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All change at John Villar Wines...Ludlow Fine Wines and Wines by the Dozen

There’s nothing like a change to keep you on your toes! You may have noticed a little evolution 
of our brand recently. Back in 2021, we joined forces with Ludlow Distillery, and with their 
recent move to Ludlow Farmshop, it’s the perfect time to tweak our branding and launch a few 
new initiatives. You can now order a curated selection of sixteen wines by the dozen from our 
website or from the distillery shop; either curated cases, or pick and mix. As long as you buy a 
mixed dozen, you’ll receive 15% discount. Furthermore, to add a little icing on the cake, we’ve 
relaunched our social media accounts; promoting the selection of sixteen wines available by the 
dozen too.

Of all the seasons, Autumn is perhaps my favourite – there’s something serene about 
witnessing nature’s changing colours, from the myriad of rustic oranges, reds and browns of the 
leaves, through to the crisper, frostier mornings and nights; it’s a time where we start to wrap 
up warm and hunker down before the colder winter months are upon us.

Not only is it a time of change in nature, but also in the wine-industry as we think about 
autumn wines; we start to move away from the fresh, bright whites and rosés offered 
throughout the Summer months, and look to more robust reds and aromatic, textural whites to 
accommodate heartier autumnal dishes.

These are some of our favourite autumn/winter wines to enjoy over the coming months and 
through to the New Year.

Yours sincerely,

John Villar
Wine Buyer & Consultant at Ludlow Fine Wines

Minimum Order:  One mixed case (12 Bottles)
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Wine Case No. 1
‘Everyday Essentials’

Twelve bottles of wine selected for everyday drinking. Perfect accompaniments for a variety of
different dishes and times of day. Rich reds to go with your winter stew, crisp whites to accompany

that Thai takeaway on a Wednesday and some sparkling for a bit of midweek glamour.

15% off
Normally: £145.00 Offer Price: £125.00

SAVE £20.00
2 Bottles: Costa Vera Sauvignon 
Blanc, Chile
This lively little yet simple Sauvignon is 
yellow with olive green notes. On the 
nose it is bursting with aromas of white 
flowers, vegetables and green paprika. 
Hugely refreshing, this crisp and 
aromatic wine is endlessly quaffable.

2 bottles: Pinot Grigio, Terre di Chieti, 
Italy
A beautifully, light, vibrant white to 
be appreciated for its zesty, citrus and 
green apple character and refreshing 
quality.

2 bottles: Cinco Fincas Malbec, 
Argentina
With copious amounts of blackberry, 
plum and cherry, this is super juicy, 
bright and fresh. Rounded tannins 
make this soft on the pallet with a 
fresh finish With copious amounts of 
blackberry, plum and cherry, this is 
super juicy, bright and fresh. Rounded 
tannins make this soft on the pallet 
with a fresh finish

2 bottles: Lessini Durello, Casa Defra, 
Italy
An elegant non vintage sparkling wines 
from the hills of Lessinia. Citrus and 
gently floral aromas lead to a very 
fresh and zippy palate with crisp green 
apple and lightly honeyed
characters.

2 bottles: Costa Vera Merlot, Chile

This easy-drinking Merlot comes from 
Chile’s renowned Valle Central Region, 
where long hot days are followed 
by cool nights. This temperature 
difference ensures the grapes ripen 
slowly, so the grapes develop maximum 
flavour. 

2 bottles: Umbrele Pinot Noir, 
Romania
Light, soft and welcoming nose of 
summer fruits. Soft, smooth and 
spicy flavours throughout with a 
lovely elegant finish. Light, soft and 
welcoming nose of summer fruits. Soft, 
smooth and spicy flavours throughout 
with a lovely elegant finish.

WINES BY THE MIXED DOZEN
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Wine Case No. 2
‘Something for the Weekend’

Twelve bottles of hand curated wine a step towards the interesting side of the wine world.  
Higher end wines you won’t find in your average supermarket that we believe will liven up your weekend

no end and be a nice talking point at the dinner table!

15% off
Normally: £193.00 Offer Price: £165.00

SAVE £28.00
2 bottles: Prosecco Spumante 
Millesimato, Italy
Elegant, delicate and aromatic 
Prosecco with hints of apples and 
honeysuckle. Very easy to enjoy!
Elegant, delicate and aromatic 
Prosecco with hints of apples and 
honeysuckle. Very easy to enjoy!

2 bottles: Gavi Mille 951, Gavi del 
Comune di Gavi, Italy
Straw yellow colour with classic 
greenish shades. Its nose is full of 
acacia flowers, broom, pear, passion 
fruit and pineapple. The mouthfeel is 
sapid, long, fresh and elegant.
Lovely fresh acidity.

2 bottles: Mayfly Marlborough 
Sauvignon Blanc, New Zealand
No tricks here, just a youthful and 
exquisite Sauvignon Blanc with an 
intensely aromatic nose of grapefruit, 
passionfruit, lime and ginger. The 
palate is crisp, textural and citrus 
laced followed by hints of lime cordial, 
grapefruit and lychee. Long and 
intense on the finish. 

2 Bottles: Finca Resalso, Ribera  
del Duero, Spain
Deep cherry red in colour with a 
violet rim, the bouquet is intense and 
dominated by the ripe black fruits 
typical of Tempranillo. Subtle floral 
notes and milky nuances appear in the 
glass, adding complexity and sweetness 
to the wine. 

2 bottles: Man Meets Mountain 
Malbec, Mendoza, Argentina
Great things are done when
men and mountains meet, this is 
not done by jostling in the street”. 
The quest for higher quality has 
seen Argentina’s most ambitious 
winemakers push into the Andes 
foothills where the higher altitude and 
meagre soils produce the finest grapes.

2 bottles: Cotes du Rhone, Domaine  
de la Berthete, Rhone
Ripe aromas of sweet-ripe fruit
overlaid with an intriguing nuance 
of spice mingled with the warmth 
of sunny summers; round, smooth 
flavours layered with a fresh streak 
follow with some depth leading to a 
friendly and satisfying finish.

WINES BY THE MIXED DOZEN
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Wine Case No. 3
‘Go on, you deserve a treat!’

Twelve bottles of wine that will quite simply blow you away. Are you looking to impress or quite
simply treat yourself or a loved one to a taste sensation? This is the case for you. Wine from some

of the most prestigious viticultural regions of the world, both old and new.

15% off
Normally: £329.00 Offer Price: £280.00

SAVE £49.00
2 bottles: Sancerre, Moulin les Lys, 
Domaine Reverdy Ducroux, Loire
Light yellow colour, floral and fruity 
notes. Well-balanced on the palate, 
with good freshness in its youth. More 
complex aromas develop after few 
years. Long & fresh finish.

2 bottles: Iona Chardonnay,  
Elgin Highlands, South Africa
Stylish and and Burgundian with bright 
citrus, white stone fruit, oyster shell 
minerality and a hint of brioche. The 
purity of fruit combined with well-
judged oak and bright fresh acidity 
result in a wine that is layered and 
complex with a lingering finish.

2 bottles: Pierre Mignon Grande 
Reserve, Premier Cru, Champagne
A crisp, well balanced champagne with 
citrus hints on the nose overlaid with 
touches of brioche and yeastiness. The 
palate is fresh, clean and lively with a 
creamy mousse and long finish.

2 bottles: Cote du Rhone, Le Reveur, 
Guillaume Gonnet, Rhone
The wine is fleshy, ripe and finishes 
with impressive forest floor sweetness, 
rounded out by peppery tannins. Think 
crème de cassis, cherries, and a lovely 
note of liquorice on the palate, mixed 
with pepper and Asian spices.

2 bottles: Chianti Riecine, Tuscany, 
Italy
Pale crimson red colour. This has 
an exciting nose and bright acidity. 
Succulent, red fruit with fine, powerful 
tannins. This Sangiovese has taken on a 
Pinot Noir like guise.

2 bottles: Chateau Lamothe Cissac, 
Haut Medoc, Bordeaux
A traditional style of Bordeaux that 
has elegance and savoury fruit in 
abundance. Exhibits a dark ruby colour 
in the first years. Aerating the wine 
displays a large spectrum of aromas: 
notes of red (blackcurrant) and jammy 
fruits associated with soft spices and 
subtle vanilla.

WINES BY THE MIXED DOZEN
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HOW TO ORDER
To order, simply call our dedicated wine expert John Villar or the warehouse directly:
Admin & Warehouse: 07592 580567
John Villar: 07966 023 193
Email: sales@ludlowfinewines.co.uk

ADDRESS 
Ludlow Distillery, Unit 1&2 Bromfield, Ludlow, SY8 2JR
 
MINIMUM ORDER
Minimum Order: One Mixed Dozen 
 
FREE COLLECTION
If you are local to our warehouse in the Shropshire/Herefordshire boarders, 
you can collect from us for free, with notice.
 
PAYMENT
Prices are quoted duty paid, inclusive of VAT and are valid until 1st March 2024.
 
Payment must be made before goods are dispatched.
 
FURTHER SERVICES
If you would like any advice on our wines, suggestions as to their longevity or possible 
food matches; perhaps you’re planning a big event, please do not hesitate to contact us, 
we’re here to help.
 
It is always a pleasure to meet our customers, either over the phone or face-to-face 
to discuss their requirements, please don’t hesitate to reach out to us, we look forward 
to meeting you.
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CHAMPAGNE AND SPARKLING WINES

La Vita Sociale - Italy
Prosecco Spumante, DOC
Tasting Notes: Crisp and delicious with aromatic apple and pear aromas on the nose followed 

by a crisp palate of succulent fruits. Gently foamy, just off dry and possessing 
an enticing, bright finish. 

