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Bringing 
your wines 

to life

Welcome to our latest Crown Cellars wine 
brochure for 2024/5 which we very much 
hope you enjoy browsing through. 

In this edition you’ll find vintage 
information for the 2023/4 harvest, 
suggestions on how to capitalise on 
current UK consumer trends, some 
words from customers about their 
experiences working with the Crown 
Cellars team and a full range of really 
high quality wines to explore.
 
Amongst the Crown Cellars team 
we’ve commented more than 
once this year on how remarkably 
resilient our customers are. It has 
certainly been another year of 
constant change, not least with new 
government regulations on wine duty 
and their inevitable impact on pricing 
for consumers. 

Trends towards 0% alcohol 
consumption have continued, as has 
the need to make every experience 
count when guests visit the On 
Trade. It has also been more obvious 
than ever that the good old British 
weather has the power to make or 
break the consumer’s mood and 
determine whether they’ll venture 
out of their homes to join us in our 
venues. Despite all of that, sales look 
sunny and you, our customers seem 
to be weathering the challenges 
wonderfully.

We’ve created some changes of our 
own this year too. In this brochure 
you’ll find several new additions to 
the range and some exciting new 
labels to freshen up old favourites. 
We’re already racing ahead with 
plans to add more exciting new wines 
and label designs next year, so watch 
this space.
 
Our aim will always remain the same 
– we want to be a partner to our 
customers and not just a supplier. 

We’ll continue doing anything we 
can to support with the right advice 
and the right options for your 
business, and we’ll keep pushing 
to ensure we have the best quality 
and most competitively priced On 
Trade exclusive wines for you to 
choose from.
 
We hope you enjoy the new portfolio 
and look forward to seeing you 
through the year.

PAUL WALLER, 
DIRECTOR OF THIRD PARTY BRANDS



Argentina 38
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Australia
Austria & Bulgaria
Chile
France
Georgia & Germany
Italy
Moldova
New Zealand
Portugal
South Africa
Spain
UK
Uruguay
USA
Champagne, Prosecco & Sparkling
Single Serve
No & Low Alcohol

HELPFUL INFORMATION

Fortified, Aromatised & Dessert
Key Brands

You will find a handy fold 
out flap at the back of 
this brochure with all the 
information you need about 
our wines.



partner,We’re a

not just a 
supplier

Our dedicated team of specialists 
have over 30 years of experience 
engaging customers and consumers. 
We have a long standing relationship 
with industry expert Jonathan Pedley 
MW, and everything we do is driven 
by relevant market insights.

All of the wines in our award-winning 
portfolio are tasted and approved by 
our wine buyers as well as Jonathan 
Pedley, our Master of Wine. Our 
buying power and exclusive own 
brands and promotions mean we are 
always competitively priced.

We provide commercial training as 
well as formal WSET qualifications. 
We can help with anything from 
drinks list tailoring to creation of 
bespoke POS. We’ll help you bring 
everything together.

We can take care of all your drinks 
needs in one order, one account. 
With our own logistics network and 
fleet of electric vehicles, you can 
receive everything in one delivery.

EXPERTISE

QUALITY & CHOICE

SUPPORT & TRAINING

CONVENIENCEWe listen to our customers, understand 
their needs and work with them to build a 
plan, before delivering it together.
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What our 
customers say

The Three Horseshoes is an award-winning gastro pub in 
the Brecon Beacons, featured in the Times Top 25 Sunday 
Roasts in the UK. 

“My wines have been supplied by Crown Cellars for 
27 years and I have enjoyed working with them. I get a 
great choice of wines that suit our great quality food 
ethos. Their expert knowledge has been invaluable to 
my business, with help in producing a wine list that suits 
all my needs - from discussing and tasting to producing 
the finished article. Sitting down with our Wines & Spirits 
Manager to change or adapt our list feels like working 
with one of our team.”

threehorseshoesgroesffordd.com byprestige.com northamptonsaints.com

byprestige® is a luxury Scottish hospitality business with 
magnificent hotels in the Scottish Borders. 

“I have worked with Crown Cellars for over 15 years now 
and I have never had any issues around the quality of 
product supplied. Our Wines & Spirits Manager has gone 
above and beyond making sure products are right for 
each venue we have, and he has been great with training 
the staff - Crown Cellars have been able to offer WSET 
courses and other wines and spirits training.” 

Northampton Saints is a Premiership Rugby Club offering 
hospitality and high-quality dining experiences. 

“Ahead of the 2023/24 season we reviewed our wine 
list with our Wines & Spirits Manager, to provide our 
hospitality and non-match day event guests with a 
competitively priced, balanced wine list. The priority was 
to have a variety of wines from across the world, whilst 
ensuring we stock sustainable options too. Crown Cellars 
had a wide selection to choose from, with our W&SM 
being able to advise on current market trends as well as 
assisting working through GP calculations.”

THREE HORSESHOES, GROESFFORDD 
ASHLEY HAWORTH, OWNER

BYPRESTIGE 
STEVEN COLQUHOUN, OPERATIONS DIRECTOR

NORTHAMPTON 
SAINTS
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“Sitting down with our Wines 
& Spirits Manager to change or 
adapt our list feels like working 
with one of our team.”

“Our Wines & Spirits Manager 
has gone above and beyond 
making sure products are right 
for each venue we have, and has 
been great with training staff.”

“They have a wide selection 
to choose from, our W&SM 
advised on current market 
trends as well as assisting with 
GP calculations.”



coppidbeech.com bhpgc.comheadingleystadium.events mcmullens.co.uk

The Coppid Beech is a prestigious 4 star Alpine-styled 
hotel in Berkshire. 

“We really appreciate the support we get with Crown 
Cellars, I would be happy to recommend their service. 
We needed a range of wines to match our customers’ 
expectations, but in a way that allows us to generate a 
good GP on this category. Our Wine and Spirits manager 
helped create our new wine list, sent in samples for a 
tasting and even produced and printed our wine lists free 
of charge. As a business with multiple sites we also really 
benefitted from all of the Christmas deals that were on 
offer.”

Bush Hill Park is a stunning and award-winning golf club in 
North London who have been welcoming members and 
guests for nearly 130 years.

“We have worked with Crown Cellars for a number of 
years, our Wines & Spirits Manager has been able to 
suggest interesting wines for our members at affordable 
prices. We recently held a member’s wine tasting & tapas 
evening attended by 50 of our members, and Crown 
Cellars offered full support - our W&SM’s knowledge of 
wine made for an informative and interesting evening, 
they can’t wait for the next one! The Christmas offers last 
year were also great value helping us offer our members 
free Prosecco at midnight for our New Year’s black-tie 
dinner.”

Headingley Stadium Events is a world-class hospitality 
venue located at the home of the Leeds Rhinos and 
Yorkshire County Cricket Club. 

“Working with Crown Cellars through our longstanding 
relationship continues to be an absolute pleasure. The 
professionalism, responsiveness and helpfulness of 
their team keeps things running smoothly and efficiently 
for us as a large-scale high-volume venue. There is 
always a willingness to support special supply requests 
and adapt to our ever-evolving needs. Their proactive 
communication makes them a valuable partner - many a 
time there have been above and beyond requests from 
us, and the requests have always been met. The extensive 
range of products coupled with their efficient logistics 
and reliable delivery are instrumental in our operational 
success. I highly recommend Crown Cellars to any 
business seeking a reliable, innovative and trustworthy 
partner.”

McMullen & Sons is a Hertford-based brewer and pub 
owner founded in 1827.

“We have been trading with Crown Cellars for 3 years 
now, as we were impressed with both the quality of the 
wine and the cost prices offered. They provide us with 
dedicated account management, which ensures that our 
business feels prioritised. Communication between us 
remains clear and timely, and they are very responsive 
to our needs; we forward-plan peak trading times like 
Christmas, to ensure we get the service level we expect.  
 
From the beginning Crown Cellars have worked 
proactively with us to improve our ranges. They review 
category data and then recommend new options for our 
menu updates. They provide us with WSET training, new 
opening training, online training platform content, and 
they also support adhoc ventures such as Cheese & Wine 
nights at sites if requested.”

THE COPPID BEECH HOTEL, BRACKNELL 
IAN CROZIER, HOTEL MANAGER

BUSH HILL PARK GOLF CLUB
DEBBIE SANDERS, BAR HOUSE & EVENTS MANAGER 

SODEXO LIVE! AT HEADINGLEY STADIUM 
RACHEL FOX, ACCOUNT MANAGER

MCMULLEN & SONS 
EMMA TAYLOR, GROUP BUYER 
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“We really appreciate the 
support we get with Crown 
Cellars, I would be happy to 
recommend their service.”

“Our Wines & Spirits Manager 
has been able to suggest 
interesting wines for our 
members at affordable prices.”

“I highly recommend Crown 
Cellars to any business seeking 
a reliable, innovative and 
trustworthy partner.”

“We are very pleased to be 
working with Crown Cellars; it 
is very much a partnership.”
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Let our design team 
create bespoke

to suit 
your business
WINE MENU CREATION

Every list is as unique as the venue it was created for.
Having a good drinks list in your venue is a critical tool 
to help maximise sales. Not only will a good list help 
showcase your range to your customers, but more 
importantly, if used correctly it will help with upselling, 
incremental purchases and promoting your most 
profitable listings.

So whether you are looking for a wine list or a 
comprehensive drinks list for your venue, our team of 
designers are on hand to ensure we deliver the best 
solution to you. 

For more information, please contact your local Crown 
Cellars Wines & Spirits Manager.

menus
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your 
business

If you’re looking for great deals, you can now find all 
of our promotional offers online, anytime. Take a look 
at thirstbycmbc.co.uk, or you can also find details on 
Carl’s Shop and our Cockpit app.

Our easy-to-use gross profit calculator is a fantastic 
tool, providing you with a simple way to work out what 
price you need to charge to achieve your desired GP 
on any product, whether that’s wines, spirits, soft 
drinks or beers.

We want to make ordering as easy and convenient 
as possible, so you can now place orders online 
whenever it suits you. Whether you’re working from 
your laptop in the office, your iPad in the cellar or your 
phone at home, you can use our online shop or our 
Cockpit app to get things done. You can also track your 
orders, speak to our support team, create favourite 
lists and lots more using our Cockpit app.

order.carlsbergmarstons.co.uk
crowncellarswines.co.uk/helping-your-business/
gross-profit-calculator crowncellarswines.co.ukthirstbycmbc.co.uk

Our website provides you with access to our full 
range of wines. There is an easy-to-use product 
finder helping you to search by variety, country, style, 
certifications like vegan or organic, and lots of other 
options so you can find exactly what you’re looking 
for. We’ve also included tasting notes and food 
recommendations that can be used for staff training.

PROMOTIONS AND OFFERS PROFIT CALCULATORONLINE ORDERING CROWN CELLARS WEBSITE

supporting



Exclusively 
serving Crown Cellars is 100% focussed 

on the On Trade. That’s 
important to us because it 
helps our customers in lots of 
different ways.
We only put our exclusive brands where we want them, 
and don’t ever sell to the off-trade. That means you 
won’t come under pressure from deep-discounting 
supermarkets and stores.
 
Our brands are designed to be enjoyed at tables in 
restaurants, hotels, golf clubs, pubs and bars. We’re 
not competing for attention on crowded supermarket 
shelves, so we can focus on making our labels 
visually enticing, without being shouty.

We can also be selective. We have no minimum volumes 
and aren’t limited to working with industrial-scale 
producers. Our closest relationships are actually with 
smaller family businesses which we’ve worked with 
for years. We can support sustainable producers and 
quality-focussed wineries, even if they can only sell us 
a few hundred bottles a year – that means we can stock 
more interesting wines and react to trends more quickly. 

We aren’t just a wholesaler but a producer and brand-
owner as well - we know what’s important to the On-
Trade, and we aren’t interested in selling our wines 
anywhere else.

WE KNOW WHAT’S IMPORTANT TO THE ON-TRADE, AND WE 
AREN’T INTERESTED IN SELLING OUR WINES ANYWHERE ELSE.

the On-Trade
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Discover a huge selection of our own-label 
wines and exclusive brands – only 

available from Crown Cellars.
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21The
state

nation
of the

Last year brought with it a joyous feeling that we were 
coming out of the miserable “Covid Years”.  That said, 
as we embarked on the 2023 campaign of events, there 
was still a sense of anxiety about how things would 
be received as we went out on the road for the first 
time in three years.  We need not have worried.  As we 
crisscrossed the country we had huge support from 
you, our customers.  In fact, the general consensus 
amongst the Crown Cellars team was that activities 
were some of the most successful we have ever run.  
Let us hope that we can keep this momentum going in 
2024. 

Victoria Chapman (Crown Cellars’ wine buyer) and I 
have settled into a routine of meeting up to review 
opportunities, undertake range selection tastings 
and talk about developments around us. For many 
years, I have been used to compiling my review of the 
year’s vintage for your perusal, with some of the key 
highlights and challenges faced by different wine-
producing regions of the world. (Incidentally, you 
will find some of my thoughts for the latest vintage 
included in the forthcoming pages of this portfolio 
brochure, and in this year’s ‘Pedley’s Picks,’ should 
you wish to know more.) Over the last two or three 
years though, our discussions have been as much 
about the price of fuel and energy, as about the 
vineyards themselves. Globally speaking the cost of 
manufacturing the bottles, powering the wineries 
and fuelling the delivery vehicles is having as much 
of an impact on consumers as good old-fashioned 
vintage quality, volume and global demand. Happily, 
although production costs remain quite high versus 
pre-pandemic levels, conditions seemed to stabilise 
towards the back end of 2023, making everything a 
little more manageable.  

Notwithstanding the post-harvest rollercoaster, this 
vintage has still been one of the more fascinating to 
research. Globally the 2023 harvest is probably going 
to be the smallest in my lifetime. However, it’s unlikely 
to have escaped your notice, that UK consumers have 
been drinking less alcohol in general. The same goes 
for many of our closest geographical neighbours like 
France, Italy, Spain and Germany. So at this moment, 
there is a strange sort of equilibrium between supply 
and demand. Good news for availability across some of 
our favourite wine regions, and a good opportunity at 
the same time to explore what’s out there in terms of 
no- and low- alcohol drinks. 

That is precisely what Victoria and I did late last year. 
De-alcoholised wines have been available in the UK 
for several decades.  However, it has to be said that 
both quality and drinker acceptance have been tepid 
for much of this period.  But “The Times They Are 
a-Changin’” in the words of Bob Dylan.  A sizeable 
group of consumers chooses not to drink alcoholic 
beverages for a variety of reasons but nowadays 
expects to be offered a choice of low or no alcohol 
beers, wines and spirits when they go out.  Fortunately 
the quality of these drinks has improved markedly 
in recent years.  Vacuum distillation, spinning cone 
columns and reverse osmosis permit the removal of 
alcohol without ruining the character and quality of the 
base wine.  I have been pleasantly surprised by some of 
the de-alcoholised wines that I have encountered, and 
the Australians in particular seem to have embraced 
the technology, producing a number of decent options. 
We have made four additions to our portfolio this 
year, which you’ll find on page 126, alongside some 
rather lovely Italian and Alsace wines that we have also 
introduced.

Snowflakes are drifting past my window as I write.  It 
would be very easy to feel despondent with the news 
and chilly weather at this time of year.  However, the on 
trade has shown incredible resilience over the last few 
years and I was struck by the optimism I encountered 
on my travels in the trade last year.  I am reassured 
that we can continue to flourish in spite of the ongoing 
challenges and general madness going on around us.  
Don’t let me down!

A word from
a master

JONATHAN PEDLEY, 
MASTER OF WINE



“A pale pink bubbly that is delicate and citrussy 
with medium sweetness on the palate.”
 
This year we have made several additions to 
our portfolio of de-alcoholised wines. This 
means that for the first time we can offer a full 
choice of options, with the Freixenet as our 
sparkling rose option. It stood out among other 
wines of its kind, for its delicacy and freshness 
of strawberry and raspberry fruit. The palate 
has a medium sweetness and lively acidity to 
balance, it is sure to be a hit this summer as a 
refreshing afternoon drink.

“Mid-lemon in colour, fairly dry with lots of 
Chardonnay character on the nose: peach, 
melon and vanilla.”
 
If you remain sceptical of de-alcoholised 
wine, give this Chardonnay a try; I think it is 
the best de-alcoholised wine I have tried. 
It actually tastes of Chardonnay, complete 
with ripe varietal fruit and a touch of oak, but 
without the alcohol. Some de-alcoholised 
wines can have a rather generic confected 
“fruit juice” aroma and a sweet taste. This one 
by contrast shows wine character and is fairly 
dry, with plenty of refreshing acidity.  Careful 
fruit selection and vacuum distillation at low 
temperature are two of the elements behind its 
success. As you would expect of a Chardonnay 
you can pair this wine with fish such as grilled 
salmon or try it with roast chicken.

“A salmon pink rosé that has youthful 
sherbet fruit aromas and a medium sweet 
palate.”
 
The winemaking team at McGuigan have 
over fifteen years of experience developing 
alcohol free wine.  Interestingly for this 
rosé they go for a Muscat dominated grape 
mix (45% Muscat Gordo and 20% Muscat 
Blanc à Petits Grains), good for immediate 
fruitiness.  The 28% Shiraz component 
provides the pink colour.  Once fermented 
the wine is de-alcoholised using the 
spinning cone method (a relatively gentle 
way to remove the alcohol).  The resulting 
wine is mid salmon pink with youthful 
sherbety red fruit aromas, and a medium 
sweet taste with rounded acidity.  Drink well 
chilled.

“Light-bodied and lively with gentle tannins, 
perfumed aromas of red cherry and rose petal, 
and a fruity finish.”
 
This is a deliciously toothsome and 
uncomplicated Valpolicella.  It is made from 
a blend of the local black grape varieties 
(Corvina Veronese, Corvinone, Rondinella and 
Molinara) grown on the iron rich soils east of 
Lake Garda.  The colour is a mid to pale ruby.  
It is perfumed on the nose showing red cherry 
and rose petal aromas.  The palate is light 
bodied and lively with gentle youthful tannins.  
Serve slightly chilled as an accompaniment 
to antipasti or informal Italian dishes such as 
pizza.

 “Deep pink ruby in colour, with youthful 
blackberry and blackcurrant character.”
 
Making a decent de-alcoholised red is one 
of the biggest challenges in the canon of low 
alcohol beverages.  The use of sweetness 
to balance the absence of alcohol in whites 
and rosés is no great shock, not least 
because many classic whites and rosés have 
natural residual sugar.  By contrast, nearly 
all traditional reds are bone dry.  What is 
more, part of the structure of red wines 
is the tannic grip on the palate.  Replacing 
the balancing alcohol with sugar gives a 
very different mouthfeel.  As a result the 
winemaking team at Wolf Blass need to 
be congratulated on producing their Zero 
Shiraz.  The wine has an attractive, youthful 
blackberry and blackcurrant aroma. There 
is decent weight (mid-full bodied) on the 
palate, not too much sweetness and some 
proper grainy tannins on the finish.

“A fascinating off dry white wine that has 
vibrant floral and citrus fruit aromas.”
 
Hand picked Fiano grapes are taken to the 
winery and a portion undergoes gentle 
drying (hence the description “appassito”). 
Fermentation follows in stainless steel tanks, 
and some of the newly made wine spends three 
months in wooden barrels before blending and 
bottling. The result is a fascinating white wine 
that shows the delicate aromatic character 
of the Fiano but has more depth and richness 
than one normally finds with this variety. On the 
nose look out for floral and citrus fruit aromas 
(grapefruit in particular).  The off dryness and 
weight in the mouth are balanced by good 
acidity.  Try this wine with chicken, pork or 
tuna.

FREIXENET

HARDY’S

McGUIGAN

CANTINA DEL GARDA

WOLF BLASS

BOCCANTINO

0.0% Sparkling 
Rosé

Zero 
Chardonnay

Zero 
Rosé 0,0%

Valpolicella

Zero
Shiraz 0%

Fiano
Appassito

Ve4 £ 75cl 35072

2024
New for
Here is a selection of our exciting 
new listings for this year, along with 
comments from our Master of Wine 
Jonathan.
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3 £ 75cl 31601

4 £ 75cl 35073

3 ££ 75cl 35235

C £ 75cl 35074

A ££ 75cl 35228
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“A rich, mature red wine that exhibits notes of 
spice, fig and dried fruits.”
 
The grapes for this wine are harvested from 
low yielding Sangiovese vines in the DOCG zone 
surrounding the hilltop town of Montalcino.  
After crushing, the wine is fermented in 
contact with its skins for just over a fortnight.  
Once racked the wine spends three years 
maturing in botti (8,000 litre oak barrels).  A 
further six months of ageing takes place post 
bottling before release.  In colour the wine is a 
palish garnet-brick.  It has a fairly pronounced 
nose that shows richness and maturity with 
notes of spice, fig and prune.  In the mouth it is 
fullish bodied, the low acidity complementing 
the ripe grainy tannins.  Game (venison, wild 
boar, pheasant) or ossobuco would be great 
partners.

