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There’s cause for celebration and  
whatever you’ve planned, we hope we  
have you covered with some enticing  
deals on fizz and Champagne on p28,  
spring savings when you buy by the case (p41)  
and a special case put together with Easter  
feasting in mind on the back cover.

With this issue we also celebrate the first 
anniversary of 1874 in print. A bit of a milestone for 
our fledgling publication but just one of the many 
witnessed by Sebastian Payne MW, who is retiring 
after almost half a century at The Wine Society. He 
reflects on some of the changes he’s seen over that 
time in a wine world that never stays still in the last 
of his Last Words.

Australia, a country bursting with positivity, is the 
regional focus of this magazine as buyer Freddy 
Bulmer invites us to take another look at this vast 
continent of wine and get to know some of its new 
band of dynamic winemakers, as well as the true-
blue Aussie classics we all love to drink. We’re also 
excited to introduce two new own-label cabernets 
and share some inspiring stories from the field in 
our sustainability feature on p8.

Steve Farrow, our in-house Wine Without Fuss food and wine expert 
has taken inspiration from Easter feasts around the world to bring a 
twist to some Paschal classics. It all makes for some delicious eating: 
there’s a ceviche-style fish dish for Good Friday, an aromatic, spicy 
lamb centrepiece and a hard-to-resist bun and butter pudding, all 
with wines to match chosen by Steve and Sarah Knowles MW.

to our

Whether March has roared in or is gambolling out 
when this reaches you, whatever the weather, we’re 
confident that the wines that follow will put a spring 
in your step. This issue is full of joyful optimism as 
we look forward to warmer days and lighter evenings 
ahead; Easter’s on the horizon, thoughts may be 
turning to spring weddings, family gatherings and 
even, (fingers crossed) the first opportunities for 
enjoying a glass or two alfresco.

Joanna   Goodman
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Joanna   Goodman

Farewell and 
thank you, 
Isobel!
Isobel Cooper, whose 
name, face and Irish lilt 
will be familiar to many 
members, is hanging 
up her headset and 
stepping down as head 
of Member Services 
after 27 years’ service. 
When Isobel started in 
1995, we served 68,000 
active members whose 
only methods of contact 
were phone, post and 
fax. Email was a long way off and websites 
were the stuff of Tomorrow’s World!

Isobel began on the newly formed Enquiry Line – 
a SWAT team created in the aftermath of a crisis 
brought about by the financial collapse of a delivery 
carrier, prompting the realisation that a more 
professional customer services set-up was needed. 
Smart and highly empathetic, Isobel was soon 
recognised as a gem, rising through the ranks to the 
senior leadership team where she has played a key 
role for several years. Isobel has always put her heart 
and soul into The Society and looking after members.

It takes a certain character to lead a customer 
services team, particularly when faced with the 
unexpected (nothing more than a logistically 
unwelcome white Christmas pre-Covid!). Morale’s 
maintained when the pressure’s on thanks to Isobel’s 
natural positivity and sense of fun, oh and the 
copious amounts of chocolate always on hand in the 
department! Isobel has faced many challenges with 
charm and grace – one of the hardest, she says, was 
having to pre-record a message to say we would be 
temporarily closed at the start of the pandemic. It  
took several attempts, apparently – she found  
the concept just too upsetting!

So, on behalf of the tens of thousands of members 
who have called or written in and have appreciated 
the standards of service delivered under  
Isobel’s leadership, thank you.

Happily Isobel is not leaving us 
completely and will be helping 
with the delivery of the social 
aspects of our sustainability 
strategy – well-being and  
diversity and inclusion in the 
workplace – something she’ll  
no doubt excel at too.

Showing exactly why this variety has 
been such a hit Down Under for so 
long, this juicy, generous red with bright 
blackcurrant-fruit aromas and full-bodied 
yet fresh palate has great structure for 
the money and is a true standard-bearer 
of its type. Who better to 
make it for us than Yalumba, 
Australia’s oldest family-
owned winery? 13.5%
Ref AU24171   
Special introductory price  
of £6.75 instead  
of £7.75 bottle

Western Australia’s Margaret River is home to some of the world's 
finest cabernet sauvignon. It's blessed with a long growing season 
and heat is tempered by cool onshore breezes, helping the grape to 
ripen to perfection and teasing out its full aromatic potential. It was 
a privilege to work with Vasse Felix, the region’s founding winery, 
and Virginia Willcock (below), one of the country’s most awarded 
winemakers, to produce this example exclusively for members.  
They don’t usually do own labels but made an exception for us. 
Inviting, silky, black-fruit aromas and a full-bodied, yet pristine  
and elegant palate culminate in a long finish with hints of  
subtle, savoury dried cranberries. Drink now to 2026. 14%
Ref AU24201      
Special introductory price of £15 instead of £16 bottle

NEW NEW

Your Committee

The Society’s The Society’s Exhibition

2019 2019

Australian 
Cabernet 
Sauvignon

Margaret  
River Cabernet 
Sauvignon 

PS: We’ve had an extraordinary response from members 
following the piece in the winter issue, with more than 90 
applications to join the Committee. We will interview a 
shortlist of those who might join in the near term but this 
provides us with a fantastic group of potential applicants for 
the future as and when further places become available.

Australia, the main focus of this issue, features below in the shape 
of two new own-label cabernets and in our sustainability column 

overleaf with inspiring stories from two relatively new Barossa growers. 

Sadly, we have some goodbyes to say too. Buyer Sebastian Payne MW,  
one of our longest-serving colleagues, looks back at nearly 50 years  
with us, while Wine Director Pierre Mansour pays tribute to all he has 
contributed and Liz Cerroti thanks Isobel Cooper, head of  
Member Services for 27 dedicated years.

Chair Alan Black on the  
role of the Committee

The Society is a members’ 
organisation (a mutual) which exists 
to source for its members the 
highest possible quality of wines 
at the best possible price and to 
provide them with outstanding service  
and a memorable wine experience.

Committee members, who collectively need a combination of 
skills and strategic experience to be able to direct The Society’s 
business and set the strategy of The Society, represent the 
membership. No issue is discussed by the Committee  
without debating what it would mean for members.

So who are your Committee members?
Ken Brown (joined the Committee in 2016), Chair of the Finance 
and Risk Subcommittee, is an accountant, with a career in 
investment banking; Eleanor de Kanter (2018), Deputy Chair, 
has a background in digital innovation for consumers; Ben 
Dreyer’s (2020) experience is in international retail strategy and 
operations; Steve Finlan (2019) is the Chief Executive; Thomas 
Foster’s (2018) career is in running consumer businesses; 
Ricard Giner-Sariola’s (2013) background is in international 
digital marketing; Mohammed Haque (2020) is an accountant, 
with a career in digital media; Mike Thompson MBE (1999) was 
in marketing and the former CEO of a trade association; Tim 
Wright (2014), Chair of the Appointments and Remuneration 
Subcommittee, has worked in retail and finance, specialising in 
human resources; and I (2009) was an international lawyer. 

We have different backgrounds, and often approach issues 
from different viewpoints. Decisions are reached after rigorous 
debate. But, and essentially, we all work extremely well together, 
linked by the common enthusiasm we have for The Society and 
its ethos. This is undoubtedly helped by the system of co-option; 
with new Committee members first being co-opted on to the 
Committee, allowing the Committee, and the co-optee, to see 
whether there is a fit before possible election in due course.

Being a members’ organisation is an extraordinary strength of  
The Society and encourages and enables us to make decisions 
both for the immediate and long term. The Society will be 150 
years old in 2024 and each Committee member is acutely aware 
of the need to ensure The Society continues to be well placed  
to face the next 150 years.
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As I write this, Sebastian is in his 49th year with The Wine Society. In 
April he retires, leaving an extraordinary legacy, both for The Wine 

Society and the international wine industry. What I have most admired 
about Sebastian is his unwavering focus on quality and value whilst always 
keeping members and The Society in mind. He is a razor-sharp taster with 
the understanding and humility to appreciate that good wine comes at 
every price point. Decisive, often strong-minded, Sebastian is an excellent 
buyer and inspiring role model, and his talent with the written word, 
communicating so much with such concision, is remarkable.

Sebastian’s way with people and his 
approach are perhaps just as memorable. 
Always direct, always curious and always 
open to new ideas, he is supportive of 
younger winemakers and colleagues 
alike. Academically brilliant, courteous 
and charming and with a glint in his eye, 
Sebastian is down to earth and always 
keen to have fun (he might have tried all 
the great wines of the world but loves just 
as much to have a good refreshing pint 
of beer!). He also played a significant role 
as a member of The Society’s Executive 
Team until 2012 working alongside Liz 
Cerroti who remembers in meetings 
his ability to be ‘astute and refreshingly 
succinct, seeing the right answer quickly 
and always then keen to move on… It 
wasn’t unusual in a Committee meeting 
to hear the words ‘I need to decant the 
wines now’ as he made an early exit!’

Wine Champions (now in its 21st year 
and our most popular offer of the year) 
was Sebastian’s invention. So were Wine 
Without Fuss and Society News (now part 
of 1874). His ideas and vision have been 
game-changers. He has championed 
wines from unknown regions, was 
amongst the first to import from Tasmania 
(under the Exhibition label) years before 
the rest of the UK trade. He adores 
discovering what he calls ‘Cinderella 
regions’, off-the-beaten-track wines, 
another strand of our buying strategy  
that he instilled.

Tasting and travelling with Sebastian have 
created memorable moments for many 
of us and others in the trade. Leading 
authority on wine, Jancis Robinson MW 
says: 'I love tasting with Sebastian (which 
I have done as part of the Southwold 
group of tasters twice a year for longer 
than I care to admit, and also at The Wine 
Society) because, not only does he taste 
superbly, he is so irreverent!’

Alan Black sums up the Committee’s 
view: ‘Sebastian Payne is a colossus in 
the wine world and in The Society. He is 
the epitome of what we want in a buyer 
– great fun, generates extraordinary 
enthusiasm and joy and is a wonderful 
raconteur about wine and every aspect 
of it. He has always had the total trust 
of the Committee and we always look 
forward to his recommendations.  
We will miss him greatly.’

Sebastian has been an inspiration to so 
many of us and we all feel privileged to 
have worked with him. We’ll miss him 
both professionally and personally but 
feel sure that the temptation to taste new 
wines, hear the latest gossip and share 
good food will mean he will need no 
excuse to visit us at Wine Society  
HQ or join members at an event  
sometime soon.

Read an extended version 
of this piece with stories and 
reminiscences (those we can 
publish!) from fellow buyers at 
thewinesociety.com/ 
sebastianretires or scan:

Pierre Mansour pays tribute to Sebastian Payne MW

I became a member of The Society in 1967 after  
meeting Edmund Penning-Rowsell, its Chairman,  

and joined the wine trade three years later. In 1973  
I joined The Society’s staff as Promotion Manager. 

Our preconceptions, pre-occupations and priorities were 
different then. Numbers were smaller, finances more perilous. 
The economic climate was chilly. But there was good wine to be 
had, if less of it, and excitement because The Society was about 
to celebrate its first 100 years. The Committee had planned for 
this well in advance, assembling a remarkable collection of  
19th-century wines for a Centenary Draw, in which every 
member could buy one ticket for the price of £1. 

Inflation was racing away; replenishing stock was expensive  
and there were an oil crisis and three-day week to contend 
with. We joined the EEC and VAT had arrived. A decade of 
unremarkable vintages lay ahead. The weather in the seventies 
wasn’t great; there was no talk of global warming. Sherry and 
Port, on which The Society had almost been founded, took pride 
of place at the beginning of our Lists, which were dominated 
by French wine, though there were lots of German wines (none 
dry) and also liqueurs, vermouths and cigars (lots of people still 
smoked). Most of our wines and spirits were shipped in bulk  
and bottled expertly in our Stevenage cellars. 

My job as Promotion Manager was to produce the wine Lists 
and occasional special offers, put on a few outside members’ 
tastings and serve the occasional visitor to the Bolsover Street 
London office where I was first based. Christopher Bradshaw 
of Eyre and Spottiswoode taught me about printing and Peter 
Probyn the brilliant cartoonist (both Committee members) 
about presentation, while the marvellous Josie Stocker did 
the List layout. Commissioning original covers for the Lists and 
inside illustrations was taken very seriously, but for the most 
part, I was left to write the notes describing the wines, which 
meant that I had to taste them. Luckily, this was in the company 
of The Society’s experienced Wine Committee, Christopher 
Tatham MW, Albert Cable and Derek Gannaway; and later John 
McLusky, who succeeded Christopher in 1975 and with whom  
I travelled to the wine districts of France, Germany and Italy.

We could not afford to stock as many fine wines as we would 
later, so John introduced the concept of selling a wider range 
en primeur for the future, with Burgundy in 1973 and then claret 
in 1975. En primeur sales really took off with the 1982 claret 
vintage (whose quality was not ‘discovered’ by Robert Parker as 
is sometimes claimed, though he did help to increase sales in 
the USA at a time when Europe was again in recession). Only in 
1983 did The Wine Society accept credit cards, but it was then 
that we began to explore French country wines properly, extend 
The Society’s wine range and introduce bag-in-box, while 
Australia and California were at last taken more seriously.

I inherited the job of Wine Buyer at a propitious time. 1985 
was a lovely vintage nearly everywhere. Wine was a riveting 
leisure interest for more and more people. Marcel Orford-
Williams joined me in 1986, bringing his deep understanding 
of France and its producers, which led him to some amazing 
growers now loyal to The Society. When big brands might 
have dominated the wine world, as they do in other industries, 
we flourished because we found more individual sources that 
matched The Society’s independent member-focused ethos. 
The Wine Society had, after all, been crowd funded in 1874, long 
before the phrase became trendy. Toby Morrhall, who joined 
in 1992, with supermarket-disciplined experience, developed 
Australia and South America where he became so trusted by 
the winemakers of the big corporations that they let him make 
special blends from their best vats.

Italy was experiencing a viticultural renaissance and I now  
had more time to explore it, alongside buying Bordeaux. There 
was another recession in the early ‘90s which allowed us to buy 
the excellent 1990 claret vintage three years running, avoiding 
the frost-hit ’91 and disappointing ’92. Later Joanna Locke MW, 
Tim Sykes, Pierre Mansour and Sarah Knowles MW brought 
outside wine-trade experience and ideas to enrich the team;  
and more recently, home-grown talent in the shape of Freddy 
Bulmer and Matthew Horsley added their youth and energy  
and belief that The Wine Society should and could be  
the best wine merchant in the country.

Speed of change in the last 20 years has been unprecedented, 
requiring greater professionalism in our communications and 
logistics and constant attention to detail. The Society has always 
found wines from all over the world but shipping more and more 
good bottles from Eastern Europe and from vineyards from 
South Africa to Uruguay, Tasmania to Oregon has been a joy.