Food Pairing: Light meat and fish dishes. 

Pradio - Italy
The Cielo’s family estate in Friuli Grave DOC is the source of top quality sparkling wines, fermented in 
temperature controlled, stainless steel tanks. The Charmat method of fermentation is used, in order to retain 
the CO2 naturally produced during fermentation and give the wine its characteristic sparkle.

Prosecco Spumante Passaparola, DOC
Tasting Notes: This classic from the North of Italy is a delicious sparkler, with aromatic pear 

flavours on the nose followed by a crisp palate of succulent apple and pear.

Food Pairing: Drink as an aperitif with your friends.

Mabis, Biscardo - Italy
The Biscardo Family have been making wine from their base in Soave for over 150 years and are currently led 
by brothers Maurizio and Martino. During the course of Maurizio’s long and illustrious career, he has consulted 
for well known wineries around Italy.

Prosecco Spumanté Millesimato, DOC
Prosecco Spumanté Millesimato, DOC (37.5cl)
Tasting Notes: Elegant, delicate and aromatic Prosecco with hints of apples and honeysuckle. 

Food Pairing: Excellent as aperitif, perfect with appetizer but also ideal accompaniment for 
the entire meal, particularly with fish courses. 

Prosecco Spumanté Millesimato Rose, DOC
Tasting Notes: Salmon pink with a fine and persistent perlage. Intense and aromatic on the 

nose with hints of red currant, wild strawberry and rose petal. This is elegant, 
smooth and velvety on the palate with a harmonious dry finish. 

Food Pairing: A delicious aperitif but also a beautiful accompaniment for fish. 

Bodegas Sumarroca - Spain
Carlos Sumarroca is one of Spain’s most important and acclaimed, award-winning agriculturists. He works 
with his wife Nuria, and the enterprising couple set about establishing Sumarroca as the largest estate grown 
Cava producers in Spain. They practise sustainable farming, harvest at night, and only use free-run juice.

Cava Brut Reserva
Tasting Notes: Pale yellow colour. Fresh aroma and fruity and fresh on the palate, with fine, 

pleasant bubbles that perfectly complement the wine’s structure.

Food Pairing: Grilled foods, stews, even desserts that are not too sweet, fruit salads
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CHAMPAGNE AND SPARKLING WINES

Maison Antech - France
For over five centuries, Maison Antech has tamed the magical terroir of Limoux to make fine sparkling wines. 
The secret of their character lies in the wise combination of Limoux’s three terroirs, which form the backbone of 
the cuvées: freshness from the Pyrenees, venousness from the ocean and roundness from the Mediterranean. 
This cuvee is named after Francoise, daughter of the family and part of the 6th generation.

Crémant de Limoux Brut, Cuvée Françoise	
Tasting Notes: Pale yellow colour with golden reflections and fine bubbles. The nose expresses 

the spring flowers and fresh apple and pear. The palate is lively, harmonious 
and round.

Food Pairing: This is one to just sip and enjoy as an aperitif.

Roebuck Estates - England
Roebuck Estates adopt a single-minded approach, using only the finest quality estate-grown grapes, from 
exceptional vineyard sites to create award-winning wines from classic Champagne varieties. Located close to 
the historic market town of Petworth in West Sussex, Roebuck Estates was established in 2013 by two Brits, 
Mike Smith and John Ball, whose love of wine, long-standing friendship, and belief in the potential of the 
English wine industry sparked several years spent searching for the perfect vineyard plots. 

Classic Cuvée	
Tasting Notes: An exceptional English sparkling wine with elegance and finesse. Rich, yet 

pale lemon in colour. Notes of citrus fruit and baked apples are layered with 
a toasty richness and hint of truffle.

Food Pairing: Oysters, mussels, scallops in lemon butter.
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CHAMPAGNE AND SPARKLING WINES

Pierre Mignon - Champagne
Champagne Pierre Mignon is a family owned house located in Le Breuil in the Marne Valley. Over several 
generations, the family estate has grown significantly with vineyards in the Marne Valley, Côte des Blancs 
and Épernay. Mignon produces stylish Champagnes with a fresh, vibrant character, all of the wines are made 
within their own cellars where attention to detail and quality is paramount. Their fresh and vibrant character is 
balanced with a soft and creamy mousse to produce Champagne that is perfect for any occasion.

Grande Reserve Premier Cru								      
Grande Reserve Premier Cru (37.5cl)	
Tasting Notes: A crisp, well balanced champagne with citrus hints on the nose overlaid with 

touches of brioche and yeastiness. The palate is fresh, clean and lively with a 
creamy mousse and long finish.

Food Pairing: Perfect on its own or a treat with oysters.
Brut Rosé
Brut Rosé (37.5cl)
Tasting Notes: A beautifully coloured rosé with delicate red berry fruit on the nose with 

hints of biscuity complexity. Bright, juicy and creamy on the palate with a 
core of ripe red fruit and a delicately scented finish. 

Food Pairing: Incredibly versatile, can be paired with Thai or spicy chinese or classic smoked 
salmon aperitif. 

Brut Vintage Prestige 2015
Tasting Notes: This gastronomic Champagne reflects the excellent quality of the 2015 

vintage. The aromatics are particularly expressive with notes of white peach 
and mirabelle plums, dried fruit and toasted almonds. Its persistent, delicate 
bubble reflects its finesse while its butter and brioche character indicate its 
development. Perfect for drinking now but it still has great ageing potential.  

Food Pairing: Superb as an aperitif or served with dishes such as roasted fillet of John Dory, 
lobster or turbot poached in butter, and a delight with smooth pate with figs. 



sales@ludlowfinewines.co.uk11

Man Meets Mountain 
’Great things are done when men and mountains meet, this is not done by jostling in the street.’ The quest 
for higher quality has seen Argentina’s most ambitious winemakers push into the Andes foothills, where the 
higher altitude and meagre soils produce the finest grapes. Man Meets Mountain is one of our own production 
projects in Argentina, made in conjunction with our consultant winemaker Sebastian San Martin.

Malbec, Mendoza
Tasting Notes: Man Meets Mountain celebrates those who face up to and conquer the 

challenges posed by nature, and brings to you a harmonious Malbec, packed 
full of blueberry, blackcurrant and plum with a complex and delicious finish.

Food Pairing: All barbequed and grilled red meats.

Manos Negras
Alejandro Sejanovich is arguably Argentina’s most knowledgeable viticulturist. Working as vineyard director 
for Bodega Catena Zapata for 16 years, he pioneered high altitude vineyard planting and conducted ground-
breaking research on Mendoza Malbec clones. Manos Negras focuses on latitude winemaking, planting Pinot 
Noir in the southern-most region of Neuquen in Patagonia and cultivating 50-year-old Malbec vines in the 
prized Altamira appellation in the Uco Valley.

Chardonnay, Los Arboles, Mendoza	
Tasting Notes: The Chardonnay fruit boasts bright, white stone fruit flavours with a touch 

of tropicality. The very cold nights help to retain natural acidity for a crisp, 
clean finish.

Food Pairing: This will work with most seafoods, as well as with chicken.

Malbec, Uco Valley
Tasting Notes: The bright sunny days give a deep blackish colour and dark fruit flavours while 

the cool mountain nights produce violet aromas and a soft, supple texture.
Food Pairing: Lean red meats or lighter cuts like turkey or pork. 

Stone Soil Select Malbec, Paraje Altamira, Uco Valley	
Tasting Notes: Medicinal and ripe on the nose, deep and inviting. Silky texture with a racy 

flash of acidity on the finish.
Food Pairing: The bold flavours work well with lamb and beef.

Red Soil Select Pinot Noir, Rio Negra, Patagonia
Tasting Notes: The autumn berry aromas are earthy, with flavours of bramble, chocolate and 

plum with some earthy spice.
Food Pairing: Beef, veal and game.

ARGENTINA
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Felino
In 1989, Paul Hobbs visited Mendoza for the first time. Driving over the Andes from Chile with his longstanding 
friend Jorge Catena, brother of the famous Nicolas Catena, he fell in love with the place and the people, but 
also with Mendoza’s potential to make great wine. Paul established his own winery, Vina Cobos, in 1999 and 
20 years later, he continues to make wines that are authentic expressions of the terroir from which they come. 

Chardonnay
Tasting Notes: Pale yellow with green tones. In the nose we find notes of white peach, green 

apple, white flowers and honeysuckle. On the palate, it has great freshness, 
balance and persistent finish.

Food Pairing: Perfect with shellfish like lobster and scallops.

Malbec
Tasting Notes: Bright and deep purple colour. Aromas of black fruits, reminiscent of fresh 

plums mixed with graphite notes. On the palate, the wine is balanced and 
energetic, with sweet and round tannins and long finish.

Food Pairing: Particularly well suited with hearty casseroles and red meat.

Cinco Fincas
A blend of five vineyards, the selection process was rigorous in determining which parcels of fruit would make 
the cut for this wine. Working with local growers from across the Mendozan region it is clear the result was 
worth the effort. A quintessential Argentine Malbec packed with fruit and freshness at an incredible price. 
A very quaffable, easy drinking wine with copious amounts of blackberry, plum and cherry. Rounded tannins 
make this soft on the palate with a fresh finish that makes you reach for another glass. 

