Aromas of plum, black fruit, mocha and a
hint of dark chocolate. Ripe and fullflavoured on the palate with supple tannins,
notes of blackberry and wild plum, which
follow through to a long and juicy finish.
This is solid, dark and fruity stuff.

RIVERINA, AUSTRALIA

Food recommendations:
Shiraz was made for a BBQ!

DAO, PORTUGAL

Food recommendations: Goes well with grilled beef, lamb or a
robust stew. For a veggie alternative try with aubergine and lentil
stew (Yotam Ottolenghi has a recipe for a delicious one!)
Vegetarian and Vegan

£90.99 if collected
from the shop

£102.99 delivered anywhere
in mainland UK

DByrne&Co

Vegetarian and Vegan

Vegetarian and Vegan

free delivery within
a 30 mile radius

Victoria Brewery, Shawbridge Street, Clitheroe, Lancashire. BB7 1NA
01200 422281

VALUE WHITE WINE OF THE YEAR

£5.99

Ca’ di Ponti Grillo
SICILIA, ITALY

13.5%

Full-flavoured, rounded Sicilian white with
bags of character - fantastic value for
money.
A honeyed, floral and spicy nose with hints
of ginger and stone fruit. Ripe, sun-dried
citrus characters on the palate with savoury
notes and a creamy texture. Fresh balancing acidity on the lightly nutty finish.
Vegetarian & Vegan
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Our new wines
of the year
After a busy day of tasting we selected our favourite wines that offer
fantastic value for money at their price point.

£5.99
VALUE RED WINE OF THE YEAR

Borgia by Borsao Garnacha 14%
CAMPO DE BORJA, SPAIN
Campo de Borja is considered the ‘Empire of
Garnacha’ and Borsao are experts in crafting ripe
and appealing wines from the variety.
Bright plum and berry fruit aromas. The palate is
rich and welcoming with ripe bramble characters
and soft, approachable tannins on the finish.
Vegetarian & Sustainable
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WHITE WINE OF THE YEAR

RED WINE OF THE YEAR

PREMIUM WHITE WINE OF THE YEAR

PREMIUM RED WINE OF THE YEAR

Chateau L’Ermite d’Auzan
Blanc 13%
RHÔNE, FRANCE

Aliança Dao 13.5%
DÃO, PORTUGAL

Domaine du Pre Baron, Touraine
Sauvignon Blanc Vieilles Vignes 14%
LOIRE, FRANCE

Montresor ‘Urban Park’
Appassimento 14%
VENETO, ITALY

This is a rich, single estate old vine Loire Sauvignon
Blanc from a warm vintage, showing notes of exotic
tropical fruits. It’s also a fantastic, pocket friendly
alternative for fans of Sancerre.

Think Amarone but half the price! This is made in
the same way, by partially drying the grapes to
provide intensity of flavour.

Gently aromatic on the nose with a stony,
flinty quality on the palate along with hints
of ripe nectarine, beautifully balanced and
satisfying with a refreshing pithy finish.
Bouncy and modern but very much of its
place.
This is a really well-made, organic southern
French white with bags of character and a
lovely toasty richness.

Aromas of plum, black fruit, mocha and a hint
of dark chocolate. Ripe and full-flavoured on
the palate with supple tannins, notes of
blackberry and wild plum, which follow
through to a long and juicy finish.
Goes well with grilled beef, roast lamb or a
robust stew. For a veggie alternative try
alongside a lentil and aubergine stew (Yotam
Ottolenghi has a recipe for an excellent one!)
Vegetarian & Vegan

Vegetarian, Vegan, Organic & Sustainable

The nose is heady, earthy and herbaceous. The wine has
significant palate weight, almost New World in style, with
passion fruit and lychee jumping out of the glass. It’s rich
in texture with a long finish.
Vegetarian, Vegan & Sustainable

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.
Vegetarian & Vegan

12

13

£8.99

£7.59

£10.99

£9.99

OUR KING STREET
SHOP has Reopened!
The day has finally arrived, the doors are open!
Our beloved King Street shop is now open once again.

14

Last month our long-suffering team went in to give it a wash
and brush up and the effect has been to breathe new life back
into the sleeping old building.
Whilst our entire stock is always available at the Brewery shop
in Shawbridge, King Street will feature best sellers and
favourites, a kind of little sister or brother shop to
The Brewery.
The cellars will remain closed for now, because we will be
using them for some much needed storage (doors will be open
however if you want to have a peep).
King Street opening hours will be:
9am – 5pm Tuesday
Friday & Saturday 9am – 5.30pm
Victoria Brewery hours will be:
Monday to Saturday 6 days a week 8.30am – 6pm

15

16

OUR
SUMMER
WINE
OFFERS
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Domenico de Bertiol Prosecco
Frizzante ‘Spagorosso’ 10.5%
VENETO, ITALY

Cantina di Soliera Lambrusco
Grasparossa di Castelvetro DOC 8%
EMILIA ROMAGNA, ITALY

Classic Prosecco with citrus, apple and some bready
notes.