BARTOLI GIUSTI
Brunello di
Montalcino

2024
New for
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“Mid pink-ruby in colour, fullish bodied and 
soft with lots of ripe red fruits, gentle acidity 
and gentle tannins.”
 
This 100% Primitivo is as soft and ripe as you’d 
expect coming from the sun-soaked terrains of 
Southern Puglia. The vines on which the grapes 
are grown are between 15 and 25 years old, well 
into their stride and producing more elegant, 
complex fruit. Full-bodied and velvety with 
an indulgent 14% alcohol, it’s a lovely addition 
to our Italian portfolio for the year, and one 
which we’re expecting will very much appeal 
to consumers and customers alike for its 
immediate fruity appeal and attractive aromas 
of black cherry, prune and white pepper spice. 

“A medium-bodied wine with youthful dark 
fruit and blueberry notes, gentle acidity and 
rounded tannins.”
 
Montepulciano is another of Italy’s well-known 
wines from the hot, dry Mediterranean south. 
It is generally appreciated for offering plump, 
deeply-coloured wines with unobtrusive 
tannins and an easy-drinking style. We said 
goodbye to a couple of listings last year and 
wanted to find a quality replacement that 
we could offer customers at a decent price-
point. This one is a mid pink-purple colour, 
mid-bodied on the palate with low acidity 
and rounded tannins. We liked the youthful 
dark fruit which it had to offer, blueberry 
in particular with other dark bramble fruit 
mingling in.

“Beautifully mellow and mature red wine, full 
bodied and warm with vanilla, plum and clove 
notes.”
 
This venerable Gran Reserva comes from one 
of our most dependable suppliers - Bodegas 
Medievo in Rioja. I find it a shame that current 
fashions favour chunky, youthful, “almost 
New World” Riojas over this elegant, savoury, 
wood-aged style, however it does mean that 
canny drinkers can track down complex and 
mature wines like this one, for incredibly 
reasonable prices. Tempranillo and Garnacha 
grapes were selected from old vines that grow 
at high altitude, and the wines are aged after 
fermentation for two years in barrels (70% 
American oak and 30% French oak). After 
bottling, the wine rests for a further three 
years before release for sale. The resulting 
wine is a mid-deep garnet-brick colour. The 
nose is beautifully mellow and mature with 
notes of vanilla, Elvas plum and clove.  The 
palate is full bodied and warming but there is 
still a good grip of fleshy tannins.  Roast red 
meats and mature hard cheeses (Cheddar, 
Manchego, Comté etc.) would be perfect 
accompaniments. 

“A light bodied, uncomplicated, gluggable, 
dry white wine with apple and pear 
aromas.”
 
This year we are switching our source 
of Alsace wines to Maison Klipfel. This 
family-owned firm was founded in 1824 
and is now in its sixth generation. The 
Pinot Blanc wines of Alsace contrast 
sharply with the region’s more famous 
Gewurztraminers. Whilst the latter are 
often rich and aromatic, the former are 
light and uncomplicated. Klipfel Pinot 
Blanc has simple green fruit on the nose: 
apple and pear in particular.  The palate 
is dry, not too acidic and lightish bodied.  
Drunk well chilled, this wine is the perfect 
“by the glass” option. In keeping with 
the lightness and approachability of the 
wine, the obvious food partners would be 
informal things such as salads, quiches and 
grilled prawns.

“An intensely perfumed white with hyacinth, 
lychee and Turkish Delight aromas, full bodied 
and medium dry.”
 
Although austerity and self-denial seem to 
be all the rage at the moment, you have to 
be a bit of a puritan not to indulge in the 
decadent pleasure of drinking a good Alsace 
Gewurztraminer. Klipfel have made a classic 
example.  It is mid straw in colour with a hint 
of gold.  On the nose it is intensely perfumed: 
hyacinth, Turkish Delight and lychee aromas 
are all present.  The palate is medium dry 
and full bodied.  The finish is ripe and juicy.  I 
would be happy to enjoy this on its own but 
food partners might include turkey, pungent 
cheeses (Stinking Bishop, Munster, Époisses) 
and rich terrines.

TRULLI

TERRABUONA

BODEGAS MEDIEVO

EUGENE KLIPFEL

EUGENE KLIPFEL

Primitivo
Salento IGP

Montepulciano
d’Abruzzo

Gran Reserva 
Rioja

Pinot Blanc

Gewurztraminer

D ££ 75cl 35233

£££ 75cl 35249D

££ 75cl 35237C

£££ 75cl 337674

£££ 75cl 355732

V£££ 75cl 33769E Ve



Sustainable,
Organic &

Biodynamic
Organic sales have experienced years of consecutive growth in the UK, 
with beers, wines and spirits being among the fastest growing categories - 
embracing these practices can help you drive appeal. 

Green and ethical labelling is however still quite confusing for consumers 
and producers alike. There are so many certification systems, some of which 
come with a high level of cost or bureaucracy, and each certification sets 
its own standards, some more stringent than others. For many producers, 
particularly smaller businesses, choosing to set their own benchmarks and 
environmental commitments can achieve the same or better results, though 
they can’t make claims on labels, (terms like ‘organic’ are rightly controlled by 
legislation, protecting consumers from being misled.) 

We have chosen to give you all the information so you can make your choices 
accordingly. If you wish to select a range which comes with official organic, 
biodynamic or sustainable certification so you can label it on your menus, 
look out for wines labelled ‘C’, for certified. If your aim is to support the 
underlying principles even if the wines can’t state an official claim, look 
out for wines with ‘P’, for practicing – this means our producers have told 
us about environmental standards they set for themselves, but they don’t 
subscribe to any official certification program as yet. Let us know if you’d like 
to know more about specific wines in the range.

NO PESTICIDES TASTE IS BETTER

BETTER FOR THE ENVIRONMENT BETTER FOR ANIMAL WELFARE

PERCEIVED BETTER QUALITY PERCEIVED HEALTH BENEFITS

COMMON REASONS CONSUMERS CHOOSE ORGANIC WINE

ORGANIC BIODYNAMIC SUSTAINABLE
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Organic farming involves the strict control 
of pesticides, fungicides, herbicides and 
fertilizers, and in some countries there are 
controls over the use of winery chemicals. The 
goal is to promote healthy biologically active 
soil, preserve natural soil structures and 
promote biodiversity.

This approach has a lot in common with 
organic farming, with a more philosophical 
ethos. Biodynamic growers consider the whole 
vineyard to be a holistic organism in tune with 
natural rhythms on an astrological scale.

This refers to the long-term impact of our 
activity on the planet, whether through 
the environmental impact of farming, 
renewable energy sources or general energy 
consumption, water and heat recycling, 
emissions, social responsibility or packaging 
recycling. Different accreditations can cover 
different areas. 

SUSTAINABLE WINE 
SOUTH AFRICA

SUSTAINABLE 
WINEGROWING  
NEW ZEALAND

EU ORGANIC 
CERTIFIED



Fining can be achieved in a number of ways, for example 
using animal products like gelatin or isinglass. Other 
options include egg whites or casein, which is derived 
from cow’s milk – these would be suitable for vegetarians, 
but not vegans. Vegan friendly options include different 
kinds of filtration, or more recently pea proteins. 

If you would like to list a Vegan or Vegetarian range, we 
have a huge selection available. Look out for our V or Ve 
symbols. For full details, please ask your local Wines & 
Spirits Manager for our nutritional information. 

A lot of consumers find this area quite illogical - grapes 
are 100% vegan, right? 

Yes, but it’s the winemaking and quality process that 
determines whether the final bottled wine in front of 
them is vegan or not.

Consumers expect their wine to be clear and bright, 
which takes a bit of work to achieve in the winery. Wine 
would naturally be cloudy either due to grape compounds 
floating around, or due to natural acids or proteins 
developing particles or a haze after bottling. The process 
of making the wine clear and stable is called ‘fining’. 
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We have a huge selection of wines 
confirmed as suitable for vegans.  
Here’s just a selection of our favourites.

Vegan Range

YALUMBA ‘Y Series’ Viognier, Australia

DOMAINE  MICHEL GIRARD Sancerre, Loire, France

FINCA TRAVERSA  Tannat, Uruguay

AIMERY  Cabernet Rosé, IGP Pays d’Oc, France

BAUDOUIN MILLET  Petit Chablis, France

PONTE  Prosecco Rosé Millesimato Brut

GULARA  Shiraz, Australia

MARQUÉS DE ALFAMÉN  Garnacha Rosado, Spain

CANFORRALES  Verdejo, Spain

CHAI DE BORDES  Bordeaux Rouge, France

LOUIS JADOT  Nuits-Saint-Georges, Burgundy, France

CASALE DEL BARONE  ‘150+1’ Piemonte Barbera, Italy

DROP DEAD GORGEOUS Malbec, South Africa

CALITERRA  Carmenère Reserva, Chile

MEDIEVO  Rioja Reserva, Spain

AIMERY Cabernet Sauvignon, IGP Pays d’Oc, France

BOUGRIER  Muscadet Sur Lie, Loire, France

TERRE DEL DOGE  Prosecco

VIÑAS DE MENDOZA  Viognier, Argentina

MARQUÉS DE ALFAMÉN  Chardonnay Macabeo, Spain

LAXAS  Albariño, Rías Baixas, Spain

AIMERY  Sauvignon Blanc, France

LOUIS JADOT  Pouilly-Fuissé, Burgundy, France

CHAMPAGNE H. LANVIN & FILS Rosé Brut NV

PONTE  Pinot Grigio Rosato, Italy

JP AZEITAO  Blanco, Portugal

PICPOUL DE PINET  Cuvée Thetis, France

PONTE GIO  Rosso, Italy

GULARA  Chardonnay, Australia

FINCA DE ORO  Rioja Blanco, Spain

BALFOUR  Skye’s Chardonnay, UK

DOMAINE  Zédé Margaux, Bordeaux, France

CHÂTEAU COURAC  Côtes-du-Rhône Villages Laudun, Rhone, France

INVINITI  Marlborough Pinot Noir, New Zealand

FRANSCHHOEK CELLAR  ‘Baker Station’ Shiraz, SA

PONTE GIO  Bianco, Italy

MEDIEVO  Rioja Blanco, Spain

WINZER KREMS  Grüner Veltliner, Austria

DOMAINE CHATELAIN Pouilly-Fumé, Loire, France

CYCLES GLADIATOR  Lodi Zinfandel, USA

ALTA VISTA  Estate Malbec, Argentina

DEAD MAN’S DICE Malbec, Argentina

STELLAR ORGANICS  Running Duck Shiraz Rosé, SA

MILLSTREAM  Pinotage, South Africa

BODEGAS PIQUERAS  Organic Old Vines Garnacha, Spain

BODEGAS PIQUERAS  ‘Marius’ Reserva, Spain

AIMERY  Chardonnay, IGP Pays d’Oc, France

TERRES SECRÈTES  Mâcon Blanc, Burgundy, France

CHAMPAGNE H. LANVIN & FILS Brut NV

INVENIO  Chardonnay, Australia

FINCA DE ORO  Rioja, Spain

BALFOUR  Nanette’s Rosé, UK

CHAI DE BORDES  Bordeaux Blanc, France

DOMAINE PRADELLE  Crozes-Hermitage, Rhone, France

CASALE DEL BARONE  ‘150+1’ Langhe Bianco, Italy

DROP DEAD GORGEOUS  Chenin Blanc, South Africa

OCHRE MOUNTAIN  Merlot Carmenère, Chile

MEDIEVO  Rioja Gran Reserva, Spain

AIMERY Merlot, IGP Pays d’Oc, France

BOUGRIER  Rosé D’Anjou, France

PONTE  Prosecco Extra Dry

INVENIO  Shiraz, Australia

MARQUÉS DE ALFAMÉN  Garnacha Shiraz, Spain

GODELLO  Joaquín Rebolledo, Spain

VIOGNIER ‘Les Gazelles’ IGP, France

TERRES SECRÈTES  Mâcon Rouge, Burgundy, France

FREIXENET  0% Sparkling White

FREIXENET  0% Sparkling Rosé

PONTE  Merlot, Italy

JP AZEITAO  Tinto, Portugal

OCARINA  Sauvignon Blanc, Chile

PONTE GIO  Pinot Grigio, Italy

YALUMBA  ‘The Cigar’ Coonawarra Cabernet, Australia

MEDIEVO  Rioja Crianza, Spain

FINCA TRAVERSA  Sauvignon, Uruguay

FORTIN PLAISANCE  Saint-Émilion, Bordeaux, France

CÔTES DE PROVENCE  Rosé ‘Chanrose’, France

INVINITI  Marlborough Sauvignon Blanc, New Zealand

MILLSTREAM  Sauvignon Blanc, South Africa

PONTE GIO  Rosato, Italy

19280

28373

24558

56919

57005

25650

57493

15464

19671

57223

27191

24166

19265

56883

32060

56936

26683

26819

33684

13498

23958

56935

27187

57430

35217

60507

60445

35560

35631

15468

23067

57416

59455

26490

27979

35561

17252

28706

57151

19210

29439

17679

59524

56998

33648

33638

56925

21040

57424

35632

61964

23063

57224

56975

24167

19266

57634

33769

56924

57230

57089

57299

13499

15466

33643

17427

32415

35072

35215

60508

34925

35218

19281

19279

24557

57227

33641

26491

57801

35559

SUITABLE FOR VEGANS OUR PICKS



Rosé
Reasons you should be taking a closer 
look at premium rosé this year.
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Rosé experienced the biggest gains 
within the category during 2023, 
ahead of both white and red in value 
and volume growth, so clearly this is 
a big area of interest at the moment.  

According to CGA*, 35% of GB 
wine consumers drink rosé in the 
On Trade, so there’s plenty of 
opportunity to capture the attention 
of your guests.

One reason for its versatility is 
consumer perception that rose can 
be just as suitable for food occasions 
as it is for drink-led visits.

Also interesting is the increasing 
openness among consumers toward 
drier styles of rosé.

42% of consumers are still attracted 
to styles like USA Zinfandel Rosé, so 

*CGA January 2024 A Deep Dive Into Rosé

it’s still important to cover this on 
wine lists. However there is growing 
interest in drier options as well. The 
strongest opportunity seems to lie 
with dry premium styles. 

Partly, this could have been 
influenced by the success of famous 
celebrity branded rosés or premium 
Provence styles, but all the evidence 
suggests having a dry premium rosé 
on your list could be an effective way 
to engage guests and grow sales. 

Amongst all of this positivity for 
the rosé category, then, why not 
explore our wonderful collection of 
enticing and delightful rosés, and 
add something new to your list this 
season? With our range of different 
options and price-points, we can 
help you find something to capitalise 
on this emerging trend.

vs 2022 vs 2022
VOLUME
GROWTH

VALUE
GROWTH

% %16.6 18.9

47% 47%
62%

Of consumers 
would order Rosé 
more frequently 
if more premium 

options were 
available

Of Rosé 
consumers are 

likely to pay more 
for a better-
quality drink

Of consumers 
would pay more 

for Rosé now 
compared to a 

year ago
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Flavour profiles of food and wine should 
complement each other. Light dishes 
suit lighter wines and heavily flavoured 
dishes need a richer wine. A simple white 
fish dish suits a delicate Verdicchio or 
Gavi, while a full-bodied Chardonnay 
complements a rich fish pie.

Food and wines throughout the meal 
are generally a progression. Move from 
lighter to fuller flavours and from drier 
to sweeter. A light-bodied Pinot Grigio 
can taste thin if your palate has adjusted 
to that full-flavoured Chardonnay; a dry 
Sauvignon Blanc can be too acidic after a 
juicy Viognier.

Spicy foods and wine can mix. Juicy 
reds such as Shiraz or Carménère will 
be a great partner for an Indian curry, 
whilst aromatic whites such as Riesling 
or Gewürztraminer will work with fresher 
Thai dishes.

Don’t be constrained by the standard 
white wine with fish and red wine with 
meat approach. Just ensure that the 
flavour and body of a wine work with a 
dish. A full-bodied Chardonnay will work 
beautifully with a roast chicken, and a 
light red such as Pinot Noir will perfectly 
partner tuna or monkfish.

You can reduce the risk for your 
customers by offering a choice of wines 
with each dish. Try to include a safe bet 
and a more adventurous choice. The 
same applies when thinking about your 
range of wines available by the glass.

Make recommendations for wines to 
partner dishes on your menus and 
specials board. This gives you a double 
selling opportunity.

1 2 3

4 5 6

WINE AND FOOD MATCHING RULES

Our team is here to give detailed, tailored 
advice on food and wine matching. We also 
have a quick guide here, to help pair your 
dishes with great wines that will complement 
their flavours and textures.

perfect     	match
the
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Reds make good matches to red meats, tomato-based sauces, 
mushrooms and strong cheese dishes

Spicy food can bring out the tannin in red wines, so steer clear of 
heavily oaked or tannic reds with curries and dishes with lots of heat. 
It’s key to match the weight of the wine to the robustness of the food.

MEAT 
SALAD 

FISH
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Generally whites are good partners to most fish, white 
meats, salads and lightly spiced dishes

To partner a strongly flavoured dish you will need an 
assertive wine, whilst a milder, more delicately flavoured 

food could do with a lighter style.
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DISCOVER OUR EXCLUSIVE RANGE 
OF INVENIO WINES AND TRY 
SOMETHING NEW. YOU’LL FIND 
ALL OF THE MA JOR VARIETIES AND 
ST YLES FROM ACROSS THE GLOBE 
THAT UK CONSUMERS DEMAND, 
BUT YOU’LL ALSO DISCOVER GREAT 
QUALIT Y AT AFFORDABLE PRICES.

W E L C O M E  T O  T H E  W O R L D  O F
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Argentina
It was a cold winter in the Andes with some snow fall but 
not enough to end the cumulative drought.  There was 
great anxiety about a series of frost “events” in the spring 
and this culminated on the night of 30th November / 1st 
December when a polar front brought icy conditions to 
Mendoza.  Damage was extensive and it was clear from 
this point that the 2023 harvest would be small.  As is 
so often the case, after punishing cold in the spring 
the summer became brutally hot and dry.  The picking 
started early and was rapid.  There were no disease 
issues so quality should at least be good.  As predicted, 
the spring frost and chronic drought saw yields reduced 
markedly, with the national crop down 29% against the 
five year average.

After extensive frost and 
punishing summer drought 
the 2023 harvest was small, 
but quality should at least be 
very good. Vi

ne
ya

rd
 in

 M
en

do
za

, A
rg

en
tin

a

Some losses

DUE TO
FROSTS

Total crop

VS PREVIOUS
YEAR

%19
Weather

CHRONIC
DROUGHT

Mature plum, fig, blackberry 
and raspberry with spice notes. 
Pair with barbecued salmon. 
Available as individual bottles

ALTA VISTA
Estate Bonarda

Ve V S(p)

£££ 75cl 29966C

Leafy black fruits, herb hints, 
ripe blueberry and pepper. 
Pair with tomato-based  
pasta dishes. 
Available as individual bottles

ALTA VISTA
Estate Cabernet 
Franc

Ve V S(p)

£££ 75cl 29967C

Blackcurrant, cherry, bay, 
cedar and tobacco, complex 
and rich. Pair with roast beef. 
Available as individual bottles

ALTA VISTA
Estate Cabernet 
Sauvignon

Ve V S(p)

£££ 75cl 29440D
E E E
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Medium-bodied with soft 
tannins, youthful plum and 
jammy dark berry notes. Pair 
with charcuterie, especially 
rich terrines. 
Available as individual bottles

Intense nose of plum, damson 
and dark chocolate. Pair with 
char-grilled red meats. 
Available as individual bottles

Fresh dark berries, cherry, 
plum and violet with toasty 
oak. Pair with roast venison. 
Available as individual bottles

Intense aromas of oak and 
dark bramble fruit, polished 
tannins and layers of  
elegant complexity. 
Available as individual bottles

Layers of complex plum, 
blackcurrant, vanilla and 
star anise. 
Available as individual bottles

Dense and brooding with 
prune and fig aromas, very 
full bodied with rich fruit, 
exceptionally fine. 
Available as individual bottles

Floral and fruity with 
characters of peach, melon, 
pear and refreshing lime citrus. 
Pair with roasted turkey. 
Available as individual bottles

Fragrant melony and floral 
notes with a fresh citrus palate. 
Pair with coconut curries. 
Available as individual bottles

BONE ORCHARD DEAD MAN’S DICE ALTA VISTA

ALTA VISTA

ALTA VISTA SINGLE VINEYARD ALTA VISTA SINGLE VINEYARD

ALTA VISTA

ALTA VISTA SINGLE VINEYARD

VIÑAS DE MENDOZA ALTA VISTA

Malbec Malbec Estate Malbec

Estate

Malbec 
Alizarine

Malbec 
Serenade

Single Vineyard

Malbec 
Temis

Viognier ‘Vive’ Torrontes
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Ve Ve Ve
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V V

V V V

V V
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Argentina,
Single 
Vineyard

We’ve worked with our friends at 
Alta Vista for years and love their 
vibrant French-Argentinian style. 