What for the future? There will always be surprises that are 
unforeseen. People who make wine will always be more 
important even than the grapes they grow and the ground they 
grow them on and it will be our job to know whom to trust and 
support. Wines from all over the world are better, more varied 
and more exciting than ever. It will be The Wine Society’s job  
to find them, describe them and deliver them to you.

There’s an extended version of this  
article, including the tale of a bottling  
line ‘blip’ online at thewinesociety.com/ 
sebastianlooksback or scan:

Sebastian Payne
MASTER of WINE

Last, LAST WORDHalf a century

WINEIN

Sebastian not long after 
starting at The Wine 
Society in 1973

Sebastian blind tasting for Wine Champions, which he 
introduced, with Jo Locke MW and Matthew Horsley

On a visit to Bordeaux with then marketing 

manager Viv Bain, Christian Moueix and 

former Chairman Edmund Penning-Rowsell
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Simon Mason

SUSTAINABILITY

HOW ARE WE WORKING TO  
BRING THIS INFORMATION TO YOU?
Where a producer is a member of a sustainability scheme or schemes, we will 
provide this information on the wine product page. This will begin with Society 
and Exhibition wines in 2022 before being rolled out across the rest of our range. 

To help make use of this information, we will also provide background  
on what metrics make up the more widely adopted standards, so that  
our members can consider what matters to them. 

For the longer term, as members of the Sustainable Wine Roundtable,  
we are working with others in the industry to develop a global reference  
standard that will help provide clarity as to what sustainability means to the  
wine trade and to help consumers to make informed purchasing decisions.

Sustainability schemes: 

Organic and biodynamic certification 
focus solely on farming practices that 
relate to the environment. Sustainability 
schemes and certifications are broader 
in scope, and aligned, in some cases, 
with the relevant UN Sustainable 
Development Goals. Their requirements 
are often expressed as a triple bottom 
line – three pillars where people, and 
planet are given equal weight to profit. 
While there is a degree of equivalence 
across organic standards, there is 
currently no one sustainability standard 
that affords consumers a ready grasp 
of exactly what a scheme involves, 
or the degree of rigour applied to 
auditing producers. While all schemes 
could be seen as providing a pathway 
from ‘conventional’ wine production, 
those which are less onerous in 
terms of requirements and supporting 
documentation can lead to accusations 
of ‘greenwashing’.

WHERE DID 
SUSTAINABILITY 
SCHEMES BEGIN?
Generally regarded as the pioneer 
of sustainability schemes, California’s 
Lodi Rules evolved from an integrated 
approach to pest management first 
established in 1992 by winegrowers in 
the Lodi region. Formalised in 2005, 
this set of rules has expanded and, by 
2021, extended to more than 120 farming 
practices covering water, soil, pests, 
ecosystem, business management and 
human resources, deployed by 1,292 
vineyards. The complete 138-page rules 
document, including full details of the 
requirements for certification, is available 
via the Lodi Rules website. Conscious of 
criticism, the Lodi scheme is continually 
reviewed by an independent panel 
and scrutinised by a third-party auditor. 
Wine Society producer, McManis Family 
Vineyards were awarded their first Lodi 
Rules Certification in 2013 and have 
subsequently engaged an independent 
third party who has 
now verified all of their 
estate vineyards as 
Lodi Rules Certified.

Sustainable Winegrowing 
New Zealand (SWNZ) was 
launched in 1995 and today 
claims to certify 96% of the 
country’s vineyard area 
and 90% of production 
facilities. Starting out with areas of focus 
much like Lodi’s, SWNZ has recently 
added climate-change management 
to its requirements, with the goal of 
becoming net carbon-zero before 2050. 
Matt Sutherland of Dog Point Vineyard 
has begun addressing this challenge 
through a combination of insetting 
(offsetting carbon output by planting 
native and pine forests on their property) 
and locking carbon in the soil through 
the use of cover crops between vines. 
An independent carbon measurement 
has helped them to identify their major 
carbon contributors and solar panels, 
electric vehicles and changes to shipping 
models are all being considered and 
evaluated. Keen to take a holistic 
approach that reduces their carbon 
footprint, but retains a healthy ecosystem 
to make better wine, Matt notes, ‘One 
thing I find is that sustainability and 
carbon footprint don’t necessarily go 
hand in hand. For example, you can  
be carbon zero but still nuke the soil  
with Roundup!’

HOW ARE SCHEMES 
EVOLVING?
Closer to home, Three Choirs 
Vineyards, (who produce The Society’s 
English White), are founder members 
of Sustainable Wine GB (SWGB), 
established in 2019 to promote and 
certify thoughtful UK wine producers. 

Three Choirs’ winemaking director, 
Martin Fowke acknowledges the work 
that has gone into the SWNZ but notes, 
that when establishing a UK scheme, 
‘there was far more to it than copy and 
paste. We needed a scheme to fit our 
region, our climate, our business models.’ 
Martin identifies the control of pests and 
disease as being particularly challenging 
in the UK, ‘A careful, calm approach is 
essential and proving that things work 
in the long run is critical. Otherwise, 
we could compromise quality and 
quantity.’ To help UK winemakers keen 
to adopt more sustainable practices, the 
SWGB objectives are broken down into 
guidelines, setting prohibited practices, 
minimum standards and best practice 
in both vineyard and winery. Four 
minimum standards specifically relate to 
minimising and optimising pesticide use. 
Martin reports that Three Choirs have 
already virtually eliminated herbicides 
and reduced the total chemical input 
across the farm by over 50%.

THE SOCIAL PILLAR
Whilst the SWGB scheme focuses on 
environmental protection, fellow scheme 
members and Wine Society suppliers, 
Camel Valley are keen to stress the 
people aspect of their sustainability 
activity. Owner Bob Lindo makes clear 
to tour visitors that as well as maintaining 
biodiversity and running a carbon-
negative vineyard, Camel Valley also pay 
above the living wage, sponsor Cornwall 
Air Ambulance, offer work experience 
opportunities to local schools and  
finance the kit for a local ladies  
hockey team. Meanwhile in Australia, 
Forage Supply Co. not only produce 
great wines, ‘with the smallest impact on 
the environment’ but also work closely 
with the South Australian homeless 
community and a local mental health 
charity (see overleaf). Neither producer 
takes these steps to conform to a specific 
sustainability scheme, demonstrating 
that you needn’t be limited in your 
endeavours if there is a drive to do more.

Academic reviews of wine sustainability 
schemes generally note the focus on 
environmental rather than social issues 

but identify some clear 
exceptions such as 
the WIETA ethical seal 
in South Africa which 
was established to 
address specific issues 

within the local trade. Wine Society 
suppliers Villiera Wines in Stellenbosch 
exemplify a new generation of South 
African producers who not only hold 
Integrated Production of Wine (IPW) 
environmental sustainability certification 
but also WIETA accreditation, as well as 
supporting several clinics and childhood 
development schemes.

Elsewhere, as explored in the January 
edition of 1874, Chile’s Concha y Toro 
have looked beyond wine sustainability 
schemes to become the largest B Corp-
certified wine business having achieved 
the necessary B Impact Score across 
areas including Community, Environment, 
Workers and Customers.

WHAT NEXT?
Three Choirs’ Martin Fowke is keen to 
stress that sustainability is a mindset and 
a process that will continually develop. 
Like Matt Sutherland of Dog Point, he 
notes that the quality of the wine must 
not suffer, bearing in mind economic 
sustainability and the profit element of 
the triple bottom line. That is very good 
news for Wine Society buyers who will 
always continue to seek out high-quality 
wines for members. 

There is already a great deal of 
sustainability work taking place in 
vineyards and wineries, and we’re 
committed to keeping you informed 
about it, bringing you the environmental 
and social stories as well as the 
certifications awarded.

What are they and 
what can they offer?

Sheep moving through the property at Dog Point, New Zealand

Martin Fowke of Three 
Choirs, founder member 
of Sustainable Wine GB

Camel Valley’s Bob and Sam Lindo are keen 
to stress the people aspect of sustainability

All wines certified organic are already 
clearly indicated as such online and 

in our literature. For the benefit of Society 
members for whom such criteria are an 
important consideration when buying 
wine, our next step is to show producers’ 
membership of sustainability schemes. But 
what are sustainability schemes and what 
do they offer our members?

Early Childhood Development run by the 
Pebbles Project which all started at Villiera
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Scott on a mission to teach 
kids where food comes from!

SUSTAINABILITY

This small family-run property (whose 
wine features on the cover and on p17) 
was founded in 1982 by third-generation 
grape grower and Penfolds’ former 
head vineyard manager Martin Pfeiffer. 
It was planted with cuttings of Kalimna 
3C Shiraz clone from one of Penfolds’ 
famous Grange vineyards in 1994 and the 
first wines were released in 1997. Sam, 
who took over from his parents in 2019 
says that a love of the land was instilled 
in them from an early age: ‘When we 
lived at Penfolds, school holidays were 
spent sorting out recycling, even down 
to teabags!’ Sam says his mum was a 
driving force on the ‘green’ front and 
while they thought it was a drag as kids, 
he and his siblings are now really grateful 
that his parents taught them to take care 
of their surroundings, ‘be it dirt, trees, 
animals or water sources, you name it, 
we care about it!’ The Whistler property 
was originally used for crop and sheep 
farming and Sam remembers how, aged 
seven, he’d helped hand plant 3,000 
eucalyptus trees around the farm as part 
of a ‘trees for life’ project. Sam’s mum 
Sally (whom he calls a ‘real Greenie’!) 

Down the road at Forage, it sounds 
as though Scott, too, is the product of 
his upbringing in terms of his social 
conscience. Scott tells us he grew up 
overlooking the vines on the property 
he now works on since his parents 
bought it 10 years ago. There’s a small 
cottage on the property, built in 1860 
and last lived in by an elderly German 
lady called Elma Schrapel, whose 
carers Scott’s parents became, moving 
her into a unit adjoining their house.

After travelling extensively in his 
twenties and working six vintages at 
Wolf Blass, Scott decided he wanted to 
give something back to the community: 
‘I got a big passion for sustainability 
and social entrepreneurship during my 
travels and in 2016 teamed up with my 
best mate and former AFL player, Justin 
Westhoff to launch Forage Supply.’

set up an area on the property to look 
after orphaned kangaroos, housed on  
10 acres left to native scrub and 
vegetation on the estate. He recalls 
childhood holidays from which it was 
impossible to return without some poor 
stray animal that needed a home! 

Taking over responsibility for the estate 
on his parents’ retirement, Sam said 
he wanted to re-evaluate everything, 
continuing organic and biodynamic 
practices on their farm and reassessing 
their carbon footprint. ‘We haven’t used a 
herbicide or pesticide on our patch of dirt 
since 2013,’ Sam tells us. The installation 
of a large solar panel system on top of 
their barrel storage shed allows them to 
create their own power and eventually 
they’ll be able to give power back to the 
grid. Water use is a hot topic in Australia 
and Whistler have recently decided 
to install rainwater storage capacity of 
close to 50,000 litres, which will make 
the winery self-sufficient, with no need to 
take water from the Murray River.

Sam says that for him, adopting a 
sustainable approach to the environment 
is simply about giving as much natural 
goodness back to the earth as possible, 
rather than taking from it. ‘I want this 
property to be left for my kids in a  
better shape than when I arrived.  
It's as simple as that.’

Sam Pfeiffer of Whistler Wines and Scott Rogasch of Forage Supply Co. share a similar outlook when it 
comes to social and environmental responsibility, and their aspiration to democratise wine while putting 

quality first. Perhaps this is not surprising as these friends and neighbours went to the same high school, 
played footy against each other and went travelling together before following very similar paths into wine. 
Their philosophy as winemakers is similar too – both aim to make single-vineyard wines from their family-

owned properties with minimal intervention. Their intent is to make lighter, more approachable wines than 
the typical Barossa blockbusters of old. Looking after the land and giving back to society are not just nice 

boxes to tick: they are fundamental tenets for both, though their approaches are a little different.

S U S TA I N A B I L I T Y  I N  A C T I O N  I N  T H E  B A R O S S A ,  S O U T H  A U S T R A L I A

Find Whistler and  
Forage Supply Co. wines  

on pages 16 and 17

from the fieldStories  

From the outset, the aim of the pair 
was ‘to have the smallest impact on the 
environment and biggest impact on the 
community.’ They work closely with the 
homeless and with local schools and 
have built their business around five 
core pillars – Eat, Drink, Plant, Wear, 
Build. As well as donating food and new 
clothing to those in need, they offer 
them employment opportunities in the 
vineyards and bottling line. They teach 
local schoolchildren about growing food 
via several community gardens and buy 
back the produce for their food trucks 
and small catering company, closing  
a truly virtuous circle by donating food  
to homeless shelters.

Their latest project ‘Forage Built’ is a 
revolutionary initiative to help solve 
homelessness. Together with like-minded 
businesses and specialists they provide 
small sustainably built, transportable 
units designed to house one person but 
built in communities or ‘calyxes’. As well 
as providing a safe place to live and a 
degree of privacy, the set-up encourages 
social interactions to foster more of a 
sense of belonging. With that in mind, 
the homes are carefully sited close to 
amenities and services rather than being 
segregated from the wider community. 
The cleverly designed units can be 
relatively easily transported to different 
sites making them highly flexible to 
different needs and land availability.

As friends and neighbours (Sam says he 
and Scotty are always helping each other 
out, borrowing equipment, helping hand 
bottle each other’s wines and exchanging 
ideas) it’s not surprising that the Forage 
Supply food truck often caters at events 
at Whistler. As Sam says about his friend, 
‘Scotty does heaps for the social needs 
of the community, more than anyone I 
know and it's amazing.’

We’ve certainly not come across too 
many wineries like Forage Supply Co.  
that put their social strategy front and 
centre of everything they do, building 
their business model around this from  
the outset. We’re pleased to say, the 
wines are equally commendable.

Natural pest control at Whistler

The innovative 
Forage Built pods

Friends and neighbours, Sam 
Pfeiffer of Whistler and Scott 
Rogasch of Forage Supply Co.

 Sam’s mum Sally with one 
of her rescued kangaroos

by Joanna Goodman
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Freddy Bulmer

Australia
I have now been buyer for our Australian range for three years  

and I love it, but it’s been quite a learning curve. Like many  
people, I was initially guilty of not appreciating just how complex 
the Australian wine scene is. It may be that, because it’s impossible 
to condense a whole continent of wine into one easily digestible 
soundbite, some struggle to engage. But if you really immerse 
yourself, you realise, as I did, that it’s precisely the fact that there’s 
so much going on that makes Aussie wines so special right now. I’m 
completely sold on how exciting, diverse and delicious they are and 
eager to convey that message to our members. With that in mind,  
my selection here focuses on two of Australia’s strongest suits –  
the classics and the up-and-coming new-wave fine wines.