Malbec, Mendoza
Tasting Notes: A very quaffable, easy drinking example of this Argentinean favourite. With 

copious amounts of blackberry, plum and cherry, this is super juicy, bright 
and fresh. Rounded tannins make this soft on the pallet with a fresh finish 
that makes you reach for another glass. 

Food Pairing: Grilled meats, chilli and spicy vegetable stew. 

VINA CABOS, MENDOZA
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One Chain Vineyards, South Eastern Australia
One Chain works with growers to source fruit from some of the most established regions of South Eastern 
Australia. Each wine has great varietal definition, coupled with One Chain’s signature vibrancy and freshness. 
These are wines that are immediately pleasing, yet an authentic expression of the variety and place. 

The Googly Chardonnay
Tasting Notes: This Chardonnay is sourced from cooler climate vineyards to give a delicious, 

tangy white wine. Crisp, lively and bright, this citrus scented Chardonnay is 
well balanced, with tropical fruit and melon on the palate.

Food Pairing: Best served cold with grilled chicken, summer salads or shellfish.

The Wrong Un Shiraz / Cabernet	
Tasting Notes: A rich, well balanced example of the Aussie classic blend. Lush black fruits 

coupled with touches of woodspice, liquorice and cassis follow through to a 
delicious, velvety finish.

Food Pairing: Food Pairing: Enjoy with grilled steak on the BBQ.

Thistledown, South Australia
Ever since pioneering Scotsmen James Busby and John MacArthur founded the Australian wine industry in 
the early 19th century, the relationship between Scotland and Australia has been an enduring one. Guardians 
of a long history, Thistledown Wine Co. continues the tradition of Scottish ingenuity and great Australian 
wine. From their small-batch winery in the idyllic Adelaide Hills, they work with pristine fruit sourced from 
iconic vineyard sites.

The Great Escape Chardonnay, Adelaide Hills
Tasting Notes: Citrussy, subtle oak influence and a bright yet creamy palate. With moderate 

alcohol, focussed, crisp citrus fruit and a mouth-watering finish, this is an 
accomplished, truly modern style of this noble variety.

Food Pairing: Shellfish, oysters and aromatic Asian dishes.

Cunning Plan Shiraz, McLaren Vale	
Tasting Notes: Great depth of ripe plum and blackberry fruit flavours. A full-bodied wine 

with a succulent palate, lively spices and fine velvety tannins.
Food Pairing: Hearty stews, Asian hotpots, cold meat cuts.

Thorny Devil Grenache, Barossa Valley
Tasting Notes: Old bush-trained vines and sandy, mineral-strewn vineyards ensure that this 

is amongst our most delicious Grenaches. It has the characteristic McLaren 
Vale perfume and spice, with a beguiling texture and perfume that keeps you 
interested.

Food Pairing: Great for game meats, North African lamb and charcuterie. 

AUSTRALIA
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Indomita, Costa Vera
The dynamic winemaking team at Indómita skillfully craft wines from their vineyards in three of Chile’s very 
best regions. The cooler climate Casablanca is great for Sauvignon Blanc and Chardonnay while the warmer 
Maipo Valley offers classic Cabernet Sauvignon and easy drinking Merlot from the Valle Central.

Costa Vera Sauvignon Blanc
Tasting Notes: This lively little yet simple Sauvignon is yellow with olive green notes. On the 

nose it is bursting with aromas of white flowers, vegetables and green paprika. 
Hugely refreshing, this crisp and aromatic wine is endlessly quaffable. 

Food Pairing: Quinoa, lentil & feta salad, prawn risotto, thai green chicken curry.

Costa Vera Chardonnay
Tasting Notes: A wonderfully fresh and fruity Chardonnay, golden in colour, full of delicious, 

ripe tropical fruit like banana and pineapple and a lively, zesty, refreshing feel.
Food Pairing: Asparagus and bok-choy frittata, crab cakes with horseradish cream.

Costa Vera Merlot
Tasting Notes: This easy-drinking Merlot comes from Chile’s renowned Valle Central 

Region, where long hot days are followed by cool nights. This temperature 
difference ensures the grapes ripen slowly, so they develop maximum flavour. 

Food Pairing: Panini, quesadillas and stuffed & grilled vegetable bites. 

Costa Vera Cabernet Sauvignon
Tasting Notes: Deep, vivid ruby red. Attractive aromas of berries and mature red fruits. 

Interesting spiced and mentholated tones typical of the Maipo valley. 
Food Pairing: Burger, BBQ steak and fried tofu with spicy ginger-sesame sauce. 

CHILE 
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Nostros Reserva
The dynamic winemaking team at Indómita skilfully craft wines from their vineyards in two of Chile’s very best 
regions. The cooler climate Casablanca is great for Sauvignon Blanc and Pinot Noir while the warmer Maipo 
Valley offers classic Carmenere.

Sauvignon Blanc, Casablanca	
Tasting Notes: Bright greenish colour with steel grey hues. Signature grassy character filled 

with white flowers, lemon peel, pineapple and white peach. 
Food Pairing: Prosciutto and pesto fish gratin, roasted artichoke salad.

Pinot Noir, Casablanca
Tasting Notes: A smooth, fruity Pinot Noir from the Casablanca Valley. Red cherry flavours 

with a sweet, ripe fruit finish. A portion of the wine is matured in French oak 
barrels which adds a roundness and a hint of spice to the finished wine. 

Food Pairing: A really lovely accompaniment to roast chicken.

Carménère, Maipo	
Tasting Notes: Intense, almost black, red colour. Aromas of red and black wild berries, truffle, 

paprika, pepper and clove. The round and silky body so characteristic of ripe 
Carménère offers a pleasant, persistent and full experience.

Food Pairing: Risotto, game meat and oriental cuisine.

Los Espinos, Central Valley
Situated between the mountains and the sea, Espinos y Cardos looks to craft subtle, pure expressions of classic 
international varieties. Focused on vineyards in Casablanca and Curico, Los Espinos combines cutting edge winemaking 
with regional typicity to provide a range that is at Chile’s beating heart. Amazing fruit is crafted into a unique expression 
of both the Sauvignon Blanc and Merlot that clearly demonstrates the real quality that lives in this land.

Los Espinos Sauvignon Blanc
Tasting Notes: This lively little single vineyard Sauvignon Blanc is bursting with vibrant 

zesty citrus fruit and a hint of exotic guava. Hugely refreshing, this crisp and 
aromatic wine is endlessly quaffable, characterised by soft, super-juicy ripe 
fruit and a long full-flavoured finish.

Food Pairing: A lovely drink on its own or with salads, fish or white meat dishes.
Los Espinos Merlot
Tasting Notes: This easy-drinking wine comes from Chile’s renowned Valle Central Region, 

where long hot days are followed by cool nights. This temperature difference 
ensures the grapes ripen slowly, so they develop maximum flavour.

Food Pairing: Sourdough pizza, aubergine melts, cold ham

CHILE 
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Domaine des Herbauges
This family estate has been in production since 1864 and is now the largest single estate in the region. The 
vineyards benefit from an exceptional microclimate: the warmth of the Atlantic brings spring early, while the 
huge Lac de Grandlieu acts like a giant storage heater through the growing season. Fourth generation winemaker 
Jérôme is committed to the sustainability of the vineyards as well as to the health of the vineyard workers; he has 
even grassed over 100% of the vineyards to reduce the vigour of the vines and to soak up rain at harvest. 

Muscadet Sur Lie Cotes de Grandlieu, La Roche Blanche	
Tasting Notes: With a deep golden colour, this is a charming, full-bodied, Muscadet that 

expresses beautiful minerality, honey and grapefruit notes. The palate is 
punctuated by flattering lemon with a light crisp finish.

Food Pairing: Pair with delicate salmon, seafood dishes, mature goats’ cheese.

Domaine Patrick Vauvy
Patrick Vauvy manages 30 hectares of vines, the majority planted with Sauvignon Blanc. The Domaine has been 
the hands of the Vauvy family for generations– Patrick took over and has brought new vision and an experimental 
style to the domaine. He is often the last of his neighbours to harvest. Located above the banks of the Cher River, 
the soil is predominantly sand based, giving the wines a fruit driven, immediately appealing style.

Sauvignon de Touraine
Tasting Notes: Attractively aromatic, rich, dry Sauvignon showing the fruit character of fully 

ripe grapes. Exotic fruits in abundance on the nose and just a hint of mint. On 
the palate it is fresh and tangy and the finish is fruity and moreish.

Food Pairing: Asparagus with hollandaise, goats’ cheese and tuna dishes.

Domaine Picard
The Domaine Jean-Paul Picard et Fils is a family run estate cultivating 14 hectares of vines, all of which are situated 
on the slopes of Bué and are amongst the best sites in the Sancerre region. Picard practises ‘lutte raisonée’, where 
chemical treatments are used only when necessary and the growers plough the land to loosen the top soils and help 
develop micro-bacterial life. 

Sancerre Blanc	
Tasting Notes: Pale gold in colour, the wine opens with bright aromatic notes of exotic fruit 

and citrus, with subtle hints of minerality and orange blossom.
Food Pairing: A classic match for oysters, seafood or fresh goats’ cheese.

Sancerre Rosé
Tasting Notes: Salmon pink colour, with intense exotic fruit aromas. In the mouth this wine 

is dry, fruity and supple with hints of flora.
Food Pairing: Grilled pork and all day long in the summer.