The beautifully restored winery in the 
heart of Chacras de Coria dates back 
to 1899, with underground cellars 
housing more than 1,000 French oak 
barrels to mature these wonderful 
wines. Grapes are grown in their 
high-altitude Estate vineyards around 
Lujan de Cuyo and Valle de Uco, and 
each terroir is managed individually 
and vinified separately to suit its 
unique characteristics.

This enables them to make some 
highly specialist Single Vineyard 
Malbecs, so if you’re looking for a 
unique experience, you’re in the 
right place. AV are also committed to 
sustainable viticulture and supporting 
social and economic projects in their 
local community.

WHEN YOU’RE LOOKING FOR
High-quality Argentinian wines

VINEYARDS
100% Mendoza
High altitude

WINEMAKING
Manual harvest, temperature-controlled 
fermentation, tailored yeasts and extended 
maceration for colour, texture and flavour 
development.

OAK & AGEING 
25% French oak barrels, 6 months.

WHEN YOU’RE LOOKING FOR
Premium wines from the best vineyards

VINEYARDS
Luján de Cuyo and Uco Valley
High altitude
Low yields

WINEMAKING
Additional pre-fermentation maceration for 
aromatic complexity.

OAK & AGEING 
50% French oak barrels, 12 months. 
Bottle age encouraged.

WHEN YOU’RE LOOKING FOR
Fine and rare wines with long cellar age. You’re 
unlikely to find Argentinian Malbec like this 
anywhere else. 

VINEYARDS
All old vines, over 1,040m altitude.
Temis: El Cepillo vineyard,  Valle de Uco. 
Serenade: Alto Agrelo vineyard, Luján de Cuyo. 
Alizerine: Las Compuertas vineyard, Luján de 
Cuyo. 

WINEMAKING
Additional hand-sorting for quality fruit 
selection, wild-fermentation, pumping over 
for colour, tannin and aroma extraction. 
Vatted for 28 days, gentle basket pressing, MLF 
encouraged.

OAK & AGEING 
100% French oak barrels, 12 months.
Built for long bottle age like the best wines of 
Bordeaux or the Rhône.

For more information
visit altavistawines.com

Supple and medium-bodied 
with crunchy dark berry fruit. 
Pair with smoky cured beef. 
Available as individual bottles

Medium-bodied with damson 
and spice notes. Pair with 
American-style Bolognese. 
Available as individual bottles

Intense plum, bright red fruits, 
vanilla and subtle coffee notes. 
Pair with beef empañadas. 
Available as individual bottles

VIÑAS DE MENDOZA ANDEAN VINEYARDSALTA VISTA

ALTA VISTA

Malbec Malbec‘Vive’ Malbec

‘Vive’

Ve VeVe V VV

££ 75cl 24559C
S(p)S(p)

££ 75cl 59494C££ 75cl 29443C
E

E

E

E E E

Alta Vista
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vs 2022

TOTAL
CROP

%24
2023 crop

LATE
& SMALL

Persistent

HEAVY
RAIN & FLOODS

“It’s grim Down Under” sums things up both in the 
vineyards and on the export market.  For the third year 
in a row La Niña maintained its grip on weather systems 
in the Southern Hemisphere.  It was cool and there 
was persistent heavy rain during the winter and spring.  
Flooding was widespread.  The high humidity triggered 
disastrous outbreaks of mildew.  The resulting harvest 
was late and very small.  Overall quality will be ordinary.  
The total national crush was down 26% against the ten 
year average.  As if these production challenges were not 
enough, the export market is looking pretty sick as well: 
volume was down 4% and value down 11% in the year to 
30th September 2023.

A very small harvest, but 
cooler weather should offer 
some pleasant white wines.

Yalumba Winery



Come and experience our newly released Australian 
Shiraz and Chardonnay wines, both staple components 
for most UK wine lists. 

Enjoy the rich bramble-fruit flavours and black pepper 
spice of our Shiraz, or crisp refreshing melon and apple 
flavours of our Chardonnay.  Exclusively available from 
Crown Cellars.

Gulara means 
‘moonlight.’
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Soft and fruity with bramble 
notes and soft tannins. Pair 
with slow-barbecued brisket. 
Available in cases of 6

Youthful and juicy with dark 
berry fruits and a touch of spice. 
Pair with char-grilled aubergine. 
Available in cases of 6

Medium-bodied with intense 
black cherry and blackberry 
fruit. Pair with braised ox-cheek. 
Available in cases of 6

Juicy black fruit flavours and 
a velvety texture. Pair with 
tomato-based pasta. 
Available in cases of 6

Intense savoury flavours of 
blackberry compote and black 
pepper. Pair with rich game pies. 
Available as individual bottles

Massively intense with ripe dark 
plum, spice and robust tannins. 
Pair with char-grilled sirloin. 
Available as individual bottles

Youthful and fragrant with 
perfumed red cherry. Pair with 
grilled lamb. 
Available as individual bottles

Brick red with ripe plums, 
prunes and berry fruit flavours. 
Pair with roast rib of beef. 
Available as individual bottles

Rich complex dark cherry, 
black fruits, cigar and ripe soft 
tannins. Pair with venison steak. 
Available as individual bottles

GRAPEFUL DEAD SPEARWOOD POCKETWATCH

BOOMERANG BAY MAGPIE ESTATE HANCOCK & HANCOCK

ROBERT OATLEYKILIKANOON YALUMBA

Shiraz Shiraz Shiraz

Shiraz The Black Craft 
Barossa Shiraz

Shiraz 
Grenache

Signature Series 
Pinot Noir

Killerman’s Run  
Grenache-Shiraz-Mourvedre

‘The Cigar’ Coonawarra 
Cabernet Sauvignon

Ve Ve

Ve Ve

V V

V V V

V

S(p) S(p)

S(p)

E

E

B(p)

£ 75cl 17605C ££

££

£ 75cl

75cl

75cl 21354

16229

61965 D

C

C

£££

£££

£££ 75cl

75cl

75cl 15569

28693

35641 E

D

C

£££ £££75cl 75cl61942 19281B E

Black plum, raspberry fruit 
and hints of white pepper.  
Pair with American-style 
barbecue meats. 
Available in cases of 6

Spicy with plum and dark 
bramble fruit notes. Pair with 
sausages and mash. 
Available in cases of 6

Youthful bramble fruit and 
a hint of pepper. Pair with 
stonebaked pizza. 
Available in cases of 6

INVENIO BAD EYE DEER GULARA
Australian 
Shiraz

Shiraz 
Cabernet

Shiraz

Ve VeV VS(p) S(p)

£ ££75cl 75cl75cl57299 5749315721B BC
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Medium-bodied with citrus 
and ripe pineapple notes. Pair 
with meaty white fish. 
Available in cases of 6

Melon and apple fruit flavours 
leading to a crisp finish. Pair 
with ham-hock terrines. 
Available in cases of 6

Dry with crisp citrus and ripe 
tropical fruit flavours. Pair 
with rotisserie chicken. 
Available in cases of 6

Medium-bodied with fresh 
melon and pineapple notes. 
Pair with grilled pork loin. 
Available in cases of 6

Light and vibrant with citrus 
and yellow plum aromas. Pair 
with smashed avocado and 
halloumi toasts. 
Available in cases of 6

Medium-bodied and fruity with 
stone fruit and citrus notes. 
Pair with butter chicken curry. 
Available in cases of 6

Pocketwatch wines are exclusive 
to Crown Cellars and are 
heartily endorsed by Jonathan 
Pedley as a brilliant example of 
modern Australian winemaking 
– light, refreshing and vibrant 
whites, and non-jammy reds with 
just a touch of oak. 

The fruit for this pair comes from 
the Central ranges, a region west 
of Sydney on the cooling slopes of 
the Great Dividing Range. 

The Oatley family is known for 
its long history of fine Australian 
craftsmanship, so you’re in good 
hands. The Shiraz offers intense 
black cherry and blackberry fruit, and 
the dry light Chardonnay displays 
vibrant citrus and yellow plum. 

For more information visit 
robertoatley.com.au

Dry but fruity with zesty 
lime, petrol and stone fruit 
flavours. Pair with spicy asian 
peanut dishes. 
Available as individual bottles

Rich and full-bodied with ripe 
stone fruit flavours and floral 
notes. Pair with chicken and 
apricot tagine. 
Available as individual bottles

Medium-sweet with juicy 
summery berry flavours. Pair 
with strawberry pavlova. 
Available in cases of 6

INVENIO GULARA GRAPEFUL DEAD

SPEARWOOD POCKETWATCH BOOMERANG BAY

MAGPIE ESTATE YALUMBA

JAM SHED

Chardonnay Chardonnay Chardonnay

Chardonnay Chardonnay Chardonnay

Rag & Bone Eden 
Valley Riesling

‘Y Series’ 
Viognier

Rosé

Ve Ve Ve

Ve

Ve

V V V

V

V

S(p) S(p)

S(p) S(p)

S(p)

S(p)

£

£

£ £75cl

75cl

75cl 75cl35632

35630

35631 176012

2

2 2

£££ £££

££££

75cl 75cl

75cl75cl

35640 19280

1622221353

2 2

22

B(p)

£ 75cl 315856

Sweet and rich with vanilla, 
spice and red fruit flavours. 
Pair with spicy lamb dishes. 
Available in cases of 6

Sweet and full-bodied with 
blackberry jam and pepper notes. 
Pair with spicy beef curries. 
Available in cases of 6

JAM SHED 19 CRIMES
Shiraz Behind Bars 

Red

£ 75cl 24554C ££ 75cl 21317B

Rich
& Sweet

E E
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Austria & 
Bulgaria

Austria’s year started off with 
a dry winter and a late, slow 
spring start, not least because 
of cold wet weather in April, 
though at least this helped 
to get some moisture into the 
soil. The summer was largely 
hot and dry, and the crop is 
estimated to be just a tad down 
on 2022. 

A very similar picture for Bulgaria meant quality overall 
was very good. The official crop size was down 30% here, 
however according to Domaine Boyar, this is not due to 
any viticultural issues but rather to a number of growers 
selling their grapes for home winemaking, instead of to 
commercial wineries! 

Ap
ri

lts
i, 

Bu
lg

ar
ia

Citrus, herb and mineral 
notes on the palate with floral 
and peach aromas. Pair with 
wienerschnitzel. 
Available as individual bottles

Pleasantly uncomplicated 
medium-bodied red with dark 
fruit characters. Pair with 
tomato-based pasta. 
Available in cases of 6

Light bodied and gentle with 
melon and yellow plum notes. 
Pair with butternut squash salad. 
Available in cases of 6

WINZER KREMS DOMAINE BOYAR DOMAINE BOYAR
Grüner 
Veltliner

‘Deer Point’
Merlot

‘Deer Point’
Chardonnay

Ve Ve VeV V V

££ ££75cl 75cl75cl28706 1937119372C1 2

No losses

DUE TO
FROSTS

Weather

HOT DRY 
SUMMER



Chile
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Winter rainfall was adequate and there 
was also enough snowfall in the Andes for 
those producers dependent on irrigation 
later in the season. 
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Summer

VERY
HOT

Total crop

VS PREVIOUS 
YEAR

%11

Bud burst and flowering took place at around the normal times and passed 
without incident.  What 2023 will be remembered for is the remorseless 
heat of summer.  Bush fires aside, the vines ripened very quickly.  In many 
regions the harvest started between one and four weeks ahead of normal.  
The fruit was beautifully healthy, although tannic ripeness and aromatic 
complexity may not have reached their full potential in some areas.  Yields 
were impacted by the high temperatures: the total crop was down 10% versus 
the five year average.
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Gently spicy with fruity plum and 
damson characters. Try it with 
grilled garlic field mushrooms. 
Available in cases of 6

Juicy plum and raspberry 
notes with a soft mellow 
character. Try it with pulled 
barbecue pork. 
Available in cases of 6

Smooth and approachable with 
classic dark plummy Merlot 
fruit. Try it with a flame-grilled 
burger with bacon. 
Available in cases of 6

Cedar and raspberry with fine 
toasty tannins and a full body. 
Try it with char-grilled sirloin. 
Available as individual bottles

Spicy and dark with toast,  
dark bramble and blackcurrant 
fruit notes. Try it with slow-
braised featherblade. 
Available in cases of 6

Ripe and gently fruity with 
plum and bramble notes. Try 
it with slow-cooked smoked 
brisket. 
Available as individual bottles

Succulent black fruit flavours 
and a touch of smoky spice. 
Try it with lamb and vine 
tomato ragout. 
Available as individual bottles

Soft and rich with red berry and 
spice aromas. Try it with roasted 
duck breast or pheasant. 
Available as individual bottles

Round and smooth with leafy 
plum and damson notes. Try 
it with char-grilled vegetable 
pasta. 
Available in cases of 6

Soft and fruity with plum, red 
fruit and spice notes. Try it 
with rosemary lamb chops. 
Available in cases of 6

Juicy plum with hints of spice 
and a smooth finish. Try it with 
a full Sunday roast. 
Available in cases of 6

Juicy plum with hints of spice and 
a smooth finish.

INVENIO

PLATE 95 CLOCKWORK RAVEN LAS ONDAS

LAS ONDAS

CALITERRA CALITERRA

LAS ONDAS

OCHRE MOUNTAIN

CARTA23 OCARINA
Merlot

Merlot Merlot Merlot
Reserva

Cabernet
Sauvignon

Merlot 
Reserva

Carmenère 
Reserva

Pinot Noir 
Reserva

Merlot
Carmenère

Merlot Merlot

Chilean 
Merlot

£

£

££75cl

75cl

75cl75cl31598

35185

3492626904B

B

CC
Ve

Ve

Ve

Ve Ve

Ve

V

V

V

V V

V

£ 75cl 15726C ££

££

££

75cl

75cl

75cl

26887

18986

57634

C

B

C

£ 75cl 18984C

F E

££££ 75cl75cl 5688356881 DC
S(c) S(c)

Gooseberries, lime and 
herbaceous notes. 

The Ocarina is an ancient musical wind instrument 
dating back thousands of years, played by both the 
Mayas and Aztecs among other cultures. Our Chilean 
wine is a tribute to this small but lovely piece of history, 
with swirling patterns to represent the flowing air.

Chilean
Sauvignon
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Just off-dry with vibrant 
strawberry fruit and refreshing 
citrus. Try it with salad nicoise. 
Available in cases of 6

Vibrant with crisp tropical and 
citrus notes. Try it with grilled 
squid tapas. 
Available in cases of 6

Gooseberries, lime and 
herbaceous notes. Try it with 
grilled garlic prawns. 
Available in cases of 6

Light and citrussy with stone 
fruit flavours. Try it with 
crab cakes. 
Available in cases of 6

Ripe and rich with apricot, 
peach and floral notes. Try it 
with Pad Thai. 
Available as individual bottles

Crisp acidity, stone fruit and 
tropical notes of pineapple. 
Try it with spaghetti carbonara 
with pancetta. 
Available as individual bottles

Explore high-quality, On Trade exclusive 
Chilean varietal wines at a sensible price, 
including our premium Reserva range. Las 
Ondas is certified Sustainable.

Grassy and fresh with lime and 
tropical fruit flavours. Try it with 
fresh asparagus or goat cheese. 
Available as individual bottles

Uncomplicated Chardonnay 
showing touches of melon 
and oak. Try it with roast  
pork tenderloin. 
Available as individual bottles

Tropical fruits and asparagus 
with grassy notes and a crisp 
lime finish. Try it with fresh 
grilled sardines with olive oil 
& lemon. 
Available in cases of 6

Refreshing lime citrus with 
tropical passionfruit and guava 
notes. Try it with traditional 
cod and chips. 
Available in cases of 6

Fresh and zesty with ripe 
tropical fruit flavours. Try it 
with Thai green curry. 
Available in cases of 6

LAS ONDAS

CARTA23

OCARINA

OCHRE MOUNTAIN

LAS ONDAS

LAS ONDAS

CALITERRA CALITERRA

LAS ONDAS

INVENIO

PLATE 95

Rosé

Sauvignon Blanc

Sauvignon
Blanc

Sauvignon 
Blanc

Viognier 
Reserva

Chardonnay 
Reserva

Sauvignon Blanc 
Reserva

Chardonnay 
Reserva

Sauvignon 
Blanc

T H E  WAV E S

Sauvignon 
Blanc

Sauvignon
Blanc

75cl

75cl

35463

35184

Ve

Ve

Ve

Ve

Ve

V

V

V

V

V

£

££

£75cl

75cl

34925

26905

2

22

2 £ 75cl 189871

££

££

££

££ 75cl

75cl

75cl

75cl 18985

26894

57612

56884 2

2

2

2

F E

££ 75cl 568802
S(c) S(c)

CHARDONNAY 
R E S E R VA

VIOGNIER 
R E S E R VA

PINOT NOIR 
R E S E R VA

SAUVIGNON 
BLANC

ROSÉ CABERNET
SAUVIGNON£ 75cl 189913
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It was definitely a case of a “country of two halves” when one considers 
the 2023 vintage in France.  In spite of heavy summer rainfall, northern 
regions (Champagne, Burgundy, Loire) had bumper crops.  The spring was 
frost free, the flowering went well and the growers were able to keep the 
threat of mildew in check.  By contrast, southern regions (Bordeaux and 
Languedoc-Roussillon) struggled to cope with the mildew, drought and a 
late summer heatwave.  

In most areas the white grapes coped 
better than the black grapes with the 
challenging weather, Chardonnay 
frequently being mentioned in despatches.