The Society's Australian 
Chardonnay 2021
Blended exclusively for us by Wirra Wirra 
in the cooler Adelaide Hills region of South 
Australia, a wonderful spot for precision 
chardonnays, this is simple, light, fresh  
and fruity with just a touch of oak. 12.5% 
Ref AU24411  2   
£8.50 bottle | £102 dozen

Old guard and new wave

Whites 
Hesketh ‘Bright Young  
Things’ Limestone Coast 
Sauvignon Blanc 2021
Light, bright, brilliantly refreshing white  
from South Australia’s cool south-easterly 
corner. Attractively mellow and peachy,  
with a twist of lime to the stone-fruit  
and delicate tropical flavours. 12.5%
Ref AU24211  2     
£8.50 bottle | £102 dozen

The Society's Hunter  
Valley Semillon 2021
One of Australia’s most distinctive 
wine styles, and arguably its 
greatest gift to the wine world, this 
true-blue classic is made for us 
by Brokenwood. Lemon-and-lime 
driven, purer than pure and  
intensely refreshing. 11%
Ref AU24041  1    
£8.75 bottle | £105 dozen

 NEW 

d’Arenberg ‘The Stump 
Jump’ McLaren Vale Riesling-
Marsanne-Roussanne 2019
A semi-aromatic blend with sappy and 
generous notes of white peach, pepper, 
orange peel and lime juice. On the palate, 
it’s crisp and lemony, with good fruit 
intensity and a lovely blossomy twist. 11.5% 
Ref AU24931  2    
£9.25 bottle | £111 dozen

With a long history of winemaking 
and some of the oldest vines in the 
world, Australia first made its mark 
with classic French grapes like 
chardonnay, cabernet sauvignon, 
syrah and semillon. Now naturalised 
Australians, these wines provide 
amazing value for money at all price 
points, with no-nonsense, yet accomplished 
takes on some of the world’s most coveted 
grapes. We dig deep into these below and 
overleaf, from a strong showing at under  
£10 to beautifully aged bottles that showcase 
the pedigree at the other end of the scale.

Bleasdale The Wild Pear 
Sauvignon-Verdelho 2021
A crisp blend of sauvignon blanc 
and early pioneer verdelho, from 
one of its oldest and our longest-
standing producers. Lime and 
apple notes make way for a glossy, 
pure and refreshing palate. 11.5%
Ref AU24461  2   
£9.50 bottle | £114 dozen

 NEW 

Bleasdale Adelaide  
Hills Pinot Gris 2021
Grown in Australia since the 19th century, 
pinot gris thrives in the cool Adelaide 
Hills, taking on a freshness and zest that is 
evident in this zippy, no-nonsense example, 
tailor-made for fusion food. 12.5% 
Ref AU24471  2   
£9.95 bottle | £119 dozen

d’Arenberg ‘The Hermit 
Crab’ McLaren Vale Viognier-
Marsanne 2021
Generous, perfumed white with 
juniper, fresh, zesty lemon and 
floral notes on the nose, stone-
fruit, mango and pineapple on the 
palate and a delicately savoury 
finish. Particularly good in this 
excellent vintage. Drink now  
to 2025. 14%
Ref AU24801  2     
£11.50 bottle | £138 dozen

Vasse Felix Classic Dry White 
Margaret River Semillon-
Sauvignon Blanc 2021
An unoaked blend of semillon and 
sauvignon blanc from one of Margaret 
River’s pioneering wineries. Vanilla and 
tropical notes on the nose and a crisp, 
refreshing palate infused with orange peel 
and lime zest. Drink now to 2024. 12.5% 
Ref AU24451  2   
£11.95 bottle | £143 dozen

 NEW 

Pewsey Vale The Contours Eden 
Valley Reserve Riesling 2015
Ethereal, bone-dry white with pin-point 
precision, a nose of freshly mown grass, 
kerosene and pithy lemon and a deep, 
layered palate showing the complexity 
that comes with age. Drink now to  
2031. 12.5% 
Ref AU24511  1    
£25 bottle | £300 dozen

 NEW 

Vasse Felix Margaret  
River Chardonnay 2013
Beautifully mature, yet still vivacious.  
Savoury, sea-shell aromas on the nose 
combine with notes of lime and dill leading 
to spice, salinity and tropical fruit on the softly 
textured palate. Drink now to 2025. 13% 
Ref AU24481  2   
£27 bottle | £324 dozen

Tyrrell's Stevens Single Vineyard 
Hunter Valley Semillon 2011
This example of an iconic Australian wine 
style, made from vines dating from 1911, 
has depth and impressive concentration, 
combining vibrant citrus with enticing 
beeswax and honeyed maturity.  
Drink now to 2024. 11%
Ref AU23601  1   
£36 bottle | £432 dozen

Aussie
CLASSICS

Wirra Wirra’s Scrubby Rise vineyard 
in the cooler Adelaide Hills region
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Discover  

our full range of Australian wines at 
thewinesociety.com/australia or scan: 

'No-nonsense, 
yet accomplished 
takes on some of 
the world’s most 
coveted grapes'

Reds 
Victory Hotel Australian  
Shiraz-Cabernet 2021
Smooth and full-bodied, with 
juicy notes of plum, blackberry 
and fig, this charmer is a perfect 
introduction to Australia’s seriously 
pleasurable and effortlessly 
drinkable reds. 14% 
Ref AU24381A1   
£6.50 bottle | £78 dozen

The Society's  
Australian Shiraz 2019
Made by outstanding Aussie 
stalwarts Bleasdale in Langhorne 
Creek, this lovely cherry and black-
fruit-laden shiraz is full-bodied 
but fresh with soft tannins and 
delicious hints of blackberry  
and apple crumble (yes!)  
on the finish. 14% 
Ref AU23451   
£7.95 bottle | £95 dozen

Wakefield Promised Land 
Shiraz-Cabernet 2019
This bold red blend has all of the vibrant 
cassis you would expect from Australia 
but with the balance and freshness that 
come from Clare Valley-dominated fruit.  
A versatile anyday drop. 14.5%
Ref AU23461     
£8.50 bottle | £102 dozen

Wakefield Promised  
Land Pinot Noir 2020
A prime example of the outstanding value 
Australian wine can offer and proof that it 
isn’t all about black-fruited blockbusters. 
This is light, fresh and attractive, with tea-leaf 
aromas and true pinot character. 14%
Ref AU23541   
£8.50 bottle | £102 dozen

 NEW 

d’Arenberg ‘The Stump Jump’ 
McLaren Vale GMS 2018
A generous, medium-bodied 
blend of grenache, mourvèdre and 
shiraz with blackcurrant, rhubarb 
crumble and cherry aromas, 
crunchy bramble and redcurrant 
flavours on the palate and subtle 
notes of vanilla on the finish. 14.5%
Ref AU24921    
£9.25 bottle | £111 dozen

 NEW 

Mérite Wrattonbully  
Shiraz-Malbec 2019
A classic Australian blend seen far  
less frequently nowadays, from a region 
neighbouring Coonawarra. This has notes 
of plum, eucalyptus and earthiness on 
the nose with a rounded, ripe palate and 
generous, plump red-fruit character.  
Drink now to 2025. 13.8%
Ref AU24521   
£14.95 bottle | £179 dozen

Glaetzer Bishop Barossa  
Valley Shiraz 2015
Unashamedly Barossa in style 
but not over the top, particularly 
with some maturity behind it. Ben 
Glaetzer has produced a bold, 
intensely fruity joy of a wine, now  
with lovely developed, leathery, 
cocoa tones. Drink now to 2025. 15%
Ref AU19331A1   
£23 bottle | £276 dozen

 NEW 

Henschke Henry’s  
Seven Barossa 2019
A full, spicy blend of shiraz, grenache, 
mourvèdre and viognier from one 
of Australia’s greatest wineries. 
Remarkably polished and smart 
Barossa red with Black Forest fruit  
and an admirably managed note  
of cedar and tobacco. Drink  
now to 2029. 14.5%
Ref AU24431    
£26 bottle | £312 dozen

 NEW 

Bannockburn De La Roche 
Geelong Shiraz 2011
Fully mature, unapologetically authentic 
Australian shiraz with intense black-olive, 
coffee, fig, cocoa and cherry aromas. 
Medium-bodied and savoury on the 
palate with a hint of truffle, it’s one for 
contemplative enjoyment rather than 
instant gratification. Drink this year  
and next. 13.5%
Ref AU24691   
£28 bottle | £336 dozen

d'Arenberg Coppermine 
Road McLaren Vale Cabernet 
Sauvignon 2016
From very old vines, this has particularly 
full, ripe tannins in 2016, with tobacco and 
cassis aromas and a concentrated smoky, 
deep and brooding palate. Particularly 
ageworthy. Drink now to 2032. 14.5% 
Ref AU22461    
£35 bottle | £420 dozen

Now in the hands of the sixth generation, the Henschke family (whose wine 
is opposite) have over 150 years’ experience of winemaking in the Barossa

MIXED CASE 
A TASTE OF AUSTRALIA’S FINE WINE CLASSICS
Sample Australia’s unique take on the world’s noblest grapes.  
A six-bottle case containing one bottle of each of the following:

WHITES
• Pewsey Vale The Contours Eden Valley Reserve Riesling 2015
• Vasse Felix Margaret River Chardonnay 2013

REDS
• Glaetzer Bishop Barossa Valley Shiraz 2015
• Henschke Henry’s Seven Barossa 2019
• Bannockburn De La Roche Geelong Shiraz 2011
• d'Arenberg Coppermine Road McLaren Vale Cabernet Sauvignon 2016

Ref MX2228 | £164
14 | SPRING 2022 THEWINESOCIETY.COM  01438 741177 | 15

EXPLORE



NEW 
  WAVE

MIXED CASE 
EXPLORE AUSTRALIA’S  
NEW WAVE WINES
An explorer’s mix of some of  
Australia’s most exciting offerings.  
A six-bottle case containing one  
bottle of each of the following:

WHITES
• Chaffey Bros. Düfte Punkt Eden  

Valley Field Blend 2019
• St. Dune El Beyda McLaren Vale Grenache Blanc 2020
• Forage Supply Co. ‘Spliced’ Eden Valley Riesling 2021

REDS
• Whistler Wines ‘Get In My Belly’ Barossa Valley Grenache 2021
• Forage Supply Co. ‘Caveman’ Barossa Valley Carignan 2021
• Cullen ‘Red Moon’ Margaret River Malbec-Petit Verdot 2018

Ref MX2227 | £105

Whites 
 NEW 

Chaffey Bros. Düfte Punkt  
Eden Valley Field Blend 2019
A zesty blend of riesling, gewürztraminer 
and kerner, making for an aromatic wine 
with ripe and rounded citrus and tropical 
aromas. A really fun and easy-drinking  
new find. Drink this year and next. 12.8% 
Ref AU24911  2    
£12.50 bottle | £150 dozen

St. Dune El Beyda McLaren  
Vale Grenache Blanc 2020
Brothers Duncan and Peter Lloyd 
have crafted a unique grenache 
blanc. Hand-picked and fermented 
in oak, this is fresh with lovely texture 
and notes of peach, nougat, vanilla 
pod and lemon zest. Drink now  
to 2025. 13.5%
Ref AU24051  2    
£12.95 bottle | £155 dozen

 NEW 

Forage Supply Co. ‘Spliced’  
Eden Valley Riesling 2021
Suitably named after the popular Australian 
‘Splice’ ice lolly, this is a refreshingly crisp 
riesling full of green-apple and lemon 
aromas and flavour. Perfect for sunny 
springtime drinking. Drink now to 2024. 12%
Ref AU24861  2   
£19 bottle | £228 dozen

 NEW 

S.C. Pannell ‘Fi Fi’  
McLaren Vale Fiano 2021
Lovely balance of fresh fruit and floral 
character on the nose, including oranges, 
lemons and elderflower, leading to a crisp  
and juicy palate with notes of lemon tart. 
Medium-bodied, yet wonderfully generous.  
Drink now to 2024. 13.5%
Ref AU24651  2   
£20 bottle | £240 dozen

Cullen ‘Red Moon’ Margaret 
River Malbec-Petit Verdot 2018
A longtime pioneer of biodynamic 
winemaking, Vanya Cullen’s winery is  
now also completely carbon neutral. This 
is full and generous with spiced plum on 
the nose and cherry and blueberry on  
the palate. Drink now to 2028. 13% 
Ref AU24661     
£24 bottle | £288 dozen

Mac Forbes Yarra  
Junction Villages Yarra  
Valley Pinot Noir 2020
A beautifully elegant pinot with 
bright cherry and redcurrant 
flavours and wet slate and spice 
just developing. Fine tannins and 
mouthwatering freshness draw  
the red berry flavours through  
the delicate but long finish.  
Drink now to 2028. 10.5% 
Ref AU24611 
£27 bottle | £324 dozen

Australia is firmly on the map as one 
of the most dynamic and progressive 

wine-producing countries in the world, and 
the selection here is certainly one of the most 
exciting that I have put together as your buyer. 
All are made with what could be described 
as ‘minimal intervention’ and stylistically are 
primarily about purity, freshness and energy.  
I hope you enjoy them as much as I do.

fine wines

Reds 
Whistler Wines ‘Get In  
My Belly’ Barossa Valley 
Grenache 2021
2021 was an outstanding vintage here  
and the quality shows in this excellent 
example of crunchy, modern grenache. 
Lighter than you might expect from the 
Barossa, and more similar in style to  
pinot noir. Drink now to 2026. 13.5% 
Ref AU24341    
£19.50 bottle | £234 dozen

 NEW 

Forage Supply Co. ‘Caveman’ 
Barossa Valley Carignan 2021
Deep purple, intense, youthful carignan 
packed with ripe, juicy blackcurrant, plum 
and blueberry fruit with hints of spice, full, 
grippy tannins and remarkable freshness. 
Drink now to 2025. 13.5% 
Ref AU24851   
£20 bottle | £240 dozen

Read about the inspiring sustainability  
work going on at neighbouring wineries, 
Whistler Wines and Forage Supply Co.  
on pages 10 and 11.