FRANCE - LOIRE
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Domaine Bouchie Chatellier
Domaine Bouchié Chatellier is one of the most outstanding producers in Pouilly Fumé. Rubbing neighbourly 
shoulders with the inimitable Didier Dagueneau, and with vines planted on the same Silex soils as Didier’s, the 
domaine’s gently tended vines benefit from that high proportion of flint, which stores and reflects the heat 
so well. The levels of resulting ripeness as well as the incredibly rich flinty minerality imbues the wine with a 
delicious complexity that few others can match.

Pouilly Fumé, Argile a S
Tasting Notes: This is a fresh and beautifully aromatic, mineral and fruity Pouilly Fumé, 

which is elegant, and has plenty of length and a full body.
Food Pairing: Smoked salmon, sushi and most seafood.

Alsace, Cave de Ribeauville
Run and owned by growers for over 100 years, this co-operative has always been about their land and the 
quality of fruit that grows on it in the Vosges Mountains. The alternating razor-sharp ridges and plummeting 
valleys create slopes with fantastic exposure to the sun and great protection from the wind and rain, which 
help maximise the potential of this vertiginous land.

Pinot Blanc
Tasting Notes: Floral aromas with a rich, ripe and fruity fresh palate with waxy highlights, a 

medium body with a dry and nutty finish.
Food Pairing: Simple cold dishes such as salad, poultry and seafood.

Gewurztraminer	
Tasting Notes: A semi-sweet and aromatic wine with a floral and exotic fruit character, with 

a hint of spice on the finish.
Food Pairing: Foie gras, spicy Asian cuisine and desserts.

Pinot Noir
Tasting Notes: Intense complex aromas of black cherries and vanilla. Great structure with 

fine velvety smooth tannins.
Food Pairing: Red meat dishes such as veal and lamb.

FRANCE - LOIRE
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Domaine Michaut Freres
Chablis has experienced more than its fair share of bad luck in the last few years with tiny harvests resulting in 
soaring prices. So we are pleased to have Bernard Michaut on board providing his stunning, fresh vibrant Chablis. 
The winery is located in Biene, close to Chablis, built on the classic soil of the region, Kimmeridgien. These wines 
show great typicity, steely acidity and plenty of fruit, with that unmistakeable note of flinty terroir.

Chablis
Tasting Notes: A mineral-driven Chablis, with fresh floral notes and a hint of iodine.
Food Pairing: Snails, Chablis sausage and seafood.

Chablis 1er Cru, Beauroy
Tasting Notes: A vivid yellow with a hint of green. An expressive nose of white flowers, acacia 

and a round palate, expressive, slightly unctuous, with a fine mineral return. 
Powerful and rich.

Food Pairing: Sea foods, oysters, cheese, white meat, and charcuterie.

FRANCE - MÂCONNAIS

Domaine Fichet
Run by brothers Pierre-Yves and Olivier, Domaine Fichet have raised the quality level of their wines in recent 
years by investing in a new modern winery. The terroir here is unique, with a high content of white limestone in 
the chalk and clay. The microclimate brings extra humidity and morning fog. Now with a new winery and a general 
willingness to modernise their approach, the Fichet brothers have continued to improve their wines year after 
year. The Mâcon-Villages has a perfect balance of concentration, acidity and minerality and the Bourgogne Pinot 
Noir is beautifully fresh and light.

Macon-Villages
Tasting Notes: A light, fruity Chardonnay in the Burgundian style with a perfect balance of 

concentration, acidity and minerality. Refreshing and quaffable.
Food Pairing: An excellent choice as an aperitif or with fish dishes.

Bourgogne Pinot Noir
Tasting Notes: Light to medium bodied, featuring red cherries and strawberries with a slight 

savoury aspect. Very good starting point for those unfamiliar with Burgundy 
or for those who know Burgundy and enjoy decent wine at a decent price.

Food Pairing: Works well with game terrine or with pasta dishes.

FRANCE - BURGUNDY
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Domaine Les Vieux Murs
Jean-Paul Paquet began to work the vines of Les Vieux Murs in 1978. The Chardonnay grape thrives on the 
limestone and clay soils of the Mâconnais vineyards of Burgundy. At Domaine Les Vieux Murs the 30 to 50 
year old vines are in perfect balance to produce fruit of optimum ripeness. Jean-Paul has now been joined by his 
son Yannick in the family business. Yannick has travelled widely to broaden his knowledge and is quickly earning 
himself a great reputation.

Pouilly-Fuissé
Tasting Notes: An intense mineral and citrus character with strong hints of complex nutty, 

buttery flavours. Very well balanced with crisp acidity and good texture, this 
is a concentrated yet elegant wine.

Food Pairing: Fantastic with fish starters, veal and white meats in cream sauces.

FRANCE - BEAUJOLAIS

Domaine de la Colette
Domaine de Colette is in the small village of Lantignié, regarded as the top village in the cru of Regnié. Run 
by the humble Jacky Gauthier, it was founded by his father René. Gauthier studied enology at the tender age 
of 17 and immediately started working with his father in the vineyards. Their steep pink granite vineyards are 
home to vines of about 45 years old, but one plot, called Colette, reaches over 80 years.

Beaujolais-Villages
Tasting Notes: A light aromatic wine with an abundance of juicy red fruit aromas. Bright and 

flavoursome with supple tannins that are beautifully integrated.
Food Pairing: A great aperitif or with barbequed meats.

FRANCE - MACONNAIS
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Haut Medoc
In 1964, Gabriel Fabre purchased the property and took on the task of replanting the entire vineyard site 
and rebuilding the winery. Vincent Fabre, his son, has since taken over the management of the estate. The 
33-hectare vineyard is located partly on the commune of Cissac, adjacent to Pauillac, and partly on the 
plateau of Vertheuil contiguous with Saint-Estèphe. The gravelly subsoil is covered with a clayey limestone 
topsoil in some areas and a clayey gravel topsoil in other areas.

Château Lamothe Cissac 
Tasting Notes: A traditional style of Bordeaux that has elegance and savoury fruit in 

abundance. Exhibits a dark ruby colour in the first years. Aerating the wine 
displays a large spectrum of aromas: notes of red (blackcurrant) and jammy 
fruits associated with soft spices and subtle vanilla. 

Food Pairing: Grilled meat, rack of lamb or with hard cheeses.

FRANCE - BORDEAUX

Domaine de la Berthete
In 1993, Pascal and his wife, Marie-Pierre, bought this family domaine. They now work the stone-ridden, clay-
limestone soils of the plain to create wonderful vigorous wines in a traditional style from 35 year old vines. Full of 
garrigue notes with sweet black fruit and nuances of spice, these wines are some the best hand-crafted offerings 
in the Southern Rhône.

Vin de Pays de la Principaute d’Orange
Tasting Notes: Brilliant depth of colour, appealing aromas of ripe red fruits and warm dry 

summers, and a plentiful body of fruit on the palate layered with freshness 
and structure. 

Food Pairing: Grilled red and white meats and strong seasoned cheeses.

Côtes du Rhône Rouge
Tasting Notes: Ripe aromas of sweet-ripe fruit overlaid with an intriguing nuance of spice 

mingled with the warmth of sunny summers.
Food Pairing: Sirloin strip roast, stir fried pork.

FRANCE - SOUTHERN RHONE
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Guillaume Gonnet
The energetic and charismatic Guillaume Gonnet is not your average Rhône winemaker. Extremely open in his 
attitude, his curious, boundary challenging approach extends beyond wine. He travelled to the far ends of the 
earth, revelling in the opportunity to surf some of the best waves in the world while learning his craft in various 
Australian and New Zealand regions. Returning to the Rhône, now with his Australian wife Kelly, Guillaume has 
shown similar energy for his family estate and for his own nascent project. This land locked surfer may be miles 
from the ocean but is happily riding the wave of new found enthusiasm for Grenache based wines. Pursuing 
biodynamics wherever possible, allowing his fruit to express itself freely through hands-off winemaking and 
displaying his fascination for the varying soils of the Rhône through his diverse range of wines, he’s just the sort 
of restless creative that we love to work with. 

Côtes du Rhône Blanc, Le Reveur
Tasting Notes: Grapefruit, apricot, peach, citrus aromas, white floral notes, A highly 

expressive and complex nose, nice acidity and minerality in the mouth. A 
lovely saltiness at the end of the pallet. 

Food Pairing: Seafood, chicken, rabbit, fresh cheese. 

Côtes du Rhône Rouge, Le Reveur	
Tasting Notes: The wine is fleshy, ripe and finishes with impressive forest floor sweetness, 

rounded out by peppery tannins. Think crème de cassis, cherries, and a lovely 
note of liquorice on the palate, mixed with pepper and Asian spices. 

Food Pairing: Charcuterie and cheese, a gourmet pizza or something a little different like 
Peking duck pancakes. 

Côtes du Rhône Villages Rouge
Tasting Notes: Often described as a “Baby Châteauneuf du Pape”, this wine is rich, complex, 

yet approachable. Red and dark fruits, cherries, spices and liquorice on the 
nose and palate. 

Food Pairing: Barbequed duck or lamb, lovely with French style cheeses. 

Lirac, Le Virtuose
Tasting Notes: Intense red and black fruits, lots of spices and garrigue (herbs from Provence), 

soft, elegant tannins developing complex aromas (liquorice, truffle and dark 
chocolate) with ageing. 

Food Pairing: This wine deserves to be served with a slow cooked meal such as a Daube 
(Southern French casserole) or a baked lamb. 