A traditional off-dry style produced from the
Grasparossa grape - widely considered to be the highest
quality of the Lambrusco varieties, with thicker skin
and ripe tannins. It has lashings of vibrant cherry and
berry fruit.
Dark ruby red in colour with intense aromas of plum
and ripe black cherry. The palate is fresh and vibrant
with pure crushed black fruits balanced by fresh acidity
and a touch of sweetness. The finish is clean and dry
with a nip of tannin.
A good match for spicy Asian foods or charcuterie.
Could be an interesting (and lighter) alternative to Port
with blue cheese.

There’s a lovely light aromatic, ripe fruit and floral nose,
with notes of stonefruit and apple, which leads to a
confident, creamy, lemon-tanged palate and a bright,
lively finish.

£7.29

Serve chilled as an aperitif or celebration wine. Why
not try adding it to cocktails - for example, with the
addition of white peach juice to create a Bellini.

£8.29

*normally £8.99

Vegetarian & Vegan

*normally £7.99

Vegetarian & Vegan
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£26.59

£8.59

*normally £30.59

*normally £8.99

Lunetta Prosecco Rose Extra Dry
VENEZIE, ITALY

11%

The colour is an appealing pink with cherry-coloured hints.
Fresh berry aromas and a fine mousse lead to redcurrant and
citrus notes on the palate, balanced by bright acidity and a
clean, dry finish.
Perfect as an aperitif, or alongside celebrations and
summer evenings.

Henners Brut Rose 12%
EAST SUSSEX, ENGLAND
An elegant and beautifully crafted rosé from this highly
regarded English sparkling wine producer.
Henners Rosé NV is made from Pinot Noir and Pinot
Meunier, using the saignée method to draw colour from
the grapes at the pressing stage. This sparkling rosé delivers
classic English red berry fruit flavours including raspberries,
redcurrants and rhubarb. A minimum of 18 month ageing
on the lees brings a delicate creaminess to the wine.
Perfect for every occasion - treat yourself.
Vegetarian, Vegan & Sustainable

£6.59

*normally £6.99

Cave de l’Ormarine, VilleMarin
Rose, IGP Cotes de Thau 12.5%
LANGUEDOC, FRANCE
From the very south of France this lovely dry rosé is
simpler but very much in the style of Provence.
Pale coral pink in colour with crisp, ripe
watermelon fruit and a fresh, saline finish - this is
the perfect summer rosé.
Food recommendations: Match with fresh
appetizers - olives, tapenade or roasted peppers - or
grilled meat or fish and seafood especially oysters
or mussels (as you’d find served in the cabins on the
shores of the Étang de Thau).
Vegetarian & Vegan

£6.99

£6.59
*normally £7.69

Artesa Rioja Rosado
RIOJA, SPAIN

13.5%

A dry, approachable Rioja rosé with raspberry fruit
on the nose. The palate has redcurrant and
strawberry characters and a bright, juicy finish.
Food recommendations: Great with white meats,
pasta, pizza or seafood. In fact great with food - or
not!
Vegetarian & Vegan

*normally £6.99

Wild House Grenache Rose 5.5%
WESTERN CAPE, SOUTH AFRICA
A delicate pale Rosé with an attractive coppery
hue. Citrus, red currant and cranberry fruits on
the nose. The ripe, textural palate has youthful
strawberry fruit is balanced by crispness and
acidity and gently creamy on the fresh, clean
finish.
Food recommendations: Dangerously easy to drink
chilled on it’s own or lovely paired with simply
grilled fish or chicken.
Vegetarian & Vegan

£6.29

*normally £6.99

Alasia Brachetto d’Acqui
PIEMONTE, ITALY

5.5%

This Piemontese classic is unique - a fragrant and
seductive, sweet, lightly fizzy red from the local
Brachetto variety.
Bright and aromatic with fresh crushed
raspberries, violets and dried rose petals. The
palate is juicy and lightly sparkling, and bursting
with fresh grape and red berry fruit. The
sweetness is perfectly balanced by mouthwatering acidity and a delicately fragrant finish.
Food recommendations: A great aperitif, and
perfect for a summers’ afternoon drinking. The
ideal match for fresh fruit salads.
Vegetarian, Vegan & Sustainable
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£8.29