Sparkling, rosé and  
skin contact wines 
Innocent Bystander  
Victoria Moscato 2020
This Australian take on Italy’s popular  
off-dry sparkling wine blends gordo (aka 
muscat of Alexandria) and black muscat 
grapes to create this delicious, fruity and 
generous bottle of bubbles. A great example 
of Australian ingenuity adding a new 
dimension to a classic wine style. 5.5%
Ref SG3561  5  
£14.50 bottle | £174 dozen 

 NEW 

Whistler Wines ‘Dry As A Bone’  
Barossa Valley Rosé 2021
Bright, crisp, pale pink GSM blend  
with vivid strawberry and meadow-flower 
aromas, from an exciting new winery for 
us, where sustainability is high on the 
agenda (see p10 for more on this).  
Drink this year and next. 11.5% 
Ref AU24641  1    
£16 bottle | £192 dozen

 NEW 

Whistler Wines ‘Back To  
Basics’ Barossa Valley Skin  
Contact White 2021
A skin-contact or ‘orange’ blend of semillon and 
riesling, hazy gold in colour with savoury aromas 
of cinnamon, straw, quince and cedar. The palate 
has the grip of a red, overlaid with white and 
stone-fruit flavours. Drink now to 2024. 10.7% 
Ref AU24901  2   
£20 bottle | £240 dozen

Discover  

our full range of 
Australian wines at 
thewinesociety.com/
australia or scan: 

Cullen, the only biodynamic and carbon positive winery in Margaret River
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Find our full range  
of Society wines at  
thewinesociety.com/
society or scan:

Wine is no stranger to fads and fashions, but The Society’s 
White Burgundy and The Society’s Claret steadfastly remain 

our best-loved bottles. If you haven’t tried these, I urge you to 
see for yourself what makes them so enduringly popular. If you’re 
already a fan, why not try some other Society wines I think you’ll 
also enjoy? The selection here reflects the time and care invested 
in this range by my team of buyers, who work with outstanding 
producers to source, blend and craft copybook examples of 
regional character that we’re proud to put our name on.

Whites

The Society's Chilean  
Limarí Chardonnay 2021
From a great year for Limarí, Chile's pre-
eminent region for chardonnay, and the 
skilled hands of Concha y Toro’s brilliant 
winemakers Marcelo Papa and Ignacio 
Recabarren, this bright, crisp wine is  
enriched by a little lees stirring. 13.5%
Ref CE12101  2  
£7.25 bottle | £87 dozen

The Society's  
Grüner Veltliner 2021
A textbook example of Austria’s 
signature white grape, courtesy of the 
historic Stadt Krems winery. Prepare to 
be seduced by typical aromas of pear 
and white pepper before drinking in the 
lovely nectarine flavours and refreshing 
spritz on the palate. 12%
Ref AA3691  2   
£8.25 bottle | £99 dozen

The Society's White Rioja 2019
Pale gold in colour, with nutty rather  
than fruit-forward aromas, this blend of 
the region's traditional grapes (mostly 
viura with some malvasia) is white Rioja 
in the classical style, with an element of 
oak, but a discreet one. 12.5%
Ref SP16501  2

£8.50 bottle | £102 dozen

The Society's Gavi 2021
Piemonte’s go-to white gets its 
invigorating sage and pear aromas and 
mineral weight from the cortese grape. 
This bone-dry beauty from the excellent 
Araldica Co-op makes lovely solo 
sipping but as a true Italian, it’s  
great with food too. 12.5% 
Ref IT33521  1     
£9.95 bottle | £119 dozen

The Society's Chablis 2020
Bright and firm, with lovely fresh 
minerality in 2020, our crystalline Chablis 
is blended from three complementary 
constituent wines from our long-term 
supplier Jean-Marc Brocard. Perfect  
with seafood, especially oysters.  
Drink now to 2025. 13% 
Ref BU78901  2    
£14.95 bottle | £179 dozen

Reds

The Society's French Grenache, 
Côtes Catalanes 2019
A true taste of southern France, from  
a large estate with vines scattered 
between Perpignan and Collioure on 
France’s Mediterranean border with  
Spain. The user-friendliness of this  
round and fruity grenache makes it  
great mid-week drinking, especially  
served cellar cool. 13.5% 
Ref FC41301
£7.25 bottle | £87 dozen

The Society's Chilean Cabernet 
Sauvignon, Maipo 2020
Cabernet has been a trailblazing grape 
for Chile and this attractive, blackcurrant-
scented wine truly transcends its price 
point. Concha y Toro, who make it for  
us, mature it in barrel to round out the  
tannins and bring out the aromas. 14% 
Ref CE11661
£7.50 bottle | £90 dozen

The Society's  
Côtes-du-Rhône 2020
From old Society friends the Jaume family 
in Vinsobres, where fresh breezes from 
the foothills of the Alps keep the vines 
cool and the wine poised, this wonderful 
grenache-syrah Rhône blend is packed 
with raspberry and redcurrant fruit. 14%
Ref RH60311    
£7.75 bottle | £93 dozen

The Society's  
Argentine Malbec 2021
Full-bodied, deeply coloured and  
exactly what we look for in good  
Argentine malbec. This ripe, plummy  
and satisfying red comes from the great 
Susana Balbo, a leading light of the 
Argentine wine scene. 13.5%
Ref AR4471     
£8.25 bottle | £99 dozen

The Society's  
Chianti Rúfina 2019
Made just for us by the Grati family in  
the cooler sub-region of Rúfina, north 
-east of Florence, this charming Chianti 
delivers a Tuscan waft of strawberry,  
cherry and red-apple perfume and gentle, 
food-friendly fruit on the palate. 12.5%
Ref IT33501 
£9.25 bottle | £111 dozen

MIXED CASE 
SOCIETY STANDARD-
BEARERS MIXED DOZEN
Let The Society label be your  
trusted and expert guide on this  
tour of 12 classic regions.

A 12-bottle case containing one  
bottle of each of the following:

WHITES
• The Society's White Burgundy 2020
• The Society's Grüner Veltliner 2021
• The Society's White Rioja 2019
• The Society's Australian  

Chardonnay 2021*
• The Society's Gavi 2021
• The Society's Chablis 2020

REDS
• The Society's Claret 2020
• The Society's French Grenache,  

Côtes Catalanes 2019
• The Society's Chilean Cabernet  

Sauvignon, Maipo 2020
• The Society's Côtes-du-Rhône 2020
• The Society's Argentine Malbec 2021
• The Society's Chianti Rúfina 2019

Ref MX2229 | £105
*Featured in the Australian selection on p12

Society standard bearers 
-follow the leaders

SOCIETY  
   EXHIBITION rangesAND

Our

Pierre Mansour
The Society's White 
Burgundy 2020
Our bestselling white is fresh 
and round, with a broad, appley 
palate, reflecting the deep 
involvement in its selection by 
successive buyers and the skill 
of our local expert, Jean-Marc 
Darbon. 2021 was a short crop, 
so stock up now! 13% 
Ref BU78851  2      
£9.95 bottle | £119 dozen

The Society's Claret 2020
The Sichel family has kept 
members plied with this fruity, 
merlot-based unoaked Bordeaux 
for more than 30 years but we still 
spend several hours every year 
tasting and re-tasting pre-selected 
cuvées with winemaker Yvan 
Meyer to get the blend just right. 
Deliciously ripe and appealing  
in 2020. 13.5%
Ref CL261      
£6.95 bottle | £83 dozen 

OUR SOCIETY RANGE
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Find our full range  
of Exhibition wines at  
thewinesociety.com/
exhibition or scan:

The Society's Exhibition  
Santorini Assyrtiko 2020
Santorini’s star white earned Exhibition 
status with this absolute snip from Artemis 
Karamolegos. From vines averaging 50 
years of age, it captures the peach  
and lime-zest charm of the grape, 
alongside its power and mineral, saline 
finish. Drink now to 2025. 13.5% 
Ref GR2211  1  
£14.95 bottle | £179 dozen

The Society's Exhibition  
Pouilly-Fuissé 2019
From the heartland of chardonnay, a 
powerful white Burgundy from the south  
of the region, firm and muscular but 
matured in barrel for a year until smooth 
and round. Drink now to 2025. 13.5%  
Ref BU76011  2    
£22 bottle | £264 dozen

Reds

The Society's Exhibition  
Fleurie 2020 
Our most popular cru Beaujolais  
by some considerable distance 
doesn’t merely rely on a pretty 
and pronounceable name. This 
is an attractively and aptly floral 
expression of the gamay grape, 
with intensely perfumed aromas 
and a ripe yet fresh palate. Drink 
this year and next. 13.5% 
Ref BJ8751    
£10.50 bottle | £126 dozen

Whites

The Society's  
Exhibition Soave 2020
With leading light Pieropan on 
the home team, a poised and 
classy Soave was guaranteed. 
Infused with peach and preserved-
lemon flavours it’s a blend of 80% 
garganega and 20% trebbiano di 
Soave, respectively from vineyards 
abutting the great crus of Calvarino 
and La Rocca. Drink this year and 
next. 12.5% 
Ref IT32991  1     
£13.50 bottle | £162 dozen

The Society's Exhibition  
Rheingau Riesling 2019
We asked leading producer Gunter 
Künstler for a modern take on 
the classic hock style, popular in 
Victorian times and ubiquitous in 
early Society Lists. Its clean lines, 
fruit and length are the perfect foil 
for south-east Asian cooking.  
Drink now to 2025. 13% 
Ref GE13961  2     
£13.50 bottle | £162 dozen

WHITES
• The Society's Exhibition  

Marlborough Sauvignon Blanc 2021
• The Society's Exhibition Soave 2020
• The Society's Exhibition Rheingau 

Riesling 2019

MIXED CASE 
EXHIBITION CLASSICS CASE
Six expressions of regional class in a glass.

A six-bottle case containing one bottle of each of the following:

Sarah Knowles
MASTER of WINE

OUR EXHIBITION RANGE
The Society's Exhibition  
Marlborough Sauvignon  
Blanc 2021
Winemaker Jane Hunter has done it 
again for us in this excellent but sadly 
depleted vintage. Classic notes of 
gooseberry and elderflower, packaged in 
an elegant spot-hitting white - what more 
could you ask of top-notch Marlborough 
sauvignon? Drink now to 2024. 13.5% 
Ref NZ13041  2     
£10.95 bottle | £131 dozen

The Society's Exhibition 
Mendoza Malbec 2020

We found the best 2020s came from 
Agrelo, Lunlunta and Eugenio Bustos so 

our premium Argentine malbec is a blend 
of all three. Matured for 11 months, it has 

an aromatic floral nose and rich, succulent 
palate, redolent of plums and damsons.  

Drink now to 2025. 13.5% 
Ref AR4501

£11.50 bottle | £138 dozen

Classics of their type exhibiting true varietal character

When I’m asked to run tastings for wine students, friends and family, I inevitably find myself turning to our 
Exhibition range. Not only do these wines overdeliver on quality, they’re absolute classics of their type, a vinous 
textbook of the most enjoyable kind if you like! The bottles I’ve selected here showcase 10 different grapes from 
classic regions in which they excel and the mixed case would make both a fun comparative tasting for a group of 
like-minded friends or just a lovely treasure-trove of top-class, bankable bottles for your wine rack. 

REDS
• The Society's Exhibition Fleurie 2020 
• The Society's Exhibition  

Rioja Reserva 2017
• The Society's Exhibition Central  

Otago Pinot Noir 2020

Ref MX2230 | £79

The Society's Exhibition  
Haut-Médoc 2014 
Unmistakably Médoc but with easy, ripe 
tannins ensuring plenty of drinking pleasure, 
as well as ageing potential. The blend is 
almost equal parts cabernet sauvignon and 
merlot, with just under 10% petit verdot, 
expertly made by Château Beaumont.  
Drink now to 2027. 13.5%
Ref CM18611 
£14.95 bottle | £179 dozen

The Society's Exhibition  
Rioja Reserva 2017
Matured in American oak barrels,  
the 2017 vintage of this potent Reserva 
is more powerful and concentrated 
than previous vintages yet retains the 
smooth, mellow taste of tradition we 
expect from La Rioja Alta. Drink  
now to 2025. 14.5% 
Ref SP17221 
£16 bottle | £192 dozen

The Society's Exhibition  
Central Otago Pinot Noir 2020
Textbook Central Otago pinot from 
one of New Zealand's most respected 
winemakers, Paul Pujol. Wonderfully 
balanced wine with red berry, plum  
and blackcurrant, and with an alluring  
earth and spice character. Drink  
now to 2028. 13%
Ref NZ12871 
£16.50 bottle | £198 dozen

grape
expectations
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Inspired by feasts around  
the world, Steve Farrow, 
our in-house food and wine 
expert, gets inventive with 
Easter traditions.

R E N E W A L
That Easter is often referred to as ‘a 

moveable feast’ is appealing to me, 
reinforcing the idea that the sharing 
of food and drink has always been an 
important part of this religious festival.

All over the world, families, friends and 
communities gather, not only to worship 
but to eat, to share and to raise a glass. 
Though hugely significant in the Christian 
calendar, many of the foods we recognise 
as staples pre-date the notion of Easter 
altogether, reflecting the seasonal rituals of 
rebirth and renewal at the spring equinox. 
Hence the symbolism of eggs, lambs and 
those famously fecund rabbits, often in 
delicious chocolatey form.

Food and feasting play a significant role 
everywhere, with traditions that have 
endured for centuries – fish on Easter 
Friday, born of Catholic proscription, 
through myriad incarnations of breads, 
cakes and pastries, to the lamb that almost 
universally takes centre-stage. Other 
traditions are less widely espoused – 
Norwegians, for example, tuck into millions 
of oranges, doubtless a welcome boost of 
vitamin C after a dark winter – but food is 
always central to the celebration. So, here 
are three globally inspired dishes for  
a satisfying Easter spread, with  
suggested wines to match. 