Muscat de Beaumes de Venise (50cl)
Tasting Notes: This ‘vindoux naturel’ has an enticingaroma of flowers, peaches and apricots, 

which mingle with honey and ripe melon flavours. A seductively luscious 
sweet wine that is balanced by beautifully bright, sinuous acidity through to 
the finish. 

Food Pairing: Perfect with blue cheeses or pâte, but sublime with fruit based desserts or 
as an aperitif. 

FRANCE - SOUTHERN RHONE
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Crocus
Crocus wines are a quest to redefine Malbec in its birthplace, combining old world, ancient terroirs with new world 
vision. When internationally recognized winemaker Paul Hobbs and fourth generation Cahors vintner Bertrand 
Vigouroux decided to work together, they set out to offer a new interpretation of the Malbec of Cahors. 

L’Atelier Malbec	
Tasting Notes: A nearly opaque wine with purple tints, offering a bright and harmonious nose 

redolent of Morello cherry, black plum and blackberries, with a hint of ash 
and leather. 

Food Pairing: Grilled red meat or a rustic beef stew such as daube de boeuf.

Vignerons de Florensac
The Florensac terroir is one of the oldest planted vineyards near the Mediterranean coast and unusually for the 
South of France, this is a specialist white wine producer benefiting from the cooling breezes that moderate the heat. 

Ornezon, Picpoul de Pinet
Tasting Notes: Pale yellow with green hues, this lovely and fresh Picpoul has plentiful aromas 

of grapefruit and citrus fruit, as well as bracing citrus and stone fruit flavours.
Food Pairing: Oysters, lighter seafoods, and cream-based dishes.

Domaine de Montredon
Guillaume Alliès is a talented winemaker who pays great attention to detail. With winemaking experience in the 
Maipo Valley in Chile, he has been able to get the best out of both the New and Old Worlds and now focuses on 
his region’s speciality of Picpoul de Pinet producing a complex, deep and lively example of this fresh, vibrant wine. 

Picpoul de Pinet
Tasting Notes: Crisp, clean, mineral and simply perfect with the local Oysters. With a 

delicate nose of exotic fruit and white flowers lifted with remarkably fresh 
acidity and just a hint of saltiness on the finish.

Food Pairing: Makes an excellent aperitif and exquisite with Oysters and seafood.

FRANCE - CAHORS

FRANCE - PICPOUL DE PINET	



sales@ludlowfinewines.co.uk23

Mont Rocher
Wines inspired by the spirit of place – ‘L’esprit de lieu’. The wines of Mont Rocher are created in the Roussillon 
and surrounding regions, a place of remarkable stories where layers of history and cultures are embedded 
in the raw and wild landscape. Authentic, crafted small batch wines. Wines of the wilds. Old vine Carignan, 
Cinsault, Viognier and more.

Viognier, Vieilles Vignes, Pays d’Oc
Tasting Notes: A haunting honeysuckle and apricot aroma and rich, almost unctuous palate 

that is somehow still dry, tangy, and refreshing.
Food Pairing: With pasta and seafood.

Cinsault Rosé, Vieilles Vignes, Pays d’Oc
Tasting Notes: This is a dry, pale pink rosé, similar in style to a Provence rosé. Soft red berry 

fruits, strawberry and raspberry flavours are supported by deliciously fresh 
acidity.

Food Pairing: Salade Niçoise, grilled chicken, fish or lamb.

Carignan, Vieilles Vignes, Pays d’Oc
Tasting Notes: This juicy wine has a beautiful cherry red colour. The nose shows an abundance 

of intense red berry fruit and hints of vanilla flavours. 
Food Pairing: With casseroles and roast beef.

Largesse
Largesse represents a range of stylish, classic varietals produced in Southern France. As the name suggests, these 
wines offer generous quantities of ripe, fruit-driven character and a backbone of rounded tannins.

Sauvignon Blanc / Colombard, Côtes de Gascogne
Tasting Notes: The nose is intense and complex, with grapefruit and lychee aromas. The 

mouth is rich, fresh and full- flavoured, with lovely peachy and gooseberry 
aftertaste.

Food Pairing: Very cold as an aperitif, or as a partner with seafood.

Merlot, Pays d’Oc
Tasting Notes: The nose reveals spicy plum and blackberries, followed by notes of vanilla and 

black pepper. The palate conveys the perfectly ripe fruit, great concentration 
and a backbone of round tannins.

Food Pairing: Grilled chicken, peppers, courgettes and aubergines.

FRANCE - REGIONAL WINES
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Montsablé
The vineyards are planted on the plains and foothills in the south of France, in the Haute Vallée of Limoux which 
are the cooler sites there and the best for Chardonnay and Pinot, due to slower ripening and better levels of 
acidity.

Chardonnay, Pays d’Oc
Tasting Notes: A remarkable melange of pears, peach, honey toffee, cream and vanilla on the 

palate. Beautifully balanced with ripeness, acidity, length and real structure. 
A very classy Chardonnay.

Food Pairing: A great match for fish or roast chicken.

Pinot Noir, Pays d’Oc
Tasting Notes: Red ruby colour. Aromatic nose of black cherries with elegant floral notes. 

On the palate, this Pinot Noir is silky and well balanced, with smooth tannins.
Food Pairing: Pairs beautifully with game dishes.

La Vie en Rose
La Vie en Rose is a wonderfully evocative, almost ‘fin de siecle’ approach to rosé. With just a faint blush of colour, 
a hint of red fruits and a fleeting brush of subtle, spicy wood, this is a supremely balanced, savoury food-friendly 
style of wine that will help even the most hardened of sceptics see the wine through rose-tinted specs.

Cinsault Rosé, Pays d’Oc
Tasting Notes:  A very fresh nose, deliciously scented with raspberry aromas. Complex and 

tasty in the mouth with notes of cherry and grenadine and a fleeting brush of 
subtle, spicy wood.

Food Pairing: Salads and chargrilled meats which partners well with most seafood too.

Château L’Escarelle
Château de L’Escarelle of one of the most prestigious wine estates in the heart of Provence, with 100 hectares 
of organically certified vineyards set in 1,000 hectares of beautiful woodland. 
In the past year this property has made impressive steps to establish itself as a major player of sustainable 
agriculture in France. In 2016 the estate achieved Haute Valeur Environnementale certification (France’s 
most stringent environmental certification scheme, level 3), demonstrating their deep-rooted commitment to 
protecting the natural world. Their vines are planted at up to 500 metres above sea level, hugging the slopes of 
the Montagne de La Loube and adapting to the estates’ clay and limestone soil profile. 

Chateau L’Escarelle, Coteaux Varois en Provence
Chateau L’Escarelle, Coteaux Varois en Provence (Magnum)
Tasting Notes: Dependable, elegant and bursting with fruit. Delicate and elegant floral 

aromas with lively minerality on the palate, clean attack and delicious 
strawberry notes. 

Food Pairing: Perfect as an aperitif or an accompaniment to southern French dishes. 

FRANCE - REGIONAL WINES
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Tenuta Olim Bauda
Piedmont is almost as famous for truffles as it is for wine – those elusive delectable delights that need to be rooted 
out from the depths of the forest, so scarce but so worth it. Much the same can be said for Olim Bauda, secluded 
and out of the way, down a long drive off the busy Via Prata. The path gently meanders, continuously rising until 
the family home is finally revealed through a grove of trees; or if you arrive in truffle season, more likely through a 
rolling mist. The estate is run by three siblings, Dino, Diana and Gianni, who have devoted themselves to creating 
fresh, expressive Barbera d’Asti and clean, pure, scintillating Gavi in the most delicate low-interventionist way, 
and without doubt they are worth all the trouble you might encounter to enjoy them.

Gavi, DOCG
Tasting Notes: A stunning bouquet of floral notes and soft citrus fruits. A fresh and dry 

white wine, the crisp floral notes, with hints of underlying minerality lead 
through to a piercingly pure finish.

Food Pairing: Light cheeses, fish and chicken. Asparagus risotto. 

Barbera d’Asti, La Villa, DOCG
Tasting Notes: This wine is typified by a deep and bright ruby-red colour, with a rich 

concentrated nose depicting cherry and berry fruit aromas.
Food Pairing: Salami, pasta and goats cheese.

ITALY - PIEDMONT
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Bella Modella
Taking a thoroughly contemporary approach, Bella Modella creates a fine yet affordable style of modern still 
wines. The geographical area includes the northern part of the province of Chieti which goes up to the foot 
of the Maiella massif. The soils are clayey. The average annual rainfall in the area is between 700 mm in the 
coastal strip and 800/900 mm per year in the internal hill. The climate is warm temperate, with significant 
temperature variations between day and night. 

Trebbiano / Pinot Grigio, Terre di Chieti, Abruzzo
Tasting Notes: A medium straw-yellow colour. Fresh and fruity with a slight floral note on 

the nose. Fresh and balanced, soft and round with fresh fruit and citric notes.
Food Pairing: Salads, fish and white meats.

Pinot Grigio, Terre di Chieti, Abruzzo
Tasting Notes: A beautifully, light, vibrant white to be appreciated for its zesty, citrus and 

green apple character and refreshing quality.
Food Pairing: On its own or with a salad of piquant grilled prawns.

Pinot Grigio Rosé, Terre di Chieti, Abruzzo 
Tasting Notes: This delicate rosé has deliciously strawberry-laced aromas, followed by a 

seductive palate of crisp, juicy, creamy fruit. Ideal sipped chilled on a summer’s 
day or coupled with lightly spicy foods.