Tabali Pedregoso
Pinot Noir Rose 12.5%
LIMARI VALLEY, CHILE
Beautifully pale in colour with elegant floral and
fruity perfumes such as rose petals, hibiscus,
strawberries and wet stones on the nose. The
palate has watermelon flavours plus a delicate red
fruit touch. Fresh, crisp and dry with a lovely clarity
and acidity accompanied with a hint of spice and
a salty minerality which makes this wine great with
food.
Food recommendations: Try with a Niçoise salad, a
paella, grilled chicken, fish or lamb with herbs.
Vegetarian & Vegan

NEW IN

*normally £9.29

£7.99

godello

Livazur Rose 12.5%
LAVAU, FRANCE
A lovely little summer parcel we’ve just got in, and a
very credible alternative to Provence rosé with
delicate, pretty red berry fruit and a clean saline
finish.
Food recommendations: Great with salads, soft
cheese and fish dishes.

Adegas Terrae, Agoreira Godello
VALDEORRAS, SPAIN

13%

Intense in aroma, with complex and elegant fruit
notes (green apple, apricot, quince) and fresh herbal
notes (mint, mint, eucalyptus). In the mouth it is well
structured and it stands out for its high persistence,
with a lot of freshness and a long aftertaste.
Food recommendations: Ideal with fish, rice and pasta,
white meat and soft cheeses.
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£12.99
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£7.99

£7.59

*normally £8.59

*normally £7.99

La Leyenda de Las Cruces Sauvignon Blanc
DO ACONCAGUA, CHILE

13%

A sensory delight. Pale yellow with green highlights. It shows intense
aromas of pure pink grapefruit, peach and a herbacious nettley
character. The zesty palate is vibrant with lots of citrus and stone fruit
flavours, crunchy texture and a delightful mouthwatering finish.
Food recommendations: Great with shellfish or with some good
old fish and chips!

Caparrone Pecorino, IGT Colline Pescaresi
ABRUZZO, ITALY

12.5%

Vegetarian & Vegan

£6.59

*normally £6.99

Vibrant aromas of stone fruit with citrus and grapefruit notes. The palate is
crisp and zesty with layers of fresh peachy, tropical fruit characters. Lively
and approachable, with texture and minerality giving depth, and backed by
lively acidity.
Food recommendations: Great with a whole roasted turbot, should you ever
come across one! If not, try it with sea bass.

£8.99

*normally £9.99

Cave de l’Ormarine, VilleMarin
Blanc, IGP Cotes de Thau 12.5%
LANGUEDOC, FRANCE

Vegetarian, Vegan & Sustainable

Delicate and refreshing, with a lively lime citrus character
from Terret Blanc (a relative of Picpoul) and iodine notes
typical of wines from this coastal terroir. Tasty and wellbalanced, this is a good example of an interesting IGP from
the Côtes de Thau in the Languedoc.

24
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Food recommendations: Along the shores of the Étang de Thau are
cabins serving freshly shucked oysters and mussels cooked in large
pans over open fires - the prefect match. Grilled fish or prawns would
also work well, as would summer salads.

£6.99

£6.99

*normally £7.99

*normally £7.69

La Bascula ‘Catalan Eagle’ White (Garnacha
Blanca/Viognier) [Organic] 13.5%
DO CATALUNYA, SPAIN
Aromatic and peachy on the nose with flavours of ripe citrus, more
white stone fruit and warm spice balanced by a thread of refreshing
minerality and richly textured finish.

Artesa Rioja Viura
RIOJA, SPAIN

12.5%

Mastri Vernacoli Trentino Pinot Bianco
TRENTINO, ITALY

12.5%

Food recommendations: Delicious on its own or with pizza, pasta or
tortilla.

Pinot Bianco, like Pinot Grigio, is a pale-skinned mutation of Pinot Noir.
It produces some of the most interesting wines from northern Italy, where
it has been planted for over 200 years. It has a distinctive, refreshing style that
sets it apart from the softer, more rounded Pinot Grigio. Delicate aromas of
citrus fruit and white flower. The palate is crisp and textural with a creamy
mouthfeel and good concentration of citrus and stone fruit characters. Good
length and lively acidity on the finish with minerality and depth.

Vegetarian & Vegan

Food recommendations: Pair with spinach dumplings with melted butter, or
mushroom quiche.

A fresh, unoaked Viura with lifted floral and citrus notes on the nose.
The palate has orchard fruits, ripe melon and zesty acidity on the
finish.