Concha y Toro Corte  
Ignacio Casablanca  
Sauvignon Blanc 2021
Bright, taut sauvignon blanc from one 
of the best white Chilean vintages 
of the last decade, lifts the dish with 
invigorating gooseberry flavours. 12%
Ref CE11831  2   
£8.50 bottle | £102 dozen

Verdicchio dei Castelli  
di Jesi Classico Superiore, 
Tenute Pieralisi 2020
Arguably Italy’s best fish wine,  
delivered here with freshness and 
precision and flinty, grapefruit-peel notes 
that echo the citrus dressing. 13.5%
Ref IT32921  1    
£9.50 bottle | £114 dozen

The Society's Exhibition  
Limarí Chardonnay 2021
A subtle hint of oak picks up the  
creamy avocado while the citrus dressing 
is absorbed by the rounded fruit and 
bracing Pacific zest of this coastal  
beauty. Drink now to 2027. 14%
Ref CE12111  2  
£10.95 bottle | £131 dozen

Anselmo Mendes Contacto 
Alvarinho, Vinho Verde 2020
This pure, linear, award-winning  
northern Portuguese white, an exercise 
in quiet, unshowy concentration, is an 
obvious gastronomic choice. Drink  
now to 2025. 12.5%
Ref PW8841  1    
£12.95 bottle | £155 dozen

Framingham Classic 
Marlborough Riesling 2020
Effectively, the dressing ingredients 
in liquid form! Fresh lemon and lime 
scents abound in this glorious white 
from the oldest riesling vines in New 
Zealand. Drink now to 2028. 12.5%
Ref NZ12751  3     
£14.95 bottle | £179 dozen

INSPIRATION

Fish on Friday is with us all year round, and angling for Easter recipes nets 
relatively few hard and fast traditions beyond Scandinavian herrings and 
smörgåsbord, Dutch smoked fish, Spanish tapas, Portuguese salt cod dishes, 
and South African pickled fish with spices. This dish riffs on the pickling idea 
to refreshing effect by ‘cooking’ raw fish in citrus juice for a light, but vibrant 
starter – a tastebud-titillating transformation of texture that retains freshness 
and flavour. The principle is simple. To feed six as a starter, thinly slice or 
dice 500g of very fresh fillets of firm fish like tuna, salmon, sea bass, halibut 
or pollock and place in a non-metallic container. Zest and juice a lime and 
mix with the juice of a lemon and an orange. Reserve a tablespoon, and 
pour the rest over the fish. Marinate for a couple of hours. Meanwhile, toss 
a red onion, sliced into thin half-moons and a finely julienned red pepper in 
the retained juice. When the fish is opaque and firm to the touch, fold in a 
handful of breakfast radishes, sliced lengthwise, and cubes of ripe avocado. 
Divide the mixture between six small plates and spoon over any juices in the 
bowl, scattering the onions on top. Finish with a pinch of cayenne pepper and 
coriander leaves or finely chopped chives for a delicate but spot-hitting starter. 
Serve with bread, plain tortilla chips or stuff into tacos with shredded lettuce.

A TIME FOR Steve Farrow

In the glass: think brisk acidity and cool, 
crystalline fruit that won’t overpower 
the fish. Citrus-cured fish or ceviche is a 
Latin-American staple, and the brilliant 
2021 vintage in Chile is a fine start.

CITRUS- 
   CUREDfish starter
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INGREDIENTS

2kg leg or shoulder of lamb

2 large onions peeled and cut into rough chunks

2 large carrots, scrubbed and similarly chunked

3 bay leaves

250ml dry, fruity rosé wine

250ml lamb or beef stock  
(plus a little extra in reserve)

1 heaped tsp cornflour

Salt and pepper 

FOR THE SPICE RUB

1 tsp each paprika (smoked if you like), 
ground sumac, coriander, cumin and 
cinnamon, garlic powder, onion granules, 
and orange powder (see below)

½ tsp each mixed spice and celery salt

FOR THE ORANGE POWDER

Use a vegetable peeler to remove the thin 
zest from an orange. Lay it on a baking tray 
lined with baking parchment. Let it dry, 
rather than cook, in a very low oven for 
an hour or two. Once crumbly, grind to a 
powder in a pestle and mortar. It brings a 
lovely fragrance to all sorts of dishes, and 
here intensifies the Mediterranean touch.

METHOD

1. Combine all the spices in a bowl and mix well.

2. Trim any excess fat from the lamb and rub all over with the 
spice mix. Wrap in clingfilm or put into a plastic bag and 
leave to marinate in the fridge for a few hours, or overnight.

3. Preheat the oven to 160°C/140°C fan/gas mark 3. Pile  
the onions and carrots into a deep roasting tin big enough 
to take the lamb joint. Lay the lamb on the vegetables, tuck 
in the bay leaves and pour in the wine and stock. Cover 
with foil, put in the oven and set a timer for four hours.

4. Increase the temperature to 200°C/180°C fan/gas mark 6. 
Remove the foil from the roasting tin and allow the joint to 
brown, topping up with stock if necessary. This is the basis 
of your gravy.

5. Once browned, remove lamb from oven. Lift onto a serving 
plate, cover with more foil and allow to rest for 30 to 40 mins.

6. Meanwhile, remove the carrots and onions with a slotted 
spoon, discard the bay leaves and transfer the tin to the 
hob. Bring the liquid to a simmer.

7. Add cornflour to a small bowl, mix well with a tablespoon  
or so of the pan juices and add to the bubbling stock 
mixture. Stir until it begins to thicken, check the  
seasoning, then strain into a warmed gravy boat,  
adding any resting juices from the lamb.

8. Carve, or if it’s a shoulder, pull the lamb from  
the bone and serve with the gravy.

Baked ham might be the paschal centrepiece in the 
USA, while in the Philippines, it’s likely to be belly pork 
with lemongrass, but the near-universal Easter staple, 
from Iceland to New Zealand, is roast lamb. 

I’ve mixed up some influences here for a fragrant, easy-to-
cook leg or shoulder joint, infused with spices and herbs 
from across the Mediterranean and roasted low and slow 
to succulent tenderness over five hours. The spice rub is 
all about aromatics rather than heat, and won’t overpower, 
I promise. Jersey Royals, lovely spring greens, perhaps 
tossed with some foraged wild garlic and wilted leeks 
will complete a feast that owes everything to our home 
turf at this time of the year. But roasted Mediterranean 
vegetables, ratatouille or caponata are good too.

In the glass: it’s the saturated fat that makes lamb 
so tasty, so choose suitably rich but structured reds, 
tempered by acidity. Claret and Rioja are classics, but 
be guided by your accompaniments, bearing in mind 
that what grows together also often goes together.

Faldeos Nevados  
Malbec 2020
Don’t confine this Argentine  
beauty to steak! Its black-cherry 
ripeness will round up the lively 
flavours of the rub and complement 
the sweetness of the meat. 14.5%
Ref AR4461   
£9.50 bottle | £114 dozen 

Xinomavro Jeunes Vignes, 
Thymiopoulos 2020
Lamb and Greek reds make an 
ambrosial match. This masterly 
xinomavro has all the depth and 
herby complexity of the grape, lifted 
by the exuberance of young vines. 
Drink now to 2024. 13.5%. 
Ref GR2251   
£11.50 bottle | £138 dozen

Muga Reserva, Rioja 2018
This lamb soulmate is a relative  
youngster so decant for an hour to bring 
out the lush, complex layers of fruit, spice 
and oak, and the velvety tannins that 
contain them. Drink now to 2030  
and possibly beyond. 14%
Ref SP17281  
£16 bottle | £192 dozen

Chianti Classico,  
Isole e Olena 2018
Super-elegant Tuscan with a whiff of an 
expensive spice-jar underlying deep red 
fruit, both box-tickers for this recipe. Decant 
for an hour before serving to give them full 
expression. Drink now to 2027. 14.5%
Ref IT31341    
£21 bottle | £252 dozen

The Society's Exhibition 
Margaux 2016
Made by classed growth Château 
Brane-Cantenac, this perfectly ripe 
cabernet sauvignon (73%, with merlot) 
has plush dark fruits to absorb the 
spices, offset by appealing freshness. 
Drink now to 2025. 13%
Ref CM22331 
£24 bottle | £288 dozenlamb

Aromatic 
ROAST
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Bun butter
P U D D I N G

and

Celebratory Easter cakes, breads and pastries are  
ubiquitous, from our own Simnel cake through Italy’s  
marzipan apostles, Spain’s monas de Pascua and Portuguese 
folar de Pascoa, to the later Orthodox treats, Greek tsoureki, 
Bulgarian kozunak and Russian kulich. 

The Spanish doughnut obsession at Easter (torrijas, buñuelos  
and the like) is particularly close to my heart (attack!) and if there  
was a British Olympic Doughnut Eating Team I’d be on it!

That said, I’ve stayed close to home for this twist on bread and butter 
pudding, though any fruity bread, or brioche, may be deployed here. 
I split six hot cross buns horizontally, spread them with butter and an 
optional dollop of bittersweet marmalade, sandwich them together 
and lay them in an ovenproof dish big enough to fit all six snugly. 
Next up is a simple vanilla-flavoured custard, which I make by 
heating 750ml full-cream milk, and adding it, a little at a time, to six 
egg yolks that have been thoroughly whisked with a teaspoon or so 
of vanilla essence and 100g caster sugar. I pour it over the buns and 
leave them to a proper soaking in their silky bath for at least half an 
hour. The pudding can then be slipped into the oven (at 160°C/140°C 
fan/gas mark 3) for 35-40 minutes, just long enough for a wobbly, but 
not liquid set. I then let it sit for a while before diving in. It can even 
be cooked ahead and eaten at room temperature, or reheated very 
gently. I serve it with chilled cream or ice cream with a drizzle of Irish 
cream liqueur or a swirl of intense and treacly Pedro Ximenez sherry. 

In the glass: to disarm agents provocateurs like cream, eggs,  
and yeasty dough, and avoid post-prandial stupor, aim for full 
sweetness (at least 6 on The Society scale) tempered by acidity  
and lightness of touch. A touch of noble rot is the perfect  
match for marmalade, if you’ve used it.

Moscato d'Asti Sourgal,  
Elio Perrone 2021
A hauntingly grapy, gently 
effervescent Italian muscat, 
miraculously low in alcohol, to 
bathe the end of your Easter feast 
in sweetness and light. 5%
Ref IT33641  6     
£8.50 bottle | £102 dozen 

Monbazillac, Château  
Pech La Calevie 2019
This opulent Sauternes-style  
nectar from the Dordogne is 
gloriously sweet with a delicacy 
and freshness that will scythe 
through the custard. Drink  
now to 2026. 13% 
Ref FC41381  8   
£13.95 bottle | £167 dozen
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Sarah Knowles
MASTER of WINE

The Society's Cava  
Reserva Brut NV
Made in the same way as Champagne 
by the small family firm of Sumarroca, this 
fragrant, appley Spanish fizz has delicate 
fruit flavour with a mouthwatering 
finish given extra brio from 
extended lees ageing. A snip,  
even before the discount! 12%
Ref SG1661  1      
£8.95 bottle   
£95 special dozen price

SAVE £12 PER DOZEN

The Society's Saumur Brut NV
Made for us by Gratien & Meyer, 
predominantly from chenin blanc with a  
little cabernet franc to accentuate the wine’s 
natural fruitiness. A delicious sparkler that’s 
honeyed and round, yet still fresh and fruity 
and a classic party pleaser. 12.5% 
Ref SG1061  2    
£10.95 bottle | £114 special dozen price

SAVE £17 PER DOZEN

Crémant de Limoux, Cuvée  
Saint-Laurent, Antech 2019
Fine, creamy, bottle-fermented fizz from 
the cradle of sparkling wine in southern 
France, infused with citrus and lightly 
toasted brioche notes. The blend 
is majority chardonnay and chenin 
blanc, aged for 24 months in bottle 
before release. 12% 
Ref SG3501  2    
£11.50 bottle  
£114 special dozen price

SAVE £24 PER DOZEN

Hunter’s MiruMiru  
Marlborough Brut NV
This award-winning fizz from Marlborough 
pioneer Jane Hunter is a crisp but opulent 
blend of all three classic Champagne 
varieties (chardonnay, pinot noir and 
meunier), and made in the same way. 
Superb-value New Zealand bubbly. 12% 
Ref SG3201  2    
£17.50 bottle | £179 special dozen price

SAVE £31 PER DOZEN

SPARKLING
F O R  S P R I N G T I M E  C E L E B R AT I O N Ssavings

MIXED CASE
SPRINGTIME SPARKLING SAVINGS CASE
A trio of superb sparklers for less, courtesy of our producers 
in Spain, France and New Zealand. A six-bottle case 
containing two bottles of each of the following:

• The Society's Cava Reserva Brut NV
• Crémant de Limoux, Cuvée Saint-Laurent, Antech 2019
• Hunter’s MiruMiru Marlborough Brut NV

Ref MX2231 | £62

SAVE £13.90

The Society's Exhibition  
English Sparkling Wine NV
Super-elegant, fine, taut wine  
produced especially for us by  
Ridgeview Estate in Sussex from the  
classic Champagne grapes. A crisp, 
vibrant, intricate wine, with hints of 
lemon and green apple and a  
long finish. 12% 
Ref SG3511  2     
£24 bottle   
£260 special dozen price

SAVE £28 PER DOZEN

Champagne Castelnau  
Réserve Brut NV
Chef de cave Élisabeth Sarcelet selects 
small parcels from over 155 different crus 
for this complex blend. A high percentage 
of chardonnay and extensive lees ageing 
produce a richer style of Champagne,  
all gorgeous green apple and brioche 
supported by bright acidity. 12.5% 
Ref CH3391  1    
£32 bottle | £119.50 special six-bottle price 

SAVE £72.50 PER SIX

Champagne Boizel  
Brut Réserve NV
Generous and fruity, while maintaining  
an effortless lightness of touch, this pinot  
noir-dominant blend has just a touch of  
brioche on the palate, which rounds  
out the flavour beautifully. 12% 
Ref CH461  1    
£36 bottle   
£150 special six-bottle price

SAVE £66 PER SIX

Champagne Alfred  
Gratien Blanc de Blancs 2015
Elegant and poised 100% chardonnay  
with notes of green apple, lemon pith and 
brioche now, and developing a deep, flinty 
richness with time. A steal at full price in this 
great vintage, and surely irresistible with  
this saving. 12.5% 
Ref CH4251  1    
£39 bottle | £192 special six-bottle price

SAVE £42 PER SIX

Champagne Boizel Rosé Brut NV
Boizel's rosé is special: all delicacy  
and lightness of touch and a perfect 
pink fizz for the season that will 
complement anything from a lobster 
roll to a slice of Simnel cake! 12% 
Ref CH1891  1    
£44 bottle   
£177 special six-bottle price

SAVE £87 PER SIX  

With longer days and thoughts of get-togethers in 
prospect, spring heralds an increased sense of 

optimism, and more moments to pop a cork or two! 
It’s a good time to stock up on your favourite fizz for 
impromptu gatherings, Easter feasts and springtime 
weddings. Our supplier-supported savings will make 
raising a glass all the more joyful and the selection 
here has a wine to match every excuse!