Food Pairing: Chicken Salad, risotto or delicious with fish.

ITALY - VENETO
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Mabis
The Biscardo Family have been making wine from their base in Soave for over 150 years and are currently led 
by brothers Maurizio and Martino. During the course of Maurizio’s long and illustrious career, he has consulted 
for well-known wineries around Italy, and in doing so he came across the vineyards for Biscardo’s Puglian 
wines. Both the Pugliese and Veneto wines are characterised by an almost dangerous drinkability, aromatic 
purity and exceptional value for money.

Oropasso 
Tasting Notes: Intense straw yellow with greenish reflections. Delicate with floral notes and 

hints of citrus fruits and yellow flesh fruits. Fresh, minerally and very well 
structured and well balanced.

Food Pairing: Pasta, risotto, soups, fish, shellfish, white meats and mature cheeses.

Rosapasso	
Rosapasso (Magnum) 
Tasting Notes: A brilliant rosé colour, with a bouquet of elegant wild strawberry and cherry 

leading on to the smooth and harmonic palate.
Food Pairing: Fish, cheese and lightly-flavoured risottos and pasta.

Neropasso
Tasting Notes: Intense ruby red turning to garnet with ageing. Bouquet is spicy with hints of 

cherry, black cherry and plum compote. fine and velvety palate, persistent, 
with soft tannins at the end.

Food Pairing: Pasta, white and red meats, fresh and aged cheeses.

Le Chiantigiane
Le Chiantigiane is a forward thinking, quality-orientated co-operative in the heart of Chianti. Its tradition of 
working together has given it great success. The co-operative produces a great, authentic Chianti which offers 
high quality for excellent value.

Chianti, Loggia del Conte, DOCG
Tasting Notes: Intense and complex fragrance and an aroma of red berries and morello 

cherry as well as hints of vanilla, cloves, pineapple and oak. A rich, velvety, 
smooth and altogether well-balanced flavour.

Food Pairing: Game, roasts, barbecued meat and mature cheeses.

Chianti Riserva, Baccio, DOCG
Tasting Notes: Fruity, floral taste with hints of morello cherry and violet and a slight hint of 

vanilla, dry, well-balanced palate.
Food Pairing: Roasts, grilled meat and soups. 

ITALY - VENETO
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Zaccagnini
On the opposite coast to Tuscany lies the less well-known, but no less beautiful, region of Marche. This is 
where you will find the family-run Zaccagnini winery, established by two brothers. Playing to their strengths, 
they have focused on the local grape Verdicchio, and the results are spectacular. While Zaccagnini has been 
working organically for a few years, the wines from its 2020 vintage are the first to be certified as organic.

Verdicchio dei Castelli di Jesi Classico, Castello, DOC 
Tasting Notes: Pale straw yellow with a green hue. Delicate and elegant, with notes of yeast 

and fresh bread. Fresh, dry, savoury with a pleasant finish and excellent 
acidity.

Food Pairing: Seafood risotto, clams and courgettes.

Produttori Di Manduria
In the heel of Italy, Manduria is considered the birth place of the native Primitivo grape, and was officially 
recognised as such in the 1970s when a DOC was created for the region. However Produttori di Manduria had 
been making wines for 40 years by then, unashamedly proud of their deep affection for Primitivo. 

Alice, Verdeca, IGT
Tasting Notes: Straw yellow in colour, the nose shows aromatic white flowers mixed with 

citrus notes as well as pear and pineapple. Dry on the palate this is fresh and 
mineral like. 

Food Pairing: Incredible with baked pastries, croissant, but anything with acidity/ lemon 
flavours.

Zin, Fiano, IGT
Tasting Notes: Straw yellow with slight green notes. Intense and complex sweet apple and 

pear perfume with some soft orange flora. Dry, well structured and a palate 
that reflects the delicious aroma. 

Food Pairing: Fish and shellfish, it also goes well with chicken, pork and veal. 

Lirica, Primitivo di Manduria, DOC	
Tasting Notes: Medium ruby red colour with a pure nose of ripe dark fruits, cherry, plum and 

sweet spices like ginger and aniseed supported with discreet oak. 
Food Pairing: Roast red meats, grills, pasta with ragu sauce.

ITALY - MARCHE

ITALY - PUGLIA
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Palazzo del Mare
Sicily’s geography and climate are perfectly suited for the production of healthy, ripe grapes and quality 
wines. Palazzo del Mare’s vineyard sites are situated at an altitude of 200-300m, ensuring cooler night-time 
temperatures which preserve crucial acidity in the grapes. Yields are naturally limited by the winds and the 
wines tend to be harvested earlier than many of their neighbours and consequently are bright and fresh. The 
Catarratto particularly displays that signature crisp, citrus-laced, fruit-filled style, while the Rosso delivers 
ample ripe, plummy fruit.

Cataratto, IGT 
Tasting Notes: A riot of tropical peach and pineapple aromas leap out of the glass. These 

flavours continue on to the palate joined by lovely ripe pear and a lick of 
acidity to balance the ripe fruit.

Food Pairing: Baked seafood, classic Italian pizza and salads.

Rosso, IGT
Tasting Notes: Ample ripe, plummy fruit, hints of spice and liquorice, red and cherry fruits, 

this wine is deliciously supple and juicy.
Food Pairing: A wide variety of dishes, particularly roast lamb.

Baglio Gibellina
Baglio Gibellina is situated in picturesque Sicily, where its vineyards are surrounded by the hills of Salemi 
and Santa Ninfa. Old vineyards located between 300-600m above sea level are grown on a mixture of 
clay and volcanic soils, with limited yields enabling the production of outstanding wines with incredible food 
pairing potential.

U Passimieno Bianco, DOC
Tasting Notes: Intense, elegant and complex, this is a wonderful combination of citrus, 

grapefruit, apple and white flesh fruits with a hint of Mediterranean flora. 
Food Pairing: Grilled vegetable dishes, antipasti, fish, or vongole pasta … but equally 

delicious with roast chicken. 

U. Passimiento, DOC
Tasting Notes: Bright intense red fruit on the nose displaying lots of red berries. The palate 

is warm and full-bodied with harmonious acidity and smooth and elegant 
tannins.

Food Pairing: Pasta and mild cheeses.

ITALY - SICILY
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Fabrizio Vella
Fabrizio Vella is a passionate winemaker living and working in Sicily. Proud of the island that he calls home, 
he wanted to create a wine range that was personal to him, that reflected where he was from. Working with 
indigenous varieties of Cattaratto and Nero d’Avola, Fabrizio uses an organic approach and careful winemaking 
to create wines that are fresh, exciting, moreish and true to their origin  Sicilian through and through.

Bianco, IGP
Tasting Notes: This natural wine has a complex nose of citrus fruit, lemon zest and citrus 

blossoms along with hint of tropical fruits, herbs and sweet spices. Fresh, 
crisp and lovely minerality on the finish.

Food Pairing: Chickpea soup, Sicilian pasta asciutta.

Rosso, IGP
Tasting Notes: A natural wine with a complex nose, which is spicy and packed full of punchy 

liqouirice, chocolate, and dark fruits. Crisp, pleasant and persistent in the 
mouth.

Food Pairing: Steak, game and hard cheeses.

Mora and Memo
The beautiful estate of Mora and Memo sits high in the hills in the south east of Sardinia just a few kilometres from 
the sea. Focused on the indigenous varieties of Cannanou and Vermentino, the combination of old vineyards with 
minimal intervention and a delicate touch to the winemaking results in elegant, vibrant and mineral wines. Taking the 
reins from her father, running this small-scale winery is Elisabetta, who focusses on producing wine representative 
of the island terroir, executed in a modern way.

Tino, Vermentino di Sardegna, DOC
Tasting Notes: Straw colour with green tints, brilliant. Intense and persistent with scents of 

flowers and plants, rosemary, thyme and sage.
Food Pairing: Seafood, fish and delicate meats served with light sauces.

Nau, Cannonau di Sardegna, DOC
Tasting Notes: Intense, impenetrable ruby-red colour with violet reflections. Bouquet of red 

berries, spices and coffee. Smooth and elegant tannins in a great structure 
and complexity.

Food Pairing: Salami Antipasti, pasta dishes with tasty sauces, red meats, mature cheeses.

ITALY - SICILY
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Mayfly
The Mayfly, so symbolic of the first warmth of summer, drift down New Zealand’s crystalline streams and rivers, 
providing food for the voracious trout that have made this a mecca for fly-fishermen the world over. The same 
pristine environment has proved to be the best place to produce the vibrant and refreshing Mayfly wines. We are 
sure that this crisp Marlborough wine will have wine drinkers hooked.

Sauvignon Blanc
Tasting Notes: Exquisite Sauvignon Blanc with prominent asparagus, mature peach and 

exotic fruit notes on the nose. Fresh and deliciously crisp with excellent 
natural acidity and a long citric and peach aftertaste.

Food Pairing: Grilled fish, Asian-style seafood, even Thai!

Ant Moore
Legendary Marlborough winemaker Ant Moore moved to New Zealand in 2002 and quickly became part of 
the fabric of the region (despite being Australian born!). Turning bare blocks into thriving vineyards, building 
up a winery and creating many successful wine brands are just some of his many ventures. Based in and around 
Marlborough, in the sub-regions of Awatere, Waihopai and Wairau Valleys, these individual micro-climates and 
terroirs provide a unique personality to Ant’s wines.