Food recommendations: Perfect with seafood paella and grilled fish.
Vegetarian, Vegan, Organic & Sustainable

£18.59

Cave de Tain Crozes Hermitage
Blanc ‘Les Hauts d’Eole’ 13.5%
RHÔNE, FRANCE
A complex and full-bodied white Crozes.
Expressive floral aromas then rich, ripe apricot
fruit and toasty oak on the palate. Powerful and
weighty with roundness and texture from the oak
and a long finish.
Food recommendations: This wine has weight and
power making it an excellent match for stronger
fish dishes such as salmon or monkfish. Will also
work well with soft cheeses such as Saint-Marcellin
and Chaource.
Vegetarian , Vegan & Sustainable
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£8.99

*normally £20.99

£8.59

*normally £9.59

Seriously Cool Chenin Blanc 14%
STELLENBOSCH, SOUTH AFRICA
This elegant wine displays aromas of stone fruit,
white flowers and a hint of honey. Because of the
longer alcoholic fermentation the flavours are well
integrated on the palate and ends with a crisp
acidity. A seriously good wine!

*normally £9.59

Cher et Tendre, Vouvray
LOIRE, FRANCE

11.5%

The purity and freshness of flavour is key to this
wine as is the balance between the natural acidity
and natural sugar. Delicate notes of witch hazel
and bergamot on the nose, backed up by crisp
flavours of fresh hazelnuts and quince …
tantalising and quite different to the sweeter
options that are easier to find in Vouvray.

Food recommendations: Great with seafood, pasta,
salads, chicken... just give it a go with anything you
want.

Food recommendations: A streak of minerality
which runs through the finish matches the wine
seamlessly to creamy chicken dishes, gently spicy
Asian cuisines or a crisp mixed salad.

Vegetarian, Vegan & Sustainable

Vegetarian & Vegan

£8.99

*normally £9.99

Feudo Maccari Olli Grillo
SICILIA, ITALY

13%

Bush-vine Grillo from Noto, on the southern-most tip
of Sicily, , this textural and lightly spicy wine is redolent
of almonds and peaches and the sun-drenched Syracuse
landscape from which it came.
Fresh and lightly honeyed on the nose with savoury, nutty
notes and hints of citrus peel. The palate is complex with
crisp citrus flavours, stone fruit, and a touch of white
spice on the textured mid-palate. A subtle and multilayered wine with immediately appealing freshness and
fruit leading to a taut, savoury, mineral finish.
Food recommendations: A good pairing with grilled white
meats, risotto and pasta.
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Fish & Co Albarino Rias Baixas

12.5%

RIAS BAIXAS, SPAIN
A friendly, fruit-forward Albariño from the wine making team at
Bodegas Granbazán. This is bright and zesty with ripe peachy
fruit and a thread of saline minerality

Cline Cellars North Coast Viognier 14.5%
CALIFORNIA, USA

Food recommendations: Great alongside grilled fish and
sea food

£11.59

*normally £12.59

Fred Cline specialises in growing Rhône cultivars and giving them
a modern twist whilst maintaining their original character... and
this one is a beauty! Wonderfully fragrant with notes of pithy
stone fruits, bight jasmine and honeysuckle. The palate follows
through with a richness of fruit including ripe peach and apricot.
The finish is given finesse by the refreshing acidity.

Vegetarian & Vegan

£10.59

Food recommendations: Pairs well with Gruyere or Camembert
cheese, sushi, or tarragon chicken.

*new in

Vegetarian, Vegan & Sustainable

£10.59

*normally £11.99
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£7.59

*normally £8.59

Domaine Felix Bourgogne Aligote
BURGUNDY, FRANCE

Maybe a touch old-fashioned and underrated but it’s worth rediscovering
this French vinous gem. Riper and less marked acidity than in cooler
vintages, this still retains a flavoursome chalky, mineral character with a
refreshing bitter lemon twist on the finish. Vinous, sapid, delicious.
Food recommendations: Recommended for an apéritif, especially mixed
as a Kir but delicious too with grilled or steamed white fish and simple salads.
Vegetarian, Vegan & Organic

Strange Bru Fernao Pires 13%
WESTERN CAPE, SOUTH AFRICA

13%

Bright, tangy, textural with a gently fleshy thing,
Fernao Pires was planted in ZA decades ago for
production as brandy. Strange Bru (the weird brother in
Afrikaans) celebrates the charms of a Portuguese cultivar
finding its feet in a foreign field. There’s a mineral nose of
crushed granite, peach kernel and petrichor. On the palate
the sandy seam underpins ripe, juicy stone fruit flesh. The wine
finishes tight and bright with a clean, lightly floral finish.
Food recommendations: Try with coconut infused curries, fish with a
mango salad or pan roasted chicken.
Vegetarian & Vegan

£12.99

*normally £14.59

Nachbil Riesling [Organic] 12%
CRISANA & MARAMURES, ROMANIA
Damned tasty Riesling, this, with searing acidity balanced
by a not inconsiderable amount of residual sugar. Closest in
style perhaps to a decent Halbtrocken from the Pfalz, this is
refreshing yet deeply complex and with a finish that just goes
on and on. Great with food, great on its own… what’s not to
like?
Food recommendations: This wine pairs well with dishes with
some heat, think Asian pork belly or spicy Mexican dishes.
Vegetarian, Vegan, Organic & Sustainable
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Koudiat by Lavau
Cotes du Rhone Rouge 14.5%
RHÔNE, FRANCE

Amauta Absoluto Malbec 14%
VALLE DE CAFAYATE, ARGENTINA
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.