Find our brand-new Wine 
Society Champagne stopper 

online at thewinesociety.
com/accessories

KEEP THE  
BUBBLES POPPING!
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Côte de Brouilly des Ambassades, 
Pavillon de Chavannes 2020
From the largest of the crus, and a  
historic property, this was for many years 
a favourite of the French diplomatic 
community, hence its name. It’s classically 
styled, with a bouquet of soft red fruits  
and attractively mellow texture on the 
palate. Drink now to 2024. 12.5%
Ref BJ8911 
£12.95 bottle | £155 dozen

 NEW 

Chénas Quartz,  
Piron-Lameloise 2019
A pure, dense, complex Chénas, the 
smallest cru, from a single parcel of  
steeply sloping old vines. The wine, a 
collaboration between Dominique Piron 
and the Lameloise family of Burgundy 
restaurateurs, is lovely and plummy with the 
capacity to age. Drink now to 2025. 14%
Ref BJ9121    
£15.50 bottle | £186 dozen

 NEW 

Moulin-à-Vent,  
Piron-Lameloise 2019
With notes of violets and wild cherries, 
this is round and satisfying with vibrant, 
fresh fruit character on the palate, and 
a touch of tannin on the finish. Another 
of Dominique’s joint ventures with the 
Lameloise family, this goes particularly  
well with game. Drink now to 2025. 14% 
Ref BJ9131   
£15.50 bottle | £186 dozen

Fleurie Les Moriers, Domaine 
Grégoire Hoppenot 2019 
A rising star in Fleurie, Grégoire was  
voted France’s 2021 newcomer of the year 
by the influential Revue du Vin de France.  
His Les Moriers 2019 has delicate perfume 
and beautifully silky texture. Elegant and 
poised cru which is already drinking  
well. Drink now to 2024. 13% 
Ref BJ8781
£16 bottle | £192 dozen

Morgon Côte du Py, Domaine 
Dominique Piron 2018
This wine is now starting to express its 
full character. A model of restraint from a 
cru that is often dense and rich, the wine 
displays well-balanced, medium-weight, 
perfumed fruit. Classy Morgon from the 
appellation's top vineyard. Drink now  
to 2027. 13.5% 
Ref BJ8331   
£16.50 bottle | £198 dozen

Fleurie, Domaine  
Montangeron 2020 
The warm 2020 Beaujolais vintage 
produced richer and more full-flavoured 
wines than usual. Frédéric Montangeron 
coped well as the mercury rose, producing 
a rich, rounded and seductive Fleurie  
with an extra charge of plummy  
fruit. Drink now to 2025. 15% 
Ref BJ9151 
£11.50 bottle | £138 dozen

Moulin-à-Vent Les Thorins, 
Domaine du Moulin d'Eole 2019
This classy, generous Beaujolais from the 
cru often thought to make the richest wines 
was matured in concrete vats for maximum 
fruit expression, with mouthwatering 
results. Pure and well-balanced with less 
structure than some of its neighbours, but 
with real charm. Drink now to 2025. 13%
Ref BJ8621 
£12.50 bottle | £150 dozen

Juliénas Beauvernay,  
Domaine Joseph Burrier 2019
Full-flavoured Juliénas with plenty of 
vibrant red-fruit character from Beauvernay, 
a well-sited vineyard with volcanic soils, 
on a south-facing slope, overlooking the 
neighbouring village of Jullié. Textbook 
example of this fleshy cru from a lovely 
vintage. Drink now to 2025. 14%
Ref BJ8681   
£17 bottle | £204 dozen

Saint-Amour Côte de Besset, 
Domaine Joseph Burrier 2019 
From a single hectare, east-facing parcel 
of 40-year-old vines within Saint-Amour, 
renowned for its generously flavoured, 
structured wines. Planted on volcanic soils, 
this is fragrant, finely textured, with pure 
notes of berry fruit and a hint of spice on 
the palate. Perfect with charcuterie.  
Drink now to 2025. 14%
Ref BJ8691    
£18 bottle | £216 dozen

 NEW 

Fleurie Grille Midi,  
Jean-Paul Brun 2020
One of Jean-Paul Brun’s flagship  
wines from 65-year-old vines and an  
aptly named south-facing slope, just west 
of La Madone. Full-flavoured, ripe-tasting 
Fleurie with good depth of flavour and ripe 
tannins. Ideal with Easter lamb or coq au 
vin. Drink now to 2026. 13.5% 
Ref BJ9111 
£19 bottle | £228 dozen

EAUTIFULBEAUJOLAIS

There’s so much more to these  
wines than simple summer quaffing 

While Beaujolais is often associated with informal summer drinking, 
there’s a lot more to the wines than simple, warm-weather quaffing. 

The cru wines, produced in the top ten villages of the region, are seriously 
good with food, partnering with ease a wide variety of dishes, particularly 
those making the most of the new season’s produce. The wines below have 
a freshness and drinkability that will lift the spirits as we emerge from 
winter into brighter days. Though all are made from the gamay grape, each 
village or cru has its individual style. Our selection, from top producers 
with whom we have worked for many years, is made up of true benchmarks 
– card-carrying cru ambassadors! Find each on the map and discover their 
delicious differences in our mixed case. There’s plenty to enjoy.

Tim Sykes

AND ITS CRUS

Saint-Amour

Chénas

Fleurie

Chiroubles

Morgon

Régnié

Brouilly

Côte de Brouilly

Juliénas

Moulin-à-Vent

3

7

1, 6, 10

8

4

2, 5

9

MIXED CASE 
BEAUTIFUL BEAUJOLAIS CRU CASE
Tour the top villages of Beaujolais with this collection of cru classics. 
A six-bottle case containing one bottle of each of the following:

• Fleurie, Domaine Montangeron 2020
• Moulin-à-Vent Les Thorins, Domaine  

du Moulin d'Eole 2019
• Côte de Brouilly des Ambassades,  

Pavillon de Chavannes 2020
• Chénas Quartz, Piron-Lameloise 2019
• Moulin-à-Vent, Piron-Lameloise 2019
• Morgon Côte du Py, Domaine  

Dominique Piron 2018

Ref MX2232 | £82
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ALSACE
There is plenty to look forward to in the 2019 vintage 

in Alsace. We’ve already been enjoying wines at the 
more modest level, and a wider selection is available 
online now. But the rewards have gathered momentum as 
we’ve moved up the scale, where supply may be limited 
but quality is excellent. The wines have a freshness and 
balance that not only enlivens the appetite but bodes well 
for their cellaring potential too. This selection showcases 
a range of grape varieties and styles, all with that food-
friendliness so typical of Alsace, and ready to reawaken 
the tastebuds for fresh spring flavours.

Pinot Blanc Biologique,  
Cave de Turckheim 2019
From the Turckheim Co-op's growing 
organic range, this is crisper than the 
regular cuvée, with delicate perfume  
and a refreshing dry finish. As 
adaptable as it is moreish. 12.5%
Ref AL16121  1  P 
£9.25 bottle | £111 dozen

 NEW 

Gentil, Meyer-Fonné 2019
A producer new to us – father and son – 
in the village of Katzenthal, making very 
precise, deliciously drinkable wines. A 
blend of 50% riesling, 25% pinot blanc, 
20% muscat d'Alsace and 5% pinot gris,  
to serve as an aperitif or with a wide range 
of dishes. Drink this year and next. 12.5%
Ref AL16101  2  
£11.50 bottle | £138 dozen

 NEW 

Sylvaner Réserve Millésime, 
Domaine Rolly-Gassmann 2019
Pierre Gassmann makes a generous 
style of sylvaner, without losing 
the grape’s typical hint of white 
pepper and spicy minerality, shown 
here in a multi-dimensional wine 
of real character. Enjoy this for its 
rich-tasting fruit now, or cellar for 
greater complexity. Drink now to 
2028. 14%
Ref AL16311  4  
£13.95 bottle | £167 dozen

Gewurztraminer,  
Léon Beyer 2019
This dry gewurztraminer is a benchmark  
of Alsace, made very much with food in 
mind, whether strong local Munster cheese 
or a generously spiced curry dish. Typical 
rose-petal fragrance, full-bodied palate  
and rich finish. Drink now to 2025. 14%
Ref AL16341  2  
£15.50 bottle | £186 dozen

Riesling Estate,  
Famille Hugel 2019
Hugel's redesigned Estate Riesling, 
labelled as ‘Tradition’ until 2015, with 
grapes mostly from the grand cru 
Schoenenbourg vineyard in Riquewihr. Still 
young but already beautifully expressive, 
its finesse, precision and length a sign of a 
fine future ahead. Drink now to 2028. 14%
Ref AL16391  2  
£18.50 bottle | £222 dozen

Pinot Gris Réserve,  
Trimbach 2019
Classically styled, creamy, textured 
pinot gris with gentle fragrance of 
white fruits and flowers, refreshing 
mineral core and long finish. Only 
just starting to open up, this is 
delicious now but with plenty more 
to offer. Drink now to 2025. 14%
Ref AL16331  3  
£19 bottle | £228 dozen

Sparkling

Crémant d'Alsace Brut  
Prestige, Domaine Paul 
Ginglinger 2019
Elegant, traditionally made 100% 
chardonnay fizz from the freshest 
first pressings of the grapes. 
Creamy texture and lovely  
lemony flavour. 12.5%
Ref SG3491  1  
£14.95 bottle | £179 dozen

MIXED CASE
THE 2019 ALSACE WHITES CASE
Enjoy the fruits of this lovely vintage with  
Jo’s pick of the crop. A six-bottle case containing  
one bottle of each of the following:

• Pinot Blanc Biologique, Cave de Turckheim 2019
• The Society’s Vin d’Alsace 2019
• Muscat 'Les Comtes de Ribeauvillé' Cuvée  

Prestige, Cave de Ribeauvillé 2019
• Auxerrois, Louis Sipp 2019
• Gentil, Meyer-Fonné 2019
• Gewurztraminer, Léon Beyer 2019

Ref MX2233 | £65

THE VINTAGE THAT KEEPS ON GIVING

Joanna Locke
MASTER of WINE

The Society’s Vin d’Alsace 2019
An excellent introduction to the wines 
of this most beautiful region of France. 
Rather than being made from a single 
grape variety, like most Alsatian wines, this 
is a blend, which varies a little with each 
vintage but always includes Alsace’s noble 
grapes: riesling, gewurztraminer, pinot gris, 
muscat and sylvaner. The style is dry, yet 
full flavoured and fruity, with a touch of 
spice. 13.5%
Ref AL16061  2   
£9.50 bottle | £114 dozen

 NEW 

Muscat 'Les Comtes de 
Ribeauvillé' Cuvée Prestige,  
Cave de Ribeauvillé 2019
Muscat d’Alsace is a delight, with delicate 
grape and floral aromas and pure, bright 
palate. It is as refreshing as it is delicious, 
on its own, with lighter spiced south-east 
Asian dishes, and unmatched  
with asparagus. 12%
Ref AL16291  2  P
£9.75 bottle | £117 dozen

Auxerrois, Louis Sipp 2019
The auxerrois grape combines the 
freshness and delicacy of pinot blanc 
with the fat and spice of pinot gris. Rarely 
bottled alone, this is a charming example 
which may be enjoyed on its own, with 
poultry, or with lightly spiced cuisine.  
Drink over the next year or so. 13%
Ref AL16231  3  
£10.95 bottle | £131 dozen

Vineyards in the Munster valley, famed  
for its wine and cheese of the same name
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‘If anybody orders merlot, I’m leaving!’
The 2004 Oscar-winning film Sideways notwithstanding, merlot 
remains one of the world’s most recognised and respected 
grapes. Alone, it offers delicious red-fruit character, supple 
tannins and oodles of charm, but the great merlots of the  
world, more often than not, have a sidekick.

No region reflects this Batman and Robin partnership  
like Bordeaux, where merlot’s Dark Knight is supported  
by the blackcurrant-fruited, tannic cabernet sauvignon,  
or the floral, herbaceous cabernet franc. For fruity  
pleasure with a bit of bite, Château La Grave de Bertin’s  
Réserve 2020 (ref CB6411, £7.75) is a good place to start.  
Blaye, situated just over the river from Saint-Julien, is  
home to Monconseil Gazin 2019, whose two-thirds  
merlot includes a dash of malbec for extra depth,  
concentration and savoury spice (ref CB6461, £9.50).  
Château Pey La Tour’s 2018 Réserve (ref CB5741, £11.50)  
is worth jumping the £10 barrier for classic cassis flavours  
and extra power after 12 months in French oak.

Merlot’s finest expressions are found in Saint-Emilion  
and Pomerol on Bordeaux's right bank, but what’s the  
difference? While it’s hard to generalise, the former tends  
to have a bit more tannic structure and savouriness, while 
Pomerol delivers fruity richness, often with new oak  
providing glamorous spice. Jean-Pierre Moueix’s 2018  
(ref CS12181, £13.95) is a great intro to Saint-Emilion and  
cabernet franc’s floral charm, while Château Carteau  
Côtes Daugay from the lovely 2016 vintage (ref CS11521, £17.50) 
is starting to show the dark fruit and liquorice notes that often 
develop with age. Compare and contrast them with Château  
Bel-Air’s Pomerol (ref CS11871, £24) from the same vintage,  
100% merlot aged in oak for 18 months, a third of it new, giving 
exotic spice and cedar notes alongside the plush mulberry fruit.

For deliciously affordable merlot, head south to the Languedoc, 
and Domaine du Bosc, Pays d’Oc 2021 (ref FC42461, £6.95). 
Packed with plum and bramble notes, it’s a stand-out.

Italy might not be your first thought 
for merlot, but it’s widely grown in the 
north east, as well as in Chianti and 
Bolgheri on the Tuscan coast. Baccolo 
Appassimento 2020 (ref IT33341, 
£6.95) gains richness from partial air-
drying of the grapes in this charming 
Veneto red, and Poggio al Tesoro Il 
Seggio 2018 (ref IT31481, £23) shows 
the tightly woven tannic structure of 
Bolgheri merlot underpinning its herbal 
charm and bright acidity – decanting is 
encouraged. 

Chile is a hotbed of value for stand-
alone merlot, and Lascar’s Classic 
2021 (ref CE11861, £5.95) is a guarantee 
of plummy pleasure. In South Africa, 
Villiera offer both affordability and 
maturity with their savoury, tobacco-
laden Stellenbosch Merlot 2017 (ref 
SA18171, £10.50), whereas the pure and 
fresh expression from Eagles’ Nest 
2016 (ref SA17301, £16.50), a 2021 Wine 
Champion, shows the grape’s mettle in 
good cool climates. 

Australia produces some of the world’s 
finest Bordeaux blends, especially 
in Margaret River, but merlot is also 

turning heads in Victoria’s Yarra Valley. Merlot-dominant 
Gathering Field 2019 by Thousand Candles (ref AU23861, 
£19.50) showcases the richer, sweeter fruit and chocolate 
notes typical of Australia with refreshing acidity and lift. New 
Zealand’s Hawke’s Bay, famed for its Médoc-like gravelly soils, 
yields a more ‘classic’ interpretation of the Bordeaux model, 
with Mission Estate’s 2019 (ref NZ12721, £9.95) delivering 
grainy tannins and menthol lift alongside cassis and well-
judged cedar spice. For sheer concentration and class Craggy 
Range’s 2016 Sophia (ref NZ10891, £47) is just starting to 
open up with big, ripe tannins and plenty of new-oak extravagance. 
Delicious now but with a long life ahead. 