Signature Series Sauvignon Blanc	
Tasting Notes: A well rounded Sauvignon Blanc, displaying intense lemon flavours with hints 

of lime. While the nose is subtle, this wine has a great richness, palate length 
and weight that provides huge flavour intensity on the finish.

Food Pairing: Thai, grilled fish, goats cheese salads. 

Sherwood Estate
Pioneers of the Waipara Valley the Sherwood family have been working this land for over 30 years. Waipara is a 
region with great potential that is still to be realised fully, with greater extremes of frost and warmth than its close 
neighbours, Marlborough and Nelson. Pinot Noir and Pinot Gris are a special focus here with a fresh regional 
style of their own. Perfect counterpoints to some of the more famous regions of NZ. 

Sauvignon Blanc 
Tasting Notes: Displays fresh, lively gooseberry, passionfruit and citrusy aromas on the 

nose with a nice tropical note at the end resembling guava and passionfruit. 
The palate is structured and intense with a fresh tropical finish. A wine to be 
enjoyed over the next two to three years. 

Food Pairing: Herb crusted white fish, goats cheese salad or fresh oysters. 
Pinot Noir
Tasting Notes: Rich plum and earthy tones with a hint of toasty oak on the nose. The palate 

has a lovely sweet entry, which builds in the mouth, supported by ripe and 
silky fruit and oak tannins. 

Food Pairing: A perfect accompaniment with spring lamb. 
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Quinta da Alorna
Quinta da Alorna has a long and illustrious history stretching back to the 18th century. Sitting majestically in 
the Tejo region, Quinta da Alorna has a wide array of vineyards which are worked in a sustainable and socially 
responsible way, looking after both the land and the workers. Aromatic Fernao Pires, tight, minerally Arinto 
and the Portuguese iteration of Tempranillo, Tinto Roriz, are among the bevy of blindingly tasty components 
that they have to work with, and the result is an accomplished range of distinctly Portuguese wines.

Verdelho
Tasting Notes: Citrus yellow in colour with lemon zest aroma and notes of tropical fruits and 

passion fruit. The acidity level is well balanced, with a round body and a slight 
herbal touch which grants complexity to this wine. 

Food Pairing: Best as an apéritif or with grilled fish or white meat.

Touriga Nacional
Tasting Notes: This purple-coloured wine has a floral aroma, with strong notes of violets and 

red and black fruits such as raspberry and blackberry. A well-balanced round 
body sustaining the notes of black fruits. 

Food Pairing: Excellent with Italian cuisine, duck, and mild cheeses.

Branco Colheita Tardia Late Harvest (37.5cl)
Tasting Notes: Plentiful aromas of ripe tropical fruits, with notes of flowers, honey and 

almond giving complexity. Deliciously sweet and intense with a good balance.
Food Pairing: Foie gras, or it is sublime with key lime pie or passionfruit!

Quintas do Homem
Quintas do Homem is one of those estates that immediately captivates you with its charm, its passion and 
dynamism. 
Nuno and his father, Antonio, work the vines of their two vineyards, Quinta do Veiga and Quinta do Paço, 
where they grow predominately Loureiro and Arinto. Ana, their long term winemaker, is a fierce taskmaster, 
demanding quality fruit that enables her to deliver the pure, fine and elegant Vinho Verdes that Nuno expects. 
It’s very much a family exercise with Nuno and his father working the vineyards, Nuno’s mother preparing 
delicious, traditional Portuguese dishes for visitors and Ana, an adopted family member, making sure the wines 
are always perfect. 

Branco, Vinho Verde DOC
Tasting Notes: Bright citrus colour. The aroma is fruity with floral notes. It is very elegant 

and fresh in the mouth with a vibrant acidity. 
Food Pairing: Fish and seafood.

Arinto, Vinho Verde DOC
Tasting Notes: Exclusively made from the grape variety Arinto, this has a bright and citrus 

colour. The aroma is fruity and complex. In the mouth, it presents a live and 
vibrant acidity. 

Food Pairing: A versatile food wine that pairs well with most meats.  
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Delaforce Port
Real Companhia Velha is the oldest wine company in Portugal, having recently celebrated 260 years of 
uninterrupted port production. Founded in 1756 by the King of Portugal, this company represents some of 
the finest Quintas in the Douro. Old but not out of touch, it has been able to preserve and honour traditional 
winemaking, while investing in the future with constant modernisation and experimentation in its vineyards.

Fine White Port	
Tasting Notes: Pale colour and medium sweetness. Pleasantly fruity bouquet which maintains 

its pale colour over a long period.
Food Pairing: A cool aperitif or sweet dessert wine.

Fine Ruby Port
Tasting Notes: Rich, lightly perfumed, raspberry aroma. On the mouth; smooth, silky, 

deliciously fresh sweet raspberry fruit flavours. 
Food Pairing: Blue cheese, mature cheddar, nuts and chocolate desserts.

LBV
Tasting Notes: A deep red colour, ripe jammy plum and berry fruit aromas combine with the 

rich mellow flavours of wood ageing and displays the characteristic elegance, 
balance and harmony.

Food Pairing: Blue cheese, mature cheddar, nuts and chocolate desserts.

His Eminence’s Choice, 10-Year- Old Tawny Port
Tasting Notes: This sumptuous and richly flavoured tawny port is matured for ten years 

in seasoned oak casks. It combines ripe, jammy fruit aromas with the rich 
mellow flavours of wood ageing and displays characteristic elegance.

Food Pairing: Blue cheese, mature cheddar, nuts and chocolate desserts.

Vintage Port
Tasting Notes: Almost black in colour, Delaforce Vintage Port is packed with blackcurrant 

and dark red berry fruits.
Food Pairing: Blue cheese, mature cheddar, nuts and chocolate desserts.
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Calusari
The Cramele Recas Estate, owned by Englishman Philip Cox and his Romanian wife Elvira, has put in a huge 
amount of work into transforming its slice of grape-growing history into a contemporary winemaking haven. 
The immaculate vineyards are a combination of evolved plantings from 1447 and much more recent plantings. 
With recent investments in modernising and improving their winery, the Coxes regularly invite world class 
flying winemakers, vintage to vintage, to work with their team. This enables them to create top quality wines 
and constantly challenge themselves to push innovations and approach winemaking with an open mind.

Pinot Grigio
Tasting Notes: Lovely, opulent aromas of grapefruit and peach follow through to a lithe 

body, with loads of fruit as well as abundant melon and apple character and 
citrusy acidity.

Food Pairing: Chicken, fish dishes, light seafood dishes.

Pinot Rosé
Tasting Notes: A pale pink colour. Dry, fruity in the mouth with crisp acidity. Light bodied 

and with a caramel and slightly peppery finish.
Food Pairing: Chicken, light seafood dishes.

Pinot Noir
Tasting Notes: Light, soft and welcoming nose of autumn fruits. Soft, smooth & spicy 

flavours throughout with generous soft red fruit flavours.
Food Pairing: Serve cool with fish or at room temperature with game or spicy foods.
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Aloe Tree
The fruit for Aloe Tree hails from the increasingly fashionable west coast of the Cape. Cool nights and sea breezes 
combine to extend the growing season, resulting in perfectly balanced, ripe grapes. The iconic Aloe Tree image 
is sure to be familiar to anyone who has travelled widely through the Cape and is an important part of the 
biodiversity for which South Africa is famous. The characteristic silhouette provides a backdrop to one of the 
most spectacular wine regions in the world, where wines grow in harmony with the thousands of plant species that 
make up the Cape Floral Kingdom.

Chenin Blanc
Tasting Notes: Aromatic guava and orange blossom jump from the glass – this Chenin Blanc 

is dry with hint of sweetness from the ripe apples, peaches and a hint of 
orange peel on the palate.

Food Pairing: Fish, Asian foods and pasta with white sauce.

Shiraz	
Tasting Notes: Bursting with dark berry flavours of blackberry, dark cherry and plums, this 

Shiraz has soft and supple tannins and a white pepper finish.
Food Pairing: Lamb, burgers, game, duck.
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Iona
At 420m above sea-level, set high above the picturesque Elgin Valley, Andrew Gunn founded Iona. Here, 
overlooking the Atlantic ocean, he has secured some of the coolest vineyards in the Cape. In a country 
where cool climate vineyards are like gold dust, these vineyards are veritable nuggets. There is an extremely 
long growing season, allowing Andrew to create wines with complex flavours and a fresh, elegant style. The 
approach is hands-off and the land is farmed according to organic and biodynamic practices, with a particular 
focus on ensuring the health of the soils, while pests are kept under control by the resident flock of geese that 
roam the vineyards.

Sauvignon Blanc, Elgin Highlands
Tasting Notes: Fragrance of pure white grapefruit, intense tropical fruit, ripe gooseberry and

fleshy kiwi fruit over-lay Iona’s distinctive herbal and floral undertone.
Food Pairing: Fresh asparagus, chicken and seafood dishes.

Wild Ferment Sauvignon Blanc
Tasting Notes: Perfectly ripe Sauvignon Blanc grapes, crushed and fermented with wild 

yeast in large wood format results in an array of complexity: textured, multi-
layered with minerality, salinity, blackcurrent, white stone fruits, a rich palate 
and a long zesty finish. 

Food Pairing: Seafood with south-east Asian flavours such as lime, chilli and coriander or 
Thai fish cakes.

Chardonnay 
Tasting Notes: The wine shows concentrated marzipan and citrus notes, with underlying 

hazelnut and lime notes, which adds to layered complexity. 
Food Pairing: Lobster or Turbot in a cream sauce. Shellfish and chicken.