France
Crisp with citrus, ripe apple 
and pear notes. Try it with 
meaty white fish. 
Available in cases of 6

LE SANGLIER
Vin de France 
Blanc

£ 75cl 344142

Soft and dry with strawberry 
and raspberry fruit flavours. 
Try it with grilled salmon. 
Available in cases of 6

LE SANGLIER
Vin de France 
Rosé

£ 75cl 347262

Fruity with uncomplicated 
flavours of plum and bramble 
fruit. Try it with margarita 
pizza. 
Available in cases of 6

LE SANGLIER
Vin de France 
Rouge

£ 75cl 35257A

Light and fresh with citrus and 
pear notes. Try it as a simple 
light aperitif.
Available in cases of 6

MAISON DES BRETONS
Dry 
White

£ 75cl 577182

Light and fresh with a fruity 
medium style. Try it with spicy 
chicken wings. 
Available in cases of 6

MAISON DES BRETONS
Medium 
Dry White

£ 75cl 577144

Mellow and gentle with soft 
red fruit flavours. Try it with 
garlic mushrooms. 
Available in cases of 6

MAISON DES BRETONS
Red

£ 75cl 57715C

vs 5 year avg

BURGUNDY
CROP

%22
Heatwave

SOUTHERN
DROUGHT

Summer Rain

HEAVY IN 
NORTH
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Zingy and crisp with 
gooseberry and grassy 
notes. Try it with char-grilled 
courgette salad. 
Available in cases of 6

INVENIO
Sauvignon 
Blanc

££ 75cl 572892

Citrus and gooseberry with 
light tropical tones. Try it with 
spring vegetable risotto. 
Available in cases of 6

O&E
Sauvignon 
Blanc

£ 75cl 608161

Ruby in colour with raspberry 
and plum characters. Try it 
with rump steak. 
Available in cases of 6

INVENIO
French 
Merlot

££ 75cl 57290C

Plum, raspberry, soft tannins 
and a medium body. Try it with 
Coq au Vin. 
Available in cases of 6

O&E
Merlot

£ 75cl 60815C

Soft with plump raspberry and 
dark plum characters. Try it 
with beef Bourguignon. 
Available in cases of 6

LE SANGLIER
de la Montagne 
Merlot

£ 75cl 26895C

Crisp with tangy citrus fruits 
and floral notes. Try it with fish 
in a butter lemon sauce. 
Available in cases of 6

BAD EYE DEER
Sauvignon 
Blanc

££ 75cl 157222

Vibrant and fresh with 
zesty lime and grapefruit 
character. Try it with turbot 
and sauce vierge. 
Available in cases of 6

LE SANGLIER
de la Montagne 
Sauvignon Blanc

£ 75cl 268961

Vibrant with bright red cherry 
flavours, floral hints and a 
little toasted spice. Try it with 
seared duck in cherry sauce. 
Available as individual bottles

BOUGRIER
Pure Vallée 
Pinot Noir

££ 75cl 26814B
V E

Medium-bodied with sweet 
dark plum and resin notes. Try 
it with braised lamb shanks. 
Available as individual bottles

CLÉMENT BOSQUET
Malbec 
Vin de France

V

£ 75cl 33640D

Domaine de la Baume is one 
of Languedoc-Roussillon’s 
most emblematic wine estates, 
established in 1880. The mosaic of 
surrounding terroirs in the South 
of France, sunny and dotted with 
olive trees, enables each of the key 
international grape varieties to 
find an ideal spot and thrive. As 
a result, these wines range from 
powerful and intense to fresh 
and aromatic, each very pure in 
character.
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Domaine de 
la Baume

Light and delicate apple and 
pear notes. Drink well chilled. 
Try it with quiches or grilled 
prawns. 
Available as individual bottles

Lively red cherry and berry 
fruits with very fine tannins. Try 
it with smoked duck breast.
Available as individual bottles

Bright spice, exotic fruits, rose, 
apricots and a floral finish. Try 
it with pungent cheeses like 
Munster or Époisses. 
Available as individual bottles

MICHEL LÉON EUGENE KLIPFEL

EUGENE KLIPFEL
Pinot Blanc

Vieilles Vignes 
Pinot Noir

Gewurztraminer

Alsace

£££ 75cl 355732

£££ 75cl 29803A £££ 75cl 337674



v

WINE GUIDE FRANCE

Bordeaux

Plum and toast with fresh 
cherry and cedar notes. Try it 
with Comté or Gruyère. 
Available as individual bottles

CHÂTEAU PETIT BOIS
Lussac 
Saint-Émilion

££ 75cl 28303D

Saint-Émilion

£££ 75cl 57227C

FORTIN PLAISANCE

Medium-bodied with dark 
berry fruit and a touch  
of oak. Try it with lamb 
shoulder and thyme. 
Available as individual bottles

Ve V

An initial blast of brambly fruit 
and oak followed by a full palate. 
Try it with beef entrecôte. 
Available as individual bottles

Saint-Émilion

££££ 75cl

CHÂTEAU JACQUES-NOIR

D 23359

Ve V

Complex red fruits mingled with 
sweet spices and liquorice. Try it 
with lamb kebabs. 
Available as individual bottles

DOMAINES BARONS DE 
ROTHSCHILD (LAFITE)
Légende Médoc Lalande de Pomerol

£££ 75cl 28479

V

D
O(p) S(p)

Ripe dark fruits and firm 
tannins and layers of cedar.  
Try it with braised partridge. 
Available as individual bottles

DOMAINE ZÉDÉ
Margaux

££££ 75cl 57416D
VVe

Dark blackberries, tobacco, 
concentrated with firm 
chewy tannins. Try it with 
prime rib of beef. 
Available as individual bottles

CHÂTEAU DE PEZ
St Estephe  

££££ 75cl 28611D

Concentrated and complex 
with dried fruits, plum and 
cedar. Try it with lapin au  
vin rouge. 
Available as individual bottles

CHÂTEAU LAGRANGE
Saint-Julien  
3ème Cru Classé

££££ 75cl 59451D
VVe

Rich dark plum, dried flowers 
and a delicate perfume. Try it 
with venison stew. 
Available as individual bottles

CHÂTEAU VIEUX CARDINAL 
LAFAURIE

£££ 75cl 33771D
Ve V

Well integrated oak with 
black fruit flavours that are 
remarkably fresh. Try it with 
Gruyère or hard cheeses. 
Available as individual bottles

BENJAMIN DE ROTHSCHILD
Château des Laurets, 
Puisseguin-St Emilion

££££ 75cl 28487C
VVe

Beaujolais

Fruity raspberry and cherry 
flavours and smooth light 
tannins. Try it with confit duck. 
Available as individual bottles

DOMAINE DU BOIS DE L’OISE
Fleurie

£££ 75cl 33768B

Dark berry fruits and cherry 
layers with toasty notes.  
Try it with pigeon and 
blackberry sauce. 
Available as individual bottles

LOUIS JADOT
Beaujolais-Villages 
‘Combe Aux Jacques’

£££ 75cl 27186D
Ve V

Bordeaux is something of an enigma. Some of the world’s 
most famous (and correspondingly expensive) wines are 
created there, and we have no problem finding enthusiastic 
buyers for our delicious Margaux, Pomerol or St Emilion wines. 
But the number of bottles we sell annually of great quality, 
affordable Bordeaux Rouge and Blanc is relatively tiny, despite 
the fact that French Sauvignon Blanc and Merlot are a staple 
part of many UK wine lists. The fact is, most of our customers 
just don’t notice these lovely wines. So why not consider them 
for your next wine list? Signposted on menus as Merlot or 
Sauvignon, guests will easily understand what they’re signing 
up for, plus there is prestige attached to the ‘Bordeaux’ part, 
so they may be willing to spend a little more.

Sauvignon Blanc – Cheval 
Quancard Chai de Bordes, 
Bordeaux Blanc

Merlot-Cabernet – Cheval 
Quancard Chai de Bordes, 
Bordeaux Rouge

Chai de Bordes

Crisp, light and dry with citrus, 
floral and mineral notes. Try it 
with ceviche. 
Available as individual bottles

Medium-bodied with ripe 
spicy fruit. Try it with 
Toulouse sausages. 
Available as individual bottles

CHEVAL QUANCARDCHEVAL QUANCARD
Chai de Bordes 
Bordeaux Blanc

Chai de Bordes 
Bordeaux Rouge

VeVe VV

££ 75cl 572241
S(c)S(c)

££ 75cl 57223C



Burgundy

Incredible value red Burgundy 
with youthful dark cherry 
fruit and a smooth texture. 
Try it with a warm earthy 
beetroot salad. 
Available as individual bottles

VIGNERONS DES TERRES 
SECRÈTES
Mâcon Rouge

££ 75cl 17427D
Ve V

Supple and medium-bodied 
with delicious raspberry and 
blackberry notes. Try it with 
wild mushroom bruschetta. 
Available as individual bottles

LOUIS JADOT
Côte de Beaune-Villages

££££ 75cl 27184

Ve V

C

Blueberries, fresh plum and 
blackcurrant with supple 
tannins. Try it with pheasant 
and red cabbage. 
Available as individual bottles

LOUIS JADOT
Fleurie ‘Domaine  
de Poncereau’

££££ 75cl 27182D
Ve V

Concentrated perfume, rich 
colour, mouth-filling fruit and 
a savoury finish. Try it with 
roast grouse 
and blackcurrants.  
Available as individual bottles

LOUIS JADOT
Nuits-Saint-Georges

££££ 75cl 27191

Ve V

D

Attractive yellow plum and 
melon aromas with a smooth 
creamy palate. Try it with  
pan-fried scallops. 
Available as individual bottles

VIGNERONS DES TERRES SECRÈTES
Mâcon Blanc

££ 75cl 21040

Ve V

2

Slightly creamy with complex 
stone fruit flavours. Try it with 
chicken pot pie. 
Available as individual bottles

DOMAINE ROMY
Bourgogne Blanc

£££ 75cl 28712

Ve V

2

Elegant and rich with white 
peach, honey, floral notes 
and buttery vanilla. Try it with 
poached lobster. 
Available as individual bottles

LOUIS JADOT
Chassagne-Montrachet

££££ 75cl 27183

V

2

White floral and apple aromas 
with a hint of lemon. Try it with 
sole meunière. 
Available as individual bottles

LOUIS JADOT
Mâcon-Lugny  
‘Les Petites Pierres’

£££ 75cl 27189

V

2
Ve

Layers of baked lemon, citrus 
peel, delicate honey and a 
mineral streak.
Available as individual bottles

J. MOREAU & FILS
Chablis Premier  
Cru ‘Montmains’

££££ 75cl 572411
Ve V

Chablis

Lean, light and pure with 
apple, mineral and delicate 
citrus. Try it with gougères. 
Available as individual bottles

BAUDOUIN MILLET
Petit Chablis

££ 75cl 57005

V

1
Ve

These beautiful Chablis wines are the creation of 
Catherine and Louis Poitout, both of whom grew up 
with a deep understanding of vines, winemaking and 
Burgundian terroir.

Catherine learned cultivation at a young age alongside 
her father Raoul Gautherin, while Louis learned 
alongside his own father, talented vineyard manager 
and winemaker Michel Poitout. Together they have 
built their own domaine where they can focus their 
careful attention and preserve ecological economy, 
sustainability and biodiversity.

Fresh bright apple, lemon 
citrus and limestone 
minerality. Try it with light 
goat’s cheese tarts. 
Available as individual bottles

GAUTHERIN & FILLES
Chablis

S(c)

£££ 75cl 315731

Ripe apricot with subtle 
mineral undertones, very fresh. 
Try it with moules marinières. 
Available as individual bottles

GAUTHERIN & FILLES
Petit Chablis

££ 75cl 315771
S(c)

Steely and dry with green 
hues, green apple notes and 
crisp acidity. Try it with green 
apple and chicken salad. 
Available as individual bottles

J. MOREAU & FILS
Chablis

V

£££ 75cl 571462
Ve

Classic Gevrey concentration 
of colour, richly fruity with firm 
tannins and a smooth texture. 
Try it with saddle of lamb. 
Available as individual bottles

LOUIS JADOT
Gevrey-Chambertin

££££ 75cl 27185

Ve V

D

Plump cherry and raspberry 
fruit with a silky texture and 
gentle tannins. Try it with 
smoked duck. 
Available as individual bottles

LOUIS JADOT
Bourgogne Pinot Noir

£££ 75cl 27190

Ve V

C

Crisp and fine in youth 
with minerality, developing 
richness and complexity. Try 
it with béarnaise sauces or 
Bresse chicken. 
Available as individual bottles

LOUIS JADOT
Meursault

V

££££ 75cl 271882
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Chablis



Côtes de 
Gascogne

Intense but elegant with 
refreshing acidity, apricot, 
quince and floral notes. Try it 
with citrus salads or mussels. 
Available as individual bottles

DOMAINE HORGELUS
Gros Manseng  
Sauvignon

££ 75cl 21041

Ve V

1

Intensely spicy and fruity 
blend of Merlot, Cab and 
Tannat with flavours of 
blackberry and blackcurrant. 
Try it with duck pâté. 
Available as individual bottles

DOMAINE HORGELUS
Rouge de Gala

££ 75cl 21039C
Ve V

Languedoc

Fresh, floral and fragrant  
with classic peach and  
apricot aromas. Try it with 
yellow thai curry. 
Available in cases of 6

J. M. AUJOUX
Viognier  
‘Les Gazelles’

£ 75cl 336432
Ve V S(p)

Grassy and dry with crisp 
citrus acidity. Try it with 
roasted artichokes. 
Available as individual bottles

AIMERY
Sauvignon Blanc

££ 75cl 35493

Ve V

1
S(c) E

Dry and lush with floral, peach 
and mineral notes. Try it with 
pork loin & crushed potatoes. 
Available as individual bottles

DOMAINE DE LA BAUME
‘Elisabeth’ Viognier

££ 75cl 154022

Deep orange gold with 
honeydew melon, candied 
peel and intense nutty notes. 
Try it by itself, or with honey 
feta filo parcels. 
Available as individual bottles

DOMAINE DE LA BAUME
‘Capucine’ Vin Orange

££ 75cl 336391

Crisp and dry with pleasant 
strawberry flavours. Try it with 
grilled salmon. 
Available as individual bottles

AIMERY
Cabernet Rosé  
IGP Pays d’Oc

££ 75cl 56919

VVe S(c)

2
E

Delicate citrus, melon and 
stone fruit flavours with 
fresh acidity. Try it with sage 
pumpkin ravioli. 
Available as individual bottles

J. MOREAU & FILS
Chardonnay  
IGP Pays d’Oc

££ 75cl 56926

V

2
Ve

Crisp and light-bodied with 
cut grass and elderflower 
aromas. Try it with Crottin  
de Chavignol. 
Available as individual bottles

DOMAINE DE LA BAUME
‘Les Mariés’ 
Sauvignon Blanc

££ 75cl 582182

Elegant stone fruits,  
apple and melon with fresh 
acidity. Try it with butternut  
& ricotta ravioli. 
Available as individual bottles

AIMERY
Chardonnay  
IGP Pays d’Oc

££ 75cl 56925

S(c)Ve V

2
E

Light ruby with gentle tannins, 
ripe berry fruit flavours and hints 
of toffee. Try it with a beef and 
caramelised onion sandwich. 
Available as individual bottles

J. MOREAU & FILS
Merlot 
IGP Pays d’Oc

V

££ 75cl 56929

Ve

C

Leafy Cabernet notes  
with soft tannins and dark 
currant flavours. Try it with 
char-grilled courgettes. 
Available as individual bottles

AIMERY
Cabernet Sauvignon 
IGP Pays d’Oc

££ 75cl 56936C
VVe S(c) E

Soft, fruity plum characters 
and soft red fruits. Try it with 
coq au vin. 
Available as individual bottles

AIMERY
Merlot 
IGP Pays d’Oc

££ 75cl 56924

VVe S(c)

C
E

Youthful and intense with  
dark berry fruit, spice and  
oak. Try it with braised  
short ribs.
Available as individual bottles

DOMAINE DE LA BAUME
‘Grand Châtaignier’ 
Merlot

££ 75cl 58217D

Full-bodied and concentrated 
with generous plum and 
pepper spice. Try it with  
crispy chilli beef.
Available as individual bottles

DOMAINE DE LA BAUME
‘La Jeunesse’ Syrah

££ 75cl 15403D
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In the heart of the Languedoc region, in Occitania, is 
Domaine de Petit Roubié, a certified Organic Agriculture 
(ECOVERT) domaine which has been farmed organically 
since 1985. Across the estate’s 80 hectares of vineyard, the 

aim is to encourage a resurgence of the region’s natural fauna 
and flora - bees, butterflies and wildflowers are allowed to 

flourish alongside the vines. 

The wine itself is a delicious example of Picpoul de Pinet 
and was an immediate hit with the team when we first tried 
it. Youthful floral and fruit aromas and a dry, refreshingly 

acid palate with flavours of white peach, citrus and salt hints, 
make this the perfect accompaniment to prawns, scallops and 

pretty much all types of white fish.

Organic
Picpoul



Loire  
Valley

Perfectly balanced with  
steely minerals and delicate 
red fruits. 
Available as individual bottles

DOMAINE LA GEMIÈRE
Sancerre Rosé

£££ 75cl 153992

Lively flint, citrus and crisp 
aromatic gooseberry. Try it 
with asparagus beurre blanc. 
Available as individual bottles

MARCEL MARTIN
Sancerre  
‘La Chenaye’

£££ 75cl 277841

Smoke, lime, green apple, 
gooseberry and grapefruit.  
Try it with herb crusted pork. 
Available as individual bottles

DOMAINE CHATELAIN
Pouilly-Fumé

£££ 75cl 571511
Ve V

Delicate and light with  
fresh cherry notes. Try it  
with charcuterie. 
Available as individual bottles

BOUGRIER
Rosé d’Anjou

££ 75cl 57230

Ve V

4
E

A crisp, clean dry white with  
a grassy citrussy character. 
Try it with courgette and king 
prawn risotto. 
Available as individual bottles

BOUGRIER
Sauvignon de Touraine

££ 75cl 572321
E

Fragrant, slightly honeyed 
and appley, refreshing and 
balanced. Try it with roasted 
pork with apple. 
Available as individual bottles

BOUGRIER
Vouvray

££ 75cl 572264
E

Fresh lemon, lime and  
granny smith apples, modern 
and fruit-driven. Try it with a 
plate of oysters. 
Available as individual bottles

BOUGRIER
Muscadet Sur Lie

££ 75cl 26683

Ve V

1
E

Classic Sancerre with ripe 
gooseberry, flint and zesty 
acidity. Try it with Crottin  
de Chavignol. 
Available as individual bottles

DOMAINE DU PRÉ SEMELÉ
Sancerre

£££ 75cl 288861
S(p)O(p)
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Languedoc: 
Picpoul

Lemon, lime, green apple and 
grapefruit characters. Try it 
with grilled prawns or scallops. 
Available as individual bottles

CUVÉE THETIS
Picpoul de Pinet

££ 75cl 604451
Ve V S(p)

Fresh apple, aromatic lime, 
pear, melon and floral notes. 
Try it with fresh oysters. 
Available as individual bottles

DOMAINE DE PETIT ROUBIÉ
Picpoul de Pinet 
‘Nature de Roubie’

££ 75cl 336441
O(c) S(c)

Rhône  
Valley

Very dry with delicate red 
fruits and spice notes. Try it 
with ratatouille.
Available as individual bottles

HENRI GAILLARD
Côtes de Provence 
Rosé

££ 75cl 201741

Warm and spicy with plum  
and black pepper notes.  
Try it with prime rib of beef. 
Available as individual bottles

VICTOR BERARD
Côtes-du-Rhône

££ 75cl 27786C

Beautiful floral, fruit and spice 
aromas, rich and robust. Try it 
with grilled lamb skewers.
Available as individual bottles

CHÂTEAU COURAC
Côtes-du-Rhône 
Villages Laudun

£££ 75cl 59455D
Ve V S(p)O(p)

Rich with flavours of  
pepper, eucalyptus and dark 
berries. Try it with grilled 
portobello mushrooms. 
Available as individual bottles

DOMAINE PRADELLE
Crozes-Hermitage

£££ 75cl 56975D
Ve V S(p)O(p)

Full-flavoured and silky with 
luscious black and red fruits, 
dusty savory notes and sage. 
Try it with osso bucco. 
Available as individual bottles

PASQUIER DESVIGNES
Châteauneuf-du-Pape

£££ 75cl 27785E

Refined and elegant with 
peach, orange, honey, apricot, 
flowers and honeydew melon. 
Try it with herb-crusted 
chicken thigh. 
Available as individual bottles

DOMAINE NIERO
Condrieu ‘Les Ravines’

£££ 75cl 59454

Ve V S(p)O(p)

2

Complex black and red fruits, 
kirsch, mineral, pepper, earth 
and spice notes. Try it with 
bold roast meats. 
Available as individual bottles

DOMAINE NIERO
Côte-Rôtie

£££ 75cl 59453

Ve V S(p)O(p)

D

Youthful with vibrant  
acidity and delicate fresh  
red berry flavours. Try it  
with salad nicoise.
Available as individual bottles

FAMILLE RAVOIRE
Côtes de Provence 
Rosé ‘Chanrose’

£££ 75cl 33641

Ve V

2

Deeply coloured with  
dark peppery fruit and  
decent tannic grip. Try it  
with shepherd’s pie. 
Available as individual bottles

CUVÉE ST LAURENT
Côtes-du-Rhône

££ 75cl 57235

Ve V S(p)

C
E

Medium bodied with ripe 
tannins, mingling bramble  
fruit and spice aromas.  
Try it with rogan josh. 
Available as individual bottles

DOMAINE LE GRAND DESTRÉ
Vin de Pays de la 
Principauté d’Orange

££ 75cl 60504

Ve V

D
E

Provence



Weather Warm

HEAVY
RAIN

DRY
SEPTEMBER

vs 2022 Total vintage

TOTAL
CROP

VS 5 YEAR
AVERAGE

% %28 01

Georgia Germany
69

Inky in colour with fresh  
red and blackcurrant fruit 
aromas, hints of spice and 
fleshy tannins. Try it with  
rich lamb ragu.
Available as individual bottles

Light in body and colour,  
with youthful cherry and 
kernel notes and soft tannins. 
Try it with carpaccio. 
Available as individual bottles

Light with simple pear and 
stone fruit flavours. Try it  
with smoked pork salad. 
Available in cases of 6

Medium-dry and fruity 
with peach and grapefruit 
characters. Try it with crispy 
Teriyaki tofu. 
Available in cases of 6

Clean and fresh with lemon 
citrus acidity and stone fruit 
notes. Try it with spicy Pad 
Thai noodles. 
Available in cases of 6

Aromatic with honey, lemon, 
petrol and stone fruit notes. 
Try it with yellow thai curry. 
Available as individual bottles

SCHUCHMANN PETER & PETER

JOHANNES EGBERTS JOHANNES EGBERTS

INVENIO PETER & PETER
Saperavi Pinot Noir

Liebfraumilch Piesporter Michelsberg

Riesling Zeller Riesling 
Feinherb

££ 75cl 21084 ££ 75cl 60571B ££ 75cl 57286 ££ 75cl 60572

£ 75cl 17752 £ 75cl 17753

Ve

D
V S(p)

3 3

5 4
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Torrential spring rain caused rampant outbreaks of mildew across the 
centre and south of Italy.  Regions such as Abruzzo and Sicilia saw their 
potential crops halved, whilst Puglia and Toscana lost about a third of 
their harvests.  In the north the mildew pressure was better managed 
and losses were a lot smaller: the Veneto (crucial for the production of 
Prosecco and Pinot Grigio) saw yields down by only around 10%.  The 
summer was characterised by periods of fearsome heat punctuated by 
damp interludes.  The picking itself passed without any major incidents.  
Overall quality will be patchy.

