
The D. Byrne & Co. 
Newsletter

edition nineteen

SPRING 2024



Château de Campuget ‘Le Campuget’ Syrah Grenache Rosé  12.5%        
LANGUEDOC, FRANCE

A delicate pale pink rosé with enticing aromas of  fresh wild strawberries and hints of  
grapefruit. Refreshing with a persistent finish, completed by subtle hints of  nectarine. 
Simply delicious.

Food recommendations: Lovely as an aperitif, or paired with grilled fish and meat. This would also 
stand up well to delicately spicy dishes.

Bodegas Paniza, ‘Dama D Roca’, 
Garnacha Blanca 13.5% 
ARAGON, SPAIN

An elegant combination of  citrus and white floral 
aromas are underpinned by a subtle mineral notes. 
Refreshing and bright, with characteristic herbal 
notes and green pear through to a clean finish.

Food recommendations: Salads, paella and fish.

A pleasant aromatic and pithy blend 
of  gooseberry, white flowers and 
citrus on the nose, complemented by 
quite a rich peachy and lemon palate 
that has lovely texture and a moreish, 
slightly grippy finish.

Food recommendations: A great, 
refreshing aperitif wine that can also 
be enjoyed with all kinds of smoked or 
grilled fish, classically good with a fresh 
goats cheese and happily works with the 
“difficult-to-pair” asaparagus.

Pierre Chainier Touraine 
Sauvignon Blanc 13%

LOIRE, FRANCE

Strange Kompanjie Old Vine 
Palomino 12.5%

PIEKENIERSKLOOF, SOUTH AFRICA

Fresh and zesty aromas with notes 
of  almond skin, fennel and even 
a little jasmine. A bright natural 
acidity on the palate with a teasing 
top note of  grassy fennel, almond 
nuttiness and the residual salinity of  
an old dry grown vineyard. Drink 
slowly to take all this in.

Food recommendations: Simply 
cooked fish dishes, scallops or fishcakes 
or an asparagus and lemon risotto.

       Vegetarian, Vegan & Sustainable

Casalforte Soave 12.5%

VENETO, ITALY

Casalforte Soave has a delicate perfume of  
white flowers and exotic fruit.

It’s dry, elegant and intense, with a pleasant 
acidity and a mineral note on the finish.

Food recommendations: Ideal as an accompaniment to fish dishes 
and grilled white meats.

SPRING          Case:

Vegetarian and Vegan

Vegetarian and Vegan

Vegetarian & Vegan

The 32



£97.99 if  collected 
from the shop

£109.99 delivered within 
mainland England

Free delivery within 
a 30 mile radius

Borsao Selección Blanco 13.5%

CAMPO DE BORJA, SPAIN
Kleine Oranjerie ‘Flora and 
Fauna’ Merlot 14.5%

WESTERN CAPE, SOUTH AFRICA

Quinta dos Quatro Ventos 
Tinto 13%

DOURO, PORTUGAL

Andeluna ‘1300’Cabernet 
Sauvignon 14%

MENDOZA, ARGENTINA

A lovely blend of  Chardonnay and 
Macabeo with a gentle, toasty oak 
character that makes it stand out 
from the crowd. Stone fruit and 
limey citrus aromas with tropical 
characters. Lightly creamy 
mouth-feel from the well integrated 
oak and a bright, clean finish.

Food recommendations: Perfect with 
creamy chicken and tarragon or grilled 
fish.

Deeply varietal nose of  dark 
cherry-chocolate over crushed 
minerals with a leafy note. The 
palate is generously laden with 
dark plum and chocolate notes on 
a long, velveteen finsih. This is a 
hugely appealing, naturally-
fermented Merlot with vibrant 
fruit, freshness and finesse.

Food recommendations: Baked 
mushroom stuffed with sundried 
tomato cous cous.

A characterful red from the fabled 
terraced vineyards of  Quinta dos 
Quatro Ventos. Earthy blackberry, 
hints of  warm vanilla spice on the 
nose with ripe plummy fruit on the 
palate and a characterful finish.

Food recommendations: 
A delicious partner to lamb, or a 
platter of firm mature cheeses

Nuances of  red bell pepper 
combine with hint of  spice, white 
pepper and clove over deep, rich 
fruits. Full bodied and textured on 
the palate with rounded tannins, big 
fruit flavours and a spicy, persistent 
finish.

Food recommendations: Lamb or beef 
stew, red meat cooked on the BBQ.

Sustainable Vegetarian, Vegan & Sustainable

Bright ruby red, with upfront 
aromas of  freshly-picked 
raspberries and an underlying 
savoury leesiness. Fleshy red 
fruits continue to the palate and 
are joined by fine tannins and 
juicy acidity - the foundations of  
a serious Pinot Noir.

Food recommendations: Delicious 
both with and without food; try 
with a herby sausage casserole, 
grilled lamb or pea and ham soup. 
Don’t serve too warm!

Les Volets Pinot Noir 13%

ROUSSILLON, FRANCE

An opulent red that is gloriously 
aromatic, with expressive notes of  
ripe, red berries from the 
Tempranillo, enhanced by a 
touch of  pepper from the Syrah. 
Concentrated and full bodied on 
the palate with elegant spicy notes 
of  clove, a touch of  vanilla and 
remarkable freshness and length.

Food recommendations: Beef 
burgers, charcuterie, roasted 
vegetables. 

Dominio de Fontana, Uclés, 
Tempranillo Syrah Roble 14%

CENTRAL CASTILE, SPAIN

Vegetarian, Vegan & Organic

The Last Stand Shiraz 14%       

VICTORIA, AUSTRALIA
Premium quality fruit and mature vines have 
produced a wine with great balance, length 
and fruit intensity. This attractively fruity 
Shiraz in a cooler-climate style has 
concentrated mulberry and soft plummy fruit 
flavours and smooth savoury tannins. 

Food recommendations: Drink with grilled lamb chops, barbecued 
chicken and spicy sausages.

Victoria Brewery, Shaw Bridge Street, Clitheroe, Lancashire. BB7 1NA 
Victoria Buildings, 12 King Street, Clitheroe, Lancashire, BB7 2EP

01200 422281
Vegetarian and Vegan Vegetarian and  Vegan

Vegetarian and Vegan

Vegetarian and Vegan

54



Free delivery within 
a 30 mile radius

£87.99 if  collected 
from the shop

£99.99 delivered within 
mainland England

Daschbosch Verdelho Méthode Ancestrale 12.5% 
BREEDEKLOOF, SOUTH AFRICA

Contesa Pecorino
ABRUZZO, ITALY 13%

 

San Marzano ‘Edda’ Bianco 13.5%

PUGLIA, ITALY

Viñas del Cenit Field Blend 
Tradición 14.5%

CASTILLA LEON, SPAIN

Juan Gil Silver Label Monastrell
JUMILLA, SPAIN 15%

Alpha Estate ‘Axia’ Xinomavro/Syrah
FLORINA, GREECE 14%

Aromas of  lime, crisp apple with freshly baked pastry, and 
toasted almonds on the nose. The palate is bright and zippy with 

vibrant acidity and a soft creamy mouthfeel from its time spent 
on lees.

Food pairing:  Funnily enough, I’m actually not a big fizz fan, 
however, when they’re this good I’ll make an exception - this is 
also ideally matched with oysters and smoked salmon, amongst 
some of my favourite things to eat, so I may be slightly biased...