Mr P Pinot Noir
Tasting Notes: Elegant, fresh cherry and red berry nose with undergrowth melange. The 

palate is pure with lovely texture and sweet cherry fruit dominates with spicy 
undertones. 

Food Pairing: Salmon, duck, roasted mushroom.

Pinot Noir	
Tasting Notes: Succulent black cherry aroma, bright but delicate, including hints of forest 

floor, with underlying floral and spicy notes. On the palate, the wine is 
powerful, with silk-textured length.

Food Pairing: Beef Bourguignon with mushroom or braised lamb shanks.
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Finca Manzanos
Blanco 
Tasting Notes: Bright yellow with hints of gold. Fresh aroma of fruit, such as apricot. 

Rounded, long and pleasant on the palate.
Food Pairing: Ideal with paella and all types of seafood.

Tempranillo Blanco
Tasting Notes: Plentiful aroma with sweet notes, chamomile and secondary aromas of peach, 

citrus and tropical fruits, all assembled in perfect harmony with the creamy 
notes and spices from the oak barrels.

Food Pairing: Simple grilled fish and shellfish, garlic prawns.

Tempranillo 
Tasting Notes: Bright garnet colour and aromas of woodland fruit with hints of violet. Soft, 

supple blackberry fruit and silky texture. Well balanced with hints of violets 
and spice.

Food Pairing: Roast poultry, meat casseroles and grilled fish.

Graciano 
Tasting Notes: Cherry-red colour, intense and bright. Aromas of black fruit, ripe red fruit 

with notes of vanilla from the oak barrel. 
Food Pairing: Chorizo, lamb and hearty stews.

Crianza 
Tasting Notes: Aromatic and intense, lovely aromas of wild red berries, blossom, nutmeg 

and hints of sandalwood. Fresh, fruity and well balanced, with sensations of 
raspberries, vanilla and cinnamon.

Food Pairing: Chargrilled meat, cured ham and tapas.

Reserva
Tasting Notes: Clear, bright cherry-red colour with sparkles of ruby. Aromas of vanilla and 

sweet almonds with hints of leather in fine combination with the wood.
Food Pairing: Ideal with barbecued meat and smoked cheese.

Gran Reserva
Tasting Notes: Tawny colour, clean and bright. Elegant aroma and intense flavours of dried 

fruit, liquorice, spices, cocoa and coffee scents. Full-bodied, with delicate and 
silky tannins.

Food Pairing: Roast game birds such as pheasant and partridge.
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Voché
Blanco Fermentado en Barrica 
Tasting Notes: Lemon-yellow colour which is clean and bright. A very expressive aroma with 

citrus and grapefruit, spices and vanilla scents.
Food Pairing: Works best with rice dishes and fish such as salmon.

Crianza
Tasting Notes: Expressive, aromatic with mature fruit and spices such as clove and white 

pepper ending in a well-rounded, intense but very juicy wine with lovely 
integrated oak and tannins.

Food Pairing: Roasted vegetables and cured meats like Jamón Iberico de Bellota.

Graciano
Tasting Notes: A brilliant ruby-red wine, with intense aromas of black fruits combined with 

spice, prunes, dates, black chocolate and toffee. A well-structured mouth 
feel, dense and well balanced, with a high concentration of ripe tannins.

Food Pairing: Dolcelatte or similar blue-veined cheeses.

El Camarón, DO Rais Baixas
We’ve worked with a winery in the Val do Salnés to produce a fresh and elegant Albariño which captures the quality 
and unique expression of the variety in this area. Based on a long winegrowing tradition, grapes are entirely from 
their own vineyards, handcrafted and nurtured with a singular dedication to Albariño. Proximity to the raging 
Atlantic infuses the wines with characteristic salinity and lively acidity, whilst the granite soils create incredible 
depth of flavour, making it the perfect match with seafood and inspiring the name, El Camarón (Spanish for 
shrimp). The name is also a nod to Camarón de la Isla, undoubtedly one of the greatest flamenco singers of all 
time and responsible for its huge popularity today. 

Albarino
Tasting Notes: El Camaron captures the purity of Albariño, with citrus, minerality and saline 

notes throughout. The palate is light and fresh yet offers underlying depth 
and texture. 

Food Pairing: It perfectly accompanies fish, shellfish, white meats and fresh cheeses. 

Paso de Senorans, DO Rias Biaxas
It is hard to believe Pazo de Señorans have been making wine for a mere 28 years given that they are now 
considered one of the finest producers in Spain. Anna, the winemaker, is fastidious in her approach, which could 
not be more pared back or simple. Having worked with the same growers over many years, there are no secrets 
to the success, it is all about the quality of the fruit.

Albarino 
Tasting Notes: Aromas of nectarine, fresh figs, orange zest and white flowers. Dry, citrus 

flavours and a mineral-driven finish, which expands and deepens on the tail 
end. 

Food Pairing: Sea food, sushi, mushrooms.
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Bodegas Gutierrez Colosia, DO Jerez
Bodegas Gutíerrez Colosia is the only bodega in Puerto de Santa Maria situated alongside the riverside ensuring 
the perfect humidity level needed for the biological ageing of the ‘Fino’ and the developing of the fine layer of 
yeast –– ‘en flor‘. The range is reliably high quality, individual and authentic – owners Juan Carlos and his wife 
Carmen produce 100% natural wines from the traditional crianza-solera method.

Fino
Tasting Notes: Pale golden in colour, with a delicate almond aroma, dry and light on the 

palate, due to the proximity of the wineries to the ocean and the sea breeze.
Food Pairing: Anchovy, shellfish, oysters.

Olorosso
Tasting Notes: Aged for at least five years, this is a full-bodied, nutty sherry with a strong 

and fragrant aroma. Amber to mahogany in colour, it is darker, smoother and 
less dry than amontillado sherries.

Food Pairing: Game dishes as well as a variety of nuts and olives.

Amontillado
Tasting Notes: Dark golden in colour, obtained by using both types of ageing. During the 

first three years it is a fino and after that it starts the oxidation process for at 
least five years. Dry with a yeasty, nutty aroma and a clean, dry finish.

Food Pairing: Lamb, caviar, veal, foie, mojama, blue cheese.

Headlands Cove
Vineyards are grown in the fertile San Joaquin valley around Sacramento in the central valley of California. 
They are trellised vines on a number of different soil types and vary in flavour from raspberry and soft cherry 
spice to blackcurrant and blackberry. The trellising enables the wineries to machine harvest to get the grapes 
into the winery during the night, with minimal skin contact time to help produce a light fruity style of wine.

White Zinfandel
Tasting Notes: Abundant in fruity aromas reminiscent of summer, with sweet ripe raspberries 

and strawberries. In the mouth the red fruits mingle with melon and hints of 
orange zest and sweet spice. 

Food Pairing: As an aperitif or with salads and light meals.
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Paul Hobbs Wines
Raised on a farm on the east coast of the United States, Paul Hobbs grew up in a teetotal household, but this 
did not stop his first taste of wine being Chateau Y’quem. It is tempting to say ‘and the rest is history’ and leave 
it at that, but there is so much more to this man. Paul came to winemaking via studying to be a doctor, and 
this scientific background and attention to detail has helped hone his approach to crafting wonderfully precise, 
complex wines in California, and around the world.

Chardonnay, Russian River 
Tasting Notes: A lustrous pale straw hue and lively aromas of citrus, nectarine and yellow 

flowers. The supple texture and seamlessly structured palate are layered with 
white peach, apricot, lemon zest and apple.

Food Pairing: Salmon, tuna or monkfish or white meats with creamy sauce.

Pinot Noir, Russian River 	
Tasting Notes: This wine displays a crimson hue and aromas of violet, Earl Grey tea, and 

baked sour cherry. The velvet texture on the palate combines with flavours of 
damson plum, red clay, and orange peel.

Food Pairing: Think of serving it with roast beef or steak.

Cartlidge and Browne, Clarksberg and Lodi
In 1980, the same year Ronald Reagan came to power and JR was shot in ‘Dallas’, with no money to buy 
vineyards and seeing no reason to, Tony Cartlidge started his winery in an undistinguished Napa Valley garage. 
Possibly the original Californian ‘garagiste’, he set out to source the best possible grapes to handcraft his wines 
in this unassuming home. Nearly 40 years later, still sourcing from vineyards as wide-ranging as Sonoma to 
the Sierra foothills, continuing to produce high quality wines, Cartlidge & Browne has become a byword for 
varietally pure Californian wines.

Chardonnay, Clarksberg and Lodi 
Tasting Notes: Flavours of pear, melon and light citrus with aromatics of straw, lemon and 

oak tones of sweet caramel and hazelnut.
Food Pairing: Seafood dishes, grilled chicken, pork or veal.

Cabernet Sauvignon, North Coast 	
Tasting Notes: The nose reveals a cornucopia of fruit and invites serious attention; plum, 

blackberries and cherry pie notes coast alongside a savoury edge of dried 
herbs and dusty tannins. 

Food Pairing: Grilled rib eye, lamb chops, or even pasta with sausage and mushrooms.

Pinot Noir, North Coast 
Tasting Notes: Bold cherries, raspberries and blackberries purr with vanilla meringue and 

toasty oak notes. Warming on the tongue, baking spice and stone-like 
minerality round into a juicy, firm finish.

Food Pairing: Lamb, veal and venison and particularly splendid with salmon.
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