Veneto fared better than some areas of the 
country, but conditions were challenging. 
We’ve worked to ensure we’re bringing in 
the best quality Prosecco and Pinot Grigio 
wines this year.
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DOWN
VS 2022

%10
Overall

DOWN
VS 2022

%25
Weather

HEAVY 
RAIN

Clean, crisp and refreshing 
with light apple and citrus 
flavours.
Available in cases of 6

PONTE
Gio
Bianco

Ve V

£ 75cl 355611
S(c)

Pleasant and dry with clean 
red berry flavours.
Available in cases of 6

PONTE
Gio
Rosato

Ve V

2 £ 75cl 35559

S(c)

Soft and approachable with 
simple red fruit flavours. 
Available in cases of 6

PONTE
Gio
Rosso

Ve V

£ 75cl 35560B
S(c)



VENETO,
DELIVERED WITH

MORAJO MORAJO
PINOT GRIGIO BLUSH

OFFER YOUR GUESTS THE DRY, LIGHT PINOT GRIGIO AND 
DELICATE BLUSH WINES OF ITALY’S MOST POPULAR WINE 
REGION, WITH A TOUCH OF ELEGANCE AND SIMPLICITY, 
BUT ALSO THE ASSURANCE OF QUALITY.

PINOT GRIGIO
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Citrus fruits and green apple 
with lemon and pear on 
the palate. Try it with garlic 
butter shrimp. 
Available in cases of 6

Characterful yet light with 
peach, citrus and apple notes. 
Try it with pear, walnut and 
goat cheese salad. 
Available in cases of 6

Crisp with ripe stone fruit 
flavours and citrus acidity. Try 
it with rustic grilled white fish.
Available in cases of 6

Clean, crisp and fresh with 
plenty of zingy citrus. Try it with 
mixed greens in a yuzu dressing. 
Available in cases of 6

Crisp with delicate citrus and 
apple notes. Try it with lemon 
chicken piccata.
Available in cases of 6

Fresh and floral with yellow 
plum and citrus notes. Try it 
with spinach, pine nut and 
ricotta ravioli. 
Available in cases of 6

Surprisingly weighty with 
warm citrus notes. Try it with 
crab tostadas.
Available as individual bottles

Clean and fresh with pear, 
citrus and apple flavours. Try it 
with creamy pasta dishes.
Available in cases of 6

Fresh and light with touches of 
ripe pear and apple. Try it with 
traditional cod and chips.
Available in cases of 6

Very light and neutral revealing 
just a hint of green fruit. Try it 
with seafood and white bean 
cassoulet.  
Available in cases of 6

LA DELFINA

LYRIC

MORAJO

MEZZACORONA

VIGNANA

ZIMOR

PONTE

INVENIO

O&E

PONTE
Pinot Grigio
delle Venezie

Pinot Grigio
delle Venezie

Pinot Grigio 
delle Venezie

Pinot Grigio

Pinot Grigio 
delle Venezie

Pinot Grigio 
delle Venezie

Campe Dhei 
Pinot Grigio

Pinot Grigio
delle Venezie

Pinot Grigio 
delle Venezie

Pinot Grigio 
delle Venezie

Ve

Ve Ve

V

V V

Pinot
Grigio

£

£££

75cl

75cl75cl

35310

35314 35315

2

22

££ 75cl 353092

£ 75cl 269022

££

££

££££ 75cl

75cl

75cl75cl 35218

56732

3448135306 1

2

22

££ 75cl 231602

E

E

E

E

S(c)

S(p) S(p)

elegance



75ITALY

Youthful and fresh with 
delicate red berry notes. Try it 
with crab risotto. 
Available in cases of 6

Light salmon pink with summer 
fruit flavours. Try it with light 
turkey dishes. 
Available in cases of 6

Delicate pink with off-dry 
berry fruit flavours. Try it with 
melon and prosciutto.
Available in cases of 6

Light and dry with soft red 
berry fruits and citrus notes. 
Try it with grilled langoustines.
Available in cases of 6

Refreshingly crisp with notes 
of citrus and redcurrant. 
Try it with warm salmon and 
citrus salad.
Available in cases of 6

Rose petal pink with delicate 
citrus and red berry hints.  
Try it with tuna carpaccio.
Available in cases of 6

MORAJO

LA DELFINA

LYRIC

ZIMOR

VIGNANA

PONTE
Pinot Grigio Blush
delle Venezie

Pinot Grigio
delle Venezie Rose

Pinot Grigio Blush
delle Venezie

Pinot Grigio Blush
delle Venezie

Pinot Grigio Blush
IGT Pavia

Pinot Grigio Blush
delle Venezie

Pinot 
Grigio
Blush

2

22

£

££££

75cl

75cl75cl

35312

3531135313

2 £ 75cl 26900

2 ££ 75cl 35217

Ve VE

2 75cl 34484

S(c)

££

E

Ponte Pinot 
Grigio Rosé

The perfect match for fruity 
summer salads, shellfish or 
creamy pasta dishes.



77ITALY

CASALE DEL BARONE
‘150+1’ Piemonte Barbera
24166

Regional 
Italian
Wines

Youthful pear, apricot and 
lemon with notes of blossom. 
Try it with fried calamari. 
Available individually

LA PIUMA
Pecorino

Ve V S(p)

££ 75cl 135911
S(c)

Beautifully off-dry with 
intense floral, citrus and 
pear fruit. Try it with spicy 
tahini tofu noodles.
Available individually

BOCCANTINO
Fiano Appassito 
IGT Salento

Ve V

3 ££ 75cl 35235

Mid gold in colour with 
attractive aromas of peach, 
apricot and primrose. Try it 
with pan-fried scallops.
Available individually

VESEVO
Falanghina 
Beneventano IGT

2 £££ 75cl 21021

Medium-bodied with damson 
and soft juicy red fruit 
flavours. Try it with roasted 
stuffed aubergine.
Available in cases of 6

ZIMOR
Merlot Veneto IGT

££ 75cl 26700C
E

Agreeably soft with bright 
plum character. Try it with 
charcuterie. 
Available in cases of 6

PONTE
Merlot Veneto IGT

Ve V

££ 75cl 35215B
S(c)

Mid-bodied, soft and fruity 
with plenty of ripe black fruit 
flavours. Try it with tomato 
baked polenta. 
Available in cases of 6

MEZZACORONA
Merlot

Ve V S(p)E

££ 75cl 56760C

Liquorice, dried fruits and 
chunky tannins. Try it with 
game pie.
Available individually

PONTE
Campe Dhei  
Raboso Piave DOC

Ve V S(p)

££ 75cl 17522D

Youthful black cherry fruit 
overlaid with vanilla oak, 
beautifully vibrant. Try it with 
tomato and black olive gnocchi. 
Available individually

CASALE DEL BARONE
‘150+1’ Piemonte
Barbera

Ve V

££ 75cl 24166D

Black cherry
Vanilla

Lightly spicy
Full-bodied

Intense ruby red

Crisp mineral, grapefruit 
citrus, almond and pear 
characters. Try it with warm 
chicken and pear salad.
Available individually

TERRE DEL BAROLO
Gavi

V

££ 75cl 576841

Elegant and attractive with 
delicate ripe stone fruit, gentle 
citrus and buttery notes. Try it 
with traditional carbonara.
Available individually

CASALE DEL BARONE
‘150+1’ Langhe 
Bianco

££ 75cl 241672
Ve V

Intensely fruity and round with 
red fruits, spice and liquorice. 
Try it with crispy harissa tofu. 
Available individually

TERRE DEL BAROLO
Barbera
D’Alba

V

££ 75cl 57687C
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Light bodied and lively with 
red cherry and rose petal 
character and youthful 
tannins. Try it with stonebaked 
margherita pizza. 
Available individually

CANTINA DEL GARDA
Valpolicella DOC

A ££ 75cl 35228

Ve V S(c)

Concentrated and rich with 
delicious ripe prune, dried 
cherry and damson notes. Try 
it with grilled ribeye.
Available individually

CANTINA DI NEGRAR
Valpolicella Ripasso 
Classico

£££ 75cl 59521D

Massively full-bodied and 
robustly tannic red with 
aromas of spice, game 
and chocolate. Try it with 
venison steak.
Available individually

CANTINA DI NEGRAR
Amarone della   
Valpolicella Classico

££££ 75cl 59503E

Mid-bodied with attractive dry 
fruit and spicy aromas. Try it 
with traditional baked lasagne. 
Available individually

ROCCA DELLE MACIE
Chianti DOCG
‘Vernaiolo’

Ve V

££ 75cl 15520C

Full bodied rich and mature 
red with spice, fig and prune 
notes, low acid and ripe grainy 
tannins. Try it with rich roast 
wild boar.
Available individually

BARTOLI GIUSTI
Brunello di
Montalcino

£££ 75cl 35249D

Soft and full with lots of juicy 
ripe red fruit, low acidity and 
gentle tannins. Try it with 
pasta puttanesca. 
Available individually

TRULLI
Primitivo
Salento IGP

Ve V S(c)

££ 75cl 35233D

Impressively intense and 
complex with liquorice, tar 
and dark fruit. Try it with rich 
traditional bolognese.
Available individually

CANTINE SAN MARZANO
Primitivo di
Manduria ‘Vitti’

£££ 75cl 19192D

Intense aromas of plum, red 
fruit and spice, full-bodied 
and soft with velvety tannins. 
Try it with eggplant parmesan.
Available individually

PASQUA
Desire Lush & Zin 
Primitivo Puglia IGT

V S(c)

££ 75cl 29981D

Youthful blueberry and dark 
fruits with supple tannins. Try 
it with smoky sausage pasta.
Available individually

TERRABUONA
Montepulciano
d’Abruzzo

££ 75cl 35237C

Full-bodied with layers of rich ripe 
dark fruit. 

Impressively intense and complex with 
liquorice, tar and dark fruit. 

The small Mediterranean town of San Marzano sits 
between the Adriatic Sea to the East, and the Ionian Sea 

to the West. This is a land of rich beautiful red wines, and 
the home of Cantine San Marzano. For over 60 years, 

the vine-growers and winemakers have been using their 
passion and knowledge to create ripe Primitivo and 

deeply-coloured Negroamaro, amongst many other wines. 
 

Cantine San Marzano actively involve themselves 
in projects for the sustainability and protection of 
their cultural heritage. In 2015 they invested in the 
abandoned estate of Masseria Samia on the Ionian 

coast. Surrounding the 16th century manor house were 
100 hectares of vineyards which held ancient native 
varieties in danger of extinction – these have now 

been saved, transforming the area into a sustainably 
managed experimental vineyard for research, education 
and the pursuit of genetic biodiversity. In addition, the 
surrounding area has been planted with a wide range 

of Mediterranean flowers, herbs and trees. Cantine 
San Marzano have also actively installed bee hives in 

one of their estates with the help of Apicolturaurbana 
association, to protect these precious animals, improve 

fertility and further support biodiversity.

CANTINE SAN MARZANOCANTINE SAN MARZANO
Negroamaro ‘Vitti’Primitivo di Manduria ‘Vitti’

Brick-red and mature with 
complex woody notes, 
liquorice, violet and dried 
fruits. Try it with pan-fried 
pigeon breast.
Available individually

TERRE DEL BAROLO
Barolo

V

£££ 75cl 57686E

Full-bodied with layers 
of rich ripe dark fruit. Try 
it with panzarotti or rich 
lamb casseroles. 
Available individually

CANTINE SAN MARZANO
Negroamaro ‘Vitti’

£££ 75cl 13521D

Full bodied chewy red with 
plenty of dried fruit and 
spice aromas. Try it with  
rich game meats.
Available individually

VESEVO
Aglianico Beneventano IGT

£££ 75cl 17468D



Down

VS 
2022

%10

Moldova
Light and fresh with 
youthful appley notes. Try it 
with grilled white fish.
Available in cases of 6

BRIGHTSIDE
Pinot
Grigio

Ve V

£ 75cl 345722With an undulating landscape of low rolling hills, cool 
winters and warm summers which avoid extreme 
temperatures in either direction, and steady moderate 
rainfall throughout the year, conditions are practically 
perfect for producing light, Italian-style Pinot Grigio at 
a competitive price point. While Moldova didn’t escape 
Europe’s generally challenging weather conditions for 
2023, the crop was a comparitively modest 10% down 
on 2022.

Moldova is one of the most significant 
wine producing countries of Eastern 
Europe, and winemaking has long been  
a part of Moldova’s culture. 

DOES WINE ALWAYS 
NEED TO BE SENSIBLE? 

PROBABLY NOT

IF YOU’RE AFTER SOMETHING 
FUN AND DRINKABLE THAT 
DOESN’T TAKE ITSELF TOO 
SERIOUSLY…LOOK ON THE 

BRIGHTSIDE.



A wet winter got plenty of moisture into the soil and it remained a little 
cool and damp during the spring and summer.  Cyclone Gabrielle hit 
the North Island in February, bringing gale force winds and torrential 
rain.  Low lying vineyards with poor draining soils saw extensive flooding.  
However, by the time the storm reached the South Island it had lost most 
of its energy and moisture.  This meant that the all important Sauvignon 
Blanc crop in Marlborough got through pretty much unscathed.  What is 
more, the arrival of autumn ushered in fine dry weather for the harvest.  
At 501,000 tonnes the total New Zealand crop was the second largest on 
record.  Overall quality should be good.

Fine dry weather for the harvest and a 
healthy plentiful Sauvignon Blanc crop 
puts New Zealand in good stead this year. 
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Pure raspberry and 
redcurrant layers with a rich 
silky mouthfeel. Try it with 
Mexican carnitas. 
Available individually

Fresh and lively with tropical, 
lime citrus and herbal notes. 
Try it with herby tofu souvlaki.
Available individually

Zesty with ripe tropical notes 
and fresh acidity. Try it with 
Thai green curry.
Available individually

Youthful and concentrated 
with raspberry, plum, subtle 
spice and floral aromas. Try it 
with venison carpaccio.
Available individually

Lawson’s Dry Hills is a pioneer of the Marlborough wine industry, focusing heavily on 
sustainability and staying true to their values. Their wines are 100% certified sustainable 

and net carbon zero, and the company regularly wins plenty of awards. As a small hands-
on team, they have control over every aspect of the winemaking process from vineyard 
to bottle, and with vineyard blocks throughout Marlborough’s three sub-regions, they 
can blend from many terroirs to add depth and complexity to their wines. Their many 
sustainability initiatives include use of solar power, capturing and recycling rainwater 

from the winery roof, creating native wetland areas, and planting hundreds of native vine 
species in their Awatere Valley vineyards to support biodiversity. 

Zippy and herbaceous 
aromas with a bite of vibrant 
acidity on the palate. Try it 
with fish tacos. 
Available individually

Aromatic ripe passion fruit 
and citrus flavours, full-bodied 
and crisp. Try it with fennel 
asparagus salad.
Available individually

Citrus and nectarine 
with sweet oak and a soft 
creaminess. Try it with honey 
ginger chicken.
Available individually

Perfumed and powerful with 
honeysuckle, melon, ripe pear 
and quince. Try it with roasted 
pork belly. 
Available individually

Fresh and juicy tropical fruit 
flavours and zingy acidity. Try it 
with deep fried whitebait.
Available individually

Medium-bodied with red 
berry, cherry fruit and 
smooth light tannins. Try it 
with lamb chops.
Available individually

Tropical and stone fruit 
flavours with classic zingy 
freshness. Try it with 
seafood chowder.
Available individually

Intense grapefruit, tropical 
passionfruit, lime zest 
and sweet basil. Try it with 
sauteed scallops.
Available individually

Rich layers of intense plum, 
bramble, chocolate, dark 
cherry and spice. Try it with 
beef wellington.
Available individually

ESK VALLEY

SILVERLAKE INVINITI

ESK VALLEY

TIKI ESTATE

BOX OF BUDGIESREN INVINITI

VILLA MARIA

SILENI

CLOUD ISLAND WAIPARA HILLS

WAIPARA HILLS

TIKI ESTATE

ESK VALLEY

Marlborough
Pinot Noir

Marlborough  
Sauvignon Blanc

Marlborough
Sauvignon Blanc

MARLBOROUGH
SAUVIGNON BLANC

MARLBOROUGH
PINOT NOIR

Marlborough  
Sauvignon Blanc

Single Vineyard 
Pinot Gris

Sauvignon BlancSauvignon Blanc Marlborough
Pinot Noir

Private Bin 
Sauvignon Blanc

Cellar Selection 
Chardonnay, Hawkes Bay

Marlborough  
Sauvignon Blanc

Pinot Noir

Sauvignon Blanc

Single Vineyard 
Sauvignon Blanc

Merlot Cabernet Malbec, 
Gimblett Gravels
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Fresh and zesty with ripe 
gooseberry fruit and a crisp 
finish. Try it with garlic prawns. 
Available individually

Passionfruit and citrus-
driven with refreshing 
lime characters. Try it with 
grilled snapper. 
Available individually

Passionfruit and citrus- 
driven with refreshing  
lime character. 

Youthful and concentrated 
with raspberry, plum, 
subtle spice and floral 

aromas. 

£££ 75cl 264911 £££

£££ ££
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FOR MORE INFORMATION VISIT WWW.LAWSONSDRYHILLS.CO.NZ
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Portugal

There was plentiful winter rainfall, refreshing the soil 
after a period of cumulative drought.  A warm spring got 
the vines off to a good start and there were no issues 
with frost or problems at flowering time.  As one would 
expect the summer was dry: that said temperatures in 
July were not excessive.  

There was a heatwave at the end of August but the vines 
coped well.  Rain on 3rd September in the Douro was 
perfectly timed to trigger the final ripening of the black 
grapes (many of the white grapes had been harvested 
already).  Much of the Touriga Nacional was picked over 
the following fortnight.  There were some further bouts 
of rain during the latter part of the vintage, requiring 
careful work in the vineyards.
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Floral and grapey aromas with 
light dry citrus flavours. Try it 
with Bacalhau.
Available in cases of 6

Medium-bodied with intense 
dark fruit flavours and fleshy 
tannins. Try it with classic 
steak and fries.
Available in cases of 6

Vibrant ripe jammy dark fruit 
and spicy tannins. Try it with 
cajun blackened fish.
Available individually

ADEGA DE MONÇÃO

JP AZEITÃOJP AZEITÃO JARDIM DA ESTRELA

Vinho Verde

BlancoTinto Dão Tinto

S(p)

Spritzy and pale green with 
fresh acidity and vibrant citrus 
character. Try it with fish, 
avocado, coriander and lime 
tacos. 
Available individually
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Winter in the Cape was warmer 
and drier than normal.  This 
triggered an early bud burst and an 
early flowering.  The fruit set was 
relatively light.  There was an entirely 
unseasonal downpour in December 
followed by a summer that was a tad 
cooler than usual, slowing down the 
development of the grapes.  Harvest 
commenced at the beginning 
of February under favourable 
conditions but big challenges came 
towards the end of the month when 
heavy rainfall returned.  There were 
two further bouts of torrential rain 
in March, slap bang in the middle of 
the black grape harvest. The picking 
was difficult, making quality patchy.  
Yields were down by 12% against the 
five year average.