Juicy, fresh strawberries and ripe blackberries on the
nose with red berries, spice and slight savouriness on
the palate. Full bodied and luscious but with beguiling
freshness. Patriarch of the Lavau family, René Lavau
transformed a small estate in Tunisia into the country’s
biggest wine producer in the early 20th Century, and
this wine is named in honour of those times and those
wines, with “Koudiat”meaning hill in Arabic.

Food recommendations: Malbec was simply
made for steak!
Vegetarian & Vegan

£7.99

Food recommendations: This is an incredibly food friendly wine
which works fantastically alongside both roast dinners and
barbecued meat/vegetable dishes.

£7.69
*New in

Vegetarian & Vegan

*normally £8.99
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£7.29

£8.99

*normally £7.99

*normally £9.99

Cave de Tain Exploration Syrah ‘Sans
Sulfites Ajoutes’ 13%
RHÔNE, FRANCE
From Syrah experts Cave de Tain, whose zest for innovation
has also made them experts in wines without added sulphites.

Wild autumn fruit flavours and supple tannins with the
edge and freshness of proper northern Rhône Syrah.

Food recommendations: Perfect with grilled meats or a gamey terrine.
Equally good with strong soft cheeses.
Vegetarian, Vegan & Sustainable

Araldica Barbera d’Asti ‘Ceppi Storici’
PIEMONTE, ITALY

14.5%

Warm, spicy aromas of blueberries and plums, with subtle,
smoky notes. The palate combines generous ripe fruit with
lively acidity, with juicy cherry characters and spicy notes
beneath. Soft oak tannins offer an extra dimension to the
texture. A refreshing smack of fruity acidity on the finish
gives plenty of definition to the ripe fruit.
Food recommendations: Great with simple dishes such as pizza
and pasta, or drink with lamb shank.
Vegetarian, Vegan & Sustainable

£10.99

£8.59
Walter Bressia Sylvestra Malbec
MENDOZA, ARGENTINA

14.5%

Impeccably proper old vine Malbec from the
brilliant Bressias. For the Sylvestra Malbec, Walter
Bressia seeks a much brighter fruit expression.
Very largely unoaked, this is 25
year old vine Malbec from the Uco Valley. The wine is
hugely aromatic with violet notes. The violet characters follow through to a fine, cedary palate with bags
of soft bramble and red cherry fruit.
Food recommendations: A big, juicy steak, churrasco
de chorizo marinated with garlic, parsley and olive oil,
grilled vegetables with chimichurri sauce.
Vegetarian & Vegan
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£6.99

*normally £7.69

Artesa Rioja Tempranillo
RIOJA, SPAIN

13.5%

A modern, unoaked, vibrant and juicy style of
Rioja - a great introduction to wines from the newly
styled ‘Rioja Oriental’ (from the eastern region of
Rioja - previously known as Rioja Baja).

Appealing black fruit aromas and hints of spice
lead to juicy plum and bramble fruit characters on
the palate. Fresh acidity balances ripe tannins on
the finish.
Food recommendations: Will go well with lamb and
mint kebabs, or a hearty Spanish paella.
Vegetarian & Vegan

*normally £11.59

Cline Cellars ‘Old Vine’
Lodi Zinfandel 14.5%
CALIFORNIA, USA
Classic Californian Zin. Always a winner. Oak
ageing provides just the right amount of toasty
vanilla character whilst the overtly ripe and luscious Zinfandel fruit envelops any tannin making
this beauty big and bold.
Showing a wide array of ripe almost sweet berry
fruit including black cherry and strawberry. The
ripe palate shows more berry fruit, as well as dark
spice notes such as chinese five spice, star anise and
clove . The finish has gentle supple tannins.
Food recommendations: This wine will pair very
well with roast belly pork and any spicy stew or
chowder.
Vegetarian, Vegan & Sustainable