Ripe honeyed nose with aromas of  white 
peach and citrus fruits, and gently nutty, 
savoury notes. The palate is full and 
textured with pronounced minerality and 
delicate ripe fruit flavours leading to a 
long, spicy finish.

Food pairing: This is super versatile and 
would work with white meats and cheese, 
however I think it works best alongside 
shellfish and lighter fish dishes. 

Though very much a pale red in colour, 
this is officially labeled as Clarete. 
Produced mainly from Tempranillo, 
but with the addition of  both white and 
red varieties as is traditional for field 
blends. This is a very fine and precise 
style of  red. 

Pale brick red in colour. Complex 
aromas of  bramble and redcurrant fruit 
with a lightly herbal note. The palate 
is bright and fresh with raspberry and 
red cherry, vibrant acidity and supple 
tannins. A wonderfully delicate, elegant 
style but with plenty of  character and a 
long finish.

Food pairing: With a nice juicy shoulder. 

Powerful aromas of  baked strawberry, 
blackberry and a hint of  chocolate. Spice 
and cedar are layered with juicy ripe plum. 
Full bodied with ripe fruit and supple 
tannins, but the palate is left with an overall 
sense of  freshness thanks to the crucial 
bright acidity. A complex wine with great 
appeal, concentration and length.

Food pairing: Such a big, generous wine 
needs a big, generous meal to go with it - 
think rich stews and koftas or lamb chops 
cooked on the BBQ (if the great British 
weather permits!) 

as an apritif or with starters

with lighter fish dishes with richer fish dishes

with a shoulder of lamb

with the lamb roast

The Spring 

A distinctive blend delivering aromas of  
sun-ripened peach and mellow floral aromat-
ics, which are interwoven with delicate hints 
of  vanilla. Fresh and beautifully balanced, 
the rounded palate is elegantly styled and has 
a touch of  minerality on the finish.

Food pairing: This is super food friendly, it’s 
fantastic with all things fish but would be 
equally at home as an appetiser alongside 
hors d’oeuvres, with white meats or with 
cheese. 

Vegetarian & Vegan

Vegetarian, Vegan, Organic & Sustainable

Vegetarian & Vegan

Kate here! I’ve been trawling through all the latest 
offers and exciting new releases to bring you a six case 
designed to see you right through the Easter period. Think  
bright and full flavoured whites that will be 
perfect with your Good Friday fish and reds ranging from 
the light and delicate to the richer and punchier, 
all ideal to suit any and all thing lamb!  Whether you’re 
entertaining guests or looking forwards to a quieter Easter 
squirrelled away with a good book and a great bottle, 
then I’ve got you covered.

A full bodied and concentrated red with complex aromas 
of  ripe blackberry, spice, vanilla, clove and cracked pepper. 
Rich, dark fruit flavours, quince and vanilla overtones are 
complemented by natural freshness from its cool climate 
origins.

Food recommendations: This would work beautifully alongside 
a lamb roast dinner.

with hearty lamb dishes

   Six   Case

Vegetarian, Vegan, Natural & Sustainable

Vegetarian, Vegan & 
Sustainable

Victoria Brewery, Shaw Bridge Street, Clitheroe, Lancashire. BB7 1NA 
Victoria Buildings, 12 King Street, Clitheroe, Lancashire, BB7 2EP

01200 422281
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Circumstance Cape Coral Rosé 13.5%        
STELLENBOSCH, SOUTH AFRICA

A fine pale-coloured rosé with delicate aromas of  pomegranates and raspberry and a 
distinctive flintiness. There’s finesse and elegance on the palate with flavours of  soft 
red fruits, a gentle silky texture and a lingering fresh acidity on the finish. This, 2022 
vintage, won a bronze medal at the Decanter World Wines Awards last year.

Domaine Ménard-Gaborit Pour 
l’Histoire, AOP Muscadet Sèvre et 
Maine 12%

LOIRE, FRANCE

Well balanced between structure and acidity. 
This Muscadet Sèvre et Maine is a selection 
from the best terroirs of  Muscadet. Its aging of  
10 months on lees brings richness, complexity, 
structure while keeping a beautiful minerality.Food recommendations: Muscadet’s minerality 

makes it the perfect match with oysters and 
shellfish.

This golden-hued Pecorino has 
lovely texture and weight balanced 
by minerality and a refreshing 
streak. Delicate balsamic and 
herbal notes lead to floral hints, 
with grapefruit citrus overtones and 
a bitter almond note on the finish.

Fontefico, ‘La Canaglia’ 
Vigna Bianca, Pecorino 
Superiore 14%

ABRUZZO, ITALY

Food recommendations: This probably 
won’t come as a big surprise, but 
pecorino is a great match with 
pecorino cheese, it also works 
brilliantly alongside lighter fish dishes 
and seafood pasta or risotto. 

Somewhat Known 
Chardonnay 12.5%

BANGHOEK, SOUTH 
AFRICA
The very definition of  poise and 
balance, the mouth-filling texture 
and crescendo of  a finish belie its 
12.5% abv.

Food recommendations: Its 
restrained power makes this very 
versatile for matching - creamy 
chicken dishes or pan-fried fish would 
fit the bill nicely.

Vegetarian, Vegan & Sustainable

Gašper, Malvazija 13.5%

GORIŠKA BRDA, SLOVENIA

This wine is golden in colour with youthful hues. 
Intense aromas of  tropical fruit and grapefruit give 

way to floral notes of  acacia. The palate is fruity 
and pleasantly soft, with distinct almond flavours 
that continue on the finish. This unique variety is 

known for being taut and zesty, but also slightly 
honeyed in character.

Food recommendations: Salads, grilled vegetables, 
seafood and pasta dishes.

CONNOISSEURS          
Case:

Food recommendations: Serve chilled on its own, also marries well with spicy, 
tuna-based sushi.

Vegetarian, Vegan and Organic 

Vegetarian, Vegan and Sustainable

Vegetarian, Vegan, Organic & Sustainable

Vegetarian and Vegan

The
98



DByrne&Co
Victoria Brewery, Shawbridge Street, Clitheroe, Lancashire. BB7 1NA

01200 422281

£164 if  collected 
from the shop

£176 delivered within 
mainland England

Free delivery within 
a 30 mile radius

Jim Barry Watervale 
Riesling 12%

CLARE VALLEY, AUSTRALIA

Fog Mountain, Cabernet 
Sauvignon 13..5%

CALIFORNIA, USA

Le Clos du Serres Saint Jean  14%

LANGUEDOC, FRANCE
Vi LOF Mencia  13.5%

BIERZO, SPAIN

Mouthwatering aromas of  lemon, 
grapefruit juice, lime and white 
flowers combine with a lick of  
mineral, wet slate. Refreshing and 
intense, the generosity of  flavour 
shows all the hallmarks of  
Watervale Riesling, perfectly 
balanced by zesty acidity.

This Cabernet Sauvignon opens 
with enticing aromas of  
blackberry, bramble, violet and a 
hint of  spice. On the palate, 
well-integrated tannins and plush 
fruit lead to a moreish finish.

“The Terrasses Du Larzac Saint-
Jean is a charming, fresh and 
forward effort that has good purity 
of  fruit, plenty of  southern France 
character and a good finish. It’s 
a steal at the price.”  The Wine 
Advocate

Notes of  spices, pepper and violet 
flowers with a good balance 
between the sun of  Languedoc and 
the freshness of  Larzac.