The vintage was a challenge but cooler 
conditions mean there are some good 
whites to be found. You’d have to go a long 
way to beat the Millstream Chenin Blanc 
for outstanding varietal character at this 
price point.
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South Africa

Medium-bodied with ripe 
berry and spice flavours. Try it 
with roast duck breast.
Available in cases of 6

Medium-bodied with jammy 
dark plum fruit and ripe 
tannins. Try it with smoky 
cured beef.
Available individually

MILLSTREAMDROP DEAD GORGEOUS
Cinsaut
Ruby Cabernet

Malbec

S(p) S(p)E

£ £75cl 75cl19265 56950C D
Ve VeV V B(p)

vs 2022

TOTAL
CROP
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Winter
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Summer
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Earthy blackcurrant leaf 
and black pepper with plum 
and black cherry. Try it with 
rosemary lamb chops.
Available in cases of 6

Plum and black cherry with 
herbs, liquorice and oak spice. 
Try it with rump steak.
Available individually

Intense bramble aromas and 
cherry fruit, soft and full. Try it 
with coffee-crusted venison.
Available individually

Soft and spicy with plenty of 
berry fruit and a hint of white 
pepper. Try it with smoky 
marinated tofu.
Available in cases of 6

Characteristically jammy and 
smoky flavours. Try it with 
beef koftas.
Available in cases of 6

Blackcurrant and violet aromas 
with dark berry flavours, 
tobacco and spice. Try it with 
roast beef.
Available individually

Medium-bodied with damson, 
bramble fruit and sweet spice. 
Try it with five-spiced pork.
Available in cases of 6

Fruity and friendly with 
crunchy redcurrant and 
strawberry notes. Try it 
with charcuterie.
Available in cases of 6

FRANSCHHOEK CELLAR FRANSCHHOEK CELLAR

FRANSCHHOEK CELLAR

STELLAR ORGANICS

STELLAR ORGANICS

BELLINGHAM

MILLSTREAM

FRANSCHHOEK CELLAR

STELLAR ORGANICS

MILLSTREAM

‘Baker Station’
Shiraz

‘Stone Bridge’
Pinotage

‘The Old Museum’
Merlot

Running Duck 
Shiraz

Running Duck 
Merlot

‘Homestead’
Pinotage

Pinotage

‘The Churchyard’
Cabernet Sauvignon

Running Duck 
Pinotage

Rosé
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Deep mulberry, plum, white 
pepper and oak spice. Try it 
with stonebaked pizza. 
Available individually

Smooth and juicy with ripe 
mulberry, tobacco and spice. 
Try it with smoky chicken mole. 
Available individually
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Dry with ripe strawberry 
fruit flavours and a fresh 
finish. Try it with balsamic 
strawberry salad.
Available in cases of 6

Light and fresh with aromas  
of red berry fruit and citrus. 
Try it with grilled langoustines.
Available individually

Vanilla with pure pineapple, 
lemon & lime fruit. Try it with 
ham-hock terrine.
Available individually

Light and fresh with an 
attractive quince and pear 
character. Try it with rocket 
and goat cheese salad.
Available in cases of 6

Grassy and fresh with ripe 
guava, tropical notes and apple. 
Try it with tempura prawns.
Available in cases of 6

Fresh pineapple, peach, 
nectarine and honeysuckle. 
Try it with fish tacos.
Available individually

Vibrant and fresh with apple 
and quince aromas. Try it with 
scaloppine of pork.
Available individually

Light-bodied and dry with 
ripe tropical notes and grassy 
citrus. Try it with hay-smoked 
pork tenderloin.
Available in cases of 6

Tropical pineapple, 
gooseberry and grapefruit. Try 
it with char-grilled vegetables.
Available individually

Dry and vibrant with 
gooseberry and tropical fruit 
flavours. Try it with spicy 
asian noodles.
Available individually

CLOUD ISLAND VISITORS SERIES

MILLSTREAM

FRANSCHHOEK CELLAR

STELLAR ORGANICSFRANSCHHOEK CELLAR

FRANSCHHOEK CELLAR

STELLAR ORGANICS

DROP DEAD GORGEOUS

MILLSTREAM

FRANSCHHOEK CELLAR

BELLINGHAM

Cape Series
Sauvignon Blanc

Sauvignon
Blanc

Chenin
Blanc

‘La Cotte Mill’ 
Chenin Blanc

Running Duck
Shiraz Rosé

‘Club House’ 
Rosé

‘Our Town Hall’ 
Unwooded Chardonnay

Running Duck Chenin 
Blanc Sauvignon Blanc

Chenin Blanc

Sauvignon
Blanc

‘Statue de Femme’ 
Sauvignon Blanc

‘Homestead’ 
Sauvignon Blanc

Ve V

Layers of grapefruit citrus and 
tropical fruit with a zippy finish. 
Try it with grilled garlic prawns. 
Available individually

Tropical pineapple and guava 
with fresh lime and a hint of 
grapefruit. Try it with Thai 
coconut curries. 
Available individually
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Dry and unoaked with ripe 
stone fruit and melon flavours. 
Try it with rotisserie chicken.
Available in cases of 6

BRAMPTON
Unoaked
Chardonnay

££ 75cl 582002
S(p)Ve V B(p)



Spain avoided the heavy spring and summer rainfall that tormented the 
growers in many other parts of Europe.  As a result mildew was not an 
issue.  Rather, chronic drought (more severe the further south you go) 
remains the biggest issue.  

This was compounded by an August that was shockingly hot, with 
successive periods where the thermometer was stuck over 40ºC.  
Desiccation of the grapes caused the national crop to plunge by 23% 
against the five year average.

Fortunately, Rioja has come through 
the summer heat and some September 
showers in good shape.
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Off-dry rosé, delicate and 
fresh with strawberry and 
raspberry flavours. Try it with a 
delicate raspberry tart.
Available in cases of 6

Light, bright and crisp with 
delicate white fruit flavours 
and floral aromas. Try it with 
manzanilla olives.
Available in cases of 6

Delicate wild strawberry and 
peachy notes, fresh and light. 
Try it with smoked salmon 
canapés.
Available in cases of 6

Dry, fresh and light with melon 
and pineapple fruit. Try it with 
grilled squid.
Available in cases of 6

Light and fruity with soft red 
fruit flavours and a touch of 
spice on the finish. Try it with 
smoky hunter’s chicken.
Available in cases of 6

Easy-drinking fruity red with 
strawberry flavours and silky 
tannins. Try it with a quality 
cheeseburger.
Available in cases of 6

Deeply coloured, indulgent and richly 
full-bodied, it is made with 100% 
Garnacha Tintorera, native to the 
limestone-rich Almansa plateau in 
southeast Albacete, Spain. Here, mature 
45-60 year-old vines produce grapes 
with a high level of concentration. Fully 
organic farming allows the vines to 
express their purest character, while 
careful hand-harvesting and delicate 
vinification preserve maximum 
aromatic complexity without extracting 
too much tannin. 

The resulting wine is deeply coloured 
with rich strawberry, jam, dried fruit 
and toast aromas. Soft, juicy tannins 
and plenty of natural acidity perfectly 
balance the sweet rich berry, plum jam 
and strawberry fruit on the palate, 
backed up with vanilla and clove. The 
finish is long and luxuriant. This wine 
can be enjoyed all by itself, and would 
pair wonderfully with very rich roasted 
meat dishes and flame-grilled high-
quality steaks.

THIS ORGANIC OLD 
VINE GRENACHE IS 
TRULY SPECIAL.

Juicy medium-bodied red 
packed with dark berry fruit. 
Try it with braised short ribs.
Available in cases of 6

LOBO LOCO LOBO LOCO

MARQUÉS DE ALFAMÉN

CASTILLO DE PIEDRACASTILLO DE PIEDRA

MARQUÉS DE ALFAMÉN

CASTILLO DE PIEDRA

LOBO LOCO

MARQUÉS DE ALFAMÉN

Macabeo Tempranillo
Rosé

Chardonnay
Macabeo

Tempranillo
Rosé

Viura

Garnacha Rosado

Tempranillo

Tempranillo

Garnacha Shiraz

Ve VeV V

Attractive and light with 
floral aromas and crisp citrus 
flavours. Try it with fresh 
toasted almonds. 
Available in cases of 6

Vibrant pink in colour and 
bursting with summer berry 
fruit flavours. Try it with 
seafood paella. 
Available in cases of 6
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Layers of red fruit and smoky 
hints, savoury and complex 
with fine tannins. Try it with 
grilled lamb skewers.
Available individually

A traditional style of Rioja 
combining dark fruits with 
savoury toasty notes. Try it 
with barbecue halloumi.
Available individually

Fine and elegant with mellow 
flavours, dried fruits, toast, 
leather and a velvety texture. 
Try it with nutty dry cheeses.
Available individually

Rich and elegant with fine 
tannins, layers of black fruit, 
spice, leather and vanilla. Try it 
with slow-cooked ox-cheek.
Available individually

Intense, complex layers of 
dried berries, spices, mocha 
and dark chocolate. Try it  
with mature hard cheeses  
like Manchego.
Available individually

Prune, leather and vanilla with 
polished tannins. Try it with 
slow-smoked beef ribs.
Available individually

Elegant and full-bodied with 
spice, dried fruits, bramble 
fruits and vanilla. Try it with 
patatas bravas.
Available individually

VIÑA ALARDE MARQUÉS DE LA CONCORDIA

BODEGAS MEDIEVO

FINCAS DE LANDALUCECVNE

FEDERICO PATERNINA CVNE

BODEGAS MEDIEVO

FEDERICO PATERNINA
Rioja
Reserva

Rioja Santiago
Reserva

Gran Reserva
Rioja

Rioja
Crianza

Rioja
Crianza

Gran Reserva
Rioja

Gran Reserva
Rioja

Rioja
Reserva

Banda Roja
Rioja Reserva

Ve V

Deep ruby red with vanilla 
spice, plum and herb hints. Try 
it with crispy chilli beef. 
Available individually

Deep ruby with ripe plum, 
cedar notes and firm acidity. 
Try it with smoky stuffed 
aubergine. 
Available individually
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Youthful deep purple wine 
with soft tannins and flavours 
of strawberry, blackberry and 
blueberry. Try it with blackberry 
glazed chicken thighs.
Available individually

Soft tannins, toasty oak, 
raspberry and wild berry fruits 
with a long spicy finish. Try it 
with beef and black pepper.
Available individually

CANFORRALES EL BURRO
Tempranillo ‘Kickass’

Garnacha
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Spanish 
Reds
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Fresh, clean and youthful with 
attractive apple and peardrop 
aromas. Try it with salt cod 
croquetas.
Available in cases of 6

Ripe, soft berry characters 
with a lasting fruity finish. Try it 
with harissa steak.
Available individually

Medium-bodied, soft and 
round with oak hints and plum 
characters. Try it with rich 
moussaka.
Available individually

Ripe berry fruit with toasty 
new oak, great concentration. 
Try it with chilli con carne.
Available individually

Ripe red berry and plum, good 
acidity and light oak. Try it with 
huevos rancheros.
Available individually

Peachy and dry with intense 
ripe yellow fruit and oak notes. 
Try it with grilled sardines.
Available individually

Beautifully refined with dark 
forest fruit notes, spice 
and oak aromas. Try it with 
Moroccan spiced lamb.
Available in cases of 6

Dense black fruits, wild 
raspberry and rich tannins. Try 
it with smoky chorizo cod.
Available individually

A traditional Rioja with soft 
redcurrant and vanilla oak on 
the nose and palate. Try it with 
grilled lamb chops.
Available individually

CVNE BODEGAS MEDIEVO

VIÑA ALARDE

VIÑA ALARDE

FINCA DE ORO

MARQUÉS DE LA CONCORDIA

MARQUÉS DE LA CONCORDIA

BODEGAS MEDIEVO

FINCA DE ORO

BODEGAS MEDIEVO

FEDERICO PATERNINA

Monopole
Rioja Blanco

Rioja
Rosado

Rioja
Tempranillo

Crianza
Rioja 

Rioja
Blanco

Rioja Santiago
Segundo Año

Rioja Santiago 
Crianza

Barrel Fermented
Rioja Blanco

Rioja

Crianza
Rioja

Banda Azul Rioja

Ve V

Fresh, delicate and unoaked 
style underpinned with zesty 
lemony fruit. Try it with 
serrano ham. 
Available individually

Dry with floral summer fruit 
aromas and plenty of fresh 
acidity. Try it with figs and soft 
salty cheeses. 
Available individually
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WINE GUIDE SPAIN

Lovely floral and exotic fruit 
aromas with zingy lemon 
citrus, fresh and dry. Try it 
with crab and samphire.
Available individually

Crisp aromatic peach and 
mineral notes. Try it with 
fresh langoustines.
Available individually

Ripe melon and greengage, 
beautifully dry and elegant. Try 
it with lemon-butter scallops.
Available individually

CANFORRALES

MARQUÉS DE LA CONCORDIA

BODEGAS AS LAXAS

BODEGAS AS LAXAS

JOAQUÍN REBOLLEDO
Verdejo

Vega de la Reina 
Verdejo

ValdoCea Albariño,
Rías Baixas

Laxas Albariño,
Rías Baixas

Godello

Clean as a whistle with 
youthful pear and melon 
notes. Try it with grilled 
octopus. 
Available individually

Lively green citrus and melon 
notes with a lemon zing. Try it 
with herby fennel salad. 
Available individually

Ve

Ve

V

V Ve V Ve

Ve

V

V

££ ££

££

75cl 75cl

75cl

15466 19671

28187

2 2

1

£££

££££

75cl

75cl

23960

23958

1

1

99

VeVe

Ve

VV

V

Complex plum, berry, dried 
fruits, clove, sweet spice and 
leather. Try it with Iberico ham.
Available individually

100% Mencia grapes, aged 
in American oak giving 
blackberry, blueberry, smoky 
cedar and mineral notes. Try it 
with ribeye steak.
Available individually

Sweet raspberry, confected 
plum, vanilla, clove, toast and 
dried fruits. Try it with rich 
game meats and blackberry 
sauces.
Available individually

VALLE DE ORÓN

BODEGAS PIQUERASFLAVIUM BODEGAS PIQUERAS

Ribera del Duero,

‘Marius’ Reserva
Almansa

Mencia Roble,
Bierzo

Old Vines Garnacha 
Organic ‘Piqueras’

A modern style Spanish red 
bursting with red fruit, subtle 
vanilla oak and smooth tannins. 
Try it with bourbon-glazed pork 
tenderloin. 
Available individually
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CRIANZA
RIOJA

RESERVA
RIOJA

GRAN RESERVA
RIOJA

RIOJA
ROSADO

BARREL FERMENTED
RIOJA BLANCO

Regional 
Spanish 
Whites

MedievoWe’ve worked with our friends at Bodegas 
Medievo for many, many years now, and 
we consider theirs to be some of the most 
consistently high-quality artisan Rioja 
wines around. The grapes come from their 
own vineyards, around 500m above sea 
level and up to 50 years old – quite literally, 
the fruit of generations of work. The wines 
themselves are an elegant, modern take on 
the classic style. 

“MY CHILDREN WALK THROUGH THE 
VINEYARDS THAT MY GRANDPARENTS 
PLANTED. FOUR GENERATIONS OF LOVE 
FOR THE LAND AND THE VINEYARD, FOR 
US THE WINERY IS FAMILY.”
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The spring was largely frost free and a dry June allowed 
a successful flowering. Crucial to setting what would 
turn out to be a bumper crop was the wet July: the vines 
soaked up the moisture, grew strongly and started to 
ripen the grapes. Coming into September, the vines were 
laden with grapes but there was some anxiety about the 
weather on the run in to harvest. 

The growers need not have worried, the skies cleared 
and we experienced several weeks of excellent late 
summer weather. In many cases the picking was able to 
start a little earlier than usual.

It is hard to find any 
dissenting voices concerning 
both the quality and quantity 
of this year’s fruit.

Gooseberry and apple with 
aromas of hawthorn blossom. 
Try it with oily fish like grilled 
sardines.
Available individually

Strawberry and red berry 
fruits with hints of lemon, 
thyme and rosemary. Try it 
with summer salads or as an 
aperitif.
Available individually

Fresh brioche and red apple 
aromas with crisp lime notes. 
Try it with afternoon tea.
Available individually

BALFOURBALFOUR BALFOUR
Skye’s ChardonnayNanette’s Rosé Leslie’s Reserve NV

Ve VeV V Ve V

£££ £££ £££75cl 75cl 75cl23063 23067 230681 22
S(c) S(c) S(c)

No losses

DUE TO
WEATHER

2023 crop

EXCELLENT
QUALITY



After a normal winter, the spring in Uruguay showed significant La Niña 
influence, with warmer than average temperatures and very low rainfall. The 
first half of January was also hot and dry, but then everything changed. The 
second half of January and February were wetter and cooler than usual. 

Conditions stabilised in March, although temperatures remained on the low 
side. However, the team at Finca Traversa report that the fruit was healthy 
and that the harvest was on time.Uruguay
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Lower yields

GOOD
QUALITY

Much drier

VS 30 YEAR
AVERAGE

Crisp, light and dry with 
vibrant green fruit and light 
herb aromas. Try it with grilled 
artichokes.
Available individually

Dense prune and a full body 
with blackberry and liquorice. 
Try it with roast lamb cutlets.
Available individually

FINCA TRAVERSAFINCA TRAVERSA
Sauvignon BlancTannat

Ve VeV VS(p) S(p)

££ ££75cl 75cl24558 245572D
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USA

The 2023 growing season in California was something of a 
flashback to the temperate weather patterns of the 1980s 
and 1990s.  The winter saw torrential downpours: the 
chronic drought was over.  It stayed cool and damp in the 
spring.  The vines got off to a slow start and never really 
caught up.  The summer was mild.  Intermittent rain was 
never far away, but the apocalyptic predictions around 
“Hurricane Hilary” and the “Atmospheric River” did not 
materialise.  The harvest began in August and lasted right 
through until November.  Most picking schedules were 
running between a week and a month later than in recent 
years.  The best grapes show an ideal combination of 
steadily accumulated sugar balanced by retained acidity.  
With time, we should be able to enjoy some classic 
Californian wines.

Soft yet powerful red with 
juicy blueberry, black fruit and 
spice notes. Try it with rich 
lamb meatballs.
Available individually

Medium bodied with plum and 
blackcurrant notes. Try it with 
a classic cowboy burger.
Available in cases of 6

Elegant with cherry, cola, 
raspberry, pomegranate, 
leather, tobacco and spice 
notes. Try it with spice 
glazed ham.
Available individually

Rich and warm with 
blackberry and blackcurrant 
fruit, hints of jam and vanilla 
oak. Try it with braised 
featherblade of beef. 
Available individually

A rich and complex Cabernet 
with layers of cassis, dark 
cherry, oak and spice notes. 
Try it with bacon-wrapped 
roasted figs.
Available individually

Soft and rich with cherries, 
jammy blackberries, vanilla 
and hints of spice. Try it with 
stonebaked pizza.
Available individually

Rich blueberry, raspberry, 
dark plum and spice 
characters. Try it with honey-
maple barbecue pork.
Available individually

CABARET FRANK CYCLES GLADIATOR

HAHN WINERY

JACK & GINABRIGHTSIDE

NAPA CELLARS FRANCISCAN ESTATE 

CANYON ROAD

CYCLES GLADIATOR
Old Vine
Cabernet Franc

Pinot Noir

Cabernet
Sauvignon

ZinfandelCabernet
Sauvignon

Pinot Noir,
Napa Valley

Cabernet Sauvignon

Merlot

Lodi Zinfandel

Ve VeV V

Smooth and easy with 
blackcurrant leaf, plum and 
dark cherry tones. Try it 
with lamb gyros. 
Available individually

Youthful raspberry, red cherry 
and aromatic spice. Try it with 
hoisin duck bao buns. 
Available individually

Ve V

Ve

Ve

V

V S(c)

£ ££

££

£75cl 75cl

75cl

75cl34725 24663

28381

60559C C

D

D

£££ £££

£££ £££ ££££

75cl 75cl

75cl 75cl 75cl

19207 19210

60575 28697 35570

D D

D B E

O(p) O(p)

Weather

PLENTY OF
RAIN

2023 crop

LATER
HARVEST

California’s chronic drought 
ended spectacularly in 2023 
and the growing season was 
long and slow, there are some 
good quality wines to be found.



Ve V

Light-bodied and medium with 
plenty of summer berry fruit 
flavour. Try it with strawberry 
shortbread.
Available in cases of 6

Light and fruity, bursting with 
fresh strawberry, blueberry 
and watermelon notes. Try 
it with watermelon and feta 
salad.
Available in cases of 6

Light and crisp with 
strawberry, cherry and 
watermelon flavours. Try it 
with spicy asian noodles.
Available in cases of 6

Medium-sweet with ripe 
summer berry fruit flavours. 
Try it with summer berry 
pudding.
Available in cases of 6

Medium-sweet with juicy 
strawberry and watermelon 
notes. Try it with watercress, 
cucumber and strawberry 
salad.
Available in cases of 6

JACK & GINA TO BE CONTINUED

CANYON ROAD

O&EINVENIO BRIGHTSIDE

BAD EYE DEER
Zinfandel
Rosé

Zinfandel
Rosé

Zinfandel
Rosé

Zinfandel
Rosé

Zinfandel
Rosé

Zinfandel
Rosé

Zinfandel
Rosé

Medium-sweet with delicious 
strawberry and blueberry 
notes and plenty of fresh 
acidity. Try it with texas style 
beef brisket. 
Available in cases of 6

Light and sweet with loads of 
juicy strawberry fruits and a 
refreshing finish. Try it with a 
dirty burger piled with cheese 
and bacon. 
Available in cases of 6

Ve V

££ £ ££

££

75cl 75cl 75cl

75cl

34771 60818 34571

34767

5 5 5

5 ££

££

75cl

75cl

15720

24661

5

5

££ 75cl 345735
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A smooth 
Californian
white packed with 
tropical fruit, ripe 
melon, pineapple 
and elegant vanilla 
flavours.