Closing the circle with America – the land of the free, home of the 
brave and producer of BIG merlots – the classic Cali style is typified 
by bold, juicy tannins, sweet fruit and vanilla, thanks to maturation in 
American oak. Bogle’s 2019 (ref US10121, £12.50) epitomises this ‘big is 
beautiful’ style and is a true taste of America. But increasingly there’s 
a more restrained approach, with wider use of alternative maturation 
vessels for a more intricate character. Ryder Estate’s Central Coast 
2019 (ref US10141, £10.50) benefits from the cool morning fogs and 
a combination of American and French oak for a more vibrant, 
red-fruited American merlot, whereas the brilliant Once and Future 
champion American redwoods for their 2017 Sangiacomo Sonoma 
County Merlot (ref US10461, £42) giving the wine tighter, firmer 
structure, purity and spice as well as power and concentration.

MIXED CASES 
AROUND THE WORLD  
WITH MERLOT
Get to know this easy-to-love grape via six 
wines from both hemispheres. A 12-bottle 
case containing two bottles each of:

• Chile: Lascar Classic Merlot 2021
• Languedoc: Merlot, Pays d'Oc,  

Domaine du Bosc 2021
• Italy: Baccolo Appassimento,  

Rosso Veneto 2020
• Bordeaux: Château La Grave de  

Bertin Réserve, Bordeaux 2020
• New Zealand: Mission Estate  

Hawke's Bay Merlot-Cabernet 2019
• USA: Ryder Estate Central Coast 

California Merlot 2019

Ref MX2235 | £95 

SIX FINE MERLOTS
Discover the grape in all its greatness with six 
prime examples from around the world. A six-
bottle case containing one bottle each of: 

• South Africa: Eagles' Nest  
Merlot, Constantia 2016

• Bordeaux: Château Carteau  
Côtes Daugay, Saint-Emilion 2016

• Australia: Thousand Candles Gathering  
Field Yarra Valley Red Blend 2019

• USA: Ryder Estate Central Coast 
California Merlot 2019

• Italy: Poggio al Tesoro Il Seggio, 
Bolgheri 2018

• Bordeaux: Château Bel-Air,  
Pomerol 2016

Ref MX2234 | £110

merlot

Soft, easy and versatile, merlot 
doesn’t deserve to be maligned. 

Buyer and Master of Wine student 
Matthew Horsley explains

UNDER THE SKIN

How to buy

Matthew Horsley

Saint-Emilion on Bordeaux’s right bank, 
where the limestone and clay soils make for 

some of the finest expressions of merlot 

If anyone orders merlot, I’m staying!

Explore our full 
range of wines from 
the merlot grape at 
thewinesociety.com/
merlot or scan:
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FINE WINE

Some of the best vintages of the last decade from 
the Cape’s original pioneers and newer stars
My dream team of new and established Cape classics, hand-picked to celebrate 
the best vintages of the last decade, include a clutch of 5-star awards in Platter’s 
Guide, South Africa's wine ‘bible’. The old guard includes Meerlust, owned by the 
Myburgh family since 1756 and home of iconic Rubicon since 1980, alongside 
historic Klein Constantia, whose increased focus on sauvignon blanc is seen 
here in the guise of its finest example. The newest kid on the block is Bordeaux-
inspired Glenelly, taken to new heights in the fabulous 2015 vintage. 

It's no surprise that Stellenbosch stands proud here for its ‘Bordeaux’ blends,  
and in particular cabernet sauvignon, which has found great expression  
in the heart of the Cape winelands. For fine whites, cooler is 
very often best, and the influence of the ocean shines through 
in the great purity of our two examples from the Cape South 
Coast and Constantia. Members who already appreciate 
South Africa’s fine wine scene need little introduction to 
these: those who don’t as yet have a treat in store!

Joanna Locke
MASTER of WINE

CELEBRATING

MIXED CASE

SIX FINE CAPE CLASSICS
A collection of South Africa’s best bottles  
to enjoy now. A six-bottle case containing  
one bottle of each of the following:

WHITES
• Klein Constantia Perdeblokke Sauvignon  

Blanc, Constantia 2020
• Hamilton Russell Estate Chardonnay,  

Hemel-en-Aarde Valley 2019

REDS
• Thelema Cabernet Sauvignon, Stellenbosch 2017
• Meerlust Estate Rubicon, Stellenbosch 2017 
• Anwilka, Stellenbosch 2017
• Kanonkop Estate Cabernet Sauvignon, 

Simonsberg-Stellenbosch 2016

Ref MX2236 | £159

classics
Cape

Find our full range of  
South African wines at

thewinesociety.com/ 
southafrica or scan:

Reds

Vergelegen Reserve Cabernet 
Sauvignon, Stellenbosch 2015
Vergelegen’s current vintage (which we 
first offered en primeur in 2018) is now 
drinking beautifully. Blended from different 
sites across the property, its majority 
cabernet sauvignon is complemented by 
13% merlot and a splash of cabernet franc. 
Muscular and generous, with classical 
notes of tobacco and cedar and the  
start of some savoury complexity. 
Drink now to 2035. 14%
Ref SA14081
£16 bottle | £192 dozen

Thelema Cabernet Sauvignon, 
Stellenbosch 2017
Impressive successor to the delicious 
2015, awarded five Platter stars last year. A 
refined Simonsberg cabernet, with classical 
structure honed by its eighteen months in 
French oak, beautifully balancing cassis 
and cedar perfume with velvety texture. 
Drink now to 2030. 14.5%
Ref SA16911 
£19 bottle | £228 dozen

Meerlust Estate Rubicon, 
Stellenbosch 2017
Pioneering cabernet-led ‘Bordeaux’ 
blend first made in 1980. Matured in large 
French oak barrels, 60% new, but the 
wine is elegantly unshowy in this fine 
Cape vintage, earning five Platter stars 
in last year’s guide. Fine, ripe tannins are 
couched in smooth, fragrant fruit with 
complex notes of tobacco and woody 
herbs, spice, cedar, pencil lead and  
more. Drink now to 2047. 14%
Ref SA15671
£24.50 bottle | £294 dozen

Whites

 NEW 

Klein Constantia  
Perdeblokke Sauvignon  
Blanc, Constantia 2020
A serious wine by any standard, this  
is an exceptional sauvignon blanc from 
high-lying vineyards made only in the  
best vintages. Invigorating, saline acidity 
and minerality provide backbone and 
length, allowing myriad yet precise  
aromas to develop in the glass.  
Drink now to 2025. 13.5%
Ref SA18341  1

£27 bottle | £324 dozen

Hamilton Russell Estate 
Chardonnay, Hemel-en-Aarde 
Valley 2019
One of the Cape’s finest chardonnays 
made in an elegantly restrained, classic 
style. 2019 was limited in volume but not  
in generosity of fruit, reined in by this 
wine’s refreshing minerality. Drink  
now to 2024. 13%
Ref SA16701  2  
£32 bottle | £384 dozen 

Anwilka, Stellenbosch 2017
Sister winery to Klein Constantia, Anwilka 
has its own vineyards on the Helderberg 
where cabernet sauvignon and syrah both 
thrive and are blended here with a touch of 
petit verdot spice. Powerful yet refined, and 
richly textured in this superb Cape vintage, 
thoroughly deserving of its five Platter  
stars in 2021. Drink now to 2027. 14%
Ref SA18421 
£28 bottle | £336 dozen

Kanonkop Estate Cabernet 
Sauvignon, Simonsberg-
Stellenbosch 2016
Possibly best known for its pinotage, 
Kanonkop maintains a stellar reputation  
for its Bordeaux grapes too. Platter’s Guide 
gave this wine five coveted stars last  
year, describing an ‘aristocratically austere 
edge to its cassis & cigarbox notes &  
full-flavoured generosity'. Delicious  
now or keep to 2030. 14%
Ref SA17191 
£29 bottle | £348 dozen

 NEW 

Glenelly Estate Lady May, 
Stellenbosch 2015
Elegance, power and seduction combine 
in this generous vintage lavished with 92% 
new oak, and given the privilege of time to 
reveal its true colours and worth, earning 
an impressive five stars in last year’s 
Platter’s Guide. Cabernet led, classically 
structured yet with an opulence not 
displayed in earlier vintages.  
Drink now to 2035. 14.5%
Ref SA18161 
£34.50 bottle | £414 dozen

Kanonkop, a fourth-generation family estate whose 
vineyards are sited on the foothills of the mighty 
Simonsberg mountains in Stellenbosch

THEWINESOCIETY.COM  01438 741177 | 3736 | SPRING 2022



100  

 
200 

 

300 
100    

2
0

0  

 300

Panagiotis Papagiannopoulos, 
winemaker at Tetramythos

Sebastian Payne MW goes 
off the beaten track in search 
of some of Europe’s best 
indigenous grapes

Cabernet sauvignon, merlot, 
syrah, chardonnay, riesling and 
sauvignon blanc are, if you like, 
the big brands of the wine world. 
They’ve become household 
names because they keep their 
distinctive character wherever 
they are grown in the world. But  
so many wonderful wine grapes  
are relatively unknown beyond  
their home turf, where, frankly,  
they often fare better than the  
international elite. Especially prevalent in the 
traditional wine-producing regions of southern and 
eastern Europe, they add exciting new colours 
to the vinous palette. Italy alone boasts well over 
350 genuinely indigenous varieties of vitis vinifera, 
Portugal and Greece more than 75 and Spain at least 
80. Unearthing ‘wines hitherto unknown’ for members 
to enjoy is one of the principles on which The Society 
was founded in 1874, and there has never been a 
better time to discover the best of them.

Whites

AUSTRIA: Familie Mantler Roter 
Veltliner, Niederösterreich 2021
A delicious rarity, roter veltliner is  
a very old Austrian variety, not related, 
it’s reckoned, to the much more familiar 
grüner. Dry and effortlessly refreshing 
with flavours of fresh pears, apricot and 
elderflower, and a good, all-purpose 
lunchtime bottle. 11.5%
Ref AA3701  2   
£8.75 bottle | £105 dozen

ITALY: Puiatti Friuli  
Ribolla Gialla 2020
A speciality of Friuli and near  
neighbours Croatia and Slovenia, ribolla 
yields tangy dry whites with notes of lime, 
almond, peach skin and preserved lemon. 
A considerable step-up from ubiquitous 
pinot grigio, it pairs brilliantly with food, 
from simple salads to roast pork. 12.5%
Ref IT32861  2    
£9.25 bottle | £111 dozen

WHITES
• AUSTRIA: Familie 

Mantler Roter Veltliner, 
Niederösterreich 2021

• ITALY: Puiatti Friuli Ribolla 
Gialla 2020

• CORSICA: Corse Terra 
Nostra Blanc 2021

• PORTUGAL: Carlos Lucas 
Ribeiro Santo Encruzado, 
Dão 2020

• GREECE: Malagousia, 
Tetramythos 2021

• SPAIN: Capricho Godello-
Doña Blanca, Bierzo 2020

REDS
• AUSTRIA: Stift Klosterneuburg 

Blaufränkisch 2019
• BULGARIA: Heritage Mavrud, 

Via Vinera 2019
• SPAIN: Altolandon Bobal, 

Manchuela 2019
• FRANCE: Marcillac ‘Lo Sang del 

Pais', Domaine du Cros 2020 
• ITALY: Teroldego Rotaliano 

Riserva, Castel Firmian 
Mezzacorona 2018

• GREECE: Sémeli Nemea 
Reserve 2017

Ref MX2237 | £120

GOINGLocal
CORSICA: Corse Terra  
Nostra Blanc 2021
Vermentinu (vermentino in Sardinia)  
is an island speciality. Perfumed, generous 
and full in flavour this crisp, herby Corsican 
white is a winner with piquant sheep’s milk 
cheeses as well as shellfish. 12%
Ref FC41911  1  
£9.50 bottle | £114 dozen

ITALY: Verdeca, San  
Moro Puglia 2020
Verdeca is a rare Puglian variety,  
brought into the light here by the 
Produttori di Manduria co-operative. 
Its grapefruit, peach and wet-stone 
aromas and refreshing, slightly 
saline finish work beautifully  
with creamy pasta dishes  
and seafood. 13%
Ref IT33021  1

£9.75 bottle | £117 dozen

GREECE: Malagousia,  
Tetramythos 2021
Gorgeous malagousia from Tetramythos, 
one of Greece's leaders in sustainability 
based at high altitude in the northern 
Peloponnese. Fragrant lime and orange-
blossom bouquet with a full, zesty but 
dry palate ensures this will go beautifully 
with all manner of seafood and grilled 
vegetables. Drink this year and next. 12.5%
Ref GR2361  1     
£11.50 bottle | £138 dozen 

MIXED CASE

NATIVE GRAPE ADMIRERS CASE
Local heroes from Europe’s lesser-known vineyards.  
A 12-bottle case containing one bottle of each of the following:

Sebastian Payne
MASTER of WINE

PORTUGAL: Carlos Lucas Ribeiro 
Santo Encruzado, Dão 2020
At home in Dão, encruzado yields 
full, characterful, ageworthy whites. 
Precise and delicately fragrant 
in youth, this will develop toasty 
complexity and greater depth and 
is a hugely versatile dinner bottle. 
Drink now to 2026. 13%
Ref PW9181  2  
£11.95 bottle | £143 dozen

SPAIN: Capricho Godello-Doña  
Blanca, Bierzo 2020
This classy, refined white from  
Galicia in Spain’s verdant north-
west is vibrant and floral with 
lemony flavours. Mostly godello 
with 15% of the obscure but 
perfumed doña blanca, it’s one 
for a herb-infused spring chicken. 
Drink this year and next. 13.5%
Ref SP17411  1  
£12.95 bottle | £155 dozen

FRANCE: Jurançon Geyser, 
Domaine Cauhapé 2020
Henri Ramonteu's Béarnais blend of  
gros and petit manseng (the piquant,  
spicy grape which adds class) with 
camaralet, courbu and lauzet is a  
bone-dry, full-bodied white with a zesty, 
grapefruit fragrance that works well  
with strong hard cheese or fish pie.  
Drink now to 2026. 14.5% 
Ref FC41541  1  P
£12.95 bottle | £155 dozen

FRANCE: Muscadet Sèvre-et-
Maine Château-Thébaud, L'Orée 
du Château la Tourmelière, 
Chéreau-Carré 2016
From a new property in the commune 
of Château-Thébaud, where the 
decomposed granite subsoil is noted 
for richness and spiciness. Herbal, 
fennel and anise notes, lifted by 
appetising wet-stone freshness, take 
the muscadet grape beyond fruits de 
mer to more complex fish and fowl. 
Drink now to 2027. 12.5% 
Ref LO16261  1

£13.95 bottle | £167 dozen

Several generations of the Mantler family have been 

growing grapes on their farm for over 100 years
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Reds