£7.99

*normally £8.99

Vallone Versante Primitivo
PUGLIA, ITALY

13.5%

Best known for their consistently impressive
Negroamaro based reds, Vallone also produce
increasingly good Primitivo from a 15 ha plot
on their Flaminio estate in Brindisi.
The rich, spicy, slightly raisined characters typical
of the grape are nicely offset by juicy plum
and berry fruit and fresh acidity. A modern and
approachable style with real substance.
Food recommendations: Enjoy with antipasti.
Vegetarian
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“How about Lisbon?” I suggested whilst
working our way through Antony Bourdain’s
series of ‘No Reservations.’ We’d had holidays
on the brain for a few days now, and gazing
between the dreary November weather outside
our window and Bourdain in the sun,
knocking back shots of ginjinha and working his
way through plates of delicious looking seafood
it wasn’t long before we had phones in hand and
were organising flights.
I suppose, one could argue, that the thoughts of
beautiful tile clad buildings, fantastic food and
wine and 30 degree weather may have had a
(slight) factor in our decision making. However,
Portugal has been on my ‘to travel’ list for quite
some time, and, besides, what better way to get
a feel for a country in a limited time period than
through its capital city.
So, on the 1st May we finally packed our bags,
donned the factor 50 and some comfy shoes and
set off in pursuit to better understand this
beautiful city and all it has to offer.
Suffice to say, it was an incredible place,
probably amongst my favourite ever visited.
And, whilst I could tell you all about the
incredible architecture, and endless quantities
of pastel de nata that we consumed I fear I’d
end up rambling on for many, many pages. So,
in an endeavour not to send you to sleep, and
to not send future editing Kate into a nervous
breakdown I thought I’d try and contain my
enthusiasm for the city into some of the meals
that we enjoyed whilst we were there...

A long weekend in Lisbon
through food and wine
words and images by Kate Byrne

Enjoying a pint at the fantastic Duque
Brewpub in the Chiado district
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After a 5am start to catch early flights and a jampacked first day exploring the city, our aching feet
meant that, instead of venturing back out into the
city, we decided to enjoy our evening meal back at
our apartment.
Luckily, on our way home we stumbled across the
fantastic ‘Manteigaria Silva’, a delicatessen which
has been trading in the heart of Lisbon from the
1890s. With its numerous cured hams hanging
from the rafters and its walls stacked with brightly
coloured cans of fish and mounds of bacalao, this
place was about as authentic as it comes. After much
deliberation and with a bit of advice from the staff
we headed home with a bag of goods comprising of
olives, some goat and Manchego cheese, acorn fed
Ibérico ham and a loaf of fruit and walnut bread
(which worked incredibly with the cheese.)
Before heading back to our Alfama apartment we
dropped into ‘Garrafeira Napoleão’ to grab a bottle
of wine to enjoy alongside our tea.
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Anyone who knows me knows that I’m an incredibly
indecisive person, therefore, Garrafeira Napoleão
with its walls and walls of wine, whilst a veritable
treasure trove for lovers of Portuguese wine, to me,
offered so much choice and possibility that, after an
hour of searching their shelves, I was still none the
wiser as to which bottle we’d be taking home with
us. So, after a while, and a couple more groans from
the now frustrated boyfriend, I thought I
better seek guidance from someone who works
there.
All that was needed were the words ‘full bodied,
and ‘to go alongside meat and cheese’ and I was
confidently guided to the back of the shop where
I was handed a bottle of 2015 Touriga Nacional
“this will be delicious” I was told, and they weren’t
wrong.

Unfortunately, as is the story with a lot of the wines I had over there, they’re
not currently represented in the UK therefore we’re currently unable to stock
them. However, I’ve searched the shelves of D. Byrne & Co. in pursuit to find
you some fantastic alternatives which are very similar in style.
With its darkly herbal fruity notes and rich dryness the Fontes Velhas
reminded me a lot of a good Cabernet Sauvignon or Bordeaux. This bottle of
100% Touriga Nacional was deep, complex and incredibly moreish.
Traditionally used in ports and as a component in blended wines it seems
that Touriga Nacional is yet to garner the publicity and following as a single
varietal in the UK that it has in Portugal, which is a shame as this incredibly
versatile grape makes for an excellent solo performance.

£16.59

2016 Quinta do Pinto Touriga Nacional Reserva 14.5%
LISBON, PORTUGAL
Quinta do Pinto’s Touriga Nacional beautifully captures just what this
characterful, indigenous variety is capable of. Aromas of forest and bramble fruits
with hints of violet, mocha and tobacco. The palate is ripe and full with cassis and
wild blackberry characters, fine tannins and a long and elegant
finish.

£10.99

2018 Ciconia Touriga Nacional 14.5%
ALENTEJO, PORTUGAL
Deep ruby in hue with violet hints. Aromas of wood fruits, white flowers and
truffles are well integrated with chocolate and vanilla notes. This is a wellbalanced and rounded wine with a rich taste of fruit and spices, nice structure
and smooth tannins.