A soft and spicy yet 
rich red with juicy 
blueberry and black 
fruit notes.

Discover a taste of California 
with Jack & Gina, all boho 
vibes, sunshine and sea. These 
wines are designed for easygoing 
enjoyment with lots of juicy 
fruit, perfectly quaffable. Live 
well, seek adventure and enjoy 
the sunshine.

C A L I F O R N I A 
D R E A M I N G

Z I N F A N D E L 
R O S É

Z I N F A N D E LC H A R D O N N AY

A perfectly medium 
sweet, soft and juicy 
Zinfandel Rose full 
of summer berry 
fruits and plenty of 
lively acidity. 
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Ve VeV V

Medium-bodied with ripe 
pear, melon fruit and a 
creamy finish. Try it with 
buttermilk fried chicken.
Available individually

Full-bodied and rich with ripe 
stone fruit and toasty hints. 
Try it with peach tarte tatin.
Available in cases of 6

Soft and light with notes of 
honeydew melon and citrus. 
Try it with traditional cod 
and chips.
Available individually

Weighty and elegant with 
ripe green fruit aromas and 
a lingering finish. Try it with 
sole meunière.
Available individually

COLUMBIA WINERY

CLOS DU BOIS

COMPLICATED

JACK & GINATO BE CONTINUED CANYON ROAD

HAHN WINERY
Washington State 
Chardonnay

Chardonnay

Sonoma County
Chardonnay

ChardonnayChardonnay Pinot Grigio

Chardonnay

Mellow and ripe with melon, 
stone fruits, stony minerals, 
toast and butterscotch. Try 
it with rich seafood pasta. 
Available individually

Rich, buttery and toasty 
with lees, honey and pear 
notes. Try it with buttered 
lobster tails. 
Available individually

Pear, melon, floral notes and 
brioche framed with lemon 
citrus and crisp apple. Try it 
with poached lobster. 
Available individually

£ ££

££££££

£££

£££

£75cl 75cl

75cl75cl

75cl

75cl

75cl21391 34921

2869921093

35578

15472

605602 2

22

3

2

2

S(c)

GET your hooves 

on this lively 

trio of fruity 

varietal wines



Champagne
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This nigh on textbook spring was 
followed by a strange summer.  July 
and August saw changeable weather: 
there was quite a lot of rain and the 
temperatures were often on the cool 
side.  The vine growth was vigorous 
but the high humidity did encourage 
the development of Botrytis cinerea 
(grey rot).  The weather changed 

completely in September with 
the arrival of a heatwave.  The 
official start of the harvest was 2nd 
September.  Given the heat and the 
residual risk of fungal infections 
the fruit was gathered at pace.  
Chardonnay is the variety of the 
vintage: the picture for the Pinot Noir 
and Meunier is more variable.

A frost free April and fine weather in 
June for the flowering allowed the vines 
to set an enormous crop.

Good

QUALITY
CHARDONNAY

Weather

CHANGEABLE 
THROUGHOUT
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Floral notes with a touch  
of pastry on the nose,  
well balanced. 
Available individually

Distinctively crisp and zesty 
with orchard fruit, lively citrus 
and biscuit notes. 
Available individually

Toasty and biscuity on  
the nose with rich yellow  
fruit flavours. 
Available individually

Fresh and light with subtle 
citrus, toast and spice notes. 
Available individually

Classic toast and butter with 
baked lemon aromas. 
Available individually

Slightly appley and yeasty nose 
with rich biscuit and berry 
fruit flavours. 
Available individually

Elegant and toasty with a  
fine mousse, yellow fruits  
and brioche.
Available individually

Smooth and creamy texture 
with notes of honey, white 
fruits and marzipan.
Available individually

Elegant and fresh with 
redcurrants, cranberry, 
pepper and rose petal hints.
Available individually

Intense and refined  
with bold red fruit and  
autolytic character. 
Available individually

Rich and weighty with notes  
of wild strawberry.
Available individually

Dry with apples, pears, vanilla 
and toasty brioche notes.
Available individually

Rich in style with ripe pear, 
brioche and spicy notes. 
Available individually

Lively and clean with  
aromas of ripe red fruits  
and wild strawberries.
Available individually

Pale salmon pink with  
delicate fresh red berry  
and toasty notes.
Available individually

Salmon pink with aromas of 
roses and delicate red berries.
Available individually

Delicate salmon pink with wild 
strawberries, raspberry and a 
hint of spice.
Available individually

Rich and silky with fresh 
brioche, citrus fruits and 
hints of honey.
Available individually

Dense and rich with delicate 
peach, cherimoya and 
mandarin peel subtly blended 
with almond pastry.
Available individually

Subtle toast and honey aromas 
with a light, fresh citrus 
mouth-feel.
Available individually

Fresh red fruit aromas with 
dried fruits, biscuit and  
pastry notes.
Available individually

LAURE D’ECHARMES

LANSON

TAITTINGER

LAURENT PERRIER

TAITTINGER MOËT & CHANDON

H. LANVIN & FILS LANSON

LAURENT PERRIER

TAITTINGER

BOLLINGER

VEUVE CLICQUOTBOLLINGER MOËT & CHANDON

H. LANVIN & FILS LANSON

TAITTINGER LAURENT PERRIER

TAITTINGER

LANSON

VEUVE CLICQUOT

Brut NV

Père & Fils 
Brut

Brut 
Réserve NV

La Cuvée NV

‘Nocturne’ 
Sec NV

Brut Impérial NV

Brut NV White Label 
Sec NV

Cuvée Rosé 
Brut NV

Vintage 
Brut

Rosé NV

Brut NV 
Yellow Label

Special 
Cuvée NV

Rosé Impérial

Rosé Brut NV Rosé Brut NV

Prestige Rosé 
NV

Grand Siècle

‘Comtes de Champagne’ 
Blanc de Blancs

Black Label 
Brut NV

Rosé

£ ££

£££

££

££

£££

££££ ££

£ ££

££££££

££££

££

££

£££

££

££

£££

£££ ££

£££

75cl 75cl

75cl

1.5l

75cl

37.5cl

75cl

75cl75cl 75cl

75cl 75cl

75cl75cl

75cl

1.5L

75cl

75cl

75cl

75cl

75cl 75cl 75cl

57424 20056

58261

57657

57655

16505

28448

5658656583 16509

57430 57600

2997057654

35555

16506

57599

59257

16357

12307

57656 57642 56584

1 4

1 1

1

1

2

11 1

1 1

1

1

1

1

1

1

1 3

Ve Ve Ve

Ve VeVe

Ve Ve Ve

Ve

Ve Ve Ve

Ve

Ve

Ve

Ve Ve Ve

V V V

V VV

V V V

V

V V V

V

V

V

V V V

S(p)

S(p) S(p)

£ 75cl 245631
Ve VE E
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Rich and full flavoured  
with fresh almond,  
preserved lemon and  
dried fruit characters. 
Available individually

Complex and mature with 
touches of hazelnut and toast.
Available individually

Intensely aromatic with  
notes of honey, nuts, stone 
fruit and citrus.
Available individually

Zimor is our award-winning range of wines 
from the young, dynamic Italian team over 
at C&C in Villotta di Chions. 

Specialists in Prosecco and the still wines 
of Friuli and Veneto, we’ve been working 
with this small team since the company was 
founded in 2009, and we love their passion 
and curiosity for all things wine. We’ve 
noticed they never sit still, regularly coming 
to us with new ideas or floating innovation 
for the UK market. They’re also constantly 
researching new ways to drive quality, 
finding the best vineyards, encouraging 
careful viticultural and winemaking 
practices, and generally trying to make the 
best wines possible. Sustainability is a big 
part of their agenda, having just invested in 
a cutting-edge, eco-sustainable winemaking 
and bottling plant to reduce their carbon 
footprint by approximately 70%. 

DOM PÉRIGNON KRUG LOUIS ROEDERER
Brut Vintage Grande Cuvée Cristal

££££ ££££75cl 75cl56608 284841 1
VeVe VV

££££ 75cl 567501

ZIMOR
PROSECCO ROSÉ

ZIMOR
PROSECCOElegant and toasty with a fine 

mousse, yellow fruits and brioche.
Pale salmon pink with delicate 

fresh red berry and toasty notes.

H. LANVIN & FILS H. LANVIN & FILS
Brut NV

Crown Cellars are proud to present 
Champagne H. Lanvin & Fils, our 
leading selection for quality and 

family tradition.

Rosé Brut NV

Champagne



Prosecco
No losses

DUE TO
FROSTS

vs 2022

TOTAL
CROP

%10
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That said, the summer was testing for the vines as the weather swung 
between cool, damp interludes and hot, dry episodes.  There were some 
localised hail losses, the commune of Conegliano (one of the posh producers 
of Prosecco) being caught out.  It is a relief to report that the harvest passed 
off without any major incidents.  Yields in the Veneto were down around 10%.  
There remains price tension because of continuing demand from the UK and 
USA (this is before you factor in the drastic increases in energy costs and dry 
goods that producers are having to pay).

As well as experiencing little in the way 
of spring frost in 2023, the Prosecco 
vineyards in the Veneto region of north 
eastern Italy largely dodged the terrible 
mildew problems that afflicted places 
further south in May.
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Vibrant mousse with plenty 
of green fruit aromas and a 
zesty citrus palate. Try it with 
spaghetti vongole. 
Available individually

Attractive and elegant DOCG 
with ripe yellow fruit, floral 
notes and acacia. Try it with 
grilled lobster. 
Available individually

Citrus and ripe raspberry 
notes and a soft mousse.  
Try it with prosciutto- 
wrapped dates. 
Available individually

Medium-dry and juicy with 
delicate red fruit flavours. Try 
it with a crème brûlée. 
Available individually

Youthful apple and pear drop, 
light and clean as a whistle.  
Try it with caprese salad.
Available individually

Fresh and elegant with apple, 
apple peel and gentle citrus. 
Try it with tempura vegetable 
crudités.
Available individually

Plenty of pear and apple 
aromas, light and fresh with 
perfectly balanced acidity.
Available individually

Delicate red berries, cherry 
and lively citrus notes. Try it 
with sushi or sashimi.
Available individually

Ripe pear and crisp citrus, 
light-bodied and refreshing. 
Try it with fresh oysters.
Available individually

Intense fresh apple 
characters, not too dry. Try it 
with light canapés or antipasti.
Available individually

Clean crisp lemon, citrus, 
green apple and pear. Try it 
with truffle risotto.
Available individually

Fragrant green apple and 
white blossom with delicate 
citrus flavours.
Available individually

LYRIC

SYMPHONIAE

VIGNANA

ZIMOR

MORAJO

TERRE DEL DOGE

LA CASADA

PONTE

VIGNANA

ZIMOR

PONTE

LA DELFINA

Prosecco DOC
Extra Dry

Prosecco DOCG 
Valdobbiadene Extra Dry

Prosecco 
DOC Rosé

Prosecco 
DOC Rosé

Prosecco DOC
Extra Dry

Prosecco DOC
Extra Dry

Prosecco DOC
Brut

Prosecco 
DOC Rosé

Prosecco DOC
Extra Dry

Prosecco DOC
Extra Dry

Prosecco DOC
Extra Dry

Prosecco DOC 
Spumante

££

£

££

££

£

££

££

£££

££ £££

£

££

75cl

75cl

75cl

75cl

1.5L

75cl

75cl

75cl

75cl 75cl

75cl

75cl

26801

26819

24579

25650

12660

20938

23977

57089

28708 60649

26803

26016

2

2

2

2

2

2

2

2 2

2

2

Ve

Ve

Ve

V

V

V V

£ 75cl 209772

S(c)

S(c)

E E

E

S(c)

Alongside celebrating their 75th anniversary in 2023, Viticoltori 
Ponte recently also celebrated their new sustainability accreditation 
from SQNPI (Integrated Production National Quality System), which 
we’re really proud of. The accreditation covers every aspect of 
production from vineyard to winery, minimising the use of synthetic 
chemicals and holding producers to strict technical sustainability 
standards. Ponte Prosecco DOC Extra Dry is the first to be certified, 
and other wines will quickly follow including Ponte Pinot Grigio 
DOC. Look out for the distinctive ‘Bee’ logo on labels this year!

Ponte wines are exclusive to Crown Cellars in the UK.

NEW SUSTAINABILITY ACCREDITATION

Ponte



121SPARKLING WINE

Crisp and classy Perry, perfect 
for celebrations and gatherings. 
Try it as an easygoing apéritif at 
your next party. 
Available in cases of 6

CHARLEMAGNE
Demi-Sec 
Sparkling Perry

££ 75cl 344053

Vibrant, crisp and light-bodied 
with pear and citrus notes.
Available individually

Lime peel, pink apple, hints of 
vanilla and a light buttery note 
on the finish.
Available individually

Clean and fresh with citrus, 
tropical and floral flavours.
Available individually

Fresh and light with crisp 
apple, off-dry.
Available individually

Cherry and apple notes with 
hints of fresh bread.
Available individually

Pale pink Cava showing 
intense red berries and 
exotic fruit flavours.
Available individually

Clean and fresh with youthful 
green and yellow fruit 
characters.
Available individually

Light and dry with pleasant 
simple apple notes and 
fresh acidity.
Available individually

Peachy pink sparkling wine 
with simple red berry fruits 
and a light, dry finish.
Available individually

Simple and light with apple 
flavours and a touch of 
refreshing sweetness on 
the palate.
Available individually

PONTE

FEDERICO PATERNINA SEGURA VIUDAS

AIMERY

AIMERY SEGURA VIUDAS

LA CASADA BARON D’ARIGNAC

BARON D’ARIGNAC

BARON D’ARIGNAC
Sparkling Pinot 
Grigio Brut NV

Banda Azul 
Cava Brut

Cava Brut NV

Crémant de 
Limoux Brut NV

Crémant de Limoux 
Rosé Brut NV

Cava Rosé

Spumante 
Extra Dry

Brut NV

Sparkling 
Rosé NV

Demi-Sec NV

Ve

Ve

Ve

Ve

V

V

V

V

££ 75cl 214432

££ 75cl 231552 £ 75cl 577311

£ 75cl 577303 ££ 75cl 572252

£ 75cl 299632 ££ 75cl 578312 £ 75cl 158412

££ 75cl 574132 ££ 75cl 578262

S(p) S(c)

S(c)

O(c)

E

E

Aimery Crémant de 
Limoux Brut NV

With Champagne pricing rising ever-higher, and Prosecco being such a different 
style of wine, it isn’t surprising that consumers are beginning to seriously explore 
Crémant wines as a high-quality alternative. Unlike Prosecco these wines are made 
in the ‘traditional method’, i.e. they are allowed to undergo the all-important second 
fermentation in bottles to achieve their sparkle, rather than in bulk tanks. They are 
also permitted to rest on their lees, offering them the potential to develop beautifully 
complex biscuit, butter or pastry notes. 

This Crémant de Limoux is a beautiful example of what 18 months resting on lees can 
achieve - a delicious blend of Chardonnay, Chenin Blanc and Pinot Noir grapes, this 
fine and elegant wine offers delicious fresh citrus and floral aromas. On the palate it is 
creamy with rich yeasty and biscuit notes, a delicate mousse and a long lingering finish.

BY

Sparkling 
wine

Intensely fruity and off-dry with 
bright red cherry flavours. 
Available individually

PONTE
Raboso 
Frizzante

Ve V

££ 75cl 24216B
S(c)



Single Serve 
Still & Sparkling 

Wines
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Medium-bodied with citrus 
and ripe pineapple notes. 
Available in cases of 24

Ruby in colour with raspberry 
and plum characters 
Available in cases of 24

Clean and fresh with pear, 
citrus and apple flavours. 
Available in cases of 24

INVENIO

INVENIO

INVENIO
Australian Colombard 
Chardonnay, Single Serve

French Merlot, 
Single Serve

Pinot Grigio,  
Single Serve

££ 18.7cl 27480

££ 18.7cl 27473 ££ 18.7cl 35307

Light and fruity, bursting with 
fresh strawberry, blueberry 
and watermelon notes. 
Available in cases of 24

INVENIO
Zinfandel Rosé, 
Single Serve

££ 18.7cl 27475C

Zingy and crisp with 
gooseberry and grassy notes. 
Available in cases of 24

INVENIO
French Sauvignon 
Blanc, Single Serve

££ 18.7cl 27479

Black plum, raspberry fruit 
and hints of white pepper.
Available in cases of 24

INVENIO
Australian Shiraz, 
Single Serve

££ 18.7cl 27474B 5

2 2 2

YOU DON’T NEED TO FOLLOW THE CROWD WHEN IT 
COMES TO CHOOSING SINGLE SERVE WINES. WHY NOT 
DISCOVER SOMETHING A BIT BET TER?

WITH OUR EXCLUSIVE RANGE OF INVENIO WINES, 
YOU’LL FIND ALL OF THE MA JOR VARIETIES AND ST YLES 
THAT UK CONSUMERS DEMAND, BUT YOU’LL ALSO 
DISCOVER GREAT QUALIT Y AT AFFORDABLE PRICES.

W E L C O M E  T O  T H E  W O R L D  O F
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Delicate red berries, cherry 
and lively citrus notes.
Available in cases of 24

PONTE
Prosecco Rosé

££ 20cl 32707

Ve V

Soft and approachable with 
simple red fruit flavours.
Available in cases of 30

PONTE
Gio Rosso PET Cups

££ 18.7cl 27496

Pleasant and dry with clean 
red berry flavours.
Available in cases of 30

PONTE
Gio Rosato PET Cups

££ 18.7cl 27493

Ripe pear and crisp citrus, 
light-bodied and refreshing. 
Available in cases of 24

Intense fresh apple 
characters, not too dry. 
Available in cases of 24

VIGNANA ZIMOR
Prosecco Prosecco

£ 20cl 20cl

20cl

27489 ££ 27490

Ve Ve VeV V V

3

Clean crisp lemon, citrus, 
green apple and pear. 
Available in cases of 24

PONTE
Prosecco Extra Dry

££ 27491

Clean, crisp and refreshing 
with light apple and citrus 
flavours. 
Available in cases of 30

PONTE
Gio Bianco PET Cups

££ 18.7cl 274721
Ve V S(c) S(c) S(c) S(c)

B

2 2

2
S(c)

2

E

EE

Very light and neutral revealing 
just a hint of green fruit.?? 
Available in cases of 24

Medium-sweet with  
juicy strawberry and 
watermelon notes. 
Available in cases of 24

Crisp with tangy citrus fruits 
and floral notes. 
Available in cases of 24

PONTE PONTE PONTE

BAD EYE DEER BAD EYE DEER

Pinot Grigio Pinot Grigio 
Rosé

Merlot

Zinfandel Rosé Sauvignon Blanc

££ 18.7cl 27456 ££ 18.7cl 27463

££ 18.7cl 35240 ££ 18.7cl 35242

V

V

V

££ 18.7cl 35238

2

S(c) E

E E E

E ES(c) S(c)Ve V

2
Ve

Ve

Ve

Crisp with delicate citrus and 
apple notes. 
Available in cases of 24

ZIMOR
Pinot Grigio

££ 18.7cl 27465

Deep purple with ripe black 
fruits and soft silky tannins. 
Available in cases of 12

BEEFSTEAK CLUB
Malbec

££ 18.7cl 27436

Medium-bodied, smooth and 
fruity with blackberry and a 
hint of oak. 
Available in cases of 12

MOST WANTED
Malbec Cans

££ 18.7cl 31853

VVe

1

Fresh and dry with fresh red 
berry and tropical notes. 
Available in cases of 12

Fresh clean fizz with light 
peach and citrus notes. 
Available in cases of 12

Zingy fresh citrus flavours with 
a good punch of tropical fruit. 
Available in cases of 12

MOST WANTED

MOST WANTED

MOST WANTED
Sauvignon Rosé Cans

Fizz Cans

Sauvignon Blanc Cans

££ 18.7cl 31852

V

££ 18.7cl 31864

££ 20cl 31845

VeVVe

VVe

Spicy with plum and dark 
bramble fruit notes. 
Available in cases of 24

BAD EYE DEER
Shiraz Cabernet 

££ 18.7cl 27462C 5

2

Rose petal pink with delicate 
citrus and red berry hints. 
Available in cases of 24

Agreeably soft with bright 
plum character. 
Available in cases of 24
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NO & LOW ALCOHOL WINES

Juicy and refreshing with 
tropical and citrus notes. 
Available as individual bottles

Floral and fruity with notes of 
strawberries and roses. 
Available as individual bottles

Aromatic fresh strawberry  
and citrus with sherbet and 
floral notes. 
Available as individual bottles

“Rather than championing just one brand, we assessed a 
broad range of no- and low-alcohol wines currently on the 
market, selecting the wines we felt were the best in class 

choice for each key style: still red, white and rose, sparkling 
white and rose, sparkling single serve. We assessed the 

wines from two angles: whether it was a good quality 
alternative to its alcoholic counterpart, and whether it was 

a pleasant drink in its own right. We hope you enjoy the 
new range, and as this area of the market continues to grow 

we’ll keep an eye out for new and exciting additions.”