A highly aromatic nose of  
strawberry and mulberry fruit. 
The flavours deliver in the mouth, 
held together by crunchy acidity 
and firm tannins. Combined it is a 
beautifully harmonic wine with a 
strong varietal identity.

Food recommendations: Great with 
Asian dishes.

Food recommendations: Steak, 
burgers, anything done on the BBQ. 
This is an. 

Food recommendations: Would 
be fantastic with lamb.

Food recommendations: Lovely with 
a cheese board, this would also be 
brilliant alongside tapas. 

Organic

Complex aromas of  red berry, 
bramble fruit, sweet vanilla and 
toasty oak. The palate has 
blackberry and plum notes 
balanced by some savoury 
characters, bright acidity, a hint 
of  pepper and ripe tannins.

Food recommendations: 
Roast lamb and pork - perhaps a 
classic Portuguese bean and rice 
dish.

Barão da Várzea do Douro, 
Reserva Tinto 14%

DOURO, PORTUGAL
                                                                

Intense black fruit aromas are 
complemented by hints of  cedar, 
spice and floral touches of  violets 
as well as characteristic graphite 
and herbal notes. Firm tannins 
surround a fresh, textured palate 
with harmonious balance.

Undurraga ‘TH’, Cabernet 
Franc
VALLE DE MAIPO, CHILE 14%

Food recommendations: Soft cheeses, 
vegetable based dishes, tomato based 
meat dishes.

Tenute Pieralisi Caccialepre, Rosso 
Piceno 13.5%       
MARCHE, ITALY

This is a complex and elegant style of  Rosso 
Piceno - a Montepulciano-dominated wine sourced 
from the small, south facing Colle del Sole 
vineyard. Aromas of  blackberry and cranberry sit 
alongside an earthy, herbal character. The palate 
has layers of  bramble fruit and plum, with a 
savoury undertone, velvety tannins and a lingering 
minerality on the finish.

Food recommendations: A good match for 
tomato-based dishes, such as a simple pasta al 
pomodoro.

Vegetarian and Vegan 

Vegetarian, Vegan, Organic & 
Sustainable

Vegetarian, Vegan, Organic & 
Sustainable

1110



Nestled in the heart of  the Sussex countryside, close to the picturesque market town of  Petworth, Roebuck Estates was 
founded by two friends who shared a passion for great wine and had a clear vision: to craft exceptional vintage sparkling wines 
every single year that could be enjoyed all over the world.

To achieve their goal, they knew they would have to grow the very best grapes from the finest vineyard sites in England. So, 
in 2013, they purchased their first parcel of  land in West Sussex and Roebuck Estates was born.

They now have six parcels of  land spanning the beautiful counties of  Sussex and Kent and are known for their rich, fertile 
soils and exceptional quality fruit. They grow the classic trio of  Champagne grape varieties – Chardonnay, Pinot Noir and 
Pinot Meunier. Each vineyard has been planted with carefully selected varieties and clones best suited to that land.

They are proud to have a full-time vineyard team made up of  talented individuals who have worked all over the world. Using 
their wealth of  knowledge and experience, they work tirelessly to produce the very best fruit for our English sparkling wines 
in each and every growing season.

Roebuck’s vision is simple: to craft vintage English sparkling wines of  exceptional quality every single year that 
are enjoyed all over the world.

Their vintage sparkling wines are a wonderful expression of  the growing season in which they were made, 
adding to the cherished ‘vintage’ moments at which they are enjoyed.

“A really substantial wine, the English 
Bollinger? A producer that stands out 
from the crowd. This would easily stand 
up to food.”

- Jancis Robinson

“Red apple, red cherry and a touch of dried rose petals 
on the nose. The 2017 vintage has spent a minimum 
of 36 months in bottle. Rounded and textured on the 
palate, with brioche, tangerine peel, sweet-spiced red 
apple tart and walnut.”

- Sylvia Wu, Decanter.com

“I was seriously impressed with their
 2015 vintage which is rich, intense and

 yeasty and has mature fruit notes of citrus 
and baked apples. A very special treat.” 

- Will Lyons, The Sunday Times
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   RRP: £35+

OUR PRICE: £31.99

   RRP: £37- £45

OUR PRICE: £34.99

   RRP: £42- £50+

OUR PRICE: £39.99

1312



Say thank you
with a gift voucher
Choosing the perfect bottle for someone can be a bit intimidating, even if  you know their taste very well. 
Gift Vouchers are a perfect opportunity to give them exactly what they want - as well as the chance to 
explore our labyrinthine cellars; which we think is a treat in its own right!
 
Our Vouchers can be made out to any sum you choose, put towards anything we sell, don’t expire, and 
can be spent incrementally. They can be delivered by post or emailed - whichever is easiest for you! 

To order, just give us a ring on  01200 422281

SPRING
OFFERS

 
      (running until the 31st May)

1514



Willunga 100, `Smart Vineyard` Clarendon 
Grenache 14.5%

SOUTH AUSTRALIA

A layered and floral nose of  fresh lavender, Thai basil, blood orange and red 
cherry. The palate has a beautiful structure balanced with a bright 
pomegranate-like acidity, Chinese five spice and a lingering savoury finish.

Vegetarian & Vegan

Juan Gil Dry Muscat [Organic]  13.5%

JUMILLA, SPAIN

Juan Gil have made this a Muscat for the modern age. Dry, complex and textural - with 
a reined in floral, aromatic character. Aromas of  fresh peach and kiwi with hints of  
jasmine and white pepper. The palate has ripe and juicy stone fruit and honeydew melon 
characters, refreshing acidity and a long spicy finish.

Food recommendations: Enjoy with shellfish, quiche and pasta salads. Or with lightly spicy 
Thai dishes.

Vegetarian, Vegan, Organic & Sustainable

Les Caves de la Loire, `Wally` 
Anjou Chenin Blanc 12.5%

LOIRE, FRANCE

Les Caves de la Loire is a fully sustainable, cooperative winery in 
Brissac-Quincé, a commune just south of  Angers.

Pale gold in colour, this Chenin Blanc offers aromas of  fresh apricot and 
lime that mingle with hints of  honey and acacia 

flowers. The bright palate has a lovely texture and 
flavours of  roasted nuts on the moreish finish.

Vegetarian, Vegan & Sustainable

Emiliana Animalia, Orange Wine [Organic] 13%

D.O. VALLE DE CASABLANCA, CHILE

Emiliana have ventured into the world of  orange wines, this being a Sauvignon Blanc fermented 
on skins. This is Orange wine at its most accessible. Aromas of  ripe stone fruits, figs and dried 

apricot on the nose. Warm sandy textural noise 
characteristic of  wine from hot dry country. The palate follows with more dried apricot. 

Food recommendations: This is a versatile wine that makes a great pairing with cheeses and 
charcuterie. It can also be served to match with white meats and fish.

Vegetarian, Vegan, Organic & Sustainable

Pequeñas Fermentaciones Garnacha 13%

VALLE DE CAFAYATE, ARGENTINA

Red cherry colour with notes of  cherry, red apple and fresh plum and thyme.
The palate is fresh and fruity with vibrant flavours of  plum and strawberry candy. 
Light in structure with great acidity and a refreshing finish.

Grilled or smoked salmon dishes, venison or a spicy curry.