AUSTRIA: Stift Klosterneuburg 
Blaufränkisch 2019
Made from one of Austria's key red 
grape varieties, this fragrant, juicy 
crowd pleaser delivers red-berry, 
blackcurrant and liquorice notes on 
the nose and a full but fresh and 
fruit-forward palate. An invigorating 
foodie red for the new season’s 
delights. 13.5% 
Ref AA3481   
£8.50 bottle | £102 dozen

BULGARIA: Heritage  
Mavrud, Via Vinera 2019
Native to Bulgaria, mavrud  
produces full-bodied reds, 
enlivened here by fresh but 
sumptuous black-cherry, 
blackcurrant and truffle notes,  
and a savoury hint of pepper.  
A great Sunday roast option,  
be it fauna or flora based. 14.5%
Ref BG441     
£8.50 bottle | £102 dozen

SPAIN: Altolandon Bobal, 
Manchuela 2019
Bobal was traditionally used to add  
colour and velvety texture to blends but its 
wild, spicy personality and succulent fruit 
deserve a starring role. From high-altitude 
vineyards near Valencia, this is one for 
tender spring lamb. 14%
Ref SP16751    
£8.95 bottle | £107 dozen

FRANCE: Marcillac ‘Lo Sang del 
Pais', Domaine du Cros 2020
Fer servadou, aka mansois, is the 
grape behind the lifeblood (sang) of the 
steep, iron-rich slopes of the Aveyron in 
south-west France. Ruby-red, full in this 
exceptional vintage and rounded with 
raspberry and plum flavours to wash  
down a good saucisson. 12.5%
Ref FC41781
£9.25 bottle | £111 dozen

ITALY: Teroldego Rotaliano 
Riserva, Castel Firmian 
Mezzacorona 2018
Teroldego, a speciality of Trentino’s 
Rotaliano plain, is here grown on terraces 
in the Dolomite foothills where fresh 
breezes and cool nights capture the 
fragrance of the fruit. Apply its full,  
black-cherry flavour and touch of  
vanilla to a spring pot-roast. 13%
Ref IT31911 
£9.25 bottle | £111 dozen

ITALY: Cirò Rosso Gaglioppo, 
Santa Venere 2019
At last, a producer who properly 
champions Calabria’s native grape, 
capturing its aroma of roses and 
flavours of red berries and hints 
of autumn leaves. From organic 
vineyards overlooking the sea,  
this is a great foil for the region’s 
more famous export, ‘nduja.  
Drink this year and next. 13.5%
Ref IT31971 
£10.50 bottle | £126 dozen

GREECE: Seméli  
Nemea Reserve 2017
Perfumed and wonderfully elegant barrel 
aged agiorgitiko from Seméli, one of the 
finest producers in Nemea. 12 months in 
high-quality French oak and three years 
in bottle have integrated the spice and 
nutmeg notes beautifully into the rich 
cherry and plum flavoured agiorgitiko. 
Drink now to 2025. 13% 
Ref GR2351   
£13.50 bottle | £162 dozen

PORTUGAL: Vadio,  
Bairrada Tinto 2018
The baga grape, a Portuguese native, 
needs careful handling to bring out its 
plummy, raspberry fruit. This small family 
estate has mastered it. A great wine  
to complement rich, fattier dishes.  
Drink now to 2028. 12.5%
Ref PW9311
£13.50 bottle | £162 dozen

 NEW 

SPAIN: Fuentes del Silencio  
Las Jaras, Léon 2018
Extraordinary field blend of mencía, 
pireto picudo and alicante bouschet from 
100-year-old pre-phylloxera vineyards 
bordering Bierzo in the province of Léon. 
Appealing freshness and herby, smoky 
black-fruit flavours overlay real depth, 
complexity and immense purity. One for 
Ibérico pork. Drink now to 2024. 14%
Ref SP17181
£17.50 bottle | £210 dozen

  REF   PRICE

Percheron Chenin Blanc- 
Viognier, Western Cape 2021
This spring-ready South African  
white combines chenin's tropical  
and stone-fruit flavour lifted by a 
little aromatic viognier. 12%  2  

SA17811 £6.95 
bottle

£74 special dozen price
SAVE £9 per dozen

Pinot Blanc, Cave de  
Turckheim 2020
An eminently drinkable and versatile 
Alsace pinot blanc that slips down as 
easily on its own as it does with  
midweek pasta. 13%  2     

AL16081 £8.25  
bottle

£85 special dozen price
SAVE £14 per dozen

Ventoux Blanc, Paul  
Jaboulet Aîné 2019
Generously flavoured Rhône blend of 
grenache blanc and clairette. Beautifully 
rounded and with fragrant hints of 
aniseed and pear. A great all-rounder. 
13.5%  2  

RH61711 £8.75  
bottle

£85 special dozen price
SAVE £20 per dozen

Quando Sauvignon Blanc, 
Robertson 2021
Sauvignon fans will love the hints of 
peach and tropical fruits in this ripe and 
fresh South African example, best enjoyed 
in a leafy garden. 13%  2  

SA17931 £8.95  
bottle

£92 special dozen price
SAVE £15 per dozen

Clay Creek Vineyards  
California Chardonnay 2020
A generously flavoured California 
chardonnay packed with rich, ripe  
melon, vanilla and popcorn notes.  
Drink now to 2025. 13.5%  3  

US10641 £9.25   
bottle

£96 special dozen price
SAVE £15 per dozen

  REF   PRICE

Gewurztraminer,  
Cave de Turckheim 2019
With its elegant fragrance of  
rose petal and spice, full body and 
deliciously sweet fruit, this is a great 
match for gently spiced dishes.  
Drink this year. 13.5%   4     

AL15571 £10.50  
bottle

£105 special dozen price
SAVE £21 per dozen

d'Arenberg 'The Olive Grove' 
McLaren Vale Chardonnay 2020
With its mellow fragrance of vanilla  
and orchard fruit and notes of lemon 
zest, apple and nuts on the palate,  
this Aussie chardonnay is a delight  
with roast chicken. Drink now to 2025. 
13.5%  2  

AU24791 £11.50 
bottle

£114 special dozen price
SAVE £24 per dozen

Kumeu River Rays Road Hawke's 
Bay Sauvignon Blanc 2020
Kumeu’s many fans will recognise the 
estate’s elegance and lightness of touch 
in this delightful Kiwi sauvignon blanc.  
A treat with new season's asparagus. 
Drink now to 2024. 13.5%  1  

NZ13131 £11.95  
bottle

£113 special dozen price
SAVE £30 per dozen

d'Arenberg 'Money Spider'  
McLaren Vale Roussanne 2021
Delicately floral, fresh Aussie roussanne 
with plenty of elderflower, lime and  
apple on the palate. A joy to drink.  
Drink now to 2024. 13.5%  2   

AU24781 £12.95  
bottle

£126 special dozen price
SAVE £29 per dozen

Gewurztraminer Réserve Grand  
Cru Eichberg, Léon Beyer 2012
Rich, intense and with a hint of spice, 
this dry gewurztraminer, now beautifully 
mature, is a classic of its style. Drink  
this year. 14.5%  3    

AL13931 £25  
bottle

£248 special dozen price
SAVE £52 per dozen

Spring feels like a fresh new start, a time to 
shake off winter gloom, prime those taste 

buds and venture into wine pastures new.  
Here you’ll discover a selection of gloriously 
fresh whites and perfumed reds that almost 
capture spring blossoms and blooms in the 
glass, along with more voluptuous, lamb-ready 
bottles for Easter feasts, and celebratory fizz. 
All come with great supplier-supported savings 
that will put a spring in your step. 

Whites

Director of wine Pierre Mansour 

with Altolandon’s winemaker 

Roselia Molina

Buyer Matthew Horsley at 
Seméli in the Peloponnese

savings
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Reds

Sparkling

  REF   PRICE

Percheron Shiraz-Mourvèdre, 
Western Cape 2021
A cracking new vintage for this  
rich and generously fruity red with  
floral perfume enhanced by a  
sprinkling of spice. 14% 

SA17821 £6.95 
bottle

£75 special dozen price
SAVE £8 per dozen

Saleta Monastrell, Jumilla 2019
A big, flamboyant Spanish red from  
the sun-baked Mediterranean vineyards 
of Jumilla, oozing ripe, delicious 
blackberry fruit. One to open with  
a tapas feast. 15% 

SP16801 £7.25  
bottle

£77 special dozen price
SAVE £10 per dozen

The Wolftrap,  
Western Cape 2020
A versatile and comforting South  
African red, combining rich, spicy  
syrah and mourvèdre, with a splash  
of the white grape viognier for  
added fragrance. 14.5% 

SA17141 £8.25  
bottle

£84 special dozen price
SAVE £15 per dozen

Douglas Green The Cattleman's 
Club Red Blend, Western Cape 2021
Dream of summer barbecues with this 
sweetly fruited and spicy Cape blend of 
pinotage and shiraz, with a lick of oak that 
calls for charred meat or veg. 14%   

SA18401 £8.25  
bottle

£81 special dozen price
SAVE £18 per dozen

Côtes-du-Rhône,  
Château Courac 2017
Syrah lends deep colour and dark  
spicy fruit to this full-bodied and fruity,  
yet fresh-tasting Rhône red from the 
village of Laudun. The perfect post-
ramble warmer. 14.5%  3  

RH60071 £8.95   
bottle

£92 special dozen price
SAVE £15 per dozen

d'Arenberg ‘The Stump Jump’ 
McLaren Vale Shiraz 2018
An absolute steal from a wonderful 
McLaren Vale vintage. Expect 
blackcurrant, plum and a delicate  
hint of truffle on the nose, with juicy 
blackberry and chocolate notes  
on the palate. 14.5% 

AU24941 £8.95 
bottle

£92 special dozen price
SAVE £15 per dozen

Gnarly Head Lodi Old-Vine 
Zinfandel 2020
Classic old-vine zinfandel with a  
vibrant bouquet of cherry compote and 
spiced plum, berries and vanilla on the 
palate cushioned by soft, plush tannins. 
Drink now to 2024. 14.5% 

US10721 £11.50 
bottle

£114 special dozen price
SAVE £24 per dozen

  REF   PRICE

Côtes-du-Rhône Villages Plan  
de Dieu, Domaine de Père et Fille, 
Paul Jaboulet Aîné 2017
A complex, spice-laden and rich-tasting 
Rhône red from a sun-baked vineyard 
neighbouring Cairanne and Rasteau.  
A hearty stew will sing with this.  
Drink this year and next. 14% 

RH57371 £12.95 
bottle

£119 special dozen price
SAVE £36 per dozen

Madiran, Domaine  
Pichard 2009
A sunshine vintage in south-west France 
has yielded this ripe, dark and brooding 
Madiran, with the body and tannin to 
complement Easter shoulder of lamb. 
Drink this year and next. 14.5% 

FC29451 £15.50 
bottle

£143 special dozen price
SAVE £43 per dozen

Vacqueyras, Les Cyprès,  
Paul Jaboulet Aîné 2017
Jaboulet give a masterclass in 
Vacqueyras in this grenache-syrah 
blend, which combines charming  
fruit with a savoury, almost crunchy 
character. Drink now to 2027. 14.5% 

RH52521 £16 
bottle

£153 special dozen price
SAVE £39 per dozen

  REF   PRICE

Langham Corallian Classic  
Cuvée, Dorset NV
A complex, rich English sparkler from 
IWSC’s Sparkling Wine Producer of the 
Year 2020, with gorgeous baked pear, 
citrus and biscuit flavours. A real class 
act. 12%  1   

SG3171 £26 
bottle

£282 special dozen price
SAVE £30 per dozen

SAVE £14.75 per case

Spring Savings Reds
A 12-bottle case containing two bottles 
of each of the following:

• Percheron Shiraz-Mourvèdre,  
Western Cape 2021

• Saleta Monastrell, Jumilla 2019
• Douglas Green The Cattleman's Club 

Red Blend, Western Cape 2021
• Côtes-du-Rhône, Château Courac 2017
• d'Arenberg ‘The Stump Jump’  

McLaren Vale Shiraz 2018
• Gnarly Head Lodi Old-Vine  

Zinfandel 2020

Ref MX2238 | £87

Spring Savings Whites 
A 12-bottle case containing two  
bottles of each of the following:

• Percheron Chenin Blanc-Viognier, 
Western Cape 2021

• Pinot Blanc, Cave de Turckheim 2020
• Ventoux Blanc, Paul Jaboulet  

Aîné 2019
• Quando Sauvignon Blanc,  

Robertson 2021
• Clay Creek Vineyards 

California Chardonnay 2020
• Gewurztraminer, Cave de  

Turckheim 2019

Ref MX2240 | £89

Spring Savings Mixed Dozen
A 12-bottle case containing one  
bottle of each of the following:
WHITES
• Ventoux Blanc, Paul Jaboulet Aîné 2019
• Quando Sauvignon Blanc, Robertson 2021
• Clay Creek Vineyards California  

Chardonnay 2020
• Gewurztraminer, Cave de Turckheim 2019
• d'Arenberg 'The Olive Grove'  

McLaren Vale Chardonnay 2020 
• Kumeu River Rays Road Hawke's  

Bay Sauvignon Blanc 2020

REDS
• Percheron Shiraz-Mourvèdre,  

Western Cape 2021
• Saleta Monastrell, Jumilla 2019
• The Wolftrap, Western Cape 2020
• d'Arenberg ‘The Stump Jump’  

McLaren Vale Shiraz 2018
• Côtes-du-Rhône, Château Courac 2017
• Gnarly Head Lodi Old-Vine  

Zinfandel 2020 

Ref MX2239 | £98

MIXED
C A S E S

SAVE £16.70 per case
SAVE £16.30 per case
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Printed on paper from sustainable sources using vegetable inks. 
Fully recyclable (if you’re not keeping or passing on to a friend)

If undelivered, please return to:
The Wine Society, Gunnels Wood Road, Stevenage, SG1 2BT 

thewinesociety.com
01438 741177
@THEWINESOCIETY1874

An Easter edition brimming 
with hard-to-resist wines 
for celebrating the coming 
season and heralding in 
brighter days ahead. We’ve 
recipes for Easter feasts 
that borrow from traditions 
around the globe, bringing a 
fresh twist to classic dishes 
with wines to do them proud.

Prices valid until Tuesday 3rd May, 
2022 while stocks last. Products 
subject to availability which may  
be impacted by ongoing global  
and UK logistics issues.

International Exhibition Co-operative Wine Society Limited. Gunnels Wood Road, 
Stevenage, Hertfordshire, SG1 2BT. Register Number: 1824R (IP)

1874

ULTIMATE EASTER CASE
A mixed 12-bottle case containing two bottles each of the wines shown, 
chosen specially to meet all your wine requirements this Easter. 

Ref MX2241 | £102