HARDYS

FREIXENET

MCGUIGAN
Zero Chardonnay

0% Sparkling Rosé

Zero Rosé

£ 75cl 35072

£ 75cl 31601 £ 75cl 35073

Tropical fruits, lively citrus  
and a fruity character. 
Available in cases of 12

FREIXENET
0% Sparkling 
White 20cl

££ 20cl 27518

Intensely floral and fruity with 
grape and stone fruit flavours.
Available as individual bottles

TORRES
‘Natureo’ Muscat

£ 75cl 13825

Tropical fruits, lively citrus  
and a fruity character.
Available as individual bottles

FREIXENET
0% Sparkling White

£ 75cl 32415

Zesty citrus and tropical fruit 
notes with a lively sparkle. 
Available in cases of 12

MOST WANTED
<0.5% Fizz Sauvignon 
Blanc Cans

£ 20cl 35229

Ripe red berries, subtle spice, 
juicy strawberries and plum. 
Available as individual bottles

WOLF BLASS
Zero Shiraz

£ 75cl 35074C

3 3

Ve

Ve

Ve

Ve

Ve

3
V

V

V

V

V

4

3

4

3

126

Alcohol 
Free & Low 

Alcohol

127



FORTIFIED, DESSERT & AROMATISED

Natural extracts of flowers 
and spices including gentian, 
cinchona, citrus, saffron, 
vanilla and rose petals. 
Available as individual bottles

Iconically bittersweet - orange 
peel, cherry and clove.
Available as individual bottles

Cinchona, rhubarb,  
artemisia and bitter citrus, 
orange and fragrant woods. 
Available as individual bottles

Vanilla flowers, apple,  
zesty lemon, bitter herbs, 
ginger and a touch of honey. 
Available as individual bottles

Perfumed with rare woods, 
herbs, citrus, raspberry  
and tart violet-scented 
Florentine orris. 
Available as individual bottles

Chamomile, coriander, bitter 
orange and elderflower. 
Available as individual bottles

A blend of citrus peel, 
bittersweet orange, pink 
grapefruit and a hint of spice. 
Available as individual bottles

Herbaceous, zesty citrus, roots, 
clove and honeysuckle blossom. 
Available as individual bottles

COCCHI

CAMPARI

COCCHI

MARTINI MARTINI

NOILLY PRAT

MARTINI

CINZANO
Americano Rosa Vermouth di Torino

Bianco Extra Dry

Vermouth

Fiero

Bianco Vermouth

££ 70cl 13716

£ 75cl 13718 ££ 75cl 19715 ££ 75cl 19712

£ 75cl 57370 £ 75cl 57372 £ 75cl 21876

£ 75cl 29091

Peach and orange, vanilla, 
fresh herbs and earthy spices.
Available as individual bottles

BELSAZAR
Dry White Vermouth Italian Bitter

££ 75cl 20884

Sage, savory, dittany and 
bitter-sweet exotic woods 
Available as individual bottles

MARTINI
Rosso

£ 75cl 57371

Slightly sweet with fiery ginger, 
apple peel and honey characters. 
Available as individual bottles

STONE’S
Green Ginger Wine

£ 70cl 59271

128

Ve

Ve

V

V

Sweet with intensely fresh 
acidity, pronounced floral, 
citrus and stone fruit flavours. 
Available as individual bottles

Inky black with intense raisin, 
dried fig and fruitcake aromas 
and flavours. 
Available as individual bottles

Rich and elegant with intense 
aromas of citrus, floral notes, 
peach and apricot jam. 
Available as individual bottles

ERRAZURIZ WILLIAMS & HUMBERT LAFLEUR MALLET
Late Harvest Sauvignon Blanc, 
Half Bottle

Pedro Ximénez 12 Year Old 
Sherry, Half Bottle

Sauternes,  
Half Bottle

££ 37.5cl 57870 ££ 37.5cl 19536 ££ 37.5cl 578447
Ve Ve

10
V V

7
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Dry

V

V

Medium Rose

Bitter-
sweet

Sweet

Medium Dry

Ve V Ve V

Bitter-
Sweet

Ve V

Sweet Dry Ginger

Fortified, 
Dessert & 

Aromatised 
Wines

Dessert 
Wines

Aromatised 
Wines



FORTIFIED, DESSERT & AROMATISED130FORTIFIED, DESSERT & AROMATISEDWINE GUIDE 131

Complex honey and figs, 
mature dried fruit flavours  
and a long finish.
Available as individual bottles

Rich ripe black fruits,  
dried fruits, violet, mint and 
subtle minerality. 
Available as individual bottles

GRAHAM’S FONSECA
10 Year Old Tawny Guimaraens  

Vintage Port

£££ 75cl 28715 £££ 75cl 56964

Rich plums and cherries  
with layers of dried fruits  
and fine tannins.
Available as individual bottles

WARRE’S
Warrior Finest 
Reserve Port

££ 75cl 27778

Crisp and very dry with  
sharp aromas of flor yeast, 
citrus and almonds. 
Available as individual bottles

Sweet, light and pale  
with floral, citrus and  
dough aromas. 
Available as individual bottles

Deep gold, rich and sweet  
with aromas of spice and  
dried fruits. 
Available as individual bottles

GONZALEZ BYASS CROFT

HARVEYS

Tio Pepe Original Pale Cream 
Sherry

Bristol Cream Sherry

££ 75cl 56655 ££ 75cl 56656

££ 75cl 16028

Ve V

Bone dry and light with 
pronounced yeast and  
green olive notes. 
Available as individual bottles

Very dry and rich with  
sultana, toasted walnut  
and bready notes. 
Available as individual bottles

Deep golden brown with 
intense acidity balanced by 
rich honey and raisin. 
Available as individual bottles

WILLIAMS & HUMBERT WILLIAMS & HUMBERT

BLANDY’S

Manzanilla di Sanlúcar  
‘Alegría’, Half Bottle

Oloroso ‘Collection’ 12 Years 
Old, Half Bottle

Duke of Clarence 
Rich Madeira

££ 37.5cl 13563 ££ 37.5cl 19623

££ 75cl 56697

Ve V

Sweet

Luscious forest fruits,  
brown sugar, dried prune  
and black pepper. 
Available as individual bottles

Full-bodied and youthful with 
raspberry and cherry flavours. 
Available as individual bottles

Soft and fruity with cherry  
and raspberry notes, rich  
and sweet. 
Available as individual bottles

SKEFFINGTON DOW’S COCKBURN’S
Ruby Port Ruby Port Fine Ruby Port

££ 75cl 61010 ££ 75cl 28439 ££ 75cl 59200

Red berry and dried cherry fruit 
flavours with a peppery finish. 
Available as individual bottles

Aromatic cassis, cherry and 
woodland fruits with spice  
and liquorice hints. 
Available as individual bottles

Blackberries, liquorice, mint 
and notes of rose. 
Available as individual bottles

COCKBURN’S TAYLOR’S GRAHAM’S
Special Reserve Port LBV Reserve LBV Port

£££ 75cl 58735 ££ 75cl 56657 ££ 75cl 27843

Ve V

Dry Sweet

Sweet Dry

Ve

Ve

V

V

Dry

B(p) S(p)

Ruby Ruby

B(p) S(c) B(p) S(c)

Ruby

Reserve

B(p) S(c)

LBV

B(p) S(c)

LBV

Reserve

B(p) S(c)

Tawny

Ve V

Vintage

Sherry

Madeira
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Zesty and refreshing with 
vibrant red berry fruit notes. 
Available in cases of 6

MUD HOUSE
Chilean  
Sauvignon Rosé

££ 75cl 31603

Lively and crisp with lime 
citrus and grapefruit flavours. 
Available as individual bottles

MUD HOUSE
Sauvignon Blanc

££ 75cl 30575

Citrus, tropical fruits  
and grassy notes with 
refreshing acidity. 
Available in cases of 6

MUD HOUSE
Chilean  
Sauvignon Blanc

££ 75cl 316021 1 1

Branded 
Wines

Brands might be available to your guests outside 
of the On Trade, but there’s good reason for their 

continued popularity. Brands can offer guests 
comfort if they’re a bit unsure which wine to choose 
from your list, along with reassurance on the style 

or quality level they’ll be getting. Our range includes 
the most popular brands demanded by consumers, in 

case this is an area of interest for your business.

2

Dry with ripe apple, pear and 
pineapple flavours. 
Available as individual bottles

Cassis and black cherry 
flavours with hints of coffee. 
Available as individual bottles

Medium-bodied with  
cherry and plum notes. 
Available as individual bottles

Round and pleasant with  
red cherry, currant and  
cedar flavours. 
Available as individual bottles

Lemon and grapefruit citrus 
with clean, crisp acidity. 
Available as individual bottles

Zesty with grapefruit, lime  
and gooseberry flavours. 
Available as individual bottles

CYT

CYT

CYTCYTCYT

CYT
Chardonnay-Pedro 
Ximenez

Cabernet Sauvignon

MerlotMountain Range 
Merlot

Mountain Range 
Sauvignon Blanc

Sauvignon Blanc

££ 75cl 35529

££ 75cl 29843

££ 75cl 35532

££ 75cl 35522C

££ 75cl 35523C££ 75cl 29842C

S(c)

S(c)

S(c) S(c)

S(c)

2

2

S(c)
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Medium-bodied, smooth  
and fruity with blackberry  
and a hint of oak. 
Available in cases of 6

MOST WANTED PET
Malbec Red

££ 75cl 31856

Light and crisp with 
refreshing citrus and 
stone fruit flavours. 
Available in cases of 6

Most Wanted is a great option to help your 
business comply with local regulations, 
keeping wine and fizz as an option on bars. 
Already a prominent and popular option at 
venues and festivals across the UK, MW offers 
a no-nonsense approach which is easy for your 
guests to understand. Our still wines include 
Malbec, Sauvignon Rosé and Pinot Grigio - 
in other words, the wines that consumers 
demand the most.

Canned wine 
A fully recyclable option which crushes 
down for efficient waste management. 
These good-looking, neat little cans also 
come with fizz and 0.5% alcohol options.

For more information visit mostwantedwines.co.uk

PET 75cl bottles 
Reduce queueing by serving full bottles 
whilst avoiding the risk of broken glass.

MOST WANTED PET
Pinot Grigio White

££ 75cl 31855

VV VeVe

2

Medium-bodied, smooth  
and fruity with blackberry  
and a hint of oak. 
Available in cases of 12

Fresh and dry with fresh red 
berry and tropical notes. 
Available in cases of 12

Zingy fresh citrus flavours with 
a good punch of tropical fruit. 
Available in cases of 12

MOST WANTEDMOST WANTEDMOST WANTED
Malbec CansSauvignon Rosé CansSauvignon Blanc Cans

££ 18.7cl 31853££ 18.7cl 318642 ££ 18.7cl 31852

For all your 
outdoor and events 
needs

Fresh and dry with fresh red 
berry and tropical notes. 
Available in cases of 6

MOST WANTED PET
Sauvignon Blanc Rosé

££ 75cl 31854 C
S(p)S(p)

3
VVe S(p)

VVe S(p)

C
VVe S(p)

3
VVe S(p)

Fresh clean fizz with light 
peach and citrus notes.
Available in cases of 12

MOST WANTED
Fizz Cans

££ 20cl 31845

Zesty citrus and tropical fruit 
notes with a lively sparkle.
Available in cases of 12

MOST WANTED
<0.5% Fizz Sauvignon 
Blanc Cans

££ 20cl 352292
VVe S(p)

3

Medium-bodied, smooth  
and fruity with blackberry  
and a hint of oak. 
Available in cases of 6

MOST WANTED
Malbec

££ 75cl 26493C
VV VeVe S(p)

Light and crisp with refreshing 
citrus and stone fruit flavours. 
Available in cases of 6

MOST WANTED
Pinot Grigio

££ 75cl 26494

VVe S(p)

2
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In the heart of the McLaren Vale, at 
202 Main Road, you’ll discover the 
original location of Thomas Hardy’s 
wine cellar, converted in 1878 from 
an old flour mill. For over 170 years, 
this address has been at the heart 
of the region helping McLaren Vale 
to flourish and prosper. You can 
still visit the original winery today, 
(though you’d find the winemaking 
technology considerably more 
modern.)

Hardys make 202 Main Road wines 
exclusively for Crown Cellars in the 
UK, you won’t find them anywhere 
else and we don’t sell to anyone 
except the On Trade.

C C

Light with sweet berry  
flavours and juicy citrus. 
Available in cases of 6

Fruit aromas of plum and 
cherry with dried herbs and 
subtle vanilla oak. 
Available in cases of 6

Ripe raspberries and  
cherries with overtones  
of vanilla and spice. 
Available in cases of 6

Medium-bodied with  
juicy melon, nectarine  
and vanilla hints. 
Available in cases of 6

HARDYS HARDYS HARDYS

HARDYS

202 Main Road  
Rose

202 Main Road 
Merlot

202 Main Road 
Shiraz

202 Main Road 
Chardonnay

££ 75cl 34799 ££ 75cl 34802 ££ 75cl 34391

££ 75cl 343892 2

Lime citrus flavours and  
hints of pear. 
Available in cases of 6

HARDYS
202 Main Road  
Pinot Grigio

££ 75cl 34798

3

Dark fruits, plum and  
spice notes. 
Available in individual boxes

JACK RABBIT
Tempranillo  
10L BIB

££ 10L 33766

Citrus and fresh apple notes. 
Available in individual boxes

JACK RABBIT
Pinot Grigio  
10L BIB

££ 10L 349522

Citrus and fresh apple notes. 
Available in cases of 12

Crisp citrus and white  
peach characters. 
Available in cases of 12

Off-dry with citrus and 
tropical fruit flavours. 
Available in cases of 12

JACK RABBIT JACK RABBIT JACK RABBIT
Pinot Grigio,  
Single Serve

Sauvignon Blanc, 
Single Serve

Chardonnay,  
Single Serve

££ 18.7cl 343873££ 18.7cl 35305

Medium-sweet with fresh 
strawberry character. 
Available in individual boxes

JACK RABBIT
White Zinfandel  
10L BIB

££ 10L 575276B

££ 18.7cl 349222 2

E

E E

E E
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Jack
Rabbit

2

Citrus and apple with  
an off-dry finish. 
Available in cases of 6

JACK RABBIT
Prosecco

££ 75cl 18370

Citrus and apple with  
an off-dry finish. 
Available in cases of 12

JACK RABBIT
Prosecco,  
Single Serve

££ 20cl 315842

Medium-sweet with fresh 
strawberry character.
Available in cases of 12

JACK RABBIT
White Zinfandel, 
Single Serve

££ 18.7cl 27443

Light-bodied with berry  
and plum flavours.
Available in cases of 12

JACK RABBIT
Merlot,  
Single Serve

££ 18.7cl 35302

Soft and spicy with 
blackberries and raspberries. 
Available in cases of 12

JACK RABBIT
Shiraz,  
Single Serve

££ 18.7cl 35629C5 B
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Citrus and fresh apple notes. 
Available in cases of 6

Crisp citrus and white  
peach characters. 
Available in cases of 6

Off-dry with citrus and 
tropical fruit flavours. 
Available in cases of 6

Dry with citrus and  
red berry flavours. 
Available in cases of 6

JACK RABBIT JACK RABBIT JACK RABBIT

JACK RABBIT

Pinot Grigio Sauvignon Blanc Chardonnay

Pinot Grigio Rosé

££ 75cl 34948 ££ 75cl 35303 ££ 75cl 34403

££ 75cl 12707

Medium-sweet with fresh 
strawberry character. 
Available in cases of 6

JACK RABBIT
White Zinfandel

££ 75cl 57020

Light-bodied with berry  
and plum flavours. 
Available in cases of 6

JACK RABBIT
Merlot

££ 75cl 35301

Soft and spicy with 
blackberries and raspberries. 
Available in cases of 6

JACK RABBIT
Shiraz

££ 75cl 35628C

2 2 3

2 6

B

Rich plum, blackberry, 
liquorice hints, vanilla  
and soft spicy tannins. 
Available in cases of 6

Vibrant and fruity with white 
pepper and lemon citrus. 
Available in cases of 6

COASTAL RESERVECOASTAL RESERVE
MerlotPinot Grigio

££ 75cl 33755 ££ 75cl 33754

Medium-bodied with mango, 
passion fruit, grapefruit and 
green pepper. 
Available in cases of 6

COASTAL RESERVE
Sauvignon Blanc

££ 75cl 34605

Ve V Ve V Ve V

C

Juicy red berry, galia melon 
and honeysuckle characters.
Available in cases of 6

COASTAL RESERVE
Pinot Grigio Rosato

££ 75cl 33757

Ve V

2

2 2

Coastal 
Reserve

Light and off-dry with 
strawberry and cherry notes. 
Available in cases of 6

Soft and smooth with  
plum and red berry fruits. 
Available in cases of 6

Fruity with citrus and  
tropical fruit flavours. 
Available in cases of 6

ECHO FALLS ECHO FALLS 

ECHO FALLS 

Rosé Red

White

£ 75cl 34392 £ 75cl 57314

£ 75cl 34390

5 A

2

Light and uncomplicated  
with citrus and tropical  
fruit flavours. 
Available in cases of 6

BAREFOOT
Pinot Grigio

££ 75cl 57999

Soft with honeydew melon, 
nectarine and peach flavours. 
Available in cases of 6

BAREFOOT
Sauvignon Blanc

££ 75cl 59882

Juicy with strawberry and 
succulent pineapple flavours. 
Available in cases of 6

BAREFOOT
White Zinfandel

££ 75cl 58000

2 2

5

Ripe with juicy black fruit 
character and a touch of oak. 
Available in cases of 6

Spicy with dark berry, black 
cherry and vanilla flavours. 
Available in cases of 6

BAREFOOT BAREFOOT
Merlot Shiraz 

££ 75cl 57998 ££ 75cl 60564C C

Barefoot

Echo
Falls
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Crisp and fruity with melon 
and stone fruit flavours.
Available in cases of 6

BLOSSOM HILL
White

£ 75cl 34606

Fruity rosé bursting with 
luscious fresh strawberry  
and watermelon.
Available in cases of 6

BLOSSOM HILL
White Zinfandel

££ 75cl 16457

Fruity rosé bursting with 
luscious fresh strawberry  
and watermelon. 
Available in cases of 12

BLOSSOM HILL
White Zinfandel, 
Single Serve

££ 18.7cl 27433

Smooth and soft with simple 
red berry flavours. 
Available in cases of 12

BLOSSOM HILL
Red,  
Single Serve

££ 18.7cl 34607B

Crisp and fruity with melon 
and stone fruit flavours. 
Available in cases of 12

BLOSSOM HILL
White,  
Single Serve

££ 18.7cl 346033

3

5 5

Smooth and soft with  
simple red berry flavours. 
Available in cases of 6

BLOSSOM HILL 
Red

£ 75cl 34608BBlossom
Hill

141
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DRY

LIGHT & DELICATE

CROWN CELLARS OWN BRAND EXCLUSIVE TO CROWN CELLARS

SUITABLE FOR VEGETARIANS SUITABLE FOR VEGANS

PRACTICING BIODYNAMIC

PRACTICING SUSTAINABLE

PRACTICING ORGANIC

FAIRTRADE STELVIN (SCREWCAP)

CERTIFIED BIODYNAMIC

CERTIFIED SUSTAINABLE

CERTIFIED ORGANIC

DRY & AROMATIC

JUICY & RIPE SPICY & WARMING

FULL-FLAVOURED & OAKED OAKED & INTENSE

LIGHTER

SWEET

FULL BODIED

We have indicated the dryness or sweetness of our white 
and rosé wines using a scale of 1-9, where 1 is very dry and 
9 has a dessert-level of sweetness. We have indicated the 
body of our red wines using a scale of A-E, with A being 
lighter and D or E being richer and more chunky.

To make your selection even easier, we also have a simple 
style guide to help you understand our range at a glance.

WINE TASTING GUIDE

STYLE GUIDE

OTHER ICONS

Ve

B(p)

S(p)
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2
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3

3
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A CB D E

Helpful 
Information
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