Vegetarian, Vegan & Sustainable

Ontañón Rioja Reserva 14%

RIOJA, SPAIN

Aromas of  bramble fruit with spice and lightly floral notes. On the palate 
plum and ripe blackberry fruit flavours combine with ample acidity, 

minerality and earthy notes. Tannins are smooth and supple as you would 
expect from an eight year old wine, and it is drinking beautifully

Food recommendations: Drink this Reserva with lamb, roast pork or 
mushroom risotto.

Sustainable 

SAVING OF £1.00 PER BOTTLE / £6.00 PER CASE!

SAVING OF £2.40 PER BOTTLE / £14.40 PER CASE!

SAVING OF £1.00 PER BOTTLE / £6.00 PER CASE!

SAVING OF £2.00 PER BOTTLE / £12 PER CASE!

SAVING OF £2.00 PER BOTTLE / £12 PER CASE!

SAVING OF £1.60 PER BOTTLE / £9.60 PER CASE!

   Was £10.59

 £9.59

   Was £11.59

£10.59

   Was £22.99

£20.59

   Was £12.59

£10.59

   Was £14.59

£12.99

   Was £14.59

£12.59
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JIM
BARRY
WATERVALE
RIESLING
50th vintage LIMITED EDITION label

The 1970s was a decade of  disco, colourful counterculture and for Clare 
Valley, the birth of  Jim Barry Wine’s Watervale Riesling. As such, the family 
owned winery decided to mark the milestone with a temporary transformation  of  
the popular wine, with a 70s inspired label, paying tribute to its birth year of  1974.

Certain names resonate strongly within Australian wine history and Jim Barry is 
one of  them. It was Jim Barry’s drive that helped shape South Australia’s Clare 
Valley as a benchmark producer of  world class Riesling and cemented it as one 
of  Australia’s premier wine regions. Jim was the first qualified winemaker in the 

Clare Valley, graduating with a degree in oenology from the prestigious 
Roseworthy Agricultural College in 1947. Founded in 1959, Jim Barry Wines is 

still family owned, with three generations of  Roseworthy graduates. Jim’s son 
Peter became managing director in 1985 and today Peter’s children Tom, Sam 

and Olivia are the winemaker, commercial manager and brand ambassador 
respectively. Voted ‘2020 Winery of  the Year’ at the Halliday Wine Companion 

Awards, they produce highly acclaimed, award-winning wines.

The Watervale Riesling grapes come from a special part of the famed Florita vineyard 
in Watervale, in the Clare Valley. The Mediterranean climate has a high diurnal 

temperature difference; the cool nights lead to the preservation of crisp natural acidity 
and delicate flavours. Mouthwatering aromas of lemon, grapefruit juice, lime and 

white flowers combine with a lick of mineral, wet slate. Refreshing and intense, the 
generosity of flavour shows all the hallmarks of Watervale Riesling, perfectly balanced 

by zesty acidity.

by

Corte Giara Bardolino 12.5%

VENETO, ITALY
This wine is ruby red in colour. On the nose, there are vibrant aromas of  
ripe and juicy blackberries, black cherries and plums married with subtle 
hints of  spice. On the palate it is well- balanced, with smooth tannins 
and a refreshing acidity. A perfect food wine with excellent structure and 
a lingering finish.

Vegetarian & Vegan

Corte Giara is the negociant label of Allegrini. The wines are made 
by Allegrini from fruit brought in from outside their own vineyards. 
They have a similar stamp of quality that sets them apart from most 
of the Veronese wines produced at this level.

Corte Giara Valpolicella Ripasso 13.5%

VENETO, ITALY
This Valpolicella is deep ruby red in colour with a beautiful 
concentration. On the nose, pronounced cherry and red fruit aromas 
combine with sweet spice and herbal notes. The palate is rounded and 
full-bodied, with excellent structure and vibrant acidity; a harmonious 
wine that is both smooth and vivacious on the palate.

Vegetarian & Vegan

Corte Giara, Pinot Grigio delle Venezie 12.5%

VENETO, ITALY
This wine is bright straw yellow in colour. On the nose, there are 
aromas of  pear accompanied by wildflowers and a subtle, delicate 
smoky nuance. The palate is dry, with a good grip and a satisfying, fine 
mouthfeel.

Vegetarian & Vegan

   Was: £16.99     Now:  £15.59

SAVING OF £1.40 PER BOTTLE / £8.40 PER CASE!

   Was: £11.99     Now:  £10.99

SAVING OF £1 PER BOTTLE / £6 PER CASE!

   Was: £10.99    Now:  £9.99

SAVING OF £1 PER BOTTLE / £6 PER CASE!

   Was £12.59

£10.99
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The Tea Leaf 13.5%

WESTERN CAPE, SOUTH AFRICA

A naturally fermented old bush vine brew, Tea Leaf  hails from vineyards 
where the vines grow amongst South Africa’s native rooibos (red tea) plants 

that grow wild alongside the vines.
Aromas of  ripe citrus and peach with savoury, gently nutty notes. The palate 

combines firm, high-key fruit with a gentle, sandy texture true to the source vineyards’ 
soil leading to a long, lightly honeyed finish. A deeply satisfying wine, taut and concentrated, 

from a blend of  high quality bush vine fruit (Chenin Blanc, Grenache Gris & Marsanne.)

Food recommendations: Simply cooked fish dishes, scallops, salt & pepper squid or fishcakes, light 
seafood pasta, risotto, rich salads and sushi.

Vegetarian, Vegan & Sustainable

Tenuta Aquilaia Vermentino 14%

TOSCANA, ITALY

From Uggiano’s new estate in Maremma, Vermentino’s heartland in southern Tuscany, this is a 
fantastic follow-on to the ‘21 vintage which took the IWC Italian White Trophy. 

Zesty aromatic nose with notes of  preserved lemon, wild herbs and white flower. The palate is 
taut and fresh with bright citrus fruit and a lightly mineral, saline character. All balanced by crisp 

acidity, and with a touch of  white pepper on the finish.

Food recommendations: A perfect match for shellfish and grilled fish.

 Vegetarian & Vegan

Quinta dos Quatro Ventos Tinto 13%

DOURO, PORTUGAL

Characterful red from the fabled terraced vineyards of  Quinta dos Quatro Ventos. 
Earthy blackberry, hints of  warm vanilla spice on the nose with ripe plummy fruit on 

the palate and a characterful finish.

Food recommendations: A delicious partner to veal, lamb, or a platter of firm mature cheeses

Vegetarian & Vegan

Rippa Dorii Crianza  14.5%

RIBERA DEL DUERO, SPAIN

This represents a step up from the Roble, and stylistically has 
more power and oak. However, there is great freshness here too, 

the oak is polished and well integrated and the finish is long 
and complex. Aromas of  bramble fruit, vanilla, nutmeg and 

sweet spice. The palate is rich and complex with blueberry and 
blackberry fruit, ripe tannins and good length.

Food recommendations: Great with lamb chops, dishes with 
chorizo, and hearty vegetable casseroles.

Vegetarian & Vegan

Rippa Dorii Verdejo [Organic] 13.5%

RUEDA, SPAIN

 Delicious Organic Verdejo from the Pérez Cuevas family’s Rueda project. This
 is fine, elegant and mineral driven, showing what this variety can do in the right hands. 

Aromas of  stone fruit backed by fennel and mountain herbs. The palate is complex with ripe 
citrus and white peach notes, bright balancing acidity, and a broad, textured mouthfeel - long and 

lightly saline on the finish.