£31.59

Niepoort, Redoma, Douro Tinto 12.5%
DOURO, PORTUGAL
A bit of a wild card on this list of 100% Touriga Nacionals, however this lovely
Bordeaux-esque blends captures the dryness and elegance of ‘Fontes Velhas’ so
I couldn’t leave it off the list. The delicate bouquet releases notes of blossom and
red fruit such as cherry, as well as minty and smoky nuances which contribute to
the wine’s complexity and character. The palate offers good volume, roundness,
spice and precision, leading to a long and persistent finish.
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The majority of wine lists I looked through whilst in Lisbon
seemed to contain Vinho Verde and ‘Sol E Pesca’ was no
exception. Located on the famous ‘pink street’ (or Rua Nova do
Cavalho as it was formally known) this quirky little eatery was once
a fishing shop, and, in memory of the previous occupants of the
building the walls are adorned with old fishing rods, bait, hooks
and tackles. Another item which lined the walls, and which, along
with Vinho Verde, Portugal is also famous for, is canned fish. Rows
upon rows of colourful cans fill the walls of Sol E Pesca, and this
small restaurant puts them to very good use.
We’d seen the restaurant featured in Bourdain’s documentary and
thought it’d be a great way to sample and learn a bit about the
Portuguese’s obsession with canning fish. So, in want of a light
lunch and an ice cold beer after a morning exploring a balmy
Belém we wandered down to pink street...
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£7.59

39

Vila Nova Vinho Verde 11.5%
VINHO VERDE, PORTUGAL
Great tasting, modern Vinho Verde from the super reliable Vila Nova estate.
Floral, citrus and gentle tropical aromas lead on to a palate which is deliciously
off-dry with flavours of ripe melon and sherbet lemon acidity. The finish is
refreshing with a classic spritz.

£15.59

Soalheiro Alvarinho 12%
VINHO VERDE, PORTUGAL
Soalheiro Alvarinho has the nickname ‘Clássico’, as it was the first wine ever to
be made by the family, back in 1982. Since then, it remains their most classic
style of single varietal Alvarinho, with aromatic freshness, intense flavour, and
an unusual evolution in the bottle – it is a wine that goes well with any occasion!

The menu was extensive and reasonably
priced, with the owners making use of the
canned preserves adorning their shelves.
This isn’t like the canned fish we’re used to
in the UK - and the quality of the produce
was only enhanced by the simple addition
of olive oil, a squirt of lemon and some
herbs.
We ordered ‘Muxama’ (dry cured tuna
loin) ‘octopus in green sauce’ (octopus in
olive oil and vinegar with onion, green
pepper and parsley) sardines with a port
wine crust and mussels with garlic,
coriander, olive oil and lemon - all washed
down with a large glass of Vinho Verde.

Think ‘small plates’ with the menu, these are dishes designed to be
shared. We started with a basket of local ‘Mafra’ bread, tempted by
the accompanying sides of whipped sheep’s curd, smoked chilli butter,
green pepper butter and a dish of warm olive oil, lemon and garlic to
dip it all in. We then ordered a plethora of fish dishes ranging from
octopus in chimichurri sauce to tempura prawns and tuna ceviche. We
finished the meal with a glass of port and a pudding which ate a bit like
a de-constructed pastel de nata - thin layers of cinnamon dusted pastry
sandwiched with thick custard served with a side of espresso foam.
The wine we had was called Identidade OM. Vinho Branco Bairrada,
unfortunately it’s another one that isn’t available in the UK. A blend of
85% Chardonnay, 10% Bical & 5% Maria Gomez, it was a deliciously
rich wine with notes of stone fruits, which both stood up to and
complimented the fish dishes.
I couldn’t find anything with this exact blend on our shelves, however
this richly flavoured Portuguese white is reminiscent of the one we
had, and is delicious in its own right.
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£25.59
Lavredores de Feitoria Meruge Branco 13.5%
DOURO, PORTUGAL
Our final (and favourite) meal of the holiday was at
the fantastic Sr.Lisboa located on the Rua de São José.
This eccentrically designed restaurant brings the
kitchen into the dining room with pans hanging from
the ceiling and gas stove tops forming the dining tables.
It only seats 35 people and seemed very popular when
we were there, with people being turned away at the
door, so I’d recommend booking a table if you ever
decide to go (I’d recommend you do, as the food was
incredible.)