Food recommendations: Enjoy with pork or fish, and creamy pasta dishes.

Vegetarian, Vegan & Organic

SAVING OF £1.60 PER BOTTLE / £9.60 PER CASE!

SAVING OF £1 PER BOTTLE / £6 PER CASE!

SAVING OF £1 PER BOTTLE / £6 PER CASE!

SAVING OF £1.40 PER BOTTLE / £8.40 PER CASE!

SAVING OF £1 PER BOTTLE / £6 PER CASE!

Herdade do Peso `Trinca Bolotas` Tinto 14%

ALENTEJO, PORTUGAL
This wine is ruby red in colour. On the nose, there are vibrant aromas of  
ripe and juicy blackberries, black cherries and plums married with subtle 
hints of  spice. On the palate it is well- balanced, with smooth tannins 
and a refreshing acidity. A perfect food wine with excellent structure and 
a lingering finish.

Sustainable

SAVING OF £1 PER BOTTLE / £6 PER CASE!

   Was £11.59

 £9.99

   Was £8.59

£7.59
   Was £12.59

£11.59

   Was £11.99

£10.59

   Was £10.59

 £9.59

   Was £11.99

£10.99
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Umberto Cesari, ‘Costa di Rose’ Sangiovese Rose 12.5%

EMILIA ROMAGNA, ITALY

For Umberto Cesari, producing good wine in Emilia Romagna was a family tradition. It is 
here that Umberto and his wife Giuliana started their company in 1965, when they bought 20 
hectares of  land in the hills. Their ambition was to turn Sangiovese into a great wine, reflecting 
the typicity of  the area. As pioneers of  quality, this family-run estate wins numerous  accolades 
every year and has been awarded ‘IWSC Italian Winemaker of  the Year’ four times in the last 
15 years.

A delicate antique pink coloured rosé with fragrant notes of  violet, wild strawberry and 
pomegranate. Crisp and refreshing with a classic touch of  Sangiovese dried plum on the finish.

Vegetarian, Vegan & Sustainable

Château Grand Boise, ‘Jadis Rosé’, Côtes de Provence 12%

PROVENCE, FRANCE

Steeped in history, the Château Grande Boise was founded in 1610. The highest estate in 
Provence, it overlooks the Arc Valley and faces the imposing Mount Sainte-Victoire. The 
estate has only changed hands four times in its long history, and, from 2013 under the current 
management, the estate has been restored to its former glory. 

A complex rosé with notes of  wild strawberries, violets and orange peel, complemented by a 
hint of  saffron. Refreshing and generous, with lovely texture and a bright, lifted finish.

Château de l’Aumérade ‘Cuvée Marie Christine’ Rosé, 
Cru Classé Côtes de Provence 13%

PROVENCE, ROSE

The Château de l’Aumérade is a 400-year old estate located in the heart of  Provence. 
Originally belonging to the Aumerat family, the traditional Mas property dates back to the 
Renaissance period. The Château was designated as a Cru Classé when the Provence
appellation was created in 1955, a system classifying the wine estate rather than the vineyard 
area. It is one of  only 18 that still remain in the designation. In 1930, a young Henri Fabre and 
his wife Charlotte, fell in love with the Château de l’Aumérade, with its 300 hectares of  estate 
vineyards and purchased it from the Aumerat family. The Cuvée Marie-Christine was named 
after Henri and Charlotte Fabre’s first daughter and the unique bottle shape was designed by 
Charlotte Fabre, herself  a talented artist. She was inspired by the work of  Émile Gallé, who is 
considered to be one of  the major forces in the Art Nouveau movement.

A lovely pale powder pink hue, with a refreshing character of  ripe strawberries combined with 
stone fruits, classic Provencal rosé.

OUR PRICE:  £21.59   RRP:  £23.49+ 

   Was: £22.99     Now:  £19.99

SAVING OF £3 PER BOTTLE / £18 PER CASE!

   Was: £13.99     Now:  £12.59

SAVING OF £1.40 PER BOTTLE / £8.40 PER CASE!

A  welcome  return 
for  some  old 
favourites
from TELMO RODRIGUEZ

`Al-Muvedre` Monastrell 13.5%

ALICANTE, SPAIN
Telmo Rodríguez, and his business partner Pablo Eguzkia, established the 
Al-Muvedre project in 2001 after an eye-opening trip to Alicante. Here, they 
discovered a treasure trove of  overlooked old vines and a rich viticultural history.

This is a true Mediterranean expression of  Monastrell. The aromas are full of  
slightly roasted berry and plum, with some earthiness. On the palate, this bold wine 
is full of  dark fruits and garrigue notes, with an expressive and spicy finish.   Organic

OUR PRICE:  £11.59   RRP:  £13.95+ 

Over the last three decades, Telmo Rodríguez has had an outsized influence on the world of Spanish wine. This is due to how he and his 
partner, Pablo Eguzkia, have championed Spain's forgotten zones, outmoded classifications and near-extinct grape varieties. Telmo and 
Pablo scoured the country to find vineyards in Cebreros, Rioja, Galicia, Malaga, Alicante and Ribera which are now producing exciting 
wines, that reflect their origins, using varieties like Garnacha, Tempranillo, Monastrell and many others. 

Bodega Lanzaga ‘Lanzaga’ Rioja 14%

RIOJA, SPAIN
Telmo Rodriguez left his family estate in Rioja in the early 1990s to make his name 
in the rest of  Spain. When he returned to Rioja to start Bodega Lanzaga with 
his friend Pablo Eguzkia in 1998, he brought with him a broad experience of  the 
outside world, not only in Spain but also in Burgundy, Bordeaux (where he studied) 
and the Rhône. This experience urged him to approach Rioja in a different way 
to that laid out by the Consejo Regulador, a Burgundian approach to Rioja, which 
makes this Bodega one of  the most exciting in the region.

Intensely dark crimson, this is a rich and complex Rioja with subtle floral notes 
and sweet oak spices and a very well-defined dark forest fruit core. The elegance is 
matched by a very structured and defined palate, with powerful yet round tannins, 
well integrated alcohol, and a persistent finish.    Vegetarian, Vegan & Organic

Bodega Lanzaga ‘LZ’ Rioja 14%

RIOJA, SPAIN
`LZ` is made with Tempranillo, Graciano and Garnacha grapes from several estate 
plots (Campoluengo, Las Rozas, Castillejo, El Romeral, Agozaderas and El Plano) 
around the Lanciego village, in the Rioja Alavesa area

Medium purple in colour, this wine is made in a fresh, fruit-driven style. The lack 
of  time in oak preserves the brightness of  fruit, with ripe red cherry, redcurrant and 
plum and a juicy and fleshy palate nicely defined by well managed tannins. The 
wine has a medium body, balanced by well-integrated acidity and a fine mineral 
touch.    Organic

OUR PRICE:  £28.99   RRP:  £30.00+ 

OUR PRICE:  £15.59   RRP:  £17.00+ 
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Feudi di San Gregorio, Taurasi 14%

CAMPANIA, ITALY

One of  the main protagonists in the renaissance of  Southern Italian wines, Feudi di San 
Gregorio had carved out a reputation for making truly world-class wines in less than 30 

years. Fragrant aromas of  Maraschino cherry, cinnamon and nutmeg are complemented 
by undertones of  vanilla and anise. Full of  juicy black fruit flavours, the palate is full 
bodied and well balanced with sweet, soft tannins with an aromatic, persistent finish.

Vegetarian & Vegan

Michele Chiarlo, Nizza ‘Cipressi’, 
Barbera d’Asti Superiore 14.5%

PIEDMONT, ITALY

An exceptional Barbera showing wonderful clarity and elegance, with aromas of  red 
berries, ripe cherry, wild raspberry and sweet notes of  tobacco. Complex and structured 

on the palate with a rounded, silky texture and pleasing savoury finish. Their stunning 
collection of  Barolo and Barbera wines consistently receive 90+ points from Wine 
Advocate, James Suckling and Wine Enthusiast. An exceptional Barbera showing 

wonderful clarity and elegance, with aromas of  red berries, ripe cherry, wild raspberry 
and sweet notes of  tobacco. Complex and structured on the palate with a rounded, silky 

texture and pleasing savoury finish.

Tenimenti Grieco ‘200 Metri’ Rosso 13%

MOLISE, ITALY

The stunning vineyards and state-of-the-art cellar are set in the Portocannone hills at an 
altitude of  150 metres, overlooking the coastline and across the Adriatic Sea to the 

Tremiti Islands. These are coastal wines, with their own unique brackish identity An 
intensely fragrant wine made from the Tintilia variety, its signature spicy notes are 

layered with cherry, plum and aromatic herbal overtones. Soft, with a delicate texture and 
a long, fruity finish.

Fontefico, ‘La Canaglia’ Vigna Bianca, 
Abruzzo, Pecorino Superiore 14%

ABRUZZI, ITALY

Azienda Agricola Fontefico is an organic boutique winery overlooking the Gulf  of  Vasto, 
in the southernmost part of  the Abruzzo coast. The estate covers 15 hectares of  vineyard, 

producing single vineyard wines exclusively from organically grown indigenous grape 
varieties such as Pecorino, Trebbiano and Montepulciano. This golden-hued Pecorino 
has lovely texture and weight balanced by minerality and a refreshing streak. Delicate 

balsamic and herbal notes lead to floral hints, with grapefruit citrus overtones and a bitter 
almond note on the finish. 

Vegetarian, Vegan & Organic

Now:  £20.59

SAVING OF £3 PER BOTTLE / £18 PER CASE!

   Was £23.59 

Now:  £19.59

SAVING OF £2.40 PER BOTTLE / £14.40 PER CASE!

   Was £21.99

Now:  £13.59

SAVING OF £2 PER BOTTLE / £12 PER CASE!

   Was £15.59

SAVING OF £3 PER BOTTLE / £18 PER CASE!

   Was £18.99 Now:  £15.99

New

New

New

New in
and fantastic value 
Nestling in the Bovlei Valley, just outside Wellington, the Andreas 
Wine Estate is a hidden gem comprising 4.5 hectares of vineyards. 
Archaeological evidence suggests that the site of Andreas was occupied 
more than 300,000 years ago by the Acheulean people. More recently, 
Andreas was one of the first Huguenot settlements in the valley and the 
estate resonates with historical charm and elegance from this era.

Long, hot summer days, cooled by late afternoon breezes, chilly, wet 
winters and decomposed granite and shale combine to provide the 
perfect terroir for Andreas’ award-winning Syrah. Small, dark and 
flavoursome berries are at the heart of this noble cultivar, transformed 
into magnificent wine in their cellar.

2020 Andreas Syrah 14.5%  
WESTERN CAPE, SOUTH AFRICA

Deep purple red in colour, on the nose it’s packed with red fruit, spicy, meaty and 
smoky notes. It’s  concentrated and plummy, with freshly ground coffee and bitter 
chocolate notes. The palate is rich and full, with a beautifully structured complexity, 
think fruity flavours of  sour cherries, stewed prunes yet with spicy undertones of  
white pepper and smoky bacon. It’s silky smooth in the mouth with good depth and 
density all leading to a long, lingering aftertaste. 

2018 Lithic Whisperer Syrah 13.5%

WESTERN CAPE, SOUTH AFRICA

The Lithic Whisperer is made from very small quantities of  select grapes from specific 
blocks of  the Andreas estate. Deep, dark and inky in colour, with ripe black fruit notes 
on the nose. The palate is richly raiseney with smokey, peppery flavours and an earthy 
minerality. It’s concentrated and powerful with medium tannins and a beautifully 
balanced acidity. 

   RRP: £23+

OUR PRICE: £19.99

   RRP: £35+

OUR PRICE: £29.99
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Andeluna ‘1300’, Uco Valley,
 Cabernet Sauvignon 14%

MENDOZA, ARGENTINA
Founded in 2003, Andeluna produces premium mountain 
wines from their 70-hectare vineyard situated at an 
elevation of  1,300 metres in the rocky terroir of  
Gualtallary, Tupungato in the Uco Valley, Mendoza. 
Nuances of  red bell pepper combine with hint of  
spice, white pepper and clove over deep, rich 
fruits. Full bodied and textured on the palate 
with rounded tannins, big fruit flavours and 
a spicy, persistent finish.

Vegetarian & Vegan

SAVING OF £1.70 PER BOTTLE / £20.40 PER CASE! (12 BOTTLE CASE)

Al-Cantàra, ‘Lu Veru Piaciri’, Etna, Sicily 14%

SICILY, ITALY
From the slopes of  Mount Etna, one of  the most distinctive and coveted 
wine regions in Europe, Al-Cantàra’s wines reflect the soul of  the people 

and the land. Al-Cantàra takes its name from the river which 
flows through the municipality of  Randazzo where the winery and the 

vineyards are located. Owner Pucci Giuffrida is a devotee of  fine poetry 
and for this reason all of  the names of  the wines are inspired by the 

poems by Sicilian authors. An approachable, fresh and fruity wine with 
red fruit aromas accompanied by delicate notes of  cinnamon and wild 

herbs.

Sustainable

SAVING OF £3 PER BOTTLE / £18 PER CASE!

Badia a Coltibuono, Chianti Classico
 Riserva 2018 14%

TUSCANY, ITALY
Badia a Coltibuono is steeped in history, dating back to 1051, when a 
community of  Vallombrosan monks resided in an abbey built on the 

property, known as ‘Badia’. ‘Cultibuono’ comes from the Latin of  the 
era meaning ‘good harvest’ and the land has always been cultivated. he 

74 hectare estate, which covers the revered Monti subzone, was pur-
chased in 1846 and has been passed down through six generations of  

the Stucchi Prinetti family. Deep ruby red, with subtle glimmers 
of  garnet, this Chianti Classico Riserva shows ample notes of  

blackberries layered with tobacco and spice. The rich yet 
elegant palate is full of  mature fruits, savoury overtones 

and refined tannins, through to a fresh and balanced 
finish.

SAVING OF £3.40 PER BOTTLE / £20.40 PER CASE!

Colomba Bianca, ‘Kore’, Sicily, Syrah 14%

SICILY, ITALY
Established in 1970, Colomba Bianca is the largest Sicilian grower 
cooperative and the biggest Italian producer of  organic wine, with 
more than 1,800 hectares dedicated to organically farmed vines. A 
rich, deep and intense Syrah showing mature fruits with nuances of  
black pepper. Full bodied with velvety tannins and a lingering hint 
of  exotic spice on the finish.

Vegetarian, Vegan & Organic

SAVING OF £1 PER BOTTLE / £6 PER CASE!