Beautiful citrus straw colour. Very elegant nose,fine, full and complex,
excellent freshness, with notes of pear, quince and nuances of vanilla.
With the wood very well integrated, as it opens in the glass, aromas of
spices and dry fruits are released, which make it very rich and quite
interesting.
In the mouth is very tasty. The first sensation is freshness, fruity and
balanced, evolving to more complex flavours of dried fruits and some
vanilla, fruit of its aging in wood. It is expressive and harmonious, has
a good balance between structure and acidity, which provides it with
longevity.

£24.99
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SUMMER
SIPPERS
Vermouth over ice did you say? Or how about a rum
and ginger beer?
Quite a few new spirits have found their way onto our shelves over the
last couple of months. Tried and tested (for work purposes obviously...)
here are some of our favourites that we think would make for fantastic
summer drinking.

GinBey
Lebanese Gin
40%

A gin from a Lebanese wine maker? Sign us up!
Distilled at Domaine des Tourelles winery in the heart
of the Bekaa Valley, GinBey is the fruit of many years
hard work and research by winemaker and Arak
distiller, Faouzi Issa.
With his expertise as the producer of Lebanon’s
leading brand of Arak, Faouzi Issa already has many
years of distilling experience. For GinBey he uses a
mix of 14 botanicals, from the traditional base of
juniper and coriander seeds to other ingredients such
as citrus, florals and spices which are all sourced from
Lebanon. Part of the botanicals are steeped 24 hours
before distillation in a 400-litre copper still which is
heated by a steam jacket to keep the temperature
steady. The more volatile botanicals such as tilia and
rose petals, and pomegranate seeds are placed in a
basket for a more delicate extraction. The final gin is
rested in traditional amphora jars for 6 months,
ensuring a remarkable finesse and roundness to
its taste.
A taste of the Mediterranean, with notes of juniper,
coriander seeds and citrus peels. This absolute
cracker of a gin is a steal at £24.99 and would make
for a interesting (and tasty) addition to any drinks
cabinet. It’s recently won a silver medal at the
International wine and spirit competition too!
Best served over ice with a sprig of rosemary or a twist
of sweet orange.
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£25.99

One Eyed Rebel
Fiery Ginger Spiced
Rum 70cl 40%
Fiery ginger, sweeping undercurrents of
vanilla and a heart of rich cassia will set
your glass alight. savour it neat over ice or as
the perfect partner in crime to coca cola or
ginger beer.
Distilled at the award-winning Spirit of
Manchester Distillery, from the makers of
internationally award-winning Manchester
Gin, their first rum is lovingly made in the
heart of the city.
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£25.99
£25.99

One Eyed Rebel
Spiced Passionfruit
& Coconut Rum 70cl 40%
A delicious variation of One-Eyed Rebel’s
Spiced Rum, with flavours of passion fruit
and coconut. I’d pack your bags because this
tropical little number will have you
dreaming of warm sunny beaches.

One Eyed Rebel
Spiced Black Cherry
Rum 70cl 40%
Another fantastic offering from One Eyed
Rebel, all the warming spices from their
original ‘fiery ginger’ rum are beautifully
offset with a big smack of rich black cherry.
This is fantastic drunk neat over ice,
however also works brilliantly mixed with
coca cola.
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£21.59

£21.59

El Bandarra
Vermut
1 litre 15%

A smooth and sweet red vermouth with a good
balance between sweetness and bitterness.
Xarel·lo and Macabeo are macerated with 50
herbal and botanical extracts such as cloves,
cinnamon and bitter orange. After fortifying the
wine it’s place in solera oak barrels for 2 months.
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Drink it over ice with either a slice of orange or
an olive or two. Alternatively you could add it to
cocktails or top your measure up with a little
soda water or sparkling wine for a refreshing
spritz. It’s worth mentioning that this is a 1 litre
bottle too, so makes for the perfect party tipple to
share amongst friends!

Chazalettes & Co.
Vermouth di
Torino Bianco

70cl 16.5%

Chazalettes & Co. was founded by Clemente
Chazalettes in the heart of Turin back in 1876.
His unique recipes quickly gained acclaim and
it wasn’t long before the biggest accolade of
all came from Queen Margherita and Princess
Laetitia Napoleon, who, being so found of his
vermouth, allowed the bottles to bear their royal
coat of arms. Recently, Giovanni
Chazalettes, Clemente Chazalettes great grandson has resumed production of Chazalettes &
Co. and is bringing the original recipes to a new
generation.
The Vermouth Bianco della Regina is a Vermouth di Torino that has intense notes of flowers
and fruits, sweet citrus, coriander, angelica and
of a scented cardamom. Whilst bitter notes of
gentian and rhubarb help balance the natural
sweetness of this Vermouth Bianco.
Drink it over ice with a twist of lemon peel or in
your favourite cocktails.
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