Blackbook Winery, ‘Nightjar’ 
Pinot Noir 12.5%

ESSEX, ENGLAND
 Blackbook endeavours to bring the hard work of  the 

vineyard owners to the forefront, by creating a range of
 single vineyard wines that showcase the quality and potential of  

producing world-class still wine in England. Focussing on 
Chardonnay and Pinot Noir, Blackbook uses a minimalist approach, 

with low to zero sulphur and natural yeasts. Reminiscent of  a good 
traditional Burgundy, the Nightjar shows elements of  sour and black 

cherries, blackcurrant with delicate hints of  violet. It marries ripe fruit with 
sweet spice and black pepper while refined tannins lend structure through to a 

long, savoury finish.

Vegetarian, Vegan & Natural

SAVING OF £2.40 PER BOTTLE / £14.40 PER 

Ippolito 1845 ‘Calabrise’ 14%

CALABRIA, ITALY
With over 170 years of  history, Ippolito is the oldest winery in Calabria. 

Located in the historic centre of  Cirò Marina, the heart of  Calabrian 
viticulture, the farm comprises a 100-hectare agricultural estate near the 

Ionian Sea. Winemakers for five generations, the Ippolito family values 
its heritage and follows a sustainable philosophy to protect the terroir, 

enhance the native vines and preserve the ecosystem. 

A smooth and silky red wine from the Calabrese variety with complex 
notes of  ripe red fruits, black cherry, plum and a touch of  black pepper. 

Juicy and fresh, with a generously fruity finish.

Vegetarian, Vegan & Sustainable

SAVING OF £2.40 PER BOTTLE / £14.40 PER CASE!

Bodegas Paniza, ‘Dama D Roca’, 
Garnacha Blanca 13.5%

ARAGON, SPAIN
An elegant combination of  citrus and white floral aromas 

are underpinned by a subtle mineral notes. Refreshing and bright, with 
characteristic herbal notes and green pear through to a clean finish.

Vegetarian & Vegan

SAVING OF £0.70 PER BOTTLE / £4.20 PER CASE!

New

   Was £11.99

£10.29

   Was £11.99

£10.99

   Was £23.99

£21.59

   Was £7.99

 £7.29

   Was £14.99

£12.59

   Was £25.99

£22.59

   Was £19.99

£16.99
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Finca Bacara, Time Waits For No One ‘White Skulls’ 14%

MURCIA, SPAIN

Finca Bacara is based in DO Jumilla in Southeastern Spain, a region characterised by its high 
elevation plains and valleys A juicy, punchy and opulent red with attractive floral aromas, ripe 
fruit and balsamic notes in the background. Balanced freshness on the palate lifts the vibrant fruit 
through to a smooth and persistent finish.

Vegetarian, Vegan & Organic

Lismore Estate Vineyards, Cape South Coast, Pinot Noir 14.5%

WESTERN CAPE, SOUTH AFRICA

Californian Samantha O’Keefe has found paradise and the perfect terroir. Tucked into the foothills 
of  a dramatic mountain range at the bottom of  Africa, Lismore Estate Vineyards was born 
alongside her nascent family. A passionate vision, combined with vines planted at 300 metres, which 
are chilled by winter snow and nourished by the African summer sun, produces classic, cool climate 
wines which are rich, complex and lovingly hand-crafted.

An elegant Pinot Noir delivering a complex bouquet of  crushed rose petals, wild jasmine and fresh 
French herbs. The palate shows beautiful purity with layered red fruits, cranberry, raspberry, silky 
tannins and a long, savoury finish.

Old Stage, Monterey, Chardonnay  13.5%

MOLISE, ITALY

The Franscioni family is one of  the most important vineyard owners in northern Monterey. Now in 
the hands of  the fourth generation, they own 290 hectares of  cool- climate, sustainably grown and 
California Sustainable Wine Growing Alliance certified vines. They grow primarily Chardonnay 
and Pinot Noir at the foot of  the Gabilan Mountain Range. They sell grapes to some of  the biggest 
names in the industry, but they retain some of  the best for themselves. 

A richly textured Chardonnay, with bright notes of  citrus, pear and tangerine and a touch of  oak 
spice through to a long, elegant finish with mineral nuances.

Vegetarian & Vegan

Saint Clair,’ Origin’ Viognier 13%

HAWKES BAY, NEW ZEALAND

Neal and Judy Ibbotson were pioneers in the Marlborough wine industry, first planting vineyards in 
the valley in 1978 and then establishing Saint Clair Family Estate in 1994.

An elegant wine displaying prominent notes of white peach, nectarine and fragrant almond blossom 
laced with impressions of clove and nutmeg spice. Rich and creamy on the palate through to a fresh 
and spicy finish.

Vegetarian & Vegan

Now:  £9.59

SAVING OF £2 PER BOTTLE / £12 PER CASE!

   Was £11.59 

Now:  £26.99

SAVING OF £5 PER BOTTLE / £30 PER CASE!

   Was £31.99

Now:  £12.99

SAVING OF £3.60 PER BOTTLE / £21.60 PER CASE!

   Was £16.59

SAVING OF £1.40 PER BOTTLE / £8.40 PER CASE!

   Was £12.99 Now:  £11.59

New

New

SUSCO
susumaniello
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The Susumaniello grapes for this wine come from IGP 
Salento. Susumaniello is a red, thick-skinned variety

 indigenous to Puglia, which historically was mostly used 
for blending with Negroamaro and Malvasia. Having 

fallen out of fashion, it was almost endangered, 
however, modern single varietal wines are showcasing the 
potential of this variety. The name ‘Susumaniello’ derives 
from ‘somarello’, diminutive of ‘somaro’, which translates 
as donkey in Italian, referring to the tendency of the vines 

to produce high yields when young, 
somewhat like an overloaded donkey. However, once the 

plants mature, they drastically reduce their yield.

This is an intriguing Susumaniello, with floral notes, red 
berried fruit and spicy balsamic nuances interwoven 

through a finely textured and elegant palate.

NEW IN

£15.59

2928



Villa Noria, ‘Basic Instinct’ 
Blanc Sans Sulfites 12.5% 
LANGUEDOC, FRANCE

Villa Noria is the story of  two wine enthusiasts, 
Fabien Gross and Cédric Arnaud, who both 
grew up in viticultural regions-Languedoc and 
Alsace-surrounded by vineyards and winemaking 
heritage and is the result of  overflowing 
enthusiasm, ethics and values. illa Noria produces 
elegant organic wines, from vines which are HVE 
Level 3 certified and cultivated in perfect 
harmony with nature and the terroir. The 
winemaking is traditional, without chemical 
additions and only low doses of  sulphur are used.

A full-flavoured and aromatic naturally-made 
wine with appealing notes of  white flowers, citrus 
flavours, exotic fruit and crisp green apple. 
Beautifully balanced, the fruit is layered with 
funky, mineral undertones through to a precise 
finish.

Vegetarian, Vegan, Organic & Natural

Was:  £12.99 Now:  £10.99

Viña Echeverría, ‘GCM Coast’ 14% 
VALLE CENTRAL, CHILE

This wine was vinified naturally, without any 
additions at any stage. Each variety was vinified 
separately, with fermentation taking place with 
wild, native yeasts.

Enticing aromas of  forest fruits, cherry, raspberry 
and mulberry are laced with vanilla and tobacco 
nuances through to a rounded palate with a fine 
tannin structure and a persistent fruity finish.

Vegetarian & Vegan

Was:  £13.59  Now:   £11.59

Undurraga ‘TH’ Cabernet Franc 14% 
VALLE DE MAIPO, CHILE

Undurraga is one of  Chile’s most prestigious 
wineries, consistently receiving high scores from top 
wine critics. In 2023, Rafael Urrejola 
(Undurraga’s wine maker) became the first 
Chilean winemaker to be awarded ‘Red 
Winemaker of  the Year 2023’ by the prestigious 
International Wine Challenge (IWC).

Intense black fruit aromas are complemented by 
hints of  cedar, spice and floral touches of  violets 
as well as characteristic graphite and herbal notes. 
Firm tannins surround a fresh, textured palate with 
harmonious balance.

Vegetarian, Vegan & Sustainable

Was:  £18.59  Now:   £15.99

Reguengo de Melgaço Alvarinho 12.5% 
VINHO VERDE, PORTUGAL

Reguengo de Melgaço is a historic property located 
in the village of  Paderne. Commissioned by Queen 
Leonor in the 16th century it was bought in the 1900s 
by its current owners, who planted nine hectares of  
vineyards across two different vineyard sites. They 
released their first vintage in 2001 quickly 
establishing themselves as a benchmark Alvarinho 
producer. Alvarinho expresses its full potential in the 
Moncao sub-region of  Vinho Verde, showing aromatic 
complexity and a wonderful combination of  fresh fruit 
and floral notes.

A great example of  Alvarinho, showing fresh and 
fruity aromas of  apple, pear and stone fruits, 
combined with mineral notes and floral hints. A 
refreshing, fruity palate with good weight, 
balancing acidity and buttery tones through to a 
long and aromatic finish.

Vegetarian & Vegan

Was:  £16.99  Now:   £14.59

Bodegas Viñátigo Negramoll 13% 
ISLAS CANARIAS, SPAIN

The philosophy behind Bodegas Viñátigo is to 
revive and promote the extensive varietal heritage 
of  the Canary Islands. The journey started in 
the 1990s, at a century-old plot in the village of  
La Guancha, in the north of  Tenerife, where the 
traditional varieties of  Listán Blanco and Listán 
Negro were vinified in the old family winery. With 
an uncompromising eye on quality, this dynamic 
winemaking project has subsequently expanded 
to produce thrilling, modern wines from varieties 
such as Gual, Marmajuelo and Vijariego.

Aromas of  red fruits are complemented by mellow 
hints of  toffee caramel and roasted coffee beans. 
The subtle and smooth tannins dance perfectly 
with a beautifully balanced acidity, through to a 
deliciously persistent finish.

Vegetarian, Vegan & Sustainable

Was:  £26.59  Now:   £20.99

Pedemontis, ‘Arajs’, 
Roero Arneis 13.5% 
PIEDMONT, ITALY

Pedemontis is a family business covering 260 
hectares of  vineyard, forest, truffle fields and 
hazelnut groves, often in marginal areas which 
have been saved from abandonment and patiently 
brought back to life to promote a project based on 
sustainable agriculture.

A soft and refreshing Italian white from the Roero 
Arneis grape with a delicately aromatic bouquet 
of  exotic fruits, pear and acacia honey.

Vegetarian, Vegan & Sustainable

RRP:  £18.99  OUR PRICE:  £17.59

SAVING OF £2 PER BOTTLE / £12 PER CASE! SAVING OF £2 PER BOTTLE / £12 PER CASE! SAVING OF £2.60 PER BOTTLE / £15.60 PER CASE! SAVING OF £2.40 PER BOTTLE / £14.40 PER CASE! SAVING OF £5.60 PER BOTTLE / £33.60 PER CASE!

New New

New
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is Outlier Hoolie Manx 
White Rum  41% 
ISLE OF MAN, BRITISH ISLES

Outlier is a craft distillery on the Isle of  Man. s the name suggests, 
they’re looking to do things a little differently from the mass 
market by producing a range of  outstanding locally sourced 
spirits (where possible) and helping to create meaningful moments 
through their drinks. Using off-cuts from the local sawmill to 
power their wood-fired still in a converted milk shed on an 
UNESCO biosphere accredited farm (Ballakelly Farm in 
Andreas), they use locally sourced ingredients where possible, to 
create challenging spirits that stand out, both on your shelf  and 
in your glass.

Biscuity cereal notes with sweet liquorice and a hint of  vegetal 
fennel, a touch of  butterscotch, and zesty spice.

70cl  £31.59

Outlier Hurricane 
White Rum 64% 
ISLE OF MAN, BRITISH ISLES

Fermented from molasses and double distilled 
in wood-fired still, Hurricane blends overproof  
Hoolie rum with cask aged rum (also made by 
Outlier) to create a surprisingly smooth overproof  
that carries new American oak and Islay whiskey 
notes.

Caramel, smoke, seaweed, iodine with vanilla, 
coconut, straw and star anise on the back.
Amazing in bold cocktails (think Zombie) or drunk 
neat as a sipping rum - squeezed wedge of  lime 
optional.

70cl  £43.99
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Cuckoo Spring Vodka 40% 
LANCASHIRE, UK

No-nonsense Northern Spirit. Cuckoo’s Spring 
Vodka celebrates their amazing spring water 
down on Holmes Farm. Sip neat over ice or make 
a classic Espresso Martini with this crystal clear 
smooth Spring Vodka. Soon to be a favourite in 
your spirit cupboard!

70cl  £27.99

Fernando de Castilla Solera 
Reserva Brandy 36% 
JEREZ, SPAIN

Aged in Oloroso and Amontillado Sherry barrels 
- this is a very fine Solera Reserva brandy from 
Fernando de Castilla. The colour of  old 
mahogany, it shows clean fruity and elegant 
aromas. The palate has a surprisingly soft texture 
and balanced and harmonious nuances of  flavour.

70cl  £29.99

Fernando de Castilla Red 
Vermut 17% 
JEREZ, SPAIN

A fantastic Jerez vermouth made from old Pedro 
Ximenez and oloroso sherry combined with 27 
botanicals. Marvellously mahogany in colour with rich 
aromas of  dried fruit, nuts and herbal notes. Full-
flavoured, silky and sweet with a characteristic, 
refreshing, yet bitter bite from the wormwood.

Serve as an aperitif  - over ice with a slice of  orange 
or with soda. Alternatively use in cocktails such as the 
classic Negroni, or Manhattan.

70cl  £18.99

Fernando de Castilla White 
Vermut 15% 
JEREZ, SPAIN

Fernando de Castilla have added another 
vermouth to their portfolio - made from Palomino 
and Moscatel grapes. The nose has pronounced 
moscatel grape and spice aromas. Semi-sweet and 
persistent on the palate, with characteristic 
wormwood notes alongside clove and thyme.

Serve over ice with a slice of  lemon or lemon 
peel, and alongside a dish of  olives and roasted 
almonds. Or to make an extra-special Martini.

70cl  £18.99
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In case anything from this 
Newsletter takes your fancy

If  you wish to place an order, or simply have an enquiry 
then please give us a call on: 

01200 422281

Alternatively you can email us on
 dbyrneandco@gmail.com with your order and 

we’ll aim to get back to you as quickly as possible.

We offer free delivery within a 
30 mile radius 

We ask politely that this is for twelve bottles 
or over.

Beyond 30 miles your order will go on our 
courier who charge £12 per case of  up to 
12 bottles. 

come down to the shop or brewery and see us, or